
BARBECUED ROAST BEEF FOR A CROWD 
 

When feeding a group of people at a family reunion or other special event, consider 
cooking a large roast of beef on a natural gas barbecue.  A succulent roast of beef is 
always a popular menu choice when planning a party.  For a special flavour, the roast 
may be seasoned with a rub prior to cooking.  Wood chips may also be used in the 
barbecue to impart a unique smoky flavour.   
 
The following information provides general guidelines for purchasing, preparing and 
cooking a large roast of beef on a natural gas barbecue.  Cooking times are 
approximate, as weather conditions (temperature, wind and humidity) and barbecue 
model variations may influence the time required for cooking.  The ATCO Blue Flame 
Kitchen does not recommend barbecuing a large roast of beef during the winter months. 

 
 

PURCHASING A ROAST 
 
• For 100 people, most large quantity food guidelines suggest purchasing about 30 – 35 lb (13.5 - 16 kg) 

boneless roast beef.  This amount will provide about 1/4 lb (125 g) cooked meat per person.  This is 
considered a standard-size serving for individuals of a mixed age group with average appetites.  Increase the 
amount of beef to allow for heartier appetites or second helpings. 

 
• For testing purposes, the ATCO Blue Flame Kitchen purchased a boneless roast of beef (26 lb/12 kg) 

consisting of 2 hips of beef tied securely together by a butcher.  The roast measured 14 inches (35 cm) in 
length and 8 1/2 inches (21 cm) in diameter at its thickest point.  This amount of beef served 80 people and 
yielded rare, medium and well done roast beef. 

 
EQUIPMENT AND ACCESSORIES 
 
• Large Roasting Pan and Rack   The roast should be placed on a rack set inside a large roasting pan.  If 

using a foil roasting pan, place it on a rimmed baking sheet for increased stability.  To allow for proper heat 
circulation, choose a roasting pan/rimmed baking sheet that does not completely cover the natural gas 
barbecue grid.  There should be at least 2 inches (5 cm) of space on all sides between the roasting 
pan/rimmed baking sheet and edges of the grid. 

 
• Meat Thermometer   Since the time required to cook a large roast may vary due to weather conditions and 

barbecue model variations, an accurate meat thermometer is essential for determining the degree of 
doneness.   

 
• Wood Chips   If desired, wood chips, such as mesquite or hickory, may be used to add a smoky flavour to 

the roast.  Wood chips should be soaked in water before using.  This produces a flavourful moist smoke and 
prevents the wood chips from burning up too quickly. 

 
PROCEDURE 
 
• Prior to cooking the roast, check first to make sure that the roast, when placed on the rack in the roasting 

pan, will fit on the natural gas barbecue grid when the lid is down.  There should be at least 1 inch (2.5 cm) of 
space between top of roast and barbecue lid.   

 
• If using wood chips, soak chips in water for at least 30 minutes; drain thoroughly.  When cooking, use 1 cup 

(250 mL) soaked chips at a time.  Replace as necessary.  The ATCO Blue Flame Kitchen used a total of  
3 cups (750 mL) mesquite wood chips.  

 
• Allow roast to stand at room temperature for 30 minutes prior to cooking.  If desired, season roast with a rub 

mixture prior to standing. 
 

 



• Preheat natural gas barbecue on high for 10 – 15 minutes.  Turn control down to medium or to a setting that 
maintains a temperature of 350 - 375°F (180 - 190°C).  When using a dual burner natural gas barbecue, it 
may be necessary to reduce heat to low or turn one side of burner off.  If this procedure is required, rotate 
pan occasionally to ensure even cooking.  On a triple burner natural gas barbecue, turn centre burner off.  If 
barbecue does not have an accurate heat indicator, place an oven thermometer on grid to monitor 
temperature. 

 
• Set prepared roast on rack in roasting pan.  If using a foil roasting pan, place roasting pan on a rimmed 

baking sheet for increased stability. 
 
• Insert an oven-safe meat thermometer into thickest portion of roast, placing tip of thermometer as near to 

centre of roast as possible.  Do not let thermometer touch bone or gristle.   
 
• To prevent roast drippings from burning, pour water into roasting pan to a depth of 1/2 inch (1.25 cm).  

Replenish water as necessary during cooking.  Do not allow water to boil dry. 
 
• If using wood chips, place 1 cup (250 mL) soaked wood chips in a small foil pan.  Set foil pan directly on 

barbecue grid or lava rock/ceramic briquettes.  Replace wood chips with additional soaked chips as 
necessary during cooking. 

 
• Place pan with roast on barbecue grid.  Cook roast, with lid down, until meat thermometer registers 140°F 

(60°C).  Transfer roast to a platter and cover with foil.  Allow roast to stand for 30 minutes before carving.  As 
this is a large roast, the internal temperature of the roast will continue to rise several degrees during standing.  
The 26 lb (12 kg) roast tested by the ATCO Blue Flame Kitchen took approximately 5 – 5 1/2 hours to cook. 

 
REUNION RUB 

This savoury mixture may be used as a rub for roast beef. 
 
 1/3 cup (75 mL) paprika 2 tbsp (25 mL) onion powder 
 1/3 cup (75 mL) garlic powder 2 tbsp (25 mL) pepper 
 2 tbsp (25 mL) oregano, crumbled 2 tbsp (25 mL) salt 
 2 tbsp (25 mL) thyme, crumbled 1 tbsp (15 mL) cayenne pepper 
 

Combine all ingredients in a blender.  Store in an airtight container in a cool dry place.   
Makes 1 1/3 cups (325 mL). 

 
How much food for 100 . . . 
 

The following foods are popular for serving at a barbecue. 
If serving more than one salad, allow smaller serving-size portions of each salad. 

 
  Serving Size Purchase/Prepare 
 
 Potato salad 2/3 cup (150 mL) 33 lb (15 kg) 
 Coleslaw  2/3 cup (150 mL)  22 lb (10 kg) 
 Bean salad 1/2 cup (125 mL)  22 lb (10 kg) 
 Baked beans 1/2 cup (125 mL)  10 cans (48 oz/1.36 L each) 
 Garlic bread 1 – 2 slices 15 loaves 
 Horseradish 2 tsp (10 mL)  10 bottles (142 g each) 
 Olives  3 jars (375 mL each) 
 Pickles  4 jars (1 L each) 
 

For more than 75 years, ATCO Blue Flame Kitchen home economists have been providing reliable, up-to-date answers to everyday household questions.  If 
you have a question you would like answered, call the ATCO Blue Flame Kitchen, Monday to Friday, 10 a.m. to 4 p.m.  If you live in the Edmonton area, call 
420-1010.  If you live in Lloydminster, call toll-free 1-306-825-5010.  From other locations in Alberta, call toll-free 1-877-420-9090.  To purchase cookbooks, 
call the order desk toll-free 1-800-840-3393.  Visit our website at www.atcoblueflamekitchen.com. 
 
The ATCO Blue Flame Kitchen trademark is our signature that each recipe has been professionally tested in our test kitchen.  This means our customers are 
assured each recipe has been developed and written by our professional home economists and meets our high standards of reliability.     


