	Weber Garlic and Herb Crusted Prime Rib

	Ingredients

¼ cup chopped fresh basil

¼ cup chopped fresh oregano (6 oz pkg)

¼ cup chopped fresh parsley

¼ cup chopped fresh rosemary (6 oz pkg)

3 tbsp extra virgin olive oil

1 tbsp ground black pepper

1 tbsp kosher salt

7-bone prime rib roast 12-14 lbs

¼ cup finely chopped garlic

¼ tsp hickory smoke

	Directions:

Let roast come to room temperature (30 minutes – 4 hours)  Preheat oven to 450 degF.  Mix ingredients to make paste.  Lay out cheesecloth on rack in shallow roasting pan.  Place roast, rib side down on cheese cloth.  Apply paste and wrap with cheese cloth.  Roast at 450 for 30 minutes.  Reduce heat to 325 for 20 minutes per pound.  




Notes from last prep:  Preheat 500degF.  Decrease to 450 degF for 30 minutes.  Decrease to 325 degF for 3.5 hours.  Rest 30 Minutes.   135 degF medium rare/140 degF for Medium

 (10.3 # => 206 minutes => 3.5 hours)  

8#

	Time
	duration
	Task
	Oven temp

	9:10 
	160 min
	Bring to room temp
	----

	11:50
	30 min
	Rub & Prep
	500

	12:20
	30 min  
	Roast
	450

	12:50
	160 min  
	Roast
	325

	3:30
	30 min
	Rest
	----

	4:00
	
	Serve
	


