STANDING RIB ROAST
Ingredients:
Standing rib roast 2 to 7 ribs, each rib serves 2
adults

Total cook time 3 to 8 hours

Salt and pepper or your favorite steak/roast rub
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Directions:
1 day before roasting, rub the roast with kosher
salt and fresh cracked pepper or your favorite
rub, refrigerate for 24 hours. Remove roast from
refrigerator 1 hour prior to roasting. Preheat
oven to 200 degrees. Heat a cast iron skillet or
griddle on med-high, sear the roast on 4 sides,
starting with the fat side, for no more than 8
minutes. Transfer the roast to a rack and pan fat
side up standing on the ribs and roast in the
middle of the oven until the center registers 110
degrees (3 hours for a 3 rib). Turn oven off but
leave the roast in until the center registers 125
degrees for medium rare (30-60 more minutes).
Remove the roast and rest, covered with foil for
30-60 minutes. If you have a top broiler oven
turn oven to broil, if not heat the oven to the
highest temp. 15 minutes before dinner is to be
served make a ball with the foil, put it under the
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ribs to level the fat cap and broil the roast until
the fat is crispy brown. Display the roast
standing, with the ribs pointing toward the
ceiling. With your longest knife carve the roast
from the ribs following the ribs from the top
down. These back ribs can later be seasoned
and slow cooked until tender. With the cut side
down slice the roast into 3/4 inch thick slices,
season with kosher salt and serve. For those
that do not like rare meats have them sear their
slice in your skillet for 3 minutes per side. Enjoy.
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