
P R I M E  R I B
T O T A L  T I M E :  4 . 5  H O U R S  

Ingredients : Direct ions:

S E R V I N G S :  8

2 teaspoons each of black pepper
and salt 

1/2 cup flour

1 - 4 lb Prime Rib

1 teaspoon of onion powder

1/2 teaspoon garlic powder

Remove the Pr ime R ib  f rom the
ref r igerator  and let  the  roast  s i t  at  room
temperature  for  1  hour .  

Preheat  oven to  425 degrees
Fahrenhei t .  

Pat  the  roast  wi th  paper  towels .  P lace a
bone- in  roast  wi th  the  bones down ,
ins ide a  roast ing  pan .  Coat  the  roast  on
a l l  s ides  wi th  the  f lour  mixture .  

2 teaspoons of paprika

Bake the  Pr ime R ib  in  the  oven at  425 degrees  for  15-20
minutes  per  pound .  Use a  meat  thermometer  to  keep t rack
of  the  temperature  of  the  meat .  Remove roast  f rom the oven
before  des i red temperature  and cover  wi th  fo i l .  A l low the
roast  30 minutes  to  rest  before  s l ic ing .  


