
Prime Rib-Eye Roast 
Preheat oven to 350˚F.  Season roast as desired (suggest: Excalibur 

Prime Rib Rub).  Place in shallow baking pan with a little water. 

Cook for approximately 2 hours.  Check internal temperature 

(best to take temperature by placing thermometer in the center of 

the face of the meat). 
 

Internal Temperatures 

Rare           135˚F 

Medium       140˚F 

Well            150˚F 
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