
Herb Rubbed Grass-Fed Sirloin Tip Roast

Active Time: 15 minutes | Total Time: 3 hours | Serves: 10

Nutrition Information Per Serving

268.2 calories, 0.41 g carbohydrate, 0.09 g fiber, 0.32 g NET carbs, 27.87 g protein, 16.37 g fat

Ingredients Preparation

1 tsp organic garlic powder

1/2 tsp(s) dried organic oregano

48 ounce(s) grass-fed sirloin roast

1/2 tsp(s) organic dried thyme

1 Tbsp organic avocado oil

1/2 Tbsp(s) dried onion flakes

1 1/2 tsp(s) sea salt

1/4 tsp(s) dried rosemary

1. For best results, salt and tightly wrap roast in
cellophane to cure overnight and bring roast to
room temperature before cooking. This will help
ensure even cooking.

2. Preheat oven to 250 degrees F. Place a cast iron
skillet in the oven to warm.&nbsp;

3. In a small food processor or spice grinder,
&nbsp;add the garlic powder, onion flakes,
oregano, rosemary and thyme. Pulse to a fine
powder.&nbsp;

4. If you did not cure roast overnight,
rub&nbsp;sirloin&nbsp;with salt and half the
avocado oil. &nbsp;

5. Carefully remove the preheated pan from the
oven. Add the other half of avocado oil and place
on the stove at medium-high heat.&nbsp;Add the
roast and sear for 3-4 minutes on each
side.&nbsp;

6. Carefully rub the herb mixture over the meat and
insert an oven-safe meat thermometer. Transfer
pan with roast to the oven.&nbsp;Roast
&nbsp;for 1 hour 20 minutes&nbsp;or until the
roast reaches an internal temperature of 120F for
medium-rare, or 130F for medium. (Time will vary
based on size of roast)

7. Once the roast has reached desired doneness,
turn off the oven and let the roast rest inside the
oven, 30 minutes, or until the internal
temperature rises to your final desired
temperature (around 130F for medium-rare, or
140F for medium). Do not open the oven door.

8. Remove from oven and transfer to a cutting
board. Tent with foil and let rest for 15
minutes.&nbsp;

9. Slice on the bias and serve with au jus.&nbsp;

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.


