



Christmas Prime Rib





10 lb Large End, Bone-in Prime Rib





Rub with:


		Garlic Powder


		Onion Powder


		Salt


		Pepper


		Chives





Put in roasting pan fat-side up, uncovered.





Bake at 450° for 30 min (will probably be smoky)





Turn oven down to 250°





Will take about 3 hours, but start checking sooner.





Pull when meat thermometer reads 125°





Let stand at least 15-30 min before cutting (allows juices to soak back into cells).





(Serve with KB’s Gravy.)
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