Slow-Roasted Premium Aged
Prime Rib

1 Dinner’s Ready Premium
Aged Seasoned Prime Rib

Preheatovento 300°F.

Place the Dinner's Ready Premium
Aged Seasoned Prime Rib on a
roasting rack, fat side up on top of a
sheet pan.

Place in the center of your preheated oven and slowly roast prime rib
until internal temperature reaches 140° F for medium-rare or 155° F
for medium.

A 3-5 pound prime rib will take approximately 3-3%2 hours to reach
desired temperature. A 5-8 pound prime rib will take approximately
4/5-5"2hours to reach desired temperature.

Allow Prime Rib to rest 5 minutes before carving.

Suggested Side Dishes:

Dinner’s Ready Parmesan Roasted Vegetables
Dinner’s Ready Twice Baked Potato Casserole
Dinner’s Ready Garlicky Green Beans

Dinner’s Ready Grilled Vegetables

Dinner’s Ready Broccoli with Cheese Sauce
Dinner’s Ready Twice Baked Potato

Dinner’s Ready Dinner Salad

Dinner’s Ready Yeast and/or Wheat Dinner Rolls
Dinner’s Ready Spring Vegetable Mix
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