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( Sunday Rib Roast

@ Gluten Free

READY IN SERVINGS
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CALORIES
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145 min. 8 1495 kcal

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

Ingredients

1.5 teaspoons pepper black freshly ground

3 tablespoons dijon mustard

1 tablespoon horseradish prepared

0.3 teaspoon kosher salt

1 tablespoon kosher salt

1.5 cups mayonnaise good

0.3 cup cup heavy whipping cream sour

7 pounds standing rib roast
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1.5 tablespoons whole-grain mustard

Equipment
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bowl

frying pan

oven

whisk

kitchen thermometer
aluminum foll

cutting board
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Watch how to make this recipe.

Two hours before roasting, remove the meat from the refrigerator and allow it to come to
room temperature.

Preheat the oven to 500 degrees F (see Cook's Note).
Place the oven rack on the second lowest position.

Place the roast in a pan large enough to hold it comfortably, bone-side down, and spread the
top thickly with the salt and pepper. Roast the meat for 45 minutes. Without removing the
meat from the oven, reduce the oven temperature to 325 degrees F and roast for another 30
minutes. Finally, increase the temperature to 450 degrees F and roast for another 15 to 30
minutes, until the internal temperature of the meat is 125 degrees F. (Be sure the
thermometer is exactly in the center of the roast.) The total cooking time will be between 11/2
and 13/4 hours. Meanwhile, make the sauce.

Remove the roast from the oven and transfer it to a cutting board. Cover it tightly with

aluminum foil and allow the meat to rest for 20 minutes. Carve and serve with the sauce.

Whisk together the mayonnaise, mustards, horseradish, sour cream, and salt in a small bowl.

Nutrition Facts
I

PROTEIN 14.86% [ FAT 84.72% cARBS 0.42%

Properties



Glycemic Index:22.63, Glycemic Load:0.25, Inflammation Score:-2, Nutrition Score:29.297391450923%

Nutrients (% of daily need)

Calories: 1495.1kcal (74.75%), Fat: 139.14g (214.06%), Saturated Fat: 49.98g (312.4%), Carbohydrates: 1.58g (0.53%),
Net Carbohydrates: 1.06g (0.39%), Sugar: 0.84g (0.93%), Cholesterol: 263.34mg (87.78%), Sodium: 1491.86mg
(64.86%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 54.9g (109.8%), Vitamin B12: 9.27ug (154.54%),
Selenium: 73.27ug (104.68%), Zinc: 12.17mg (81.15%), Vitamin K: 69.37ug (66.07%), Phosphorus: 533.14mg (53.31%),
Vitamin B6: 1.05mg (52.45%), Vitamin B3: 9.24mg (46.18%), Iron: 5.95mg (33.05%), Vitamin B2: 0.46mg (27.3%),
Potassium: 919.64mg (26.28%), Vitamin B1: 0.29mg (19.29%), Magnesium: 59.94mg (14.99%), Vitamin B5: 1.14mg
(1.37%), Copper: 0.21mg (10.64%), Vitamin E: 1.45mg (9.65%), Manganese: 0.13mg (6.42%), Folate: 21.07ug (5.27%),
Calcium: 51.66mg (5.17%), Fiber: 0.52g (2.08%), Vitamin A: 95.08IU (1.9%)



