
Prime Rib 
 SIMPLE AND DELICIOUS
Submitted by Doug Bauman 

Business Consultant and Sales Associate for Food Service of America

22-23 minutes per pound 325 degrees

Internal temp should read: 130 for rare, 135 for medium rare and 140 for medium
The night before: Rub Prime Rib thoroughly with olive oil then sprinkle with your favorite steak seasoning
 and cover generously with chopped garlic

That Day: set meat out to warm to room Temperature (an hour or two depending on size.
1. Spread a bed of rock salt in the bottom of your roasting pan. 
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Ready to place in oven 


Finished Roast

2. Place on rack in prepared pan
3. Insert meat thermometer in thickest part of roast
4. Place in pre-heated oven
5. Start timing and check your thermometer when it’s getting close to time.            
6. Slice and serve with Au Jus and Horseradish Sauce.
Note: Preparing for transport

We catered a prime rib for a party at another location. It is important to realize that the meat will continue to cook during transport so keep your timer running! 

· We started it in our oven per above instructions. 
· We used the pan insert that fits in an electric roaster 

· Took it out of the oven and covered it tightly with foil, placed pan in electric roaster and put the lid on.

· Put blankets in the car and wrapped the roaster with them to help hold the heat in.  It will continue to cook during transport. We had a one hour drive. When we arrived we plugged it in and finished bringing it to temp. 







� We used FSA’s Signature Seasoning Steak
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