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You can tell a lot about a 
woman by the way she han-
dles three things: microwaves, 
hormones and water reten-
tion; a lso by her answer to 
the question, “Name the three 
things you can’t live without 
when you cook?”

If your list starts with Ham-
burger Helper, then bless your 
heart.

Here’s my list: Kitchen Bou-
quet, Jane’s Krazy Salt and 
good quality meat. OK, throw 
in lemon juice. Add a sharp 
knife (do not throw the knife). 
So that’s five. Microwaves are 
good but not essential, unless 
I’m reheating a meal saved in 
the refr igerator, or prepar-
ing mac ‘n’ cheese in those 
little ready-to-nuke cups for 
my kindergarten grandson, or 
reheating my coffee that went 
cold before I could f inish it 
because I was fixing mac ‘n’ 
cheese for my grandson. 

Okay, I take it back. Make 
microwaves number six, and 
while I’m thinking about it, a 
properly calibrated oven for 
roasting and baking. “We’re 
up to seven now,” you say. 
Fine so be it .  Wait . A reli-
able, oven-safe digital meat 

thermometer!
Th at  i s  my l i s t  a nd  I ’ l l 

stand by it : My Three Five 
Six Seven Eight Essentials 
for Cooking. I f  I decide to 
throw another one or two in, 
(I’m sorely tempted. Pots and 
pans? Equipment? Utensils? 
Where does it stop?) I’ll let 
you know, and I’ll stand by 
that list, too.

Meanwhile, here’s my rec-
ipe for how to cook a roast, 
proven over decades of Christ-
mas dinners and special occa-
sions. You can ask my din-
ner guests — especially my 
brother who, I swear, travels 
all the way from D.C. every 
Christmas just so he can steal 
the f irst piece of deliciously 
unctuous, crispy crackling off 
the roast before Christmas 
dinner. I’ve even been known 
to give the recipe, tied with a 
bow onto a new roasting pan, 
as wedding gifts.

This is the best roast ever. 
Your efforts will be rewarded. 
And you can do this for any 
sp e ci a l  o c c a s ion ,  not  ju st 
h o l i d ay s .  S ay,  my  b i r t h -
day. Or yours. Tell me what 
time you’re serving, and I’ll 
be there. (Also, if we’re still 
social distancing, I can sit on 
your porch outside if neces-
sary, and vice versa).

HOW TO COOK A 
(STANDING RIB) 

ROAST

INGREDIENTS:
 

• 1 bodacious prime beef 
“standing rib” roast: An 
expensive cut of meat . 
They do go on sale. And 
they f reeze.  Yes, there 
a re other cuts  of  beef 
for roasts, and they are 
swell for certain things, 
but this one is our fami-
ly’s traditional, dee-luxe, 

holiday/special occasion 
roa st .Tel l  the butcher 
you  w a nt  h i m  t o  c ut 
you a fresh standing rib 
roast. To make carving 
easier, tell him to cut the 
chine bone, and he will 
wrap it back up for you 
with string like new, in 
a nice package for roast-
ing. Get it at least 3 ribs 
thick or else why bother? 
You want lef tovers for 
sandwiches . You know 
the dogs will want the 
bones. Take note of the 
weight of your roast.

•  K i t c h e n  B o u q u e t 
B r ow n i n g  &  S e a s o n-
ing Sauce (look for it 
in a 4-oz. brown bottle 
where you find the A-1). 
No substitutes. Please, I 
beg you.

• Original Mixed-Up Salt 
from Jane’s Krazy Mixed 
Up Seasonings (look for 
it in the herbs and spices 
aisle). Again, it’s a pro-
prietary ingredient. No 
substitutes , or I won’t 
be responsible for  the 
outcome).

• Garlic powder or garlic 
salt, your choice

• Parsley f lakes (fresh it 
makes you feel better, 
but dried is f ine. Seri-
ously, dried parsley is so 
déclassé, I know, but it 
works. Plus, at Christ-
mas, good luck marching 
out to the parsley bed 
a nd f i nd i n g a ny th i n g 
worth using. Publix is 
always an option.)

 
INSTRUCTIONS:

 
1.  Preheat oven to 450 F 

(yes  4 5 0 .  I ’l l  ex pla in in a 
minute).

2 . Let the roast sit out on 
the counter for 15-20 minutes 
to get the chill off. Roasting 

time will be more accurate 
this way. Just be sure the big 
dogs aren’t around.

3 .  Unw rap the roast and 
give it a rinse under the fau-
cet .  Dr y it of f  and put the 
roa st ,  FAT SIDE UP on a 
rack sprayed with Pam in a 
roasting pan sprayed with the 
same.

4. Slather Kitchen Bouquet 
all over top, bottom and sides 
of the roast with your hands. 
Me s sy,  but  tot a l ly  i mp or-
ta nt .  This  w i l l  sea l  in the 
juices. You will have to wash 
your hands and the bottle of 
Kitchen Bouquet when you’re 
done, but trust me, it’s worth 
the mess.

5. Sprinkle the Krazy Salt 
l iberally all over the roast , 
and by liberally, I mean more 
than you would expect to be 
appropriate. Cover all the sur-
faces well.

6. Sprinkle the garlic pow-
der or garlic salt the same way.

7.  S p r i n k le  t he  p a r s le y 
f lakes, using a lighter hand. 
Still, don’t skimp.

8 . Pat that roast a ll over 
with your hands to get all the 
sprinkled goodness well-stuck 
(not an official culinary term). 
Messy again, so you’ll need to 
wash your hands again.

9 .  P ut  about  ¼ -  ½ cup 
water in the bottom of the 
pan just to keep the pan from 
smoking til you get fat drip-
pings going.

10.  Put the whole thing in 
your preheated 450 F oven. 
This high temp will help seal 
in the juices , but you must 
leave it at this high setting 
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only briefly or you’ll have smok-
ing ,  ex pensive black coa l  for 
dinner. DON’T LEAVE. JUST 
STA N D THER E A N D H AV E 
A SIP (OR T WO) OF WI NