
 

Honey Grilled Prime Rib. 

 

Introduction to Honey Grilled Prime Rib 

The honey grilled prime rib is a culinary delight that brings together the rich, 

succulent texture of prime rib with the tantalizing sweetness of honey and the 

bold kick of spicy seasonings. This cut of meat, renowned for its tenderness and 

robust flavor, is an ideal choice for grilling. Its marbling ensures that each bite is 

juicy and flavorful, making it a favorite among meat enthusiasts. 

What sets the honey grilled prime rib apart from other BBQ recipes is the 

harmonious blend of sweet and spicy elements. The honey not only adds a layer 

of sweetness but also caramelizes beautifully on the grill, creating a deliciously 

sticky glaze that enhances the meat’s natural flavors. The addition of spices 

introduces a dynamic contrast, offering a depth of flavor that is both intriguing 

and satisfying. 

For those who appreciate a hint of sweetness in their BBQ, the honey grilled 

prime rib offers a refreshing twist. The balance of flavors in this recipe appeals to a 

wide range of palates, making it a versatile option for gatherings and special 

occasions. Whether you’re a seasoned BBQ aficionado or someone looking to try 

something new and exciting, the honey grilled prime rib promises a memorable 

dining experience. 

In essence, the honey grilled prime rib embodies the perfect marriage of sweet 

and spicy, tender and bold. Its unique flavor profile elevates traditional BBQ, 

offering an exquisite dish that is sure to impress. For those seeking to explore the 

delightful complexities of grilled prime rib, this recipe is a must-try. 

Ingredients and Preparation 

Creating the perfect honey grilled prime rib requires a thoughtful selection of 

ingredients and diligent preparation. Below is a detailed list of everything you will 

need and a step-by-step guide to ensure your dish comes out with the ideal sweet 

and spicy flavor. 

 



 

 

 

Ingredients: 

– 1 prime rib roast (approximately 5-6 pounds) 

– 1/2 cup of honey 

– 2 tablespoons of apple cider vinegar 

– 1/4 cup of Dijon mustard 

– 1/4 cup of soy sauce 

– 4 cloves of garlic, minced 

– 2 teaspoons of ground black pepper 

– 1 teaspoon of smoked paprika 

– 1 teaspoon of ground cumin 

– 1 teaspoon of onion powder 

– 1 teaspoon of cayenne pepper (optional for extra spice) 

– 2 tablespoons of olive oil 

– Kosher salt to taste 

Preparation: 

1. Marinate the Prime Rib: In a medium bowl, blend the honey, apple cider 

vinegar, Dijon mustard, soy sauce, minced garlic, ground black pepper, smoked 

paprika, ground cumin, onion powder, and cayenne pepper. Mix these ingredients 

thoroughly to create a rich marinade. Generously coat the prime rib roast with 

this marinade. Ensure that the entire surface is well-covered. Place the marinated 

meat in a large resealable plastic bag or a covered dish, and refrigerate it for at 

least 4 hours, preferably overnight, to allow the flavors to penetrate the meat 

thoroughly. 

2. Prepare the Grill: About 30 minutes before you start grilling, remove the prime 

rib from the refrigerator to bring it to room temperature. Preheat your grill to a 

medium-high heat, approximately 375°F to 400°F. If using a charcoal grill, prepare 

a two-zone fire by piling coals on one side of the grill, leaving the other side empty 

for indirect cooking. Clean the grill grates thoroughly and lightly oil them to 

prevent the meat from sticking. 

 



 

 

 

3. Grill the Prime Rib: Place the prime rib, fat side up, on the grill over indirect 

heat. Close the grill lid and cook for about 15-20 minutes per pound, or until the 

internal temperature reaches 130°F for medium-rare doneness, turning 

occasionally to ensure even cooking. Baste the meat occasionally with any 

remaining marinade to enhance the flavor and moisture. 

4. Rest and Serve: Once the prime rib reaches the desired internal temperature, 

remove it from the grill and let it rest for at least 15 minutes before carving. This 

resting period allows the meat juices to redistribute, ensuring a moist and 

flavorful result. Slice the prime rib into generous portions and serve immediately. 

