
RECIPE

P A I R  W I T H :

I N G R E D I E N T S

3 pounds beef bottom round roast

¼ cup yellow mustard

1 Tablespoon kosher salt

2 teaspoons black pepper

1 Tablespoon garlic powder

1 Tablespoon onion powder

1 Tablespoon brown sugar

½ Tablespoon chili powder

½ Tablespoon paprika

½ teaspoon cayenne pepper

S M O K E D  B O T T O M
R O U N D  R O A S T

P R E P A R A T I O N

"MCGRATH VINEYARD"
CABERNET SAUVIGNON

Remove the bottom round roast from the
refrigerator 40 minutes prior to cooking it so it can
come to room temperature.
In a mixing bowl, whisk together the pepper, garlic
powder, onion powder, sugar, paprika, and salt.
Using your hands, coat the entire roast with the
mustard. Pat the dry rub into the layer of mustard
to cover the roast. Set aside while you preheat your
smoker.
Preheat your smoker to 225-degrees.
Place the beef in the smoker. Close the lid and
smoke until the internal temperature registers 120
degrees for rare, 125 degrees for medium-rare, or
130 degrees for medium, about 2 hours.
Remove roast from smoker and tent with foil.
Allow to rest while you increase the temperature of
your smoker to 425 degrees. (You can also do this
in the oven.)
Once the smoker is up to temperature, return the
roast to the rack and sear until you reach your
desired internal temperature, 130 degrees for rare,
135 for medium-rare, 140 for medium. This should
take about 5-15 minutes, depending on your final
desired temperature.
Remove your roast to the cutting board and let rest
for 15 minutes before thinly slicing.
Enjoy!

Recipe by platingsandpairings.com

https://affiliate-api.raptive.com/v1/get/link?keyword=yellow+mustard&site_id=57e5910763fc93c1288f0930&site_name=Platings+and+Pairings&subid1=57e5910763fc93c1288f0930&trackid=GikH2sGjWkKqTqg57nSBo%7Eplt%7Clm&aflt=plt%7Cdyn&referral_url=https%3A%2F%2Fwww.platingsandpairings.com%2Fsmoked-bottom-round-roast%2F&sharedid=ingredient-split-test
https://affiliate-api.raptive.com/v1/get/link?keyword=kosher+salt&site_id=57e5910763fc93c1288f0930&site_name=Platings+and+Pairings&subid1=57e5910763fc93c1288f0930&trackid=Ju3DrW9LamyLdkoTNz3WZ%7Eplt%7Clm&aflt=plt%7Cdyn&referral_url=https%3A%2F%2Fwww.platingsandpairings.com%2Fsmoked-bottom-round-roast%2F&sharedid=ingredient-split-test#lnk=sametab
https://affiliate-api.raptive.com/v1/get/link?keyword=black+pepper&site_id=57e5910763fc93c1288f0930&site_name=Platings+and+Pairings&subid1=57e5910763fc93c1288f0930&trackid=VQZDXTwhUy2OEhIDX0acH%7Eplt%7Clm&aflt=plt%7Cdyn&referral_url=https%3A%2F%2Fwww.platingsandpairings.com%2Fsmoked-bottom-round-roast%2F&sharedid=ingredient-split-test#lnk=sametab
http://amzn.to/2r6sKxx

