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Servings: 6-8
Start to finish: 6 1/2 hours
First-cut beef rib roast is also known as prime rib, loin 
end, or small end. If your butcher doesn’t trim excess fat 
from the roast and remove the bones (which you need 
for this recipe), see below for information on removing 
the bones. If all you have is a boneless roast, see our tip 
at right for making a false bone. If you’d like to use wood 
chunks instead of wood chips when using a charcoal grill, 
substitute 2 medium wood chunks, soaked in water for 1 
hour, for the wood chip packet.
1 (7-pound) first-cut beef standing rib roast (3 or 4 bones), 
meat removed from bones, bones reserved, exterior fat 
trimmed to 1/8 inch
1 tablespoon vegetable oil
Kosher salt and pepper
2 cups wood chips
1 (16 by 12-inch) disposable aluminum roasting pan (if 
using charcoal)
Cutting the meat off the bone with prime rib:

If your butcher doesn’t remove the bones from the 
prime rib for you, here’s how you can do it yourself: 
Holding meaty lobe in one hand and sharp boning or 
chef’s knife in your other hand, run knife down length of 
first bone, following contours as closely as possible, to 
separate it from meat.

Flip roast so uncut portion faces you. Holding bones 
back with your hand, cut meat from remaining ribs. Once 
meat is removed, proceed with seasoning and tying as 
directed in recipe.

Pat roast dry with paper towels, rub with oil, and sea-
son with pepper. Spread 1/4 cup salt on rimmed baking 
sheet and press roast into salt to coat evenly on all sides. 
Place meat back on ribs so bones fit exactly where they 
were cut; tie meat to bones with 2 lengths of kitchen 
twine. Refrigerate roast, uncovered, for 1 hour, then let sit 
at room temperature for 2 hours.

Just before grilling, soak wood chips in water for 15 
minutes, then drain. Using large piece of heavy-duty 
aluminum foil, wrap soaked chips in foil packet and cut 
several vent holes in top.

For a charcoal grill: Open bottom vent halfway and 
place disposable pan on 1 side of grill. Light large chim-
ney starter two-thirds filled with charcoal briquettes (4 
quarts). When top coals are partially covered with ash, 
pour evenly over other half of grill (opposite disposable 
pan). Set cooking grate in place, cover, and open lid vent 
halfway. Heat grill until hot, about 5 minutes.

For a gas grill: Turn all burners to high, cover, and heat 
grill until hot, about 15 minutes. Turn primary burner to 
medium and turn off other burner(s). (Adjust primary 
burner as needed to maintain grill temperature of about 
325 F.)

Clean and oil cooking grate. Place roast on hotter side 
of grill and cook (covered if using gas) until well browned 
on all sides, 10 to 15 minutes, turning as needed. (If flare-
ups occur, move roast to cooler side of grill until flames 
die down.)

Transfer roast to second rimmed baking sheet. If using 
charcoal, remove cooking grate and place wood chip 
packet on pile of coals; set cooking grate in place. If using 
gas, place wood chip packet directly on primary burner. 
Place roast on cooler side of grill, bone side down, with tips 
of bones pointed away from fire. Cover (position lid vent 
over meat if using charcoal) and cook until meat registers 
115 F to 120 F (for rare) or 120 F to 125 F (for medium-rare), 
2 to 2 1/2 hours.

Transfer roast to carving board, tent loosely with alu-
minum foil, and let rest for 20 minutes. Remove twine and 
bones, slice meat into 1/2-inch-thick slices, and serve.

By BETH J. HARPAZ

AP Travel Editor

It’s a beautiful day in 
Mister Rogers’ neighbor-
hood! But if you want to 
visit, you’ll have to head to 
Pennsylvania.

This year marks the 50th 
anniversary of the clas-
sic PBS children’s televi-
sion show “Mister Rog-
ers’ Neighborhood,” hosted 
by the late Fred Rogers. A 
new documentary “Won’t 
You Be My Neighbor?” has 
helped rekindle interest in 
his legacy.

Those who grew up 
watching the show, which 
aired from 1968 to 2001, 
along with fans of the new 
film, may want to plan a 
trip on Pennsylvania’s Fred 
Rogers Trail.

The trail, promoted by 
VisitPA.com, comes with 
an invitation to “lace up 
your tennis shoes” and “zip 
up your cardigan,” just like 
Mister Rogers did in the 
introduction to every epi-
sode. The three-day itiner-
ary ranges from Pittsburgh, 
where the show was pro-
duced, to Rogers’ home-
town of Latrobe, about 40 
miles (64 kilometers) away, 
including museums, memo-
rials, and his childhood 
home and church.

“Won’t You Be My 
Neighbor” has grossed $12.4 
million in five weeks, mak-
ing it the year’s biggest doc-
umentary at the box office. 
Its portrait of Rogers as a 
gentle man who preached 
kindness and tolerance as an 
antidote to the turbulence of 
the late 20th century seems 
to have struck a chord with 
viewers lamenting the harsh-
ness of politics and pop cul-
ture today.

In Pittsburgh, the Senator 
John Heinz History Center, 
1212 Smallman St., hosts 
a permanent display called 
“Mister Rogers’ Neigh-
borhood” that includes the 

entryway and living room 
set that Rogers walked 
through at the start of each 
episode, along with props 
from the show like King Fri-
day XIII’s castle and Mr. 

McFeely’s “speedy deliv-
ery” tricycle.

At the Children’s 
Museum of Pittsburgh at 
10 Children’s Way, orig-
inal puppets from “Mis-

ter Rogers’ Neighborhood” 
are on display (King Friday 
XIII, Queen Sarah Satur-
day and Henrietta Pussycat 
and more) along with Mister 

Rogers’ sweater and a pair of 
his sneakers.

A bronze statue of Rog-
ers at a waterfront memorial 
on the Ohio River, on Pitts-

burgh’s North Shore Drive, 
depicts him tying his sneak-
ers as he did at the start of 
every show. The building 
housing WQED studios, 
where the show was filmed 
at 4802 Fifth Ave., is a popu-
lar selfie spot.

Elsewhere in Pennsylva-
nia, the Idlewild & Soak-
Zone amusement park in 
Ligonier is home to Daniel 
Tigers’ Neighborhood, a ride 
themed on the trolley that 
was a beloved feature of the 
show. Daniel Striped Tiger, a 
character on “Mister Rogers’ 
Neighborhood,” later got his 
own animated series. Driv-
ing from Idlewild to Latrobe 
on Route 30, a sign on an 
overhead bridge quotes the 
song Rogers sang on every 
episode: “It’s a beautiful day 
in the neighborhood!”

Once in Latrobe, stops 
include a sculpture of him at 
200 Main St. and an exhibit 
open Monday-Friday at 
Saint Vincent College. You 
can also see the exterior of 
the house, 705 Main St., 
where he was born, and the 
home where he was raised, 
737 Weldon St. (both homes 
are privately owned and 
not open to the public). An 
ordained minister, Rogers 
attended the Latrobe Presby-
terian Church, 428 Main St. 
He’s buried at Unity Cem-
etery, 114 Chapel Lane. At 
200 Main St., you’ll find a 
statue of him. There’s also a 
historical marker about him 
and the show in Latrobe’s 
James H. Rogers Memorial 
Park, named for his father.

After all that sightseeing, 
relax at Buttermilk Falls in 
New Florence, once owned 
by Rogers’ grandfather, 
where you’ll find a waterfall, 
hiking trails and picnic area.

Fans get another chance 
to dive into the Mister Rog-
ers’ story next year when a 
new movie about him hits 
theaters. It’s called “You Are 
My Friend,” starring Tom 
Hanks.

It’s a beautiful day in Pennsylvania

AP Photo/Gene J. Puskar, File

This 2015 file photo, shows a statue of Mr. Fred Rog-
ers at the Mr. Rogers Memorial on the Northside of  
Pittsburgh.

Children’s Museum of Pittsburgh via AP

This undated image provided by the Children’s Muse-
um of Pittsburgh shows sneakers worn by Fred Rogers, 
host of the old PBS children’s television show “Mister 
Rogers’ Neighborhood.”

Jim Judkis/Focus Features via AP

This image released by Focus Features shows Fred Rogers on the set of his show “Mister Rogers’  
Neighborhood” from the film, “Won’t You Be My Neighbor?.”

AMERICA’S TEST KITCHEN

I
f you’re going to grill a prime rib, 
the last thing you want is an over-
cooked gray ring surrounding the 

rosy interior. We decided to forgo sear-
ing the flat cut sides, which meant the 
roast spent less time over high heat.

The reduced amount of searing time 
was enough to create a browned crust, 
but not enough to start overcooking the 
meat. The other problem we encoun-
tered was persistent flare-ups from 
the fat that dripped down through the 
grate. To minimize this, we had the 
butcher trim the fat to a mere 1/8-inch 

thickness.
Although we liked the idea of a 

boneless roast for easy carving, we 
knew that the bones would protect 
the underside of the meat from over-
browning. We bought our prime rib 
bone-in, removed the bones ourselves 
and then secured the detached bones 
onto the roast just for the grill.

Using a grill to roast a prime rib 
gave us the advantage of being able 
to create both flavor and texture con-
trast between the exterior and interior. 
A garlic-rosemary paste, brushed on 

after browning, gave the crunchy crust 
extra flavor. Wood chips, though a 
nontraditional addition, gave the outer 
1/2 inch of the roast a subtly smoky 
flavor, further heightening the contrast 
between layers.

Usually, when we think of grilling, 
we think of steaks and ribs. In this rec-
ipe, we wanted to harness the smoky 
environment of the grill for a differ-
ent purpose: to cook prime rib. But to 
ensure that this premium cut got the 
treatment it deserved, we needed to 
perfect the method.

Grill roasting a prime rib 
adds flavor, texture
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This undated photo provided by America’s Test Kitchen in June 2018 shows a grill-roasted prime rib 
in Brookline, Mass. This recipe appears in the “The Cook’s Illustrated Meat Book.” 

GRILL-ROASTED PRIME RIB


