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( Rock Salt Encrusted Prime Rib

@ Dairy Free

READY IN SERVINGS
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CALORIES
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275 min. 15 2064 kcal

( LUNCH ) ( MAIN COURSE ) ( MAIN DISH ) ( DINNER )

Ingredients

3 ounce au jus mix for serving

2 tablespoons pepper black freshly ground

2 tablespoons rosemary dried crushed

2 ounce onion soup mix dry

8 cups flour all-purpose

4 ounce horseradish prepared for serving

8 cups rock salt

20 pounds prime rib roast with bones), top fat trimmed
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2 cups water

Equipment
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bowl

frying pan
baking sheet
paper towels
oven
roasting pan

kitchen thermometer

Directions
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Preheat oven to 450 degrees F (230 degrees C).
Rinse the roast and pat dry with paper towels.

Mix the onion soup mix and pepper together in a small bowl. Rub the pepper mixture
generously over all sides of the roast.

Place the roast on a clean, dry baking sheet, and rest 30 to 45 minutes.

Meanwhile, mix the rock salt, flour, rosemary together in a bowl. Gradually pour in the water
and mix by hand (wear gloves if desired) to make a thick, sticky batter or paste.

Add more water if necessary.

Spread the salt batter into the bottom of a roasting pan to make a layer 1/2 to 3/4 inch thick.,
reserving 1to 2 cups.

Place the roast, bones facing down, in the middle of the batter in the pan. Pull the batter up
and around the roast to completely cover the meat. Pat on extra batter if necessary. Insert
meat thermometer into the roast with its gauge positioned to be visible from the front of the

oven (or use a regular meat thermometer).
Cook in preheated oven for 15 to 20 minutes.
Remove, and use remaining salt batter to patch any holes or breaks in the coating.

Meanwhile, prepare au jus according to package directions leaving out 1/4 cup water to boost

flavor, and keep warm.



Return roast to the oven, and cook until internal temperature reaches 130 degrees F (54
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degrees C), or to desired doneness.
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Remove roast, and rest 20 to 30 minutes until internal temperature reaches 140 degrees F
(60 degrees C). Chip off the crust and discard and then slice to serve.

I:‘ Serve garnished with horseradish and au jus.

Nutrition Facts
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B ProTEIN 17.62% [l FAT 71.58% cAres 10.8%

Properties
Glycemic Index:14.13, Glycemic Load:37.16, Inflammation Score:-5, Nutrition Score:41.916521643815%

Nutrients (% of daily need)

Calories: 2064.2kcal (103.21%), Fat: 161.63g (248.65%), Saturated Fat: 67.31g (420.66%), Carbohydrates: 54.87g
(18.29%), Net Carbohydrates: 52.25g (19%), Sugar: 0.96g (1.07%), Cholesterol: 365.78mg (121.93%), Sodium:
60989.02mg (2651.7%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 89.5g (178.99%), Vitamin B12: 14.02ug
(233.69%), Selenium: 128.37ug (183.38%), Zinc: 19.04mg (126.92%), Vitamin B3: 18mg (90.02%), Phosphorus:
855.97mg (85.6%), Vitamin B6: 1.64mg (81.93%), Iron: 12.48mg (69.32%), Vitamin B1: 0.94mg (62.88%), Vitamin B2:
TImg (59.09%), Potassium: 1478.92mg (42.25%), Manganese: 0.81Img (40.4%), Folate: 152.66ug (38.17%),
Magnesium: 104.09mg (26.02%), Copper: 0.47mg (23.36%), Vitamin B5: 1.87mg (18.67%), Calcium: 110.64mg
(1.06%), Fiber: 2.62g (10.46%), Vitamin C: 2.17mg (2.64%), Vitamin K: 1.66ug (1.58%)



