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When	it	comes	to	cooking	prime	rib	on	a	rotisserie,	there	are	a	few	factors	you	need	to	consider	to	achieve	the	perfect	tenderness	and	flavor.	Prime	rib,	also	known	as	a	standing	rib	roast,	is	a	succulent	and	flavorful	cut	of	beef,	making	it	a	popular	choice	for	special	occasions	and	holiday	meals.	So,	how	long	should	you	cook	prime	rib	on	a	rotisserie?
Let’s	delve	into	the	details	to	ensure	your	prime	rib	is	cooked	to	perfection.	How	long	to	cook	prime	rib	on	rotisserie?	The	cooking	time	for	prime	rib	on	a	rotisserie	depends	on	several	variables,	such	as	the	size	of	the	roast,	the	cooking	temperature,	and	the	desired	level	of	doneness.	As	a	general	rule	of	thumb,	you	want	to	cook	prime	rib	for	about	15
to	20	minutes	per	pound.	However,	it	is	essential	to	use	a	meat	thermometer	to	accurately	determine	when	your	roast	reaches	the	desired	internal	temperature.	To	cook	prime	rib	on	a	rotisserie,	follow	these	steps:	1.	Prepare	your	prime	rib	by	trimming	excess	fat	and	seasoning	it	with	your	preferred	rub	or	spices.	Let	it	sit	at	room	temperature	for
about	1-2	hours	before	cooking	to	ensure	even	cooking.	2.	Preheat	your	grill	or	rotisserie	to	medium-high	heat,	around	325-350°F	(163-177°C).	This	temperature	allows	the	meat	to	cook	evenly	without	drying	out.	3.	Place	the	prime	rib	on	the	rotisserie	rod,	making	sure	it	is	secure.	If	your	rotisserie	has	adjustable	prongs	or	forks,	use	them	to	hold	the
roast	in	place.	4.	Place	a	drip	pan	or	aluminum	foil	beneath	the	roast	to	catch	any	drippings	and	prevent	flare-ups.	5.	Turn	on	the	rotisserie	motor	and	close	the	lid	of	the	grill.	Let	the	prime	rib	cook	undisturbed	for	the	calculated	time	based	on	its	weight.	6.	Monitor	the	internal	temperature	of	the	roast	using	a	meat	thermometer	inserted	into	the
thickest	part	of	the	meat,	avoiding	contact	with	the	bone.	For	medium-rare,	the	thermometer	should	read	135-140°F	(57-60°C),	medium	should	be	around	145-150°F	(63-66°C),	and	medium-well	about	150-155°F	(66-68°C).	7.	Once	the	prime	rib	reaches	the	desired	internal	temperature,	turn	off	the	rotisserie	motor	and	remove	the	roast	from	the	grill.
Allow	it	to	rest	for	at	least	15-20	minutes	before	carving.	This	resting	period	allows	the	juices	to	redistribute	and	results	in	a	more	tender	and	juicy	roast.	Now	that	we’ve	covered	the	basics	of	cooking	prime	rib	on	a	rotisserie	let’s	explore	some	frequently	asked	questions	to	further	enhance	your	knowledge:	FAQs:	1.	Can	I	use	a	bone-in	prime	rib	for
rotisserie	cooking?	Yes,	a	bone-in	prime	rib	can	be	used	for	rotisserie	cooking.	The	bone	adds	flavor	and	helps	retain	moisture	during	the	cooking	process.	2.	Is	it	essential	to	tie	the	prime	rib	before	rotisserie	cooking?	Tying	the	prime	rib	with	kitchen	twine	helps	maintain	its	shape	during	cooking,	ensuring	even	cooking	and	a	visually	appealing
presentation.	3.	Can	I	cook	a	frozen	prime	rib	on	a	rotisserie?	It	is	not	recommended	to	cook	a	frozen	prime	rib	on	a	rotisserie	as	it	will	result	in	uneven	cooking.	Thaw	the	roast	completely	before	preparing	it	for	rotisserie	cooking.	4.	Should	I	baste	the	prime	rib	while	it’s	cooking	on	the	rotisserie?	Basting	the	prime	rib	while	it’s	cooking	on	the
rotisserie	can	add	additional	flavor	and	moisture	to	the	meat.	However,	it	is	not	necessary	and	depends	on	personal	preference.	5.	What	should	I	do	if	the	crust	on	the	prime	rib	starts	to	burn?	If	the	crust	on	the	prime	rib	starts	to	burn,	reduce	the	heat	or	move	the	roast	to	a	cooler	part	of	the	grill.	You	can	also	tent	the	roast	with	aluminum	foil	to
protect	it	from	excessive	heat.	6.	Can	I	use	a	rub	or	marinade	on	the	prime	rib	before	cooking	it	on	the	rotisserie?	Absolutely!	Applying	a	rub	or	marinating	the	prime	rib	before	cooking	it	on	the	rotisserie	can	enhance	the	flavor	profile.	Just	make	sure	to	pat	the	meat	dry	before	placing	it	on	the	rotisserie.	7.	Can	I	cook	other	cuts	of	beef	on	a	rotisserie?
Yes,	you	can	cook	various	cuts	of	beef	on	a	rotisserie,	such	as	ribeye	roast,	tenderloin,	or	even	steak.	Adjust	the	cooking	time	accordingly	based	on	the	cut	and	desired	level	of	doneness.	8.	Should	I	keep	the	lid	of	the	grill	closed	while	the	prime	rib	is	cooking	on	the	rotisserie?	Yes,	keeping	the	lid	closed	helps	maintain	a	consistent	temperature	and
allows	for	even	cooking.	Opening	the	lid	too	often	can	cause	temperature	fluctuations	and	extend	the	cooking	time.	9.	What	side	dishes	pair	well	with	prime	rib?	Prime	rib	pairs	well	with	a	variety	of	side	dishes,	such	as	roasted	vegetables,	mashed	potatoes,	creamy	horseradish	sauce,	Yorkshire	pudding,	or	a	fresh	green	salad.	10.	Can	I	cook	prime	rib
on	a	gas	grill?	Yes,	you	can	cook	prime	rib	on	a	gas	grill.	Just	make	sure	it	has	a	rotisserie	attachment	and	follow	the	same	guidelines	for	cooking	time	and	temperature.	11.	Can	I	cook	prime	rib	on	an	electric	rotisserie?	Certainly!	Electric	rotisseries	work	well	for	cooking	prime	rib.	Follow	the	same	instructions	for	cooking	time	and	temperature
adjustment	as	required.	12.	Can	I	cook	prime	rib	on	a	charcoal	grill?	Yes,	you	can	cook	prime	rib	on	a	charcoal	grill	with	a	rotisserie	attachment.	It	provides	a	smoky	flavor,	but	ensure	that	you	maintain	the	desired	temperature	throughout	the	cooking	process.	By	keeping	these	answers	in	mind,	you’ll	be	on	your	way	to	cooking	a	mouthwatering	prime
rib	on	a	rotisserie.	Enjoy	the	juicy	and	flavorful	results	that	are	sure	to	impress	your	family	and	friends!	Barbecue	enthusiasts	are	always	on	the	lookout	for	new	ways	to	enhance	their	grilling	prowess.	One	of	the	tastiest	delights	to	emerge	from	this	pursuit	is	cooking	prime	rib	on	a	rotisserie.	Whether	you	are	hosting	an	elegant	dinner	party	or	simply
treating	your	family	to	a	luxurious	weekend	meal,	understanding	the	intricacies	of	cooking	prime	rib	with	a	rotisserie	can	elevate	your	barbecue	game	to	new	heights.	The	detailed	time	guide	is	essential	for	achieving	that	perfectly	cooked,	juicy,	and	flavorful	prime	rib.	Utilizing	a	rotisserie,	a	cooking	method	that	involves	slow-roasting	meats	evenly,
ensures	that	the	prime	rib	cooks	uniformly,	producing	a	deliciously	tender	outcome.	By	mastering	the	art	of	cooking	prime	rib	on	a	rotisserie,	not	only	will	you	impress	your	guests,	but	you	also	get	the	chance	to	savor	every	bite	of	this	iconic	dish.	Why	Choose	a	Rotisserie	for	Prime	Rib?	The	beauty	of	using	a	rotisserie	lies	in	its	ability	to	cook	meat
evenly	from	all	sides,	resulting	in	a	uniformly	browned	exterior	and	moist,	flavorful	interior.	This	rotating	cooking	technique	helps	to	continuously	baste	the	meat	in	its	juices,	which	in	turn	enhances	the	flavor	and	tenderness	of	the	prime	rib.	The	rotisserie	also	allows	for	accurate	temperature	control,	minimizing	the	risk	of	overcooking	and	achieving
that	perfect	medium-rare	finish.	Using	a	rotisserie	can	be	an	exciting	addition	to	your	BBQ	arsenal,	making	it	possible	to	create	mouthwatering	dishes	like	rotisserie-cooked	prime	rib.	But	to	truly	master	this	technique,	an	understanding	of	the	cook	times	and	temperature	requirements	is	critical.	Preparing	the	Prime	Rib	To	prepare	your	prime	rib	for
