
Boneless Prime Rib  

Oven-Ready   
 
Keep frozen until ready to prepare.  
Thaw in refrigerator. Do not thaw at room temperature.   
 

Burgers’ Prime Rib is Top Quality 

This is the most luxurious beef roast, an eye of prime ribs entirely aged and injected with a 
baste that makes it tender, juicy, and delicious.   
 

Conventional Oven Method 

1. Thaw roast in refrigerator (approximately 24 hours). 

2. Rub on all sides with garlic, celery, and onion seasoning. 

3. Place fat side up in shallow roasting pan. 

4. Pour ½ cup soy sauce over roast. Rub with coarse black pepper. 

5. Place seasoning on roast, cover, and refrigerate overnight. 

6. Insert the meat thermometer into the center of the roast. 

7. Place in a preheated 325° oven, uncovered. Do not add water. 

8. Cook to the desired temperature: 140° for rare, 160° for medium (pink center), and 170° 
for well done (approximately 20 minutes per pound). 

9. Let rest 15 minutes before serving. 

10. Slice ½ inch or thickness desired. Serve hot.   
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