
Slow-Roasted Prime Rib au Jus
 Gluten Free   Dairy Free

SAUCE

Ingredients
3.5 pounds beef bone marrow  cut into 2- to 3-inch pieces 

0.1 teaspoon pepper  black as needed freshly ground plus more 

0.8 cup wine  dry red 

4 medium garlic clove  finely chopped 

1 teaspoon kosher salt  as needed plus more 

2.5 cups beef broth  low-sodium 

2 tablespoons vegetable oil

Equipment

READY IN

960 min.

SERVINGS

8

CALORIES

56 kcal

https://whatsheate.com


frying pan

baking sheet

paper towels

sauce pan

oven

wire rack

pot

sieve

roasting pan

wooden spoon

kitchen thermometer

aluminum foil

dutch oven

cutting board

kitchen twine

Directions
For the prime rib:Rinse the roast under cold water, pat dry with paper towels, and place on a

cutting board. Following the line of the bones, cut the meat away from the bones in 1 piece.

Season the meat and the bones all over with the salt and pepper. Rub the meat and bones all

over with the garlic.Fit the meat back onto the bones, making sure to match the meat and

bones up where they were cut apart, and tie together between each bone with butcher’s

twine.

Place the roast on a large plate or baking sheet and refrigerate uncovered overnight.

Remove the roast from the refrigerator and let it sit at room temperature for 30 minutes to 1

hour. Meanwhile, heat the oven to 200°F and arrange a rack in the lower third.

Place the roast fat-side up (the bones will be on the bottom) on a roasting rack set in a

roasting pan. Roast until the center reaches 120°F on an instant-read thermometer, about 4

to 6 hours. Meanwhile, make the jus.For the jus:Set a fine-mesh strainer over a medium

saucepan; set aside. Season the beef bones with salt and pepper.



Heat the oil in a Dutch oven or large, heavy-bottomed pot with a tightfitting lid over medium-

high heat until shimmering.

Add half of the bones and sear until golden brown on all sides, adjusting the heat as needed

so the bottom of the pan does not burn, about 6 to 8 minutes total.

Remove the bones to a large plate and repeat with the remaining bones.

Add the wine and simmer, scraping up any browned bits from the bottom of the pan with a

wooden spoon, until the wine is reduced by half, about 3 to 4 minutes.Return the bones and

any accumulated juices to the pot.

Add the beef broth, measured salt, and measured pepper and bring to a boil. Reduce the heat

to low, cover, and simmer until the jus is deeply flavored, about 15 minutes. Uncover, increase

the heat to medium, and simmer until the liquid is reduced to about 2 1/2 cups, about 10

minutes.

Remove and discard the bones.

Pour the jus through the strainer and discard the contents of the strainer.

Place the roasting pan on a wire rack, tent the roast loosely with foil, and set aside in a warm

place for at least 30 minutes or up to 1 hour. Meanwhile, increase the oven temperature to

450°F and keep the rack in the lower third.When the roast is done resting, remove the foil and

crumple it into a ball.

Place the ball of foil under the bones of the roast to prop up the less exposed area of fat.

Roast until a dark brown crust forms over the entire top surface, about 8 to 10 minutes.

Remove the roast to a cutting board.

Cut, remove, and discard the twine. Slice and serve immediately with the jus.

Nutrition Facts

 PROTEIN 13.48%
  FAT 75.65%

  CARBS 10.87%

Properties
Glycemic Index:7.75, Glycemic Load:0.14, Inflammation Score:-1, Nutrition Score:0.7600000018011%

Flavonoids
Petunidin: 0.75mg, Petunidin: 0.75mg, Petunidin: 0.75mg, Petunidin: 0.75mg Delphinidin: 0.94mg, Delphinidin:

0.94mg, Delphinidin: 0.94mg, Delphinidin: 0.94mg Malvidin: 5.9mg, Malvidin: 5.9mg, Malvidin: 5.9mg, Malvidin:

5.9mg Peonidin: 0.42mg, Peonidin: 0.42mg, Peonidin: 0.42mg, Peonidin: 0.42mg Catechin: 1.73mg, Catechin:



1.73mg, Catechin: 1.73mg, Catechin: 1.73mg Epicatechin: 2.4mg, Epicatechin: 2.4mg, Epicatechin: 2.4mg,

Epicatechin: 2.4mg Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg Kaempferol: 0.01mg,

Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg Myricetin: 0.09mg, Myricetin: 0.09mg, Myricetin:

0.09mg, Myricetin: 0.09mg Quercetin: 0.16mg, Quercetin: 0.16mg, Quercetin: 0.16mg, Quercetin: 0.16mg

Nutrients (% of daily need)
Calories: 55.73kcal (2.79%), Fat: 3.41g (5.24%), Saturated Fat: 0.52g (3.25%), Carbohydrates: 1.1g (0.37%), Net

Carbohydrates: 1.06g (0.39%), Sugar: 0.02g (0.02%), Cholesterol: 0mg (0%), Sodium: 428.44mg (18.63%), Alcohol:

2.36g (100%), Alcohol %: 0.99% (100%), Protein: 1.37g (2.73%), Vitamin K: 6.33µg (6.03%), Potassium: 156.49mg

(4.47%), Vitamin E: 0.28mg (1.86%), Manganese: 0.03mg (1.49%)