Required tools and equipment include a meat thermometer to accurately gauge 

the internal temperature, grilling tongs for easy turning, a basting brush for 

marinades, and a sharp carving knife for serving. With these ingredients and 

steps, you are well on your way to mastering the art of honey grilled prime rib. 

Enjoy! 

Grilling Techniques and Tips 

Grilling the perfect honey grilled prime rib requires a balance of technique, timing, 

and temperature. Start by preheating your grill to ensure it reaches the optimal 

grilling temperature, which is crucial for achieving an even cook. Aim for a 

temperature of around 450°F (232°C) for searing, then adjust it to 325°F (163°C) 

for the remaining cooking time. Preheating the grill not only helps in searing the 

meat but also prevents it from sticking to the grates. 

Begin by searing the prime rib to lock in its flavors. Place the meat directly over 

the high heat zone for about 4-5 minutes on each side. This initial sear creates a 

flavorful crust that enhances the overall taste. Once seared, move the prime rib to 

an area of the grill with indirect heat. This method ensures the meat cooks evenly 

without burning the exterior. 

To achieve the desired level of doneness, use a meat thermometer to monitor the 

internal temperature. For a medium-rare prime rib, aim for an internal 

temperature of 130°F (54°C). Allow the meat to rest for at least 15 minutes after  



 

 

 

grilling; during this period, the internal temperature will continue to rise slightly, 

resulting in a perfectly cooked prime rib. 

Avoid common grilling mistakes such as overcooking or undercooking by keeping a 

close eye on the meat and using a thermometer rather than relying on guesswork. 

Additionally, maintaining the right balance between the sweet honey glaze and 

the spicy rub is essential. Brush the honey glaze on the prime rib during the final 

minutes of grilling to prevent it from burning due to the high sugar content. The 

spicy rub should be applied generously before the searing process to allow the 

flavors to penetrate the meat. 

Grilling prime rib is an art that, when done correctly, results in a flavorful and 

succulent dish. By following these techniques and tips, you can ensure your honey 

grilled prime rib is cooked to perfection, offering a delightful blend of sweet and 

spicy flavors. 

Serving Suggestions and Pairings 

When it comes to serving honey grilled prime rib, the key is to complement its 

sweet and spicy flavors with equally enticing side dishes. Grilled vegetables are an 

excellent choice, as they add a smoky dimension that harmonizes perfectly with 

the prime rib. Consider grilling bell peppers, zucchini, and asparagus, lightly 

seasoned to enhance their natural flavors. 

Mashed potatoes are another fantastic side that pairs beautifully with honey 

grilled prime rib. Opt for creamy garlic mashed potatoes or a more adventurous 

version with horseradish for an added kick. The smooth texture and rich taste 

provide a delightful contrast to the prime rib’s robust profile. 

A fresh salad can balance the richness of the prime rib. A mixed greens salad with 

a tangy vinaigrette, topped with crunchy nuts and dried cranberries, offers a 

refreshing counterpoint. Alternatively, a Caesar salad with crisp romaine lettuce, 

parmesan cheese, and a light caesar dressing can also be a great option. 

Beverage pairings are equally important in enhancing your dining experience. For 

alcoholic options, consider a robust red wine such as a Cabernet Sauvignon or a  



 

 

 

Malbec, which can stand up to the prime rib’s bold flavors. If you prefer beer, a 

hoppy IPA or a rich stout can provide a complementary bitterness and depth. 

Non-alcoholic beverages should not be overlooked. A sparkling water with a slice 

of lemon or lime can cleanse the palate between bites. For a more festive touch, a 

non-alcoholic sangria made with a mix of fruit juices and fresh fruit can be a 

delightful addition. 

Presentation is crucial in making your meal visually appealing. Arrange the grilled 

prime rib on a large platter, surrounded by your chosen side dishes. Garnish with 

fresh herbs like rosemary or thyme for an added touch of elegance. 

Leftovers can be just as exciting as the main meal. Thin slices of honey grilled 

prime rib make for excellent sandwiches, paired with a tangy mustard or 

horseradish sauce. Alternatively, add the leftover meat to a fresh salad, combining 

it with mixed greens, tomatoes, and a light vinaigrette for a satisfying and easy 

meal. 

 


