
As the holiday season and 
Christmas gatherings are upon us, 
the perfect dish is always a concern 
for the wonderful cooks in your 
home. Whether you are cooking 
for your immediate family or for 
a houseful of guests, the National 
Hereford Women (NHW) has the 
perfect recipe collection to get you 
through the busy season.

National Prime Rib Roast recipe
A favorite main course across the 
country is the National Prime 
Rib Roast. This recipe is simple 
enough for any cook to perfect, 
while still showcasing the skills of 
the most advanced chefs. It only 
takes 20 minutes to prepare and 
approximately four hours to cook. 

Because of limited ingredients, 
this juicy dish is quick to throw 
together. You will need two 
tablespoons of minced garlic, 
two tablespoons of crushed black 
pepper, a half cup of course sea 
salt, a half cup of fresh rosemary 
and four pounds of Certified 

Hereford Beef (CHB®) 
prime rib roast with the 
bone in.

First, you will pull 
your roast out of the 
refrigerator a few hours 
prior to cooking and let 
it sit. This step ensures 
the roast is almost room 
temperature prior to 
cooking. Next, preheat 
the oven to its maximum 
temperature. While the 
oven is heating, you will 
rub the roast. Combine 
all above ingredients in 
a bowl, making sure the 
ingredients are mixed 
well. Coat the entire rib 
roast with the rub. If your 
roast is larger than four 
pounds, you may need to 
double the rub recipe.

Place the roast on a 
roasting rack with the fat 
side facing toward the 
top of the oven. Cook the roast 
for 15 minutes at maximum oven 
temperature. Then cover the roast 
with foil and turn the oven down 
to 325 degrees. Continue to cook 
for 15 minutes per pound or until 
the desired cooked temperature 
is reached. Finally, watch as your 
tried-and-true taste testers devour 
every piece of their new favorite 
main dish!

Share and view more recipes
The NHW would love to add 
recipes to its collection. If you 
have a recipe you would like to 
share on its website, please go to 
HerefordWomen.com/share-a-recipe/. 
This website will walk you through 
the easy submission process for 
you to share your prized recipes 
with cooks from all over.

Looking for more 
mouthwatering recipes? Please 
visit HerefordWomen.com/recipes/. 

Once on the recipe Web page, 
you can search recipes to cover 
the whole meal. From appetizers 
to desserts, you will surely find 
some great dishes to prepare 
this holiday season. The NHW 
board of directors would like to 
wish all our Hereford family a 
safe and joyful Christmas season. 
We look forward to serving 
the Hereford breed in 2018.

If you have any questions about 
the NHW or using the website, 
please do not hesitate to contact 
us through our NHW email listed 
below, on Facebook or by getting 
in touch with individual board 
members regarding questions or 
ideas. Dues can be paid at any point 
throughout the year. A membership 
form can be found on the website or 
emailed to you. Email questions to 
nationalherefordwomen@gmail.com.  
Dues and membership forms can be 
sent to Karen Smith at P.O. Box 1225, 
Gatesville, TX 76528.  
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