
big green egg prime rib cheat sheet
big green egg prime rib cheat sheet is an essential guide for anyone looking to master the art of
cooking prime rib on the Big Green Egg ceramic grill. This comprehensive cheat sheet covers
everything from selecting the perfect cut of prime rib to seasoning, temperature control, and cooking
times, ensuring a juicy and flavorful roast every time. Whether you are a beginner or an experienced
griller, understanding the nuances of indirect cooking, charcoal management, and resting techniques
will elevate your prime rib game. This article delves into the preparation, grilling process, and carving
tips specific to the Big Green Egg, the popular kamado-style cooker known for its heat retention and
versatility. By following this guide, you can confidently achieve restaurant-quality prime rib with a
crispy crust and tender interior. The following sections will explore the essential steps and expert tips
for optimizing your Big Green Egg prime rib cooking experience.

Choosing and Preparing the Prime Rib

Setting Up the Big Green Egg for Prime Rib

Cooking Techniques and Temperature Control

Seasoning and Flavor Enhancements

Resting and Carving the Prime Rib

Choosing and Preparing the Prime Rib
Selecting the right prime rib cut is the foundation of a successful grilling experience on the Big Green
Egg. Prime rib, also known as a standing rib roast, is prized for its marbling and tenderness. Opt for
USDA Prime or Choice grade beef with a well-distributed fat layer. Typically, a 6 to 8-pound roast
serves 6 to 8 people, but larger roasts can be cooked for bigger gatherings.

Selecting the Cut
When sourcing prime rib, consider bone-in versus boneless options. Bone-in prime rib tends to retain
moisture better and adds flavor during cooking, while boneless cuts offer easier carving. The presence
of a fat cap is beneficial as it bastes the meat and creates a flavorful crust during grilling.

Trimming and Preparing
Before cooking, trim excess silver skin and any overly thick fat layers, leaving about 1/4 inch of fat
cap intact. This preparation helps achieve optimal heat penetration and prevents flare-ups during
grilling. Bringing the roast to room temperature before cooking ensures even heat distribution
throughout the meat.



Setting Up the Big Green Egg for Prime Rib
Proper setup of the Big Green Egg is critical for indirect cooking, which is essential for prime rib. The
kamado-style ceramic grill offers excellent temperature control, but the setup must be precise to
avoid overcooking or undercooking.

Charcoal and Heat Management
Use natural lump charcoal for consistent, high heat and minimal ash production. Light a full chimney
starter and allow the charcoal to ash over before placing it in the grill. Arrange the coals for indirect
cooking by placing a heat deflector or convEGGtor between the charcoal and the cooking grate. This
setup diffuses the heat and prevents direct contact with flames.

Temperature Setup
Preheat the Big Green Egg to a target temperature of 225°F to 250°F for slow roasting prime rib. This
low and slow approach ensures a tender interior with a perfectly caramelized crust. Use the built-in
temperature gauge or a reliable external thermometer to monitor the grill’s heat throughout the cook.

Cooking Techniques and Temperature Control
Mastering the cooking process on the Big Green Egg requires careful temperature monitoring and
timing. The goal is to achieve the desired internal temperature of the prime rib without losing
moisture or overcooking.

Indirect Cooking Method
Place the prime rib on the cooking grate over the heat deflector to avoid direct flame exposure. This
method allows the roast to cook evenly and develop a crust without burning. Position the roast fat
side up so the fat renders down, basting the meat naturally during the cook.

Internal Temperature Targets
Use a high-quality meat thermometer inserted into the thickest part of the roast to track internal
temperature. Target the following doneness temperatures:

Rare: 120°F to 125°F

Medium Rare: 130°F to 135°F

Medium: 140°F to 145°F

Medium Well: 150°F to 155°F



Remove the roast from the grill when it is 5°F below the desired final temperature, as carryover
cooking will raise the internal temperature during resting.

Cooking Time Guidelines
At 225°F to 250°F, expect approximately 20 to 25 minutes per pound for medium-rare prime rib.
However, always rely on internal temperature readings rather than time alone for best results.

Seasoning and Flavor Enhancements
Seasoning is a vital step in enhancing the natural flavors of prime rib cooked on the Big Green Egg.
The grill’s smoky environment pairs well with various herbs, spices, and rubs.

Basic Seasoning
A simple seasoning blend of kosher salt and freshly ground black pepper is classic and effective.
Apply liberally to all sides of the roast at least one hour before cooking to allow the salt to penetrate
the meat.

Herbs and Spice Rubs
For additional flavor complexity, incorporate garlic powder, rosemary, thyme, and onion powder into
the rub. Some chefs also add smoked paprika or cayenne pepper for a mild smoky heat. Mixing olive
oil with the dry rub helps the seasoning adhere better and creates a crust during grilling.

Smoke Flavor Options
Enhance the Big Green Egg’s natural smoky flavor by adding wood chunks such as hickory, oak, or
mesquite to the charcoal. These woods impart distinct flavors that complement the richness of prime
rib without overpowering it.

Resting and Carving the Prime Rib
Proper resting and carving techniques are crucial to preserve juiciness and present the prime rib
attractively.

Resting Time
After removing the roast from the Big Green Egg, tent it loosely with aluminum foil and let it rest for
20 to 30 minutes. Resting allows the juices to redistribute evenly throughout the meat, preventing
them from spilling out during carving.



Carving Tips
Use a sharp carving knife to slice the prime rib against the grain for maximum tenderness. Cut into
1/2-inch to 3/4-inch thick slices depending on preference. Removing the bones before or after slicing
is a matter of presentation and ease for serving.

