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	Tenderloin Roast Cooking Time Per Pound
	Internal temperature can help cooks determine whether their beef tenderloin roast is done even if they choose to cook their meat at a higher or lower.
	Beef Roasting Timetable. An average portion of beef per person is 6-8 ounces. Let roast stand 15 minutes after removing from oven. Final temperature will rise about Tenderloin Roast, 425°F, 2-3, Medium Rare:1/2-3/4. Medium: 3/4-1, 135°F