the	rotisserie,	start	by	selecting	the	right	cut.	Ideally,	you	want	a	standing	rib	roast	with	a	weight	of	approximately	4-5	pounds	for	at-home	cooking.	Next,	pat	the	roast	dry	with	paper	towels,	ensuring	the	exterior	is	moisture-free.	This	will	help	to	achieve	that	coveted	crispy	crust.	Once	dry,	season	the	prime	rib	generously	with	salt,	pepper,	garlic,	and
herbs	of	your	choice.	These	simple	seasonings	can	work	wonders	in	enhancing	the	natural	flavor	of	the	beef.	Let	the	seasoned	prime	rib	rest	at	room	temperature	for	about	an	hour	before	placing	it	on	the	rotisserie	spit.	Understanding	more	about	the	preparation	can	be	explored	on	making	rotisserie	chicken	taste	better.	Time	and	Temperature	Guide
for	Rotisserie	Cooking	When	cooking	prime	rib	on	a	rotisserie,	maintaining	the	right	temperature	and	timing	is	crucial.	It	is	recommended	to	preheat	your	grill	to	an	ambient	temperature	of	around	325F	(163C).	This	moderate	temperature	allows	the	prime	rib	to	cook	thoroughly	without	drying	out	the	exterior.	The	cooking	time	for	a	4-5	pound	prime
rib	can	vary	between	2	to	2.5	hours.	However,	the	most	accurate	way	to	determine	when	your	prime	rib	is	done	is	to	use	an	instant-read	meat	thermometer.	For	medium-rare,	aim	for	an	internal	temperature	of	130F	(54C).	Some	might	prefer	their	meat	a	bit	more	cooked,	in	which	case	a	few	more	degrees	will	bring	you	to	medium.	It's	important	not
to	rush	the	process;	patience	is	key	to	achieving	the	best	result.	Keeping	yourself	informed	about	rotisserie	techniques	can	be	enlightening,	perhaps	check	out	the	how	to	rotisserie	a	turkey	article	for	additional	tips	on	perfecting	your	craft.	Resting	and	Carving	the	Prime	Rib	Once	the	prime	rib	reaches	the	desired	temperature,	remove	it	from	the
rotisserie	and	let	it	rest.	Allowing	the	meat	to	rest	for	around	15-20	minutes	is	critical	as	it	allows	the	juices	to	redistribute	throughout	the	meat,	ensuring	each	slice	is	juicy	and	packed	with	flavor.	Carving	the	prime	rib	should	be	done	with	a	sharp	knife	for	clean	cuts.	Present	each	slice	beautifully	on	a	platter,	demonstrating	the	expertise	put	into
cooking	such	a	challenging	yet	rewarding	dish.	Final	Thoughts:	The	Joy	of	Rotisserie	Cooking	The	journey	of	cooking	a	prime	rib	on	a	rotisserie	not	only	enhances	your	culinary	skills	but	also	secures	your	place	as	a	barbecue	maestro.	It's	not	just	about	the	meat;	it's	the	ritual,	the	anticipation,	and	ultimately	the	delight	of	seeing	your	guests	relish	the
meal.	For	those	curious	about	the	scientific	principles	behind	rotisserie	cooking,	a	fascinating	resource	can	be	found	on	the	science	of	BBQ	page.	Uncovering	the	secrets	of	cooking	can	propel	your	BBQ	expertise	to	an	extraordinary	level.	FAQs	Q:	How	long	does	it	take	to	rotisserie	a	6-pound	prime	rib?A:	For	a	6-pound	prime	rib,	it	generally	takes
about	3	to	3.5	hours,	but	it's	best	to	use	a	meat	thermometer	to	ensure	the	internal	temperature	hits	the	target	range.	Q:	Should	I	season	the	prime	rib	a	day	before?A:	Yes,	seasoning	the	prime	rib	the	day	before	allows	the	flavors	to	penetrate	deeper	into	the	meat,	enhancing	its	taste.	Q:	Can	I	use	the	same	technique	for	other	meats?A:	Absolutely!
The	rotisserie	technique	works	wonderfully	with	a	variety	of	meats,	including	chicken	and	turkey.	For	more	on	cooking	turkey	rotisserie	style,	visit	this	guide.	As	an	Amazon	Associate	I	earn	from	qualifying	purchases	Rotisserie	prime	rib	is	a	beautiful	piece	of	beef	slathered	down	in	garlic	herb-basting	butter.	The	prime	rib	roast	is	melt-in-your-mouth
tender	with	a	blushing	pink	center	with	an	aromatic	smoky,	crunchy	crust	on	the	outside.	There’s	nothing	more	mesmerizing	than	to	watch	a	prime	rib	roast	rotate	on	a	spit,	slowly	roasting	over	the	warm	glow	of	a	charcoal	grill.	Using	a	rotisserie	unit	is	a	great	way	to	grill	a	very	tender	and	extremely	juicy	prime	rib	full	of	flavor.	The	rotation	of	the
meat	keeps	all	of	the	glorious	juices	basting	the	meat	to	lock	in	flavor	and	give	it	a	magnificent	smoky	crust.		This	recipe	calls	for	an	aromatic	garlic	herb	butter	for	basting	that	adds	even	more	flavor	to	produce	the	most	amazing	standing	rib	roast	you	have	ever	tasted.	A	standing	rib	roast	may	seem	somewhat	intimidating.	It’s	a	pretty	hefty	chunk	of
expensive	meat,	so	you	don’t	want	to	mess	it	up.	The	good	news	is	that	grilling	a	prime	rib	is	not	difficult	to	make	at	all.	We	are	sharing	this	step-by-step	guide	about	how	we	made	rotisserie	prime	rib	so	that	you	can	grill	a	tender	and	juicy	standing	rib	roast	of	your	own	this	holiday	season	or	any	special	occasion.	Let	us	guide	you	to	the	best	prime	rib
you’ve	ever	tasted	using	your	backyard	charcoal	grill!		Prime	Rib	was	originally	known	as	“Standing	Rib	Roast”	because	the	cut	of	meat	is	roasted	“standing”	on	the	rib	bones.		A	Prime	rib	has	a	large	“eye”	of	meat	in	the	center	richly	marbled	with	fat.	That	eye	has	a	fat-marbled	muscle	around	it,	and	a	thick	fat	cap	surrounds	the	whole	cut	of	meat.	
This	cut	of	meat	comes	from	the	primal	rib	section	of	a	cow	located	behind	the	shoulder	above	the	lower	back.	A	cow	has	thirteen	ribs	on	each	side.	Ribs	1-5	are	the	chuck	section.	The	next	seven	ribs	(6-12)	are	the	rib	section,	and	the	13th	is	part	of	the	loin.	Ribs	6	through	12	are	the	prime	rib.	Prime	rib	is	tender,	juicy,	and	extremely	flavorful
because	the	muscles	aren’t	worked	as	heavily	as	other	muscles	because	of	where	the	muscle	is	on	the	cow’s	body.	A	whole	standing	rib	roast	is	enormous	and	can	weigh	over	twenty	pounds!	That’s	why	butchers	often	divide	the	roast	into	two	smaller	roasts	called	the	first	cut	and	the	second	cut.		Here	are	the	differences	between	the	two	cuts:	Closer
to	the	loin	end	Consists	of	10-12	ribs	Most	desirable	and	appealing	when	sliced	because	it	contains	a	large	single	ribeye	muscle.	Also	known	as	“loin	end”	or	“small	end”	Closer	to	the	chuck	end	Consists	of	6	to	9	ribs	Made	up	of	a	variety	of	different	muscles	that	are	not	as	uniform	and	attractive	when	sliced.	Contains	more	connective	tissue.	Still	a
great	chunk	of	meat	because	of	its	fatty	pockets,	which	add	great	flavor.	Also	known	as	“large	end”	When	shopping	for	prime	rib,	ask	for	a	“standing	rib	roast.”	That’s	usually	how	you	will	find	it	labeled	at	the	butcher	counter.		Typically	you	will	need	about	1	pound	per	adult	and	½	pound	per	child.	This	recipe	will	work	fine	whether	bone-in	or	out	or
tied	back	on.		You	will	find	that	butchers	remove	the	bone	then	tie	it	back	on.	When	the	bone	is	tied	back	on,	it	allows	the	meat	to	be	just	as	juicy	as	if	it	were	still	attached	but	makes	it	a	lot	easier	to	carve	when	it’s	time	for	serving.	David	and	I	both	believe	that	anything	cooked	with	a	bone	is	much	juicier,	so	we	highly	recommend	that	you	purchase
one	with	the	bones.	For	all	us	carnivorous	folks,	they’re	great	for	gnawing!		Beef	is	graded	in	two	ways:	Quality	grades	and	Yield	grades.	Quality	is	the	grade	a	cut	receives	for	tenderness,	juiciness,	and	flavor.	Yield	is	the	grade	a	cut	received	for	the	amount	of	usable	lean	meat.	Prime	Beef:	The	highest	quality	grade	given	by	the	USDA.	The	meat	has
an	abundance	of	marbling	(the	amount	of	fat	spread	throughout	the	lean	meat).	Prime	roasts	are	ideal	for	dry-heat	cooking	grilling.	Choice	Beef:	High	quality,	but	with	less	marbling	than	Prime.	However,	choice	roasts	from	the	loin	and	rib	are	still	tender,	juicy,	and	flavorful	and	are	suited	for	dry-heat	cooking.		Learn	more	about	beef	grading	HERE!