Serving Suggestions
Serve prime rib with classic accompaniments such as horseradish sauce, au jus, or creamy mashed
potatoes. The Big Green Egg prime rib cheat sheet ensures a perfectly cooked centerpiece that pairs
well with traditional sides and elevates any dining occasion.

Frequently Asked Questions

What is the Big Green Egg Prime Rib Cheat Sheet?
The Big Green Egg Prime Rib Cheat Sheet is a quick reference guide that provides step-by-step
instructions, temperature settings, and timing tips for cooking prime rib perfectly on a Big Green Egg
grill.

What temperature should I set my Big Green Egg for prime
rib?
For prime rib on the Big Green Egg, preheat the grill to around 225°F (107°C) for low and slow
cooking, or use a searing temperature of about 500°F (260°C) at the end to develop a crust.

How long does it take to cook prime rib on a Big Green Egg?
Cooking time depends on the size of the prime rib, but generally, it takes about 20-25 minutes per
pound at 225°F (107°C) until the internal temperature reaches your desired doneness.

What internal temperature should prime rib reach on the Big
Green Egg?
For medium-rare prime rib, aim for an internal temperature of 130°F (54°C) before resting; for
medium, target 140°F (60°C). Resting will raise the temperature by about 5°F (3°C).

Should I use a water pan when cooking prime rib on the Big
Green Egg?
Using a water pan can help maintain moisture and stabilize temperature during the cook, but it is
optional and depends on your preference for humidity in the cooking environment.



How do I sear prime rib on the Big Green Egg after slow
cooking?
After slow cooking at low temperature, increase the Big Green Egg’s heat to around 500°F (260°C)
and sear the prime rib for 5-10 minutes per side to create a flavorful crust.

What type of wood or charcoal is best for smoking prime rib
on the Big Green Egg?
Lump charcoal is recommended for the Big Green Egg, and adding hardwood chunks like oak, hickory,
or mesquite can infuse a smoky flavor that complements prime rib well.

Do I need to season prime rib before cooking on the Big Green
Egg?
Yes, seasoning prime rib with salt, pepper, garlic, and herbs before cooking enhances flavor. Some
people also use a dry rub or marinade according to personal taste.

How long should I rest prime rib after cooking on the Big
Green Egg?
Rest your prime rib for at least 20-30 minutes after cooking to allow the juices to redistribute,
ensuring a juicy and tender result when sliced.

Additional Resources
1. The Big Green Egg Cookbook: Mastering Prime Rib and More
This cookbook offers detailed recipes and techniques specifically tailored for the Big Green Egg grill. It
includes a comprehensive section on cooking prime rib to perfection, with tips on seasoning, smoking,
and achieving the ideal crust. Readers will also find guidance on temperature control and timing to
ensure juicy, flavorful results every time.

2. Prime Rib Perfection on the Big Green Egg
Focused exclusively on prime rib, this book is a go-to guide for enthusiasts looking to elevate their
grilling skills. It covers cheat sheet-style shortcuts and essential tips for seasoning, cooking times, and
resting periods. The author also explores different wood smoking options that complement the rich
flavor of prime rib.

3. Big Green Egg Basics: Your Quick Reference Guide
Designed as a handy cheat sheet, this book breaks down the essentials of using the Big Green Egg for
various meats, with a strong emphasis on prime rib. It includes temperature charts, quick seasoning
mixes, and step-by-step instructions for beginners and seasoned grillers alike. The compact format
makes it a perfect kitchen companion.

4. Smokin’ Prime Rib: Big Green Egg Techniques
This title dives deep into smoking prime rib on the Big Green Egg, offering expert advice on wood
selection, smoke duration, and maintaining consistent heat. Readers will learn how to combine



traditional BBQ flavors with the unique capabilities of the Egg. The book also features troubleshooting
tips for common grilling challenges.

5. The Ultimate Big Green Egg Cheat Sheet
A concise guide packed with quick-reference tables and cooking times for a variety of meats,
including a detailed section on prime rib. This book is ideal for grillers who want to streamline their
cooking process without sacrificing quality. It also includes seasoning recipes and tips for achieving
that coveted crust.

6. Big Green Egg Prime Rib and Steak Secrets
This book reveals insider secrets for making restaurant-quality prime rib and steaks using the Big
Green Egg. It covers marinades, rubs, and cooking methods that enhance flavor and tenderness. The
author shares cheat sheet summaries for timing and temperature to simplify the cooking experience.

7. Grill Like a Pro: Big Green Egg Prime Rib Edition
A professional’s guide to grilling prime rib on the Big Green Egg, this book focuses on precision and
technique. It includes detailed instructions, timing charts, and flavor pairing suggestions. Perfect for
those looking to impress guests with perfectly cooked prime rib every time.

8. The Big Green Egg BBQ Cheat Sheet for Prime Rib
This quick-reference manual provides step-by-step cheat sheet instructions for preparing, seasoning,
and cooking prime rib on the Big Green Egg. It’s designed for easy use during the grilling process,
helping users avoid common pitfalls. Additional chapters cover side dishes and complementary
sauces.

9. From Grill to Table: Big Green Egg Prime Rib Made Easy
This user-friendly guide breaks down the prime rib cooking process into simple, manageable steps
suitable for all skill levels. It emphasizes the advantages of using the Big Green Egg and includes
cheat sheet tips for seasoning, cooking, and resting. The book also offers serving suggestions and
wine pairings to complete the meal.
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