Prime Rib

“I was wondering, how comes she knows how to pick a good

I"

prime rib, she does not even cook
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rib. Big success.

Merry Christmas and Happy New Year &

firecipe WFR—F, FFKEH.

A An unconventional holiday calls for the world’s easiest prime rib roast
Here’s a recipe.

Basically, the night before, or at least a few hours prior to cooking, season the meat.

And a few hours before, let the meat come up to room temperature.

Make a rub of the following ingredients: 2 Tablespoons each dried thyme, dried basil,

dried sage. (this covers a 6rib roast. Make more if roast is bigger)

Poke holes in roast with knife and fill with garlic. Use about 3-4 cloves per pound of

meat.
Lightly rub roast with oil (canolla/avocado).

Salt and ground pepper generously all over the meat. (we use Kosher).

©2016 Dinner, She Made ©Off &t  https://www.dinnershemade.com



https://docs.google.com/document/d/1rhw8dR8fjjpwbo1tutdEr6mmt5SV2vyu/edit?usp=sharing&ouid=116971907216487276569&rtpof=true&sd=true
https://docs.google.com/document/d/1rhw8dR8fjjpwbo1tutdEr6mmt5SV2vyu/edit?usp=sharing&ouid=116971907216487276569&rtpof=true&sd=true
https://www.today.com/food/world-s-easiest-prime-rib-roast-master-holiday-classic-t77026
https://www.dinnershemade.com

Rub the rub all over the meat.

Put meat in a over roasting rack.

Oven temperature at 450. Preheat for about 15-30 min.

Put roast in oven, at 450, for 15 min, then turn oven down to 325.

It takes about 15 min per pound of meat, so 8 Ib take about 2 hours to cook, depending

on how cooked you like it.
Let it set 15 min out of oven.
You can slice, and finish on like a steak.

8%, TH, 450/ 15 min, #ARJ5 325 2/NEF354y, PUEEIGLE 131EFHECH . fF4MHE

MG ETEL17 . T MIred wine, beef broth for au jus, filtered and serve.

ERUAEANE], ] Tbasil, sage. Rack over baking sheet, and it is on a higher

baking. Used olive oil.

R .

©2016 Dinner, She Made ©Off &t  https://www.dinnershemade.com



https://www.dinnershemade.com

www.dinnershemade.com

©2016 Dinner, She Made O#F3ithftt  https:/www.dinnershemade.com



https://www.dinnershemade.com