For	this	recipe,	we	use	a		22-inch	Weber	Rotisserie	for	the	Weber	Performer.		You	can	still	grill	prime	rib	if	you	don’t	have	a	rotisserie.	Simply	grill	indirectly	fat	side	up	and	bone	side	down.		Grilling	indirectly	without	a	rotisserie	requires	turning	the	prime	rib	periodically	to	ensure	the	meat	cooks	evenly.	We	recommend	following	our	method	and
rotating	the	meat	whenever	you	baste	it.	You	could	also	grill	it	indirectly	and	reverse	sear	it	like	our	Smoked	Beef	Tenderloin	recipe.	We	cannot	stress	this	enough.	Before	going	out	and	spending	lots	of	money	on	prime	rib,	it’s	in	your	best	interest	to	practice	this	recipe	on	cheaper	cuts	of	beef	first!	It	could	save	you	lots	of	money	on	spoiled	meat	and
the	agony	of	seeing	a	bunch	of	hungry	folks	when	something	goes	awry	at	the	grill	on	the	day	of	the	feast.			We	tested	this	recipe	using	a	sirloin	roast	before	purchasing	the	prime	rib	for	the	recipe.	Hell	no,	sirloin	will	never	be	prime	rib,	but	practicing	on	a	cheap	cut	can	help	you	understand	the	grill	and	the	meat	so	you	know	what	to	expect
beforehand.		By	definition,	a	binder	is	an	ingredient	that	helps	a	mixture	hold	its	shape	or	remain	bound	together.	Regarding	smoking	meat,	a	binder	is	applied	to	the	outside	of	the	meat	to	help	a	dry	rub	adhere	and	not	fall	off.	Using	a	binder	is	a	matter	of	personal	preference.	We	typically	use	prepared	yellow	mustard.	It	does	not	affect	the	taste	of
the	meat;	it	just	acts	as	an	adhesive	so	that	the	dry	rub	stays	on	the	meat	and	doesn’t	fall	off	before	it	even	hits	the	smoker.	The	true	taste	of	prime	rib	does	not	need	to	be	masked.	Unlike	our	brisket	rub,	we	keep	it	simple	by	using	equal	parts	salt,	pepper,	and	garlic	powder.	David	uses	a	Thermapen	by	Thermoworks	to	monitor	the	internal
temperature	of	the	meat.	The	internal	temperature	of	a	prime	rib	will	rise	about	5-7	degrees	F	while	resting,	so	it	needs	to	be	pulled	off	the	grill	before	reaching	the	target	temperature.	Reference	the	chart	below	for	target	internal	temperatures	and	doneness:	Preferred	DonenessPull	TempTarget	Temp	Rare115-124°F120-129°FMedium	rare
(recommended)125-129°F130-134°FMedium130-139°F135-144°FMedium	well140-149°F145-154°FWell	doneNANEVER!	Target	Temperature:	this	is	the	internal	temperature	of	the	meat	after	resting		Pull	Temperature:	–	this	is	the	internal	temperature	the	meat	should	be	when	you	remove	it	from	the	grill	to	achieve	the	level	of	doneness	you	prefer.	7
pound	Standing	Prime	Rib	Roast,	trimmed	and	tied	Mustard	or	olive	oil	for	a	binder,	or	use	your	binding	agent	of	choice	(optional)	The	Prime	Rib	Dry	Rub:	Equal	parts	Kosher	Salt,	Freshly	Cracked	Black	Pepper,	and	Garlic	Powder.	Garlic	Herb	Basting	Butter:	unsalted	butter,	extra-virgin	olive	oil,	fresh	thyme,	fresh	rosemary,	fresh	garlic,	and	soy
sauce.	Servings:	7	|	Prep	Time:	10	Minutes	|	Cook	Time:	2	hours	If	the	beef	is	completely	dry,	liberally	apply	a	thin	layer	of	yellow	mustard		(or	binding	agent	of	choice)	to	the	meat	before	applying	the	rub.		Coat	the	outside	of	the	mustard-coated	meat	generously	with	the	prime	rib	dry	rub.	Transfer	the	meat	to	a	platter	and	place	it	inside	the
refrigerator	for	at	least	one	hour	before	cooking.	Rubbing	the	meat	in	advance	will	allow	the	meat	to	take	on	the	seasoning	and	form	a	crust.		Prepare	the	grill	for	a	3-zone	split	fire.	To	make	this	setup,	put	one	charcoal	basket	of	charcoal	on	each	side	of	the	grill.	Place	a	drip	pan	in	the	center	of	the	two	baskets	to	catch	the	drippings	from	the	meat
(see	the	video	above	for	a	demonstration).		For	high	heat,	light	a	charcoal	chimney	starter	full	of	charcoal.	When	the	charcoal	is	covered	in	ash,	pour	it	equally	into	the	charcoal	baskets	on	each	side	of	the	grill	and	put	an	aluminum	drip	pan	in	the	middle	of	the	two	baskets.Note:	We	tried	adding	some	beef	stock	to	the	pan	before	smoking	the	meat	in
hopes	of	creating	an	au	jus.	It	was	an	unsuccessful	attempt,	and	we	do	not	recommend	it	at	this	time.	Preheat	the	grill	to	325-350	degrees	F.	Set	up	the	rotisserie	according	to	the	manufacturer’s	instructions.	Center	the	roast	on	the	rotisserie	spit	and	secure	it	with	the	spit	forks.	Give	the	spit	a	few	twirls	in	your	hands	to	ensure	even	turning	and	that
it	is	centered	well	before	tightening	the	forks	all	the	way.	Put	the	spit	on	the	rotisserie,	and	start	the	motor.	Let	the	roast	rotate	a	couple	of	times	to	ensure	it	turns	evenly.	Place	the	lid	on	and	grill	it	over	indirect	heat	for	20-30	minutes.	Meanwhile,	prepare	the	garlic	herb	basting	butter.	Over	medium-low	heat,	add	the	butter,	olive	oil,	thyme,
rosemary,	garlic,	and	soy	sauce	in	a	small	pot.	Heat	until	the	butter	melts	and	becomes	fragrant.	Be	careful	not	to	get	the	butter	too	hot;	it	will	burn	and	scorch	the	garlic.	Turn	off	the	heat	and	set	it	aside	until	needed.	You	can	use	a	grilling/basting	brush	and	skip	to	Step	8	or	make	a	herb	brush	to	baste	the	meat.	You’ll	need	the	following:	5-6	long
sprigs	of	rosemary,	about	6-12-inch	pieces	butcher’s	twine	Remove	the	first	2-3	inches	of	green	needle-like	leaves	from	the	rosemary;	discard	or	use	them	for	another	time.	Then	gather	the	sprigs	of	thyme	and	rosemary	together	and	tie	them	into	a	bundle	along	the	woody	stem	of	the	rosemary	with	butcher’s	twine.	Set	aside	until	needed.	Remove	the
lid	from	the	grill	and	baste	the	roast	with	the	basting	butter.	(Rotate	the	meat	if	you	are	not	using	a	rotisserie)	Close	the	grill	and	continue	to	grill,	basting	every	30	minutes	until	the	internal	temperature	is	130-135	degrees	F	for	medium-rare	when	read	with	an	Instant-Read	Thermometer;	about	1	½	to	2	hours.	Transfer	the	roast	from	the	spit	to	a
carving	board.	Tent	with	foil	and	allow	it	to	rest	at	least	20	minutes	before	carving.	Carve	and	serve	warm.	Our	7-pound	roast	took	almost	2	hours	to	get	to	130	degrees	F	with	a	grill	temperature	running	between	325-350	degrees	F.	After	the	first	hour,	check	the	temperature	and	monitor	it	each	time	you	baste	the	meat.	Shorten	the	increments
between	basting	when	the	meat	nears	the	done	temperature.	This	recipe	is	a	great	way	to	free	up	your	crowded	oven	this	holiday	season.	Now	that	we	have	guided	you	through,	go	ahead	and	fire	up	that	grill	and	start	practicing	on	a	sirloin	tip!	Print	Pin	Rate	this	Recipe	This	step-by-step	guide	to	rotisserie	prime	rib	will	help	you	produce	a	beautiful
piece	of	beef	on	your	barbecue	charcoal	grill.	Prep	Time	10	minutes	minutes	Resting	Time	20	minutes	minutes	Total	Time	2	hours	hours	10	minutes	minutes	Author	David	&	Debbie	Spivey	Get	Recipe	Ingredients	If	the	beef	is	completely	dry,	liberally	apply	a	thin	layer	of	yellow	mustard	(or	binding	agent	of	choice)	to	the	meat	before	applying	the
rub.Coat	the	outside	of	the	mustard-coated	meat	generously	with	the	prime	rib	dry	rub.Transfer	the	meat	to	a	platter	and	place	it	inside	the	refrigerator	for	no	less	than	one	hour	before	cooking.	Rubbing	the	meat	in	advance	will	allow	the	meat	to	take	on	the	seasoning	and	form	a	crust.Prepare	the	grill	for	a	3-Zone	Split	Fire.	To	make	this	set	up,	put
one	charcoal	basket	of	charcoal	on	each	side	of	the	grill.	Place	a	drip	pan	in	the	center	of	the	two	baskets	to	catch	the	drippings	from	the	meat	(the	video	above	for	a	demonstration).For	high	heat,	light	a	charcoal	chimney	starter	full	of	charcoal.When	the	charcoal	is	covered	in	ash,	pour	it	equally	into	the	charcoal	baskets	on	each	side	of	the	grill	and
put	an	aluminum	drip	pan	in	the	middle	of	the	two	baskets.Preheat	the	grill	to	325-350	degrees	F.Set	up	the	rotisserie	according	to	the	manufacturer’s	instructions.Center	the	roast	on	the	rotisserie	spit	and	secure	it	with	the	spit	forks.	Give	the	spit	a	few	twirls	in	your	hands	to	ensure	even	turning,	and	that	is	centered	well	before	tightening	the	forks
all	the	way.Put	the	spit	on	the	rotisserie,	start	the	motor.	Let	the	roast	rotate	a	couple	of	times	to	ensure	it	turns	evenly.	Place	the	lid	on	and	grill	it	over	indirect	heat	for	30	minutes.Meanwhile,	prepare	the	garlic	herb	basting	butter.	Over	medium-low	heat,	add	the	butter,	olive	oil,	thyme,	rosemary,	garlic,	and	soy	sauce	in	a	small	pot.	Heat	until	the
