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STRIP LOIN ROAST 
Time: 3.5 hours (plus dry brining time) 

Serves: 10 

Ingredients: 

2.5kg boneless beef strip loin (strip loin half) 
25g kosher salt 
4g fresh ground black pepper  
2g ground rosemary 
2g garlic powder 
2g paprika (smoked if you have) 
1g ground thyme 
1g onion powder 
 
Preparation: 
 
Rinse the roast under cold water and dry it with paper towel. Sprinkle the salt on all sides, place on the rack 
of a roasting pan and refrigerate for two to four hours.  
 
Preheat your oven to 110C.  
 
In a small bowl, mix the remaining ingredients. Sprinkle the spice mixture evenly along the top and sides of 
the roast.  
 
Place it in the oven and cook until the internal temperature reaches 45C (about 3 hours depending on roast 
thickness). 
 
Turn the oven to its highest setting (ideally, set to broil with the roast directly under the broiler) and cook until 
the internal temperature reaches 53C. 
 
Remove from heat, place the roast on a platter, and serve immediately. 

Nutritional Information Per Serving: 

Calories: 570 
Fat: 39g 
Carbs: 0g 
Fibre: 0g 
Protein: 52g 


