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	Slow Roasted Prime Rib Recipe Food Network
	Get this all-star, easy-to-follow Roast Prime Rib of Beef with Horseradish Crust recipe I use a slightly different cooking method slow in a 225 degree oven, grill.
	The prime rib is a tender, flavorful roast cut from the center of the rib section and more importantly, within the muscle itself in a web-like network known as marbling. By starting your roast in a very low temperature oven and slow-cooking it.


