
Baltimore’s Pit Beef Sandwich 

 

Ingredients:   

12 Multi-grain rolls 

3 pound Top sirloin roast 

½ Sweet yellow onion, sliced thin 

3 T. Mayo (to draw laces on bun with) 

Seasoning: 

1T. Season Salt 

1T. Paprika 

1T. Pepper 

2tsp. Dried Oregano 

1 tsp. Garlic Powder 

1 tsp. steak seasoning 

½ tsp. cayenne  

Horseradish Sauce: 

¼ C. Mayonnaise 

2 T. Raw horseradish 

½ tsp. Lemon Juice 

½ tsp. garlic minced 

1/4tsp. salt 

1/8 tsp. pepper 

Directions: 

Traditional Pit Beef is made from top or bottom round roast but for a more tender bite you can use top 

sirloin. 

Mix all seasonings together.  Liberally rub ¾ of the seasoning blend all over the roast.  Seal in a zip lock 

bag and refrigerate overnight. 

Oil the grill and turn on high to heat up.  Turn middle burner to low while side burners remain high.  

Char all sides of the roast over the middle burner (approximately 5 minutes per side).  Remove the roast 



from grill.  Sprinkle more seasoning on the roast and finish the roast in a low oven of 325 degrees for 20-

25 minutes or until the roast reaches an internal temperature of 120-125 degrees. 

Take the roast out of the oven and let it rest with a clean towel over it.   

Meanwhile, make the horseradish sauce.  Mix all the ingredients together and let the flavors blend. 

To make the sandwiches.  Slice the roast against the grain as thin as you can.  Cut the rolls in half and 

lather the top and bottom bun with horseradish sauce top with a generous amount of beef and top with 

sliced onions and place the top bun on top.  To complete the football theme pipe a small amount of 

mayonnaise on the top of the top bun to simulate football laces.  Enjoy! 

 

 

Sandwiches Serves:  12-15 individual sandwiches 

 

Recipe by “Help from Hayley” 

www.HelpfromHayley.com 