butter	melts,	and	it	becomes	fragrant.	Be	careful	not	to	get	the	butter	too	hot,	or	it	will	burn	and	scorch	the	garlic.	Turn	off	the	heat	and	set	it	aside	until	needed.You	can	use	a	grilling/basting	brush	or	make	a	herb	brush	to	baste	the	meat.	Remove	the	lid	from	the	grill	and	baste	the	roast	with	the	basting	butter.	(Rotate	the	meat	if	you	are	not	using	a
rotisserie)	Close	the	grill	and	continue	to	grill,	basting	every	30	minutes	until	the	internal	temperature	is	130-135	degrees	F	for	medium-rare	when	read	with	an	Instant-Read	Thermometer;	about	1	½	to	2	hours.Transfer	the	roast	from	the	spit	to	a	carving	board.	Tent	with	foil	and	allow	it	to	rest	at	least	20	minutes	before	carving.	Important!	The
temperature	can	rise	5	degrees	more	once	the	roast	is	pulled	and	it	rests.	Our	7-pound	roast	took	almost	2	hours	to	get	to	130	degrees	F	with	a	grill	temperature	running	between	325-350	degrees	F.	Start	checking	the	temperature	after	the	first	hour	and	monitor	it	each	time	you	baste	the	meat.	Shorten	the	increments	between	basting	when	the
meat	nears	the	done	temperature.	How	to	Make	an	Herb	Brush:	You’ll	Need:	5-6	long	sprigs	of	rosemary	about	6-12-inch	pieces	butcher’s	twine	Remove	the	first	2-3	inches	of	green	needle-like	leaves	from	the	rosemary;	discard	or	use	them	for	another	time.	Then	gather	the	sprigs	of	thyme	and	rosemary	together	and	tie	it	into	a	bundle	along	the
woody	stem	of	the	rosemary	with	butcher’s	twine.	Set	aside	until	needed.	Calories:	1672kcal	|	Carbohydrates:	4g	|	Protein:	63g	|	Fat:	155g	|	Saturated	Fat:	68g	|	Polyunsaturated	Fat:	6g	|	Monounsaturated	Fat:	65g	|	Trans	Fat:	1g	|	Cholesterol:	344mg	|	Sodium:	2206mg	|	Potassium:	1087mg	|	Fiber:	1g	|	Sugar:	1g	|	Vitamin	A:	932IU	|	Vitamin	C:	4mg	|
Calcium:	67mg	|	Iron:	7mg	Give	this	recipe	a	star	rating,	leave	a	comment	below	and	share	pictures	of	your	food	with	us	on	Instagram,	Facebook	or	Twitter!	We	can’t	wait	to	see	them!	Don’t	forget	to	mention	@TheMountainKitchen	or	tag	#TheMountainKitchen!	You've	mastered	grilling	steaks,	burgers,	and	even	the	occasional	whole	chicken,	but	now
it's	time	to	elevate	your	gas	grill	game	to	a	whole	new	level.Imagine	sinking	your	teeth	into	a	juicy,	perfectly	cooked	prime	rib	that's	been	rotisserie-roasted	to	tender,	mouthwatering	perfection.	The	tantalizing	aroma	alone	is	enough	to	make	your	mouth	water.But	how	exactly	do	you	achieve	such	culinary	excellence	on	a	gas	grill?	Well,	get	ready	to
uncover	the	secrets	of	rotisserie	cooking	a	prime	rib	that	will	leave	your	friends	and	family	speechless.Get	ready	to	transform	your	gas	grill	into	a	prime	rib	powerhouse.	It's	easier	than	you	might	think,	and	the	results	will	be	nothing	short	of	spectacular.Selecting	the	Right	Prime	RibWhen	choosing	the	right	prime	rib	for	your	rotisserie	grilling,	look
for	a	well-marbled	cut	with	a	thick	layer	of	fat	for	maximum	flavor	and	juiciness.	Prime	rib	marbling,	the	intramuscular	fat,	is	a	crucial	factor	in	determining	the	tenderness	and	flavor	of	the	meat.	The	marbling	should	be	evenly	distributed	throughout	the	meat,	ensuring	a	rich	and	succulent	taste.When	it	comes	to	choosing	the	size,	consider	the
number	of	guests	you'll	be	serving.	A	good	rule	of	thumb	is	to	estimate	about	1	pound	of	prime	rib	per	person	if	you	want	leftovers,	or	3/4	pound	per	person	if	not.	This	will	help	you	ensure	that	you	have	enough	to	go	around	without	excessive	waste.When	selecting	the	size,	it's	also	important	to	factor	in	the	cooking	time.	Larger	cuts	will	naturally	take
longer	to	cook,	so	be	sure	to	plan	accordingly.	Keep	in	mind	that	bigger	isn't	always	better;	aim	for	a	size	that	fits	your	grill	and	allows	for	even	cooking.Preparing	the	Seasoning	RubTo	create	a	flavorful	seasoning	rub	for	your	rotisserie	prime	rib,	mix	together	a	blend	of	kosher	salt,	freshly	ground	black	pepper,	minced	garlic,	and	your	choice	of	dried
herbs	such	as	rosemary	or	thyme.	This	spice	blend	will	infuse	your	prime	rib	with	delicious	flavors	and	create	a	mouthwatering	crust	as	it	cooks	on	the	rotisserie.Here's	how	to	prepare	the	seasoning	rub:Start	with	a	generous	amount	of	kosher	salt	to	enhance	the	natural	flavors	of	the	meat.Add	a	liberal	amount	of	freshly	ground	black	pepper	for	a
robust	and	peppery	kick.Incorporate	minced	garlic	for	its	aromatic	essence	and	depth	of	flavor.Once	you	have	mixed	these	ingredients	together,	rub	the	seasoning	blend	all	over	the	surface	of	the	prime	rib,	ensuring	that	it	coats	the	meat	evenly.	The	combination	of	these	seasonings	won't	only	add	depth	and	complexity	to	the	flavor	of	the	prime	rib
but	also	create	a	beautiful	crust	as	it	rotates	on	the	rotisserie.This	step	is	crucial	in	elevating	the	taste	of	your	prime	rib,	and	mastering	this	technique	will	make	your	rotisserie	prime	rib	an	unforgettable	dish.Trussing	the	Prime	Rib	for	RotisserieBefore	you	start	trussing	your	prime	rib	for	the	rotisserie,	it's	important	to	understand	the	key
points.Trussing	ensures	stability	while	tying	helps	achieve	even	cooking.Securing	the	roast	with	twine	will	keep	everything	in	place	as	it	rotates	on	the	grill.Trussing	for	StabilityFor	optimal	stability	during	rotisserie	cooking,	truss	the	prime	rib	using	kitchen	twine	to	secure	the	meat	and	ensure	even	cooking.	Trussing	the	prime	rib	not	only	helps
maintain	its	shape	but	also	promotes	uniform	heat	distribution,	resulting	in	a	perfectly	roasted	cut.Here	are	some	trussing	techniques	and	stability	tips	to	ensure	your	prime	rib	is	securely	trussed	for	rotisserie	cooking:Start	with	a	Generous	Length	of	Twine:	Begin	by	cutting	a	length	of	kitchen	twine	that	allows	you	to	securely	tie	the	prime	rib	at
regular	intervals.Tightly	Secure	the	Bone	Ends:	Wrap	the	twine	around	the	ends	of	the	rib	bones	and	tie	it	securely	to	the	main	rib	roast.Create	a	Secure	Knot:	After	wrapping	the	twine	around	the	roast,	tie	a	double	knot	to	ensure	it	stays	in	place	throughout	the	cooking	process.Tying	for	EvennessFor	even	cooking	and	optimal	presentation	when
preparing	your	prime	rib	for	rotisserie	grilling,	securely	tie	the	roast	with	kitchen	twine	at	regular	intervals.	Trussing	the	prime	rib	ensures	that	it	cooks	evenly	and	maintains	its	shape	on	the	rotisserie.To	tie	the	prime	rib,	place	it	on	a	clean	surface	and	cut	a	length	of	kitchen	twine	long	enough	to	wrap	around	the	roast.	Starting	from	one	end,	wrap
the	twine	around	the	roast	at	regular	intervals,	about	1.5	inches	apart,	and	tie	it	securely.	This	process	helps	the	prime	rib	to	cook	uniformly	and	enhances	its	visual	appeal	when	it's	time	to	serve.When	using	a	rotisserie	basket,	you	can	also	achieve	even	cooking	by	securing	the	roast	in	the	basket.	Alternatively,	you	can	explore	alternative	methods
like	using	a	meat	thermometer	to	monitor	doneness	throughout	the	cooking	time.Securing	With	TwineLooking	to	achieve	even	cooking	and	a	visually	appealing	presentation	for	your	prime	rib	on	the	rotisserie?	Trussing	the	roast	with	kitchen	twine	at	regular	intervals	is	the	key	to	ensuring	uniform	cooking	and	maintaining	its	shape	on	the	grill.When
securing	your	prime	rib	with	twine,	pay	attention	to	the	tension.	You	want	it	to	be	snug	enough	to	hold	the	roast	together,	but	not	so	tight	that	it	distorts	the	shape.	Proper	twine	tension	allows	the	meat	to	cook	evenly	and	helps	maintain	its	natural	form	throughout	the	rotisserie	process.Additionally,	ensure	that	the	twine	is	tied	securely	to	maintain
rotisserie	balance.	This	will	prevent	any	wobbling	or	uneven	rotation,	ensuring	consistent	cooking	and	a	perfectly	succulent	prime	rib.Setting	Up	the	Gas	Grill	for	Rotisserie	CookingOnce	you	have	assembled	your	gas	grill,	ensure	that	the	rotisserie	attachment	is	securely	in	place	and	the	burners	are	preheated	for	optimal	cooking	conditions.	Before
