
Slow Roasted 
Prime Rib

6-8 servings
PREP TIME: 45 minutes

COOK TIME: 3 Hours 30 minutes (Depending on your

desired temperature)

DIFFICULTY:  3 of 5

COOKING METHOD: Roasting

UTENSILS NEEDED: Roasting pan, cutting board, slicing

knife, chef knife, small bowl, Instant meat thermometer

(this is as necessary as the meat itself)

BEST SERVED WITH: Mashed Potatoes, Wedge Salad with

Blue Cheese, and Dinner Rolls

Ingredients
1 ea - 4-Bone Rib Roast (Usually 1 bone per 2 people,

Boneless Roast? About 1lb per person)

6-10 ea - Garlic cloves, minced

2 tsp - Rosemary fresh, leaves only chopped

2 tsp - Thyme, fresh, leaves only, chopped

¼ cup - Olive oil, or your preferred oil

To Taste - Kosher Salt

To Taste - Freshly Cracked Black Pepper



Slow Roasted 
Prime Rib

Directions
Remove the Rib Roast about 45 minutes to an hour before roasting.

Season with Kosher Salt and Black Pepper. 

While you are waiting, prepare the herb oil. In a mixing bowl,

combine the oil, chopped herbs, and minced garlic. Stir to combine.  

Gently rub the mixture all over the outside of the roast. This can be

done in advance, up to a day before. 

Preheat the oven to 250 degrees F.

Place the roast on your roasting pan with the bones down, season

with salt and pepper. Place the Rib Roast in the middle of the oven

and roast until your desired temperature. 120-125 for Rare, 125-130

for Medium Rare, 130-135 for Medium, 135-140 for Medium Well, and

about 145+ for Well. This step could take anywhere from 3-4 hours

depending on your preference.

 Once the desired temperature is achieved remove the roast from

the oven and cover loosely with foil, we will be resting the meat for

about 30 minutes but it can be rested for up to an hour. 

Once resting is nearly complete. Heat the oven to 475-500 degrees.

Remove the foil and place back into the oven for about 10 minutes

depending on how roasted and caramelized you would like it to be. 

Remove from the oven, slice and enjoy with a little bit of jus from the

roasting and horseradish cream (recipes to follow).


