
 
 

ROAST BEEF WITH ROAST POTATOES 
 

Just because this is one the simplest roast beefs you can make, don't let that fool you. It's perfectly 
delicious, requires no planning and minimal effort. These quantities would make enough for 3, but 
would recommend getting more meat for delicious, cold leftovers. And the potatoes? How could I 

forget about the potatoes: crunchy, salty exteriors and pillowy centers = perfect. 
BY: THE SHORTLISTS 

 
1 kg (2.2 lbs) roast beef (ask your butcher for the right cut) 
salt 
2 rosemary twigs (or dried rosemary) 
5 large potatoes 
olive oil 
 
Take the meat out of the fridge at least 30 minutes before using. Wash and peel the potatoes and cut 
them into equal sized chunks. If you have time, soak them in cold water for as long as possible, then 
dry them very thoroughly.  
 
Rub the meat all over with olive oil and salt (and black pepper, rosemary or whatever other spices you 
want). Heat a frying pan so that it's very hot, and sear all sides of the roast until brown (about 2-3 
minutes per side). 
 
Preheat the oven to 300°F/150°C. 
 
Coat the bottom of a roasting pan with olive oil, sprinkle in some salt and put the potatoes in; use your 
hands to toss the potatoes with the oil so that they're coated evenly. Add some rosemary if you want. 
Mmmm rosemary. 
 
Place the seared roast on top, fatty-side up.  (If you want, you can poke holes in the sides with a knife 
like I did and stick rosemary in there). Roast in the oven for 45 - 60 minutes, until a meat thermometer 
reads 120°F. 
 
Remove the meat from the pan and place on a plate. Meanwhile, crank up the oven to 400F/200C and, 
without tossing the potatoes, return the roasting pan to the oven for another 20 minutes or so, checking 
on the potatoes and tossing them vigorously halfway through. The potatoes will be done when they're 
browned and easily poked with a fork. 
The meat can be served warm, at room temperature or cold the next day.  
Serve meat with very good extra virgin olive oil and hot potatoes. 
 


