
Cooking Prime Rib 

We recommend you preheat your oven at 325 degrees.   

For best results place Your Rib Roast in the oven and 

expect to cook it approximately 20 minutes per pound.   

You may cover the Roast with tin foil but it is not  necessary.   

Ideally you will use a thermometer and you will want an internal 

temperature of: 

110 degrees – rare 

120 degrees- medium rare 

140 degrees- medium 

165 degrees- well done 

 

 Cooking your Fresh Turkey 

We strongly recommend using a meat thermometer 

Place fresh turkey on a rack, breast side up in a pan.  

Rub entire turkey with your choice of cooking oil, bacon fat or butter.  

Make a foil tent to cover the turkey, crimping foil edges under  the edge of 

the pan.   

Cook turkey in a preheated 325 degree oven for 12-15 minutes per pound, 

or until  the internal temperature reaches 165 degrees or ,depending on 

personal  preference, up to 180 degrees.    Your pop up timer will pop 

when the turkey is ready.  

During the last half hour of baking, remove the foil and let the turkey 

lightly brown.  Do not over bake your turkey. 

Watch your pop up timer, if your Turkey has one, this will tell you when 

the turkey is ready.  If you want to check with a thermometer, insert in the 

thickest part of the breast and the innermost  part of the thigh and wing, 

looking to reach 165 degrees up to 180 degrees if preferred.   

Bake your stuffing separately in a greased casserole dish, using juices from 

the turkey to baste the stuffing.   
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