
We’ve got prime rib on special for $5.99/lb. through the holidays,
and of course, we’re giving an entire roast away

(winner announced on Dec. 22). 

We’ve heard from a few of you that you’ve never cooked a
prime rib roast. It can sound daunting, but it’s actually quite simple. 

Check out these recipes for inspiration and guidance. 

Garlic & Herb Crusted Boneless Prime Rib
A recipe from Sweet & Savory that guarantees an evenly cooked prime rib with an amazing, crispy crust.

This recipe yields enough for 10-15 people. There is some overnight prep and, with a roast this size,
some cooking time to be aware of.

Directions:
1. Place an unwrapped boneless prime rib on a baking sheet. Generously salt all over and refrigerate overnight
to air-dry the outside of the prime rib.
2. Bring the prime rib to room temperature before roasting. It usually takes about 2 hours out on the counter.
3. In medium bowl, mix together butter, garlic, thyme, rosemary, black pepper and garlic powder. Smear the
mixture over the top (fat side) and sides of the roast. Transfer the roast onto a roasting pan, buttered side up.
4. If roasting garlic, slice the top off, drizzle some olive oil and sprinkle some salt. And then wrap in a foil.
5. Preheat the oven to 200°F. Roast the meat in the oven until the center of the roast reads 120-125°F on a meat 
thermometer for medium-rare, or 130°F for medium doneness, about 5-5.5 hours.
6. Remove the prime rib from the oven, cover with a foil and rest for about 30 minutes & increase the
oven temperature to 500°F (260°C).
7. Once the oven reaches 500°F, put the prime rib into the oven, uncovered, and cook it until it’s nice and brown,
and crisp on the outside, about 10 minutes. Rest the roast for at least 15 minutes before slicing. 

Ingredients:
10-15lbs boneless prime rib
1 tablespoon coarse kosher salt
2 sticks unsalted butter, softened

1 teaspoon ground black pepper
1 teaspoon garlic powder
A few garlic heads, optional

1 tablespoon freshly grated garlic
1 teaspoon dried thyme
1 teaspoon dried rosemary

Rib Roast with Herb Shallot Sauce
A pretty classic Prime Rib recipe from Beef: It’s What’s For Dinner. This recipe differs from the rest with

enhanced flavors of the roast thanks to a Dijon-style mustard and red wine sauce.

Directions:
1. Combine 2 tablespoons thyme and garlic-pepper seasoning; press evenly onto all surfaces of beef roast.
2. Place Roast, fat side up, on rack in shallow roasting pan in a 350°F oven. Insert ovenproof meat thermometer so 
tip is centered in thickest part of beef, not resting in fat. Do not add water or cover. Roast in 350°F oven 1-3/4
to 2 hours for medium rare; 2 to 2-1/4 hours for medium doneness.

3. Remove Roast when meat thermometer registers 135°F for medium rare; 145°F for medium. Transfer Roast
to carving board; tent loosely with aluminum foil. Let stand 15 to 20 minutes. (Temperature will continue to rise 
about 10°-15°F to reach 145°F for medium rare; 160°F for medium.)
4. Meanwhile skim fat from drippings. Combine drippings, shallot and remaining 2 teaspoons thyme in medium 
saucepan. Cook and stir over medium heat 2 to 3 minutes or until shallots are crisp-tender. Stir in wine and
mustard; bring to a boil. Reduce heat; simmer 8 to 10 minutes or until sauce is reduced to 3/4 cup. Stir in butter. 
Season with salt and pepper as desired.

5. Carve Roast into slices. Serve with sauce.

Ingredients:
1 beef Ribeye Roast Bone-In, small end (4 to 6 pounds)
2 tablespoons garlic-pepper seasoning
2 tablespoons minced shallot

2 teaspoons Dijon mustard
1 tablespoon butter, softened
Salt and pepper

2 tablespoons fresh thyme
2 teaspoons fresh thyme
1 cup dry red wine

Peppercorn Crusted Prime Rib
This recipe is as basic as it gets. Very little prep, but delicious flavor.

Caution though: this will set off your smoke alarms!
The cook time on this roast is for a slightly smaller roast, too. 

Directions:
1. Remove Prime Rib from refrigerator 3-4 hours before roasting.

2. Then preheat oven to 500°F.

3. Rub olive oil on Prime Rib to coat. In peppermill grind peppercorns.
Press ground peppercorns onto Prime Rib, coating liberally.

4. Place Prime Rib in open roasting pan & roast uncovered for
30 minutes or so.

5.Turn oven off. DO NOT OPEN OVEN DOOR!
Leave Prime Rib in oven for 2 hours.

6. Remove Prime Rib and let rest for 10 minutes before carving.

Ingredients:
3 tablespoons tri-color peppercorns Prime Rib Roast¼ cup olive oil


