Slow-Roasted Beef Sirloin

From Joy of Cooking.
Not nearly as majestic as the more expensive cuts of beef, but full of rich beef flavor and a good deal less expensive. Slow-roasting the sirloin maximizes its tenderness and retains the moist juices. (The trick is the meat thermometer! A must have for perfect meat. Costco and Sam’s Club both sell some perfect inexpensive roasts for this recipe. Costco’s usually come in a three pack of smaller cuts. Sam’s Clubs are larger cuts and come two in a package. The cut is narrow and boneless with a pointed end and a flat end. I serve with mashed potatoes and gravy made from the drippings.)

Position a rack in the center of the oven. Preheat the oven to 450ºF.

Pat dry:

1 boneless beef sirloin roast (about 3 ½ lbs)

Rub with:

2 T. olive oil

Season liberally with:

Salt and ground black pepper to taste

Place the roast fat side up on a rack in a roasting pan and roast for 10 minutes. Reduce the oven temperature to 250º and roast until an instant-read thermometer instered at several spots in the roast reads 115º to 125ºF for rare, 125º to 130ºF for medium-rare, or 135º to 145ºF for medium, 20 to 30 minutes per pound (the temperature will continue to rise 5ºF out of the oven). Remove the meat to a platter, cover loosely with aluminum foil and let stand for 15 to 20 minutes before carving.

