
lawrys prime rib cooking instructions
lawrys prime rib cooking instructions provide a detailed guide for preparing a flavorful
and tender prime rib roast using Lawry’s seasoning blend. This article covers everything
from selecting the perfect cut of meat to applying the seasoning, cooking times, and
temperature guidelines. Whether preparing for a holiday feast or a special occasion,
mastering Lawry’s prime rib cooking instructions ensures a delicious result every time.
This guide also includes tips on resting the meat, carving techniques, and serving
suggestions to enhance the dining experience. With a focus on precision and flavor, these
instructions integrate best practices for roasting prime rib to perfection. The following
sections break down the process step-by-step for clarity and ease of use.

Preparing the Prime Rib

Applying Lawry’s Seasoning

Cooking Methods and Temperature Guidelines

Resting and Carving the Prime Rib

Serving Suggestions and Tips

Preparing the Prime Rib
Proper preparation is essential for successful prime rib cooking using Lawry’s seasoning.
Selecting a high-quality cut, typically a standing rib roast, ensures tenderness and flavor.
The prime rib should ideally be well-marbled, which contributes to juiciness and richness
during cooking. Before seasoning, allow the roast to come to room temperature, which
usually takes about 1 to 2 hours depending on the size of the cut. This step promotes even
cooking throughout the roast. Additionally, trimming excess fat is optional; some prefer to
leave a fat cap for flavor and moisture retention during roasting.

Selecting the Cut
The prime rib, often sold as a standing rib roast, includes ribs six through twelve. For
Lawry’s prime rib cooking instructions, choose a roast that weighs between 4 to 8 pounds
for optimal cooking times and even seasoning coverage. Ensure the meat has a bright,
cherry-red color and visible marbling. The USDA Prime grade is preferred, but Choice
grade also yields excellent results.

Preparing the Roast
Before seasoning, pat the prime rib dry with paper towels to remove excess moisture. This



helps the seasoning adhere better and promotes a desirable crust during roasting.
Optionally, tie the roast with kitchen twine to maintain shape and facilitate even cooking.
Let the meat rest uncovered in the refrigerator for several hours or overnight for a dry
surface, enhancing crust formation.

Applying Lawry’s Seasoning
Lawry’s seasoning, known for its blend of salt, sugar, spices, and herbs, is key to the
distinct flavor of this prime rib preparation. Proper application maximizes flavor
penetration and crust development. The seasoning can be applied as a dry rub or
combined with oil or butter to create a paste for more even distribution.

Ingredients for the Seasoning Rub
The essential Lawry’s seasoning blend includes:

Salt

Black pepper

Garlic powder

Onion powder

Paprika

Dried herbs such as oregano or thyme

Using pre-packaged Lawry’s Seasoned Salt simplifies the process, but additional garlic or
herbs can be added to taste.

Applying the Seasoning
To apply Lawry’s seasoning effectively, follow these steps:

Lightly coat the prime rib with olive oil or softened butter to help the seasoning1.
adhere.

Generously sprinkle Lawry’s seasoning blend over all surfaces of the roast.2.

Massage the seasoning into the meat to ensure even coverage.3.

For best results, season the roast at least 1 hour before cooking, or refrigerate4.
overnight to allow flavors to penetrate.



Cooking Methods and Temperature Guidelines
Cooking the prime rib properly is crucial to achieving a tender, juicy roast with a flavorful
crust. Lawry’s prime rib cooking instructions emphasize controlled oven temperatures and
internal temperature monitoring to ensure the desired doneness.

Oven Roasting Technique
The most common method for cooking prime rib is oven roasting. Preheat the oven to
450°F (232°C) to begin. Place the seasoned roast on a rack in a roasting pan to allow heat
circulation. Start by roasting at high heat for 15 to 20 minutes to develop a crust, then
reduce the oven temperature to 325°F (163°C) for the remainder of the cooking process.

Internal Temperature Targets
Using a reliable meat thermometer is essential for monitoring doneness. The following
internal temperatures correspond to degrees of doneness:

Rare: 120–125°F (49–52°C)

Medium Rare: 130–135°F (54–57°C)

Medium: 140–145°F (60–63°C)

Medium Well: 150–155°F (66–68°C)

Well Done: 160°F (71°C) and above

For Lawry’s prime rib, medium rare is often recommended to preserve juiciness and
tenderness.

Estimated Cooking Times
Cooking times vary based on roast size. As a general guideline:

4-pound roast: approximately 1 hour and 20 minutes total cooking time

6-pound roast: approximately 2 hours total cooking time

8-pound roast: approximately 2 hours and 30 minutes total cooking time

Always rely on internal temperature rather than time alone to determine when the roast is
done.



Resting and Carving the Prime Rib
Allowing the prime rib to rest after roasting is a critical step in Lawry’s prime rib cooking
instructions. Resting permits juices to redistribute throughout the meat, resulting in a
moist and flavorful roast. Carving techniques also impact the presentation and eating
experience.

Resting the Roast
After removing the prime rib from the oven, tent it loosely with aluminum foil and let it
rest for 20 to 30 minutes. During this time, the internal temperature will rise slightly, and
the juices will stabilize. Avoid cutting into the roast immediately as this causes loss of
flavorful juices.

Carving Tips
Use a sharp carving knife for clean slices. Position the roast so the rib bones are facing
downwards or removed for easier carving. Slice against the grain in 1/2-inch to 3/4-inch
thick portions to maximize tenderness. Serve immediately for the best taste and texture.

Serving Suggestions and Tips
Serving Lawry’s prime rib with complementary side dishes and sauces enhances the
dining experience. Traditional accompaniments include creamy horseradish sauce, au jus,
and rich mashed potatoes. Fresh vegetables and a crisp salad balance the richness of the
meat.

