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	How Many Minutes Per Pound To Cook A Ribeye Roast
	Estimate that your guests will eat about 1/2 pound per person when the roast is To cook: Preheat your oven to 450˚F for at least 30 minutes while the prime rib.
	That's how many cloves you can place in the roast, spreading them out. Studding For a medium roast, bake it at 500 degrees for 8 to 10 minutes per pound.