starting	the	grill,	it's	essential	to	perform	basic	gas	grill	maintenance	to	ensure	safe	and	efficient	operation.	Check	for	gas	leaks	by	applying	a	light	soap	and	water	solution	to	the	gas	connections	and	watching	for	bubbles.	Additionally,	inspect	the	burners	and	igniters	for	any	blockages	or	damage.	Now,	let's	move	on	to	the	rotisserie	cooking	tips	and
tricks	to	elevate	your	prime	rib	game.Rotisserie	Cooking	TipsRotisserie	Cooking	Tricks1.	Season	the	prime	rib	generously	with	your	favorite	rub	for	enhanced	flavor.1.	Place	a	drip	pan	beneath	the	prime	rib	to	catch	flavorful	drippings	for	basting	and	making	delicious	gravy.2.	Use	a	reliable	meat	thermometer	to	ensure	your	prime	rib	is	cooked	to	the
perfect	doneness.2.	Add	soaked	wood	chips	to	the	grill	for	a	subtle	smoky	flavor	that	complements	the	richness	of	the	prime	rib.3.	Let	the	prime	rib	rest	after	cooking	to	allow	the	juices	to	redistribute,	resulting	in	a	juicy	and	tender	roast.3.	Keep	an	eye	on	the	grill	temperature	and	make	adjustments	as	needed	to	maintain	a	consistent	cooking
environment.Rotisserie	Cooking	the	Prime	RibTo	achieve	succulent	and	flavorful	results,	begin	by	securing	the	prime	rib	onto	the	rotisserie	spit,	ensuring	it's	balanced	and	centered	for	even	cooking.	Once	the	prime	rib	is	secured,	follow	these	rotisserie	techniques	for	a	perfectly	cooked	prime	rib	on	your	gas	grill:Season	the	prime	rib	generously	with
your	favorite	herbs	and	spices	to	enhance	its	flavor	profile.Preheat	your	gas	grill	to	the	appropriate	temperature,	usually	around	325-350°F,	and	then	place	the	rotisserie	spit	with	the	prime	rib	into	the	grill.Cook	the	prime	rib	using	indirect	heat,	allowing	the	rotisserie	to	slowly	rotate	the	meat,	ensuring	even	cooking	and	a	beautifully	browned
exterior.When	using	a	gas	grill	for	rotisserie	cooking,	you	have	the	advantage	of	easily	controlling	the	cooking	temperature	and	achieving	consistent,	reliable	results.	The	even	distribution	of	heat	in	a	gas	grill	helps	to	ensure	that	the	prime	rib	cooks	evenly,	resulting	in	a	succulent	and	tender	roast.With	these	rotisserie	techniques	and	gas	grill	options,
you're	well	on	your	way	to	mastering	the	art	of	rotisserie	cooking	a	prime	rib	on	a	gas	grill.Resting	and	Carving	the	Perfect	Prime	RibAfter	expertly	rotisserie	cooking	the	prime	rib	on	your	gas	grill,	the	next	step	is	to	allow	the	meat	to	rest	before	carving,	ensuring	optimal	juiciness	and	tenderness	for	your	perfect	prime	rib.	Resting	time	is	crucial	for
the	redistribution	of	juices,	resulting	in	a	more	flavorful	and	succulent	final	dish.	Let	the	prime	rib	rest	for	about	15-20	minutes,	loosely	covered	with	foil,	after	removing	it	from	the	grill.	This	allows	the	juices	to	settle	back	into	the	meat,	ensuring	a	tender	and	moist	prime	rib.When	it	comes	to	carving	techniques,	ensure	you	have	a	sharp	carving	knife
to	slice	the	prime	rib	against	the	grain.	This	helps	to	maintain	the	meat's	tenderness.	Aim	for	slices	that	are	about	half	an	inch	thick,	allowing	for	a	perfect	balance	of	texture	and	flavor	in	each	serving.For	serving	suggestions,	consider	plating	the	prime	rib	with	some	of	its	natural	juices	or	a	side	of	au	jus.	Additionally,	a	temperature	check	is	vital	to
ensure	the	prime	rib	is	cooked	to	your	desired	doneness.	Use	a	meat	thermometer	to	check	for	an	internal	temperature	of	130°F	for	medium-rare,	135°F	for	medium,	and	140°F	for	medium-well.Enjoy	your	perfectly	rested	and	carved	prime	rib!Frequently	Asked	QuestionsCan	I	Use	a	Rotisserie	Attachment	on	a	Charcoal	Grill	Instead	of	a	Gas	Grill?
Yes,	you	can	use	a	rotisserie	attachment	on	a	charcoal	grill.	The	benefits	include	the	smoky	flavor,	but	drawbacks	may	include	temperature	control.	Check	compatibility	and	consider	modifications	for	best	results.Do	I	Need	to	Let	the	Prime	Rib	Come	to	Room	Temperature	Before	Cooking	It	on	the	Rotisserie?You	should	let	the	prime	rib	come	to	room
temperature	before	cooking	it	on	the	rotisserie.	This	helps	with	even	cooking	and	flavor	development.	It's	a	key	technique	for	temperature	control	and	enhancing	the	meat's	flavor	profile.How	Do	I	Know	When	the	Prime	Rib	Is	Done	Cooking	on	the	Rotisserie?To	check	if	the	prime	rib	is	done	on	the	rotisserie,	insert	a	meat	thermometer	into	the
thickest	part.	For	medium-rare,	it	should	read	135°F.	After	cooking,	let	it	rest	to	allow	the	juices	to	redistribute.Can	I	Use	a	Different	Type	of	Seasoning	Rub	for	the	Prime	Rib?Yes,	you	can	use	a	different	seasoning	rub	for	the	prime	rib	to	create	various	flavor	variations.	Different	rub	options	like	garlic	and	herb,	Cajun,	or	coffee-based	can	add	unique
tastes	to	your	prime	rib.How	Long	Should	I	Let	the	Prime	Rib	Rest	Before	Carving	It?Let	the	prime	rib	rest	for	at	least	15-20	minutes	before	carving.	This	resting	time	allows	the	juices	to	redistribute,	enhancing	juiciness	and	flavor	retention.	Plus,	it	makes	the	carving	process	easier	and	more	enjoyable.	Cooking	prime	rib	on	a	gas	grill	rotisserie	is	an
art	that	requires	precision,	patience,	and	practice.	The	end	result,	however,	is	well	worth	the	effort	–	a	tender,	juicy,	and	flavorful	prime	rib	that’s	sure	to	impress	your	family	and	friends.	In	this	article,	we’ll	take	you	through	the	steps	to	cook	prime	rib	to	perfection	on	a	gas	grill	rotisserie.Understanding	Prime	Rib	and	Gas	Grill	RotisserieBefore	we
dive	into	the	cooking	process,	it’s	essential	to	understand	the	basics	of	prime	rib	and	gas	grill	rotisserie.What	is	Prime	Rib?Prime	rib,	also	known	as	standing	rib	roast,	is	a	cut	of	beef	that	comes	from	the	rib	section.	It’s	a	tender	and	flavorful	cut,	known	for	its	rich	flavor	and	tender	texture.	Prime	rib	is	typically	bone-in,	but	it	can	also	be
boneless.What	is	a	Gas	Grill	Rotisserie?A	gas	grill	rotisserie	is	a	type	of	grill	that	uses	a	rotisserie	attachment	to	cook	meat	evenly.	The	rotisserie	attachment	is	typically	a	metal	rod	that’s	inserted	into	the	meat,	and	it’s	designed	to	rotate	the	meat	slowly	as	it	cooks.	This	ensures	that	the	meat	is	cooked	evenly,	and	it	helps	to	prevent	hot
spots.Preparing	the	Prime	Rib	for	CookingBefore	you	start	cooking	the	prime	rib,	it’s	essential	to	prepare	it	properly.	Here	are	the	steps	to	follow:Choosing	the	Right	Prime	RibWhen	choosing	a	prime	rib,	look	for	a	cut	that’s	at	least	6	pounds.	This	will	ensure	that	the	meat	is	tender	and	flavorful.	Also,	choose	a	prime	rib	that’s	bone-in,	as	this	will	add
more	flavor	to	the	meat.Trimming	the	FatPrime	rib	typically	has	a	thick	layer	of	fat	on	the	outside.	While	this	fat	can	add	flavor	to	the	meat,	it	can	also	make	it	difficult	to	cook	evenly.	To	trim	the	fat,	use	a	sharp	knife	to	remove	any	excess	fat	from	the	outside	of	the	meat.Seasoning	the	Prime	RibSeasoning	the	prime	rib	is	essential	to	add	flavor	to	the
meat.	Use	a	mixture	of	salt,	pepper,	and	herbs	to	season	the	prime	rib.	You	can	also	add	other	seasonings,	such	as	garlic	powder	or	paprika,	to	give	the	meat	more	flavor.Cooking	the	Prime	Rib	on	a	Gas	Grill	RotisserieNow	that	the	prime	rib	is	prepared,	it’s	time	to	cook	it	on	the	gas	grill	rotisserie.	Here	are	the	steps	to	follow:Preheating	the
GrillPreheat	the	grill	to	325°F	(160°C).	This	will	ensure	that	the	prime	rib	is	cooked	slowly	and	evenly.Inserting	the	Rotisserie	AttachmentInsert	the	rotisserie	attachment	into	the	prime	rib,	making	sure	that	it’s	securely	attached.	This	will	ensure	that	the	meat	is	cooked	evenly	and	that	it	doesn’t	fall	off	the	grill.Cooking	the	Prime	RibPlace	the	prime
rib	on	the	grill,	and	close	the	lid.	Cook	the	prime	rib	for	15	minutes	per	pound,	or	until	it	reaches	your	desired	level	of	doneness.	Use	a	meat	thermometer	to	check	the	internal	temperature	of	the	meat.	For	medium-rare,	the	internal	temperature	should	be	at	least	130°F	(54°C).Letting	the	Prime	Rib	RestOnce	the	prime	rib	is	cooked,	remove	it	from
