
How to Make Beef Tri Tip Roast With Crispy Potatoes
So here it is, my friends: How to Make Beef Tri Tip Roast with Crispy Potatoes. You are going to

wonder where in the heck this cut of beef has been all your life, especially when you realize it
slices up into heavenly slabs of STEAK....not even kidding.
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5 minutes 20 minutes

2 hours 10 minutes 2 hours 30 minutes

8 servings  320kcal

Ingredients

Instructions

Roast the Potatoes

Prep Time: Cook Time: 
Resting time, before and after cooking: Total Time: 

Servings: Calories: 

2-3 lb. tri tip roast, we love to get our tri tip roasts from Pacheco Beef in Alma, KS (they ship
direct to your door!)
Olive oil, for rubbing the tri tip and roasting the potatoes
Your favorite steak seasoning, to taste
2 lbs. Small red and gold potatoes, usually called B-size potatoes at the grocer

1. Remove the tri tip roast from refrigeration and unpackage it. Rub the tri-tip roast with olive oil,
then sprinkle the beef with the steak seasoning, applying it fairly liberally all over the roast,
depending on how salty your steak seasoning is. **This step can be done ahead of time, if

preferred.

2. Let the seasoned tri tip rest, uncovered, on the counter for a couple of hours to remove a lot
of the chill from refrigeration. **Do not skip this step, whatever you do! Resting the roast

before cooking allows the protein fibers to relax so the meat can cook more evenly. This

resting period is essential for a great beef eating experience.

1. Preheat the oven to 400 degrees F. While you are prepping the potatoes for the oven, place a
large rimmed baking sheet on the center rack of the oven to preheat. **This will help your

potatoes to get more golden brown and crispy, plus they cook more quickly, too.



Sear the Tri Tip Roast

Roast the Tri Tip in the Oven

While the roast is resting, prepare the potato halves by placing them into a large bowl; add a
good drizzle of olive oil and season to taste with salt and pepper, tossing to coat the potatoes
well.

2. Remove the hot baking sheet from the oven and carefully spread the potatoes out in a single
layer; if the baking sheet is really nicely preheated, there will be some sizzle involved at this
point. Sizzle is actually a good thing at this point, but do take care in case there's some
splattering involved, too.

3. Roast the potatoes, uncovered, for 10 minutes, then gently toss. Continue to roast the
potatoes for an additional 10 minutes or so, just until they are fork-tender. Reserve the
potatoes while the tri tip has a turn roasting in the oven.

**Use a fork to test the potatoes, not a knife. You want them to be fork-tender, not knife tender!

1. Increase the oven temperature to 425 degrees F.

Place a large cast iron skillet (I use my 12-inch) over medium high heat. When the skillet is
nicely preheated, add a good swish of olive oil. Using your best long-handled tongs or meat
fork, lift the roast over to your skillet, taking care to place the meat top-side down and fat-side
up into the hot oil.

You should hear some great sizzle at this point, the indicator that your roast will be
caramelized soon. Let the roast sit (meaning don't fiddle with it or move it at this point) so it
can sear off and get some good browning going. After 4-5 minutes, lift the roast a bit to
check the bottom; if it's beautifully browned and caramelized at this point, turn it over in the
skillet to brown the opposite side, adding a bit more olive oil to the bottom of the pan, if
needed.

I usually brown all sides of my tri tip roast, including the ends, by holding it against the
bottom of the skillet with my tongs, as needed. This just takes a few additional minutes.

**Keep in mind that you are just browning the roast at this point, not fully cooking it. That part

comes in the next step when the roast goes into the oven.

1. Once the roast is browned, it's time to head to the preheated 425 degree F. oven.

Roast the meat, leaving it right in the cast iron skillet, for 10-12 minutes per pound, uncovered
and on the center oven rack, beginning to check the internal temperature of the roast at about
the 20 minute mark for a medium-sized (approx. 2 1/2 lbs. or so) tri tip roast. **This is

important so that you do not overcook the roast.

Continue to roast the beef until the internal temperature in the thickest part of the meat
reaches 125-130°F for medium-rare doneness or 130-135° for medium doneness when tested
with an instant-read meat thermometer. **Keep in mind that after removing the roast from the

oven, it is definitely going to raise in internal temperature an additional 10 more degrees as it

rests while covered with foil.

**If you are planning to take the tri tip to a gathering where you'll be reheating later on, you may

even want to cook the tri tip to an internal temperature that is more rare (less done) than you



Slice the Tri Tip

Notes

Notes

What cocktail pairs best with this beef tri tip dish?

Beef Tri Tip Roast is delicious when served with Boot Hill Rosemary Mules, a ready-to-drink

cocktail in a can. I found the combination to be quite delicious, and I think you will, too. I love being
able to pour this refreshing cocktail directly from the can over ice – it’s so effortless and the flavor
pairing is lovely.

Where can I find Boot Hill Canned Cocktails?
You can find Boot Hill Ready-to-Drink Cocktails (and don't forget their other spirits - we love their
whiskey) at liquor stores all across the state of Kansas or online right here.  If you local liquor
store doesn't carry Boot Hill Spirits, you can request them. 

Boot Hill Distillery is located in Dodge City, Kansas, right on top of the original Boot Hill Cemetery.
Visit their tasting room Wed – Sun (3-11pm) to experience their premium soil-to-sip spirits, or call
ahead to arrange a tour of the distillery.

Where can I find Pacheco Beef Tri Tip Roast? 
To have a tri tip roast (and many other cuts of beef) shipped directly, visit Pacheco Beef online.  Or,
if you're in the Alma, KS area you can always visit their beef shop in person at 607 Missouri Ave,
Alma, KS 66401.  

**Be sure to check the blog post for tips and tricks, specific instructions, recommended tools,

and FAQ’s for making this recipe.
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would normally eat it. This way, when you reheat the beef later it doesn't become overcooked.

2. When the roast reaches your desired internal temperature, remove it from the oven; loosely
cover the skillet with foil, allowing the roast to rest for 10 full minutes. **This resting period is

when the protein fibers of the meat can relax and the beef juices can redistribute themselves

throughout the roast. During this resting period is also when the roast continues to cook from

residual heat, raising to the final internal temperature.

1. Now it's time (finally!) to slice the tri tip. Place the cooked roast onto a large cutting board.
Because a tri tip roast has two grains that run in opposite directions, find the center point of
the roast where the grains meat; this is where you want to slide the tri tip in half. Turn each
half on the cutting board so that you can slice it across the grain (not with the grain, mind you)

into slabs of steak that are about 1/2-inch thick.

Place the slices of tri tip back into the cast iron skillet, overlapping them one on top of the
other on one side of the pan. Place the reserved potatoes into the skillet on the other side,
opposite the sliced beef. Serve at once, or cover the skillet to transport later if you're heading
out to the tailgate party.

**The sliced tri tip and the potatoes are both delicious served warm, or at room temperature.
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Nutrition
Calories: 320kcal | Carbohydrates: 19g | Protein: 40g | Fat: 9g | Saturated Fat: 3g | Polyunsaturated
Fat: 0.5g | Monounsaturated Fat: 4g | Cholesterol: 111mg | Sodium: 147mg | Potassium: 1089mg |
Fiber: 2g | Sugar: 2g | Vitamin A: 40IU | Vitamin C: 10mg | Calcium: 49mg | Iron: 5mg

Did you make this recipe?
Please leave a comment below and follow me on Pinterest

https://www.pinterest.ph/ChefAllis/

