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Prime Rib
Serves 6

Prime rib is one of the most expensive cuts on the entire beast—and for good reason! It has
everything you could want in a cut of beef. The bones and fat add tons of flavor, and when
cooked properly, the meat is melt-in-your-mouth tender. While I love a great rare steak, prime
rib actually benefits from a little more cooking. Taking this to medium-rare (or a shade past)
allows the fat to melt and baste the meat while pulling more flavor from the bones. When
ordering prime rib from your butcher, request the loin end. Also, ask that he or she take the
meat off the ribs. But don’t leave the bones behind—you’ll use them as the roasting rack! Since
the beef is wonderful on its own, I limit the garnishes to some zippy horseradish beets and
peppery arugula. It is crucial to take the meat out of the fridge an hour before cooking and to
let the roast rest for at least 20 minutes before slicing it. Otherwise, all the yummy juices will be
left on the cutting board!
(4-bone) prime rib, bones and excess fat removed and reserved
4 teaspoons kosher salt
Freshly ground black pepper
4 sprigs fresh rosemary
4 garlic cloves, unpeeled, smashed
4 ounces arugula
2 teaspoons extra-virgin olive oil
2 cups Horseradish Beets (page 233/not included)
1. Liberally season the prime rib with the salt and some pepper and refrigerate overnight.
2. An hour before cooking, remove the roast from the refrigerator to allow it to come to room
temperature.
3. Meanwhile, preheat the oven to 400°F.
4. Put the reserved ribs in a roasting pan bowed-side-up. Scatter any fat and meat trimmings in
the pan around the bones. Roast the bones and trimmings for about 30 minutes, or until the fat
starts to render.
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5. Remove the pan from the oven, put the rosemary sprigs on top of the bones, and then top
with the prime rib. The ribs will be acting as the roasting rack. Put the smashed garlic in the
bottom of the pan with the trimmings. Baste the beef with the fat drippings and return the pan
to the oven.
6. Cook for 30 minutes and then baste the roast again.
7. Reduce the heat to 350°F and cook until the meat is medium-rare (an internal temperature
of 125° to 130°F), about 1 hour and 15 minutes. Keep basting the roast every 30 minutes until it
is done. Keep in mind that the roast will continue to cook while resting.
8. Remove the roast from the oven and put it on a cutting board to rest, uncovered, for 20
minutes. Slice the prime rib to the desired thickness and garnish with the arugula, olive oil, and
horseradish beets.
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