the	grill,	and	let	it	rest	for	20	minutes.	This	will	allow	the	juices	to	redistribute,	and	it	will	make	the	meat	more	tender	and	flavorful.Tips	and	Variations	for	Cooking	Prime	Rib	on	a	Gas	Grill	RotisserieHere	are	some	tips	and	variations	to	help	you	cook	prime	rib	to	perfection	on	a	gas	grill	rotisserie:Using	a	Meat	ThermometerA	meat	thermometer	is
essential	to	ensure	that	the	prime	rib	is	cooked	to	your	desired	level	of	doneness.	Use	a	thermometer	to	check	the	internal	temperature	of	the	meat,	and	adjust	the	cooking	time	accordingly.Adding	Wood	ChipsAdding	wood	chips	to	the	grill	can	add	more	flavor	to	the	prime	rib.	Use	wood	chips,	such	as	hickory	or	mesquite,	to	add	a	smoky	flavor	to	the
meat.Using	a	RubA	rub	can	add	more	flavor	to	the	prime	rib.	Use	a	mixture	of	spices	and	herbs	to	create	a	rub,	and	apply	it	to	the	meat	before	cooking.Common	Mistakes	to	Avoid	When	Cooking	Prime	Rib	on	a	Gas	Grill	RotisserieHere	are	some	common	mistakes	to	avoid	when	cooking	prime	rib	on	a	gas	grill	rotisserie:Overcooking	the	Prime
RibOvercooking	the	prime	rib	can	make	it	tough	and	dry.	Use	a	meat	thermometer	to	ensure	that	the	meat	is	cooked	to	your	desired	level	of	doneness.Not	Letting	the	Prime	Rib	RestNot	letting	the	prime	rib	rest	can	make	it	tough	and	dry.	Let	the	prime	rib	rest	for	20	minutes	before	slicing	it,	and	it	will	be	more	tender	and	flavorful.ConclusionCooking
prime	rib	on	a	gas	grill	rotisserie	is	an	art	that	requires	precision,	patience,	and	practice.	By	following	the	steps	outlined	in	this	article,	you	can	cook	prime	rib	to	perfection	and	impress	your	family	and	friends.	Remember	to	choose	the	right	prime	rib,	trim	the	fat,	season	the	meat,	and	cook	it	slowly	and	evenly.	With	practice	and	patience,	you’ll	be
able	to	cook	prime	rib	like	a	pro.Internal	TemperatureLevel	of	Doneness130°F	(54°C)Medium-rare140°F	(60°C)Medium150°F	(66°C)Medium-well160°F	(71°C)Well-doneBy	following	the	guidelines	outlined	in	this	article,	you’ll	be	able	to	cook	prime	rib	to	perfection	on	a	gas	grill	rotisserie.	Remember	to	always	use	a	meat	thermometer	to	ensure	that
the	meat	is	cooked	to	your	desired	level	of	doneness.	Happy	grilling!What	is	the	ideal	temperature	for	cooking	prime	rib	on	a	gas	grill	rotisserie?The	ideal	temperature	for	cooking	prime	rib	on	a	gas	grill	rotisserie	is	between	325°F	and	350°F.	This	temperature	range	allows	for	a	slow	and	even	cooking	process,	which	is	essential	for	achieving	a	tender
and	juicy	prime	rib.	It’s	also	important	to	note	that	the	temperature	may	vary	depending	on	the	size	and	type	of	prime	rib	you’re	using,	so	it’s	always	a	good	idea	to	consult	the	manufacturer’s	instructions	for	specific	temperature	recommendations.To	ensure	that	your	prime	rib	is	cooked	to	perfection,	it’s	also	important	to	use	a	meat	thermometer	to
monitor	the	internal	temperature	of	the	meat.	The	internal	temperature	should	reach	at	least	130°F	for	medium-rare,	140°F	for	medium,	and	150°F	for	medium-well	or	well-done.	By	combining	the	right	temperature	with	the	right	cooking	time,	you’ll	be	able	to	achieve	a	perfectly	cooked	prime	rib	every	time.How	do	I	prepare	the	prime	rib	for	cooking
on	a	gas	grill	rotisserie?To	prepare	the	prime	rib	for	cooking	on	a	gas	grill	rotisserie,	start	by	seasoning	the	meat	with	your	desired	herbs	and	spices.	You	can	use	a	dry	rub	or	a	marinade,	depending	on	your	personal	preference.	Next,	tie	the	prime	rib	with	kitchen	twine	to	create	a	compact	and	even	shape.	This	will	help	the	meat	cook	more	evenly
and	prevent	it	from	burning	or	becoming	misshapen.Once	the	prime	rib	is	seasoned	and	tied,	place	it	on	the	rotisserie	spit	and	secure	it	with	the	rotisserie	forks.	Make	sure	the	meat	is	centered	and	balanced	on	the	spit,	and	that	the	forks	are	securely	holding	it	in	place.	Finally,	set	the	rotisserie	to	the	desired	temperature	and	cooking	time,	and	let
the	grill	do	the	rest.How	long	does	it	take	to	cook	prime	rib	on	a	gas	grill	rotisserie?The	cooking	time	for	prime	rib	on	a	gas	grill	rotisserie	will	depend	on	the	size	and	type	of	prime	rib	you’re	using,	as	well	as	the	desired	level	of	doneness.	As	a	general	rule,	a	5-7	pound	prime	rib	will	take	around	2-3	hours	to	cook	to	medium-rare,	while	a	larger	prime
rib	may	take	4-5	hours	or	more.To	ensure	that	your	prime	rib	is	cooked	to	perfection,	it’s	always	a	good	idea	to	use	a	meat	thermometer	to	monitor	the	internal	temperature	of	the	meat.	You	can	also	use	the	rotisserie’s	built-in	timer	to	set	the	cooking	time	and	temperature.	By	combining	these	two	methods,	you’ll	be	able	to	achieve	a	perfectly	cooked
prime	rib	every	time.Can	I	cook	prime	rib	on	a	gas	grill	rotisserie	without	a	rotisserie	basket?Yes,	you	can	cook	prime	rib	on	a	gas	grill	rotisserie	without	a	rotisserie	basket.	However,	using	a	rotisserie	basket	can	help	to	promote	even	cooking	and	prevent	the	meat	from	burning	or	becoming	misshapen.	If	you	don’t	have	a	rotisserie	basket,	you	can
simply	place	the	prime	rib	directly	on	the	rotisserie	spit	and	secure	it	with	the	rotisserie	forks.Keep	in	mind	that	cooking	prime	rib	without	a	rotisserie	basket	may	require	more	frequent	monitoring	to	ensure	that	the	meat	is	cooking	evenly.	You	can	use	a	meat	thermometer	to	check	the	internal	temperature	of	the	meat,	and	adjust	the	cooking	time
and	temperature	as	needed.How	do	I	prevent	the	prime	rib	from	burning	or	becoming	overcooked?To	prevent	the	prime	rib	from	burning	or	becoming	overcooked,	make	sure	to	monitor	the	temperature	and	cooking	time	closely.	You	can	use	a	meat	thermometer	to	check	the	internal	temperature	of	the	meat,	and	adjust	the	cooking	time	and
temperature	as	needed.	It’s	also	a	good	idea	to	use	a	rotisserie	basket	to	promote	even	cooking	and	prevent	the	meat	from	burning.Additionally,	you	can	use	a	drip	pan	to	catch	any	juices	or	fat	that	may	drip	from	the	prime	rib	during	cooking.	This	will	help	to	prevent	flare-ups	and	promote	a	more	even	cooking	process.	By	combining	these	methods,
you’ll	be	able	to	achieve	a	perfectly	cooked	prime	rib	every	time.Can	I	cook	prime	rib	on	a	gas	grill	rotisserie	with	the	lid	open	or	closed?You	can	cook	prime	rib	on	a	gas	grill	rotisserie	with	the	lid	either	open	or	closed,	depending	on	your	personal	preference.	Cooking	with	the	lid	closed	will	help	to	promote	even	cooking	and	retain	heat,	while	cooking
with	the	lid	open	will	allow	for	a	crisper	crust	to	form	on	the	outside	of	the	meat.If	you	choose	to	cook	with	the	lid	closed,	make	sure	to	monitor	the	temperature	and	cooking	time	closely	to	prevent	overcooking.	If	you	choose	to	cook	with	the	lid	open,	you	may	need	to	adjust	the	cooking	time	and	temperature	to	achieve	the	desired	level	of
doneness.How	do	I	let	the	prime	rib	rest	after	cooking	on	a	gas	grill	rotisserie?After	cooking	the	prime	rib	on	a	gas	grill	rotisserie,	it’s	essential	to	let	it	rest	for	at	least	20-30	minutes	before	slicing	and	serving.	This	will	allow	the	juices	to	redistribute	and	the	meat	to	relax,	resulting	in	a	more	tender	and	flavorful	prime	rib.To	let	the	prime	rib	rest,
simply	remove	it	from	the	rotisserie	spit	and	place	it	on	a	cutting	board	or	platter.	Cover	the	meat	with	foil	or	a	lid	to	retain	heat,	and	let	it	rest	in	a	warm	place.	After	20-30	minutes,	slice	the	prime	rib	against	the	grain	and	serve	immediately.	Prime	rib	is	widely	regarded	as	the	pinnacle	of	gourmet	dining.	An	ideal	choice	for	a	festive	holiday	meal;
learning	how	to	cook	a	prime	rib	on	a	rotisserie	is	sure	to	impress	your	guests	at	a	dinner	party.	You’ll	certainly	leave	a	lasting	impression	when	you	follow	the	steps	I’ll	describe	below	for	cooking	prime	rib	to	medium-rare	perfection.	Get	ready	to	earn	the	reputation	of	legendary	griller	after	serving	this	impeccable	rotisserie	prime	rib.	Jump	to	Recipe
When	it	comes	to	prime	rib,	the	true	advantage	of	its	bones	lies	in	their	role	as	insulators,	guarding	against	excessive	heat	and	protecting	the	meat	from	overcooking.	The	distinct	flavor	imparted	by	a	rib	bone	is	really	only	apparent	within	the	immediate	vicinity	(approximately	1/8″)	right	next	to	the	bone.	So,	for	a	grilled	prime	rib,	I	love	using	bone	in.
For	the	rotisserie	however,	I	prefer	the	boneless	prime	rib	—	here’s	why:	The	bones	that	insulate	the	meat	when	on	the	grill,	also	hold	the	meat	in	its	original	shape	which	is	more	of	an	oval.	For	the	rotisserie	you	want	to	get	the	meat	into	a	more	cylindrical	shape	for	even	cooking.	More	on	that	later.	Second,	the	bones	also	create	an	uneven	load	on
the	rotisserie	motor.	While	that’s	fine	on	occasion,	consistently	running	a	rotisserie	with	an	uneven	weight	distribution	will	eventually	wear	out	the	gears	in	the	motor.	Using	a	rotisserie	offers	many	benefits,	and	some	drawbacks.	In	my	opinion	the	good	outweighs	the	bad	so	I’m	a	huge	fan	of	this	technique.	Advantages:	Self	Basting:	As	the	meat	spins
and	the	fat	renders,	the	roast	will	simply	baste	itself	in	its	own	juices.	This	keeps	the	roast	moist.	Even	Cooking:	Because	of	the	constant	spinning	of	the	meat,	the	meat	will	cook	evenly.	All	Over	Browning:	As	the	meat	spins	over	the	fire,	it	will	start	to	brown.	Because	there	aren’t	any	hot	spots	on	a	rotisserie,	the	browning	is	very	even.	Flavorful
Steam:	You	can	of	course	use	a	drip	pan	to	catch	any	juices	dripping	from	the	meat,	and	use	that	for	an	au	jus.	But,	you	can	also	allow	the	meat	to	drip	directly	onto	the	fire.	This	creates	a	steam	(like	in	my	90	minute	pork	ribs)	that	adds	a	great	flavor	to	the	meat.	It’s	Entertaining:	There’s	not	a	lot	that’s	more	impressive	than	watching	a	beautiful	cut
of	meat	spinning	over	a	fire.	Guests	love	it,	and	so	do	I.	Disadvantages:	Clean	Up:	It’s	kind	of	a	hassle	to	clean	the	rotisserie	spit	and	forks.	Not	terrible,	but	not	painless	either.	Handling:	The	spit	is	going	to	be	very	hot,	and	it’s	somewhat	cumbersome	to	handle	when	cooking	is	complete.	Plan	ahead	and	have	a	drip	pan	ready	or	you’ll	drip	juices	all
over	the	deck,	floor,	patio,	etc.	Serving	Presentation:	There’s	no	way	around	it,	when	you	slice	a	cut	of	beef	that’s	been	on	the	rotisserie	spit,	it’s	going	to	have	a	hole	in	it.	There	are	so	many	factors	that	go	into	“how	long”	I’m	generally	not	one	to	offer	advice	on	that	specific	question.	As	a	general	rule	of	thumb	you	should	plan	for	15-18	minutes	per
pound	of	meat,	but	that’s	not	ironclad.	Many	factors	such	as	temperature	of	the	oven	or	grill,	size	of	the	roast,	grade	of	meat,	outside	air	temperature,	wind,	etc.	will	all	play	a	part	in	how	long	the	prime	rib	roast	will	need	to	cook.	So,	my	best	advice	is	to	make	use	of	a	reliable	instant	read	thermometer	and	cook	to	a	specific	internal	temperature,	not
to	a	specific	time.	If	you’re	using	a	rotisserie	simply	for	the	benefits	the	process	offers,	it’s	advisable	to	close	the	lid	when	using	the	rotisserie.	That	will	lead	to	a	much	faster	cook	time.	Having	said	that,	it’s	not	a	requirement.	So,	if	you’re	like	me	and	enjoy	the	interaction	of	watching	the	meat	slowly	spin	and	cook,	leave	the	lid	open.	Sure	it	will	take
longer	to	cook,	and	you’ll	use	a	little	more	fuel	in	a	gas	or	charcoal	grill.	But	for	me	and	those	I	entertain,	watching	a	big	chunk	of	meat	spin	over	an	open	fire	is	just	very	primal	and	contributes	to	the	overall	experience.	Take	the	roast	out	of	the	refrigerator	an	hour	before	cooking	and	allow	it	to	sit	at	room	temperature.	Ensure	you	tie	the	roast	with
butcher’s	twine	into	as	tight	of	a	cylinder	shape	as	possible.	This	helps	to	promote	even	cooking	of	an	otherwise	oval	shaped	cut	of	beef.	Place	the	meat	on	the	spit	before	seasoning	it.	Seasoning	it	first	will	result	in	much	of	the	seasoning	being	wiped	away	when	securing	it	onto	the	spit.	If	using	a	charcoal	grill,	be	sure	to	get	the	coals	lit	and	into	a	hot
coal	bed	before	placing	the	rotisserie	on	the	grill.	This	can	take	20	minutes	to	30	minutes	depending	on	the	grill	and	charcoal	used.	If	possible,	place	the	roast	at	18-24”	directly	above	hot	coals,	or	12-18”	away	from	indirect	coals.	[adthrive-in-post-video-player	video-id=”fDF3gSFQ”	upload-date=”2023-12-22T21:18:39.000Z”	name=”Rotisserie	Prime
Rib”	description=”How	to	cook	prime	rib	on	a	rotisserie”	player-type=”default”	override-embed=”default”]	Serves:	6-8	|	Prep	Time:	15	mins	|	Cook	Time:	60-90	mins	Ingredients:	Roast	1	4-5	lb	Boneless	Rib	Roast	¼	cup	Dijon	Mustard	2	tbsp	kosher	salt	2	tbsp	fresh	ground	black	pepper	1	tbsp	granulated	garlic	2	tsp	crushed	red	pepper	flakes,
optional	3	sprigs	fresh	rosemary,	stripped	and	finely	chopped	2	cups	horseradish	cream	sauce	(optional,	for	dipping)Basting	Sauce	1	stick	unsalted	butter	¼	cup	wagyu	beef	tallow	4	cloves	garlic,	minced	1	sprig	fresh	rosemary,	stripped	and	finely	chopped	2	tsp	anchovy	paste	Have	you	ever	dreamed	of	serving	a	perfectly	cooked	prime	rib	roast	at
your	next	gathering?	You’re	not	alone.	Many	people	find	themselves	intimidated	by	the	thought	of	grilling	this	impressive	cut	of	meat.	But	cooking	prime	rib	on	a	gas	grill	can	be	simpler	than	you	think.Understanding	Prime	Rib:	Prime	rib,	a	premium	cut	of	beef	from	the	rib	section,	is	celebrated	for	its	tenderness	and	flavor,	making	it	ideal	for	special
occasions.Choosing	the	Right	Cut:	Select	between	whole,	bone-in,	boneless,	crown	roast,	or	ribeye	steaks	for	optimal	flavor	and	ease	of	preparation,	ensuring	good	marbling	for	tenderness.Effective	Seasoning	Techniques:	Enhance	the	roast’s	flavor	with	simple	salt	and	pepper,	herb	crusts,	spice	rubs,	or	brining	to	elevate	your	grilling	experience.Gas
Grill	Setup:	Properly	set	up	your	gas	grill	for	indirect	cooking,	preheating	to	about	450°F	and	using	a	drip	pan	to	catch	juices	while	ensuring	moisture	retention	throughout	the	cooking	process.Monitor	Temperature	and	Doneness:	Use	a	meat	thermometer	to	check	internal	temperatures,	aiming	for	120°F	for	rare	to	160°F	for	well	done,	with	a
temperature	rise	of	5°F	to	10°F	due	to	carryover	cooking.Resting	and	Carving:	After	grilling,	let	the	roast	rest	for	20	to	30	minutes	to	retain	juice,	and	slice	against	the	grain	for	tenderness,	enhancing	both	flavor	and	presentation.Prime	rib	is	a	tender,	flavorful	cut	of	beef	that	comes	from	the	rib	section.	Often	reserved	for	special	occasions,	this	roast
delivers	a	rich	taste	that	impresses	at	any	gathering.Prime	rib,	also	known	as	a	standing	rib	roast,	includes	several	ribs	from	the	primal	rib	section	of	the	cow.	It	typically	features	the	ribeye	muscle,	known	for	its	marbling	and	tenderness.	You	often	see	it	served	as	a	centerpiece	at	holiday	dinners	or	formal	events,	and	cooked	correctly,	it	remains	juicy
and	delicious.When	selecting	prime	rib,	you’ll	find	several	cuts	to	choose	from:Whole	Prime	Rib	Roast:	This	cut	includes	multiple	ribs,	typically	ranging	from	2	to	7	in	total.	The	more	ribs,	the	larger	the	roast.Bone-In	Prime	Rib:	This	cut	includes	ribs	still	attached.	The	bone	enhances	flavor	and	helps	retain	moisture	during	cooking.Boneless	Prime	Rib:
This	variation	omits	the	bones,	making	it	easier	to	carve.	Many	find	it	easier	for	cooking	and	serving.Crown	Roast:	This	festive	presentation	involves	tying	bone-in	cuts	into	a	circular	shape,	perfect	for	display.Ribeye	Steaks:	The	prime	rib	can	be	cut	into	individual	ribeye	steaks	for	grilling	or	pan-searing.	These	lesser	portions	still	carry	the	same
luxurious	flavor.Select	quality	cuts	with	abundant	marbling	for	the	best	flavor	and	texture.	Higher	marbling	often	leads	to	more	tenderness	and	a	richer	taste,	making	your	prime	rib	roast	exceptional.Preparing	a	prime	rib	roast	on	a	gas	grill	involves	specific	steps	to	ensure	flavorful,	tender	meat.	Focus	on	selecting	the	right	cut	and	applying	effective
seasoning	techniques.Choosing	the	right	cut	of	prime	rib	roast	sets	the	stage	for	a	successful	cook.	Opt	for	one	of	these	popular	options:Whole	Prime	Rib	Roast:	This	includes	several	ribs,	perfect	for	a	large	gathering.Bone-In	Prime	Rib:	The	bones	contribute	to	flavor	and	maintain	moisture	during	cooking.Boneless	Prime	Rib:	Easier	to	carve,	this	cut