Popular Side Dishes

Garlic mashed potatoes

Roasted seasonal vegetables

Yorkshire pudding

Green beans almondine

Caesar salad

Enhancing Flavor
Consider serving Lawry’s prime rib with a homemade au jus made from pan drippings,



beef broth, and a splash of red wine for added depth. Horseradish cream sauce provides a
tangy contrast to the rich meat. Additionally, warming the serving plates helps maintain
the roast’s temperature during the meal.

Frequently Asked Questions

What is the recommended oven temperature for cooking
Lawry's Prime Rib?
The recommended oven temperature for cooking Lawry's Prime Rib is typically 450°F
(232°C) for the initial roasting, then lowered to around 325°F (163°C) for the remainder of
the cooking time.

How long should I cook Lawry's Prime Rib per pound?
Cook Lawry's Prime Rib for approximately 15-20 minutes per pound at 325°F (163°C)
after the initial high-temperature sear.

Should I let Lawry's Prime Rib rest before carving?
Yes, it is important to let Lawry's Prime Rib rest for at least 15-20 minutes after cooking to
allow the juices to redistribute for a tender and juicy roast.

Do I need to season Lawry's Prime Rib before cooking?
Lawry's Prime Rib is usually pre-seasoned with their famous seasoning blend, so
additional seasoning is typically not necessary before cooking.

Is it better to cook Lawry's Prime Rib covered or
uncovered?
It is best to cook Lawry's Prime Rib uncovered in the oven to allow the exterior to develop
a flavorful crust.

Can I use a meat thermometer to check doneness of
Lawry's Prime Rib?
Yes, using a meat thermometer is recommended. For medium-rare, aim for an internal
temperature of 130-135°F (54-57°C) before resting.

What is the recommended resting temperature for
Lawry's Prime Rib after cooking?
After resting, the internal temperature of Lawry's Prime Rib should rise to about
135-140°F (57-60°C) for medium-rare doneness.



Should I sear Lawry's Prime Rib before roasting?
Lawry's Prime Rib cooking instructions usually recommend roasting at a high temperature
initially, which acts as a sear, so a separate searing step is not necessary.

Can I cook Lawry's Prime Rib using a slow cooker or
smoker?
While possible, the traditional cooking instructions for Lawry's Prime Rib recommend oven
roasting for best results. Using a slow cooker or smoker may alter texture and flavor.

How do I adjust cooking time for a frozen Lawry's Prime
Rib roast?
It is best to fully thaw Lawry's Prime Rib before cooking. Cooking from frozen is not
recommended as it can result in uneven cooking and extended cooking times.

Additional Resources
1. Lawry’s Prime Rib: The Classic Roast Revealed
This book delves into the history and tradition behind Lawry’s famous prime rib recipe. It
provides step-by-step cooking instructions, tips for seasoning, and advice on achieving the
perfect roast every time. Readers will also find suggestions for complementary side dishes
and sauces to elevate their meal.

2. The Art of Prime Rib: Mastering Lawry’s Signature Roast
Focused on perfecting the prime rib cooking technique, this book offers detailed guidance
on selecting the best cut of meat, seasoning blends, and roasting times. It also includes
troubleshooting tips for common issues like undercooking or overcooking. The author
shares personal anecdotes from Lawry’s kitchens to inspire readers.

3. Lawry’s Prime Rib at Home: A Culinary Guide
Designed for home cooks, this guide breaks down Lawry’s prime rib recipe into
manageable steps with clear instructions and helpful illustrations. It covers preparation,
marinating, roasting, and carving techniques. The book also features a section on pairing
wines and side dishes for a complete dining experience.

4. Perfecting Prime Rib: Lawry’s Method Explained
This comprehensive manual explores the science behind cooking prime rib to perfection
using Lawry’s method. It discusses temperature control, resting periods, and flavor
development. Additional chapters focus on plating and presentation to impress guests at
any dinner party.

5. Lawry’s Legendary Prime Rib Cookbook
A collection of recipes inspired by Lawry’s famous prime rib, this cookbook offers
variations on the classic roast, including different rubs, glazes, and cooking styles. It also
includes recipes for traditional accompaniments like Yorkshire pudding and creamed
spinach. Each recipe is accompanied by detailed instructions and cooking tips.



6. The Ultimate Guide to Lawry’s Prime Rib
This guide provides an in-depth look at Lawry’s prime rib from sourcing quality beef to
mastering the roasting process. It includes expert advice on seasoning, oven
temperatures, and carving techniques. The book also features troubleshooting sections
and answers frequently asked questions from home cooks.

7. Lawry’s Prime Rib: Secrets to a Perfect Roast
Uncover the secrets behind Lawry’s iconic prime rib with this detailed cookbook that
emphasizes flavor, texture, and presentation. It includes insider tips on seasoning blends,
marinating times, and roasting temperatures to achieve restaurant-quality results at
home. Bonus chapters cover making complementary sauces and side dishes.

8. From Kitchen to Table: Lawry’s Prime Rib Cooking Instructions
This practical guide walks readers through the entire process of preparing Lawry’s prime
rib, from initial seasoning to final carving. It highlights important timing and temperature
cues to ensure a juicy and tender roast. The book also offers suggestions for festive table
settings and serving ideas.

9. Classic Prime Rib: Cooking Lawry’s Way
Focusing exclusively on Lawry’s approach to prime rib, this book provides detailed
instructions, tips, and tricks for achieving the perfect roast. It covers everything from
meat selection and seasoning to roasting and resting times. The author includes helpful
illustrations to guide cooks through each step of the process.
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