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	Roast Beef Cooking Time Internal Temperature
	Now, cook the roast until the internal temperature of the meat is 135F. This results in a For a 5-6 pound roast I find the total cooking time is around 3 hours.
	Beef should have an internal temp between 145 to 160 degrees F (63 to 70 degrees C), Best Corn Salad Recipes- Southwestern Roasted Corn Salad.