offers	convenience	without	sacrificing	taste.Crown	Roast:	This	show-stopping	option	forms	a	circle	with	rib	bones,	ideal	for	special	occasions.Ribeye	Steaks:	For	a	smaller	meal,	consider	ribeye	steaks	cut	from	the	prime	rib.Always	select	cuts	with	abundant	marbling,	as	this	fat	ensures	tenderness	and	enhances	flavor.	Look	for	marbling	throughout	the
meat,	which	indicates	a	higher	quality	roast.Seasoning	enhances	the	natural	flavors	of	your	prime	rib	roast.	Follow	these	effective	seasoning	techniques:Simple	Salt	and	Pepper:	A	mixture	of	kosher	salt	and	freshly	cracked	black	pepper	works	well	for	highlighting	the	meat’s	flavor.	Use	about	1	teaspoon	per	pound	of	meat.Herb	Crust:	Combine
rosemary,	thyme,	and	garlic	with	olive	oil	to	create	a	paste.	Rub	this	mixture	generously	over	the	roast	for	added	flavor.Spice	Rubs:	Create	your	own	rub	using	spices	like	paprika,	garlic	powder,	and	onion	powder	for	a	unique	twist.	Allow	the	rub	to	sit	on	the	meat	for	at	least	2	hours,	or	overnight	in	the	fridge	for	a	deeper	flavor.Brining:	If	aiming	for
extra	moisture,	consider	a	simple	brine	solution	with	water,	salt,	and	sugar.	Soak	the	roast	for	up	to	24	hours	before	cooking.These	seasoning	options	can	significantly	affect	the	final	taste	and	texture	of	your	prime	rib	roast,	ensuring	a	mouthwatering	result	on	the	grill.Setting	up	your	gas	grill	properly	ensures	an	even	cook	and	a	flavorful	prime	rib
roast.	Follow	these	steps	for	optimal	results.Gas	Grill:	Choose	a	grill	with	at	least	three	burners	for	even	heat	distribution.	A	larger	grill	accommodates	a	substantial	roast	better.Instant-Read	Thermometer:	This	tool	helps	monitor	the	internal	temperature,	ensuring	your	roast	cooks	perfectly.Grill	Brush:	Clean	the	grates	thoroughly	before	grilling	to
prevent	sticking	or	off-flavors.Aluminum	Foil	or	Drip	Pan:	Use	these	to	catch	drippings	and	prevent	flare-ups.Meat	Injector	(Optional):	Injecting	marinades	enhances	flavor	and	moisture	throughout	the	roast.Rubber	Gloves:	Useful	for	handling	raw	meat	and	transferring	seasonings	without	mess.Begin	by	preheating	your	grill.	Turn	on	all	burners	to
medium-high	heat	and	close	the	lid.	This	process	takes	about	10-15	minutes.	Ensure	the	grill	reaches	a	temperature	of	around	450°F	for	initial	searing.Reduce	the	heat.	Once	preheated,	turn	off	the	center	burner	and	keep	the	outer	ones	on	low.	This	indirect	heat	allows	cooking	without	direct	flames.	Place	the	drip	pan	in	the	center	to	catch	juices,
aiding	both	flavor	and	cleanup.Clean	the	grates	using	a	grill	brush.	Scrape	away	residue	from	previous	cooks	to	prevent	sticking.	Lightly	oil	the	grates	to	further	reduce	the	chances	of	meat	adhering.Place	the	prime	rib	roast	on	the	grill	using	the	indirect	heat	zone.	Close	the	lid.	Monitor	the	internal	temperature,	aiming	for	around	120°F	for	rare,
130°F	for	medium-rare,	and	140°F	for	medium.	Adjust	burners	as	necessary	to	maintain	consistent	heat.Following	these	steps	sets	the	stage	for	a	delicious	prime	rib	roast,	ensuring	a	successful	grilling	experience.Cooking	prime	rib	roast	on	a	gas	grill	can	be	straightforward.	Focusing	on	temperature	and	timing	ensures	a	delicious	outcome.Aim	for
an	internal	temperature	of	120°F	to	125°F	for	rare,	130°F	to	135°F	for	medium-rare,	and	140°F	to	145°F	for	medium.	Use	an	instant-read	thermometer	to	monitor	the	roast	accurately.	The	temperature	continues	to	rise	after	removing	it	from	the	grill,	known	as	carryover	cooking.	Allow	a	5°F	to	10°F	increase,	so	remove	the	roast	at	5°F	less	than	your
target.Calculate	approximately	15	to	20	minutes	of	cooking	time	per	pound	at	medium	heat.	For	example,	a	5-pound	prime	rib	might	take	75	to	100	minutes.	Factors	like	grill	consistency	and	meat	thickness	affect	cooking	times.	Always	check	the	internal	temperature,	as	it	provides	the	best	indicator	of	doneness.	Rotate	the	roast	halfway	through	for
even	cooking.Checking	the	doneness	of	your	prime	rib	roast	ensures	a	perfect	finish.	It	helps	you	avoid	overcooking	or	undercooking	this	premium	cut	of	meat.Using	a	meat	thermometer	simplifies	checking	the	roast’s	doneness.	Insert	the	thermometer	into	the	thickest	part	of	the	meat,	avoiding	bone	and	fat	for	accurate	readings.	Digital	instant-read
thermometers	work	best,	providing	results	in	less	than	a	minute.	This	method	takes	the	guesswork	out	of	doneness	and	guarantees	a	perfectly	cooked	roast.Aim	for	specific	internal	temperatures	for	the	best	results:Doneness	LevelInternal	Temperature	(°F)Rare120°F	–	125°FMedium-Rare130°F	–	135°FMedium140°F	–	145°FMedium-Well150°F	–
155°FWell	Done160°F	and	aboveMonitor	the	internal	temperature	closely.	Remove	the	roast	from	the	grill	when	it’s	5°F	below	your	target	temperature.	This	allows	for	carryover	cooking,	ensuring	your	roast	reaches	the	perfect	doneness	without	drying	out.Resting	the	prime	rib	roast	after	cooking	is	essential	for	optimal	flavor	and	texture.	Taking	this
step	allows	the	juices	to	redistribute	throughout	the	meat,	resulting	in	a	more	tender	and	juicy	roast.Resting	enhances	the	overall	quality	of	your	prime	rib	roast.	After	grilling,	let	the	roast	sit	for	at	least	20	to	30	minutes.	Cover	it	loosely	with	aluminum	foil	to	retain	warmth	while	preventing	steam	buildup,	which	could	make	the	crust	soggy.	This
period	allows	the	internal	temperature	to	stabilize	and	prevents	juices	from	spilling	out	when	carving.	For	those	who	prefer	a	slightly	colder	roast,	resting	for	longer—up	to	45	minutes—can	still	yield	great	results.Carving	your	prime	rib	roast	properly	showcases	its	visual	appeal	and	enhances	the	dining	experience.	Begin	by	placing	the	roast	on	a
cutting	board	with	the	rib	bones	facing	you.	Use	a	sharp	carving	knife	for	clean	cuts.	First,	remove	the	bones	if	you	cooked	it	bone-in;	this	keeps	the	carving	process	simpler.Slice	against	the	grain	for	maximum	tenderness,	making	½-inch	thick	slices.	Each	slice	should	reveal	the	beautiful	marbling.	If	you	prefer,	you	can	serve	each	diner	a	slice	along
with	some	of	the	au	jus.	Au	jus	is	the	flavored	liquid	from	the	roast,	adding	moisture	and	complementing	the	beef	perfectly.Consider	garnishing	your	serving	platter	with	fresh	herbs	for	a	vibrant	touch.	Slicing	the	roast	properly	and	serving	it	attractively	makes	a	memorable	presentation	at	your	gathering.Cooking	prime	rib	roast	on	a	gas	grill	can	be	a
rewarding	experience	that	impresses	your	family	and	friends.	With	the	right	cut	and	a	few	simple	techniques	you	can	create	a	mouthwatering	centerpiece	for	your	next	gathering.Remember	to	pay	attention	to	the	temperature	and	give	your	roast	time	to	rest	before	slicing.	This	ensures	every	bite	is	juicy	and	flavorful.So	fire	up	that	grill	and	get	ready
to	enjoy	a	delicious	prime	rib	roast	that’ll	have	everyone	asking	for	seconds.	Happy	grilling!Prime	rib	roast,	also	known	as	a	standing	rib	roast,	is	a	tender	cut	of	beef	from	the	rib	section.	It	is	renowned	for	its	rich	flavor	and	marbled	texture,	making	it	a	popular	choice	for	special	occasions	and	gatherings.Choose	a	prime	rib	with	abundant	marbling,
which	enhances	tenderness	and	flavor.	Cuts	such	as	whole	prime	rib	roast,	bone-in,	or	boneless	options	are	recommended	to	ensure	a	juicy	and	flavorful	outcome.Yes,	cooking	prime	rib	on	a	gas	grill	is	entirely	possible.	With	proper	setup,	temperature	control,	and	monitoring,	you	can	achieve	a	delicious	and	evenly	cooked	prime	rib	roast.For	prime
rib,	target	an	internal	temperature	between	120°F	to	125°F	for	rare,	130°F	to	135°F	for	medium-rare,	and	so	forth.	Always	remove	the	roast	when	it’s	about	5°F	below	your	desired	doneness	to	account	for	carryover	cooking.Resting	the	prime	rib	roast	allows	juices	to	redistribute	throughout	the	meat,	resulting	in	enhanced	flavor	and	texture.	Cover	it
loosely	with	aluminum	foil	for	at	least	20	to	30	minutes	before	carving.To	carve	prime	rib	roast,	slice	against	the	grain	for	maximum	tenderness.	Use	a	sharp	knife	and	take	your	time	to	create	even,	attractive	slices	for	serving.	Garnishing	with	fresh	herbs	can	enhance	presentation.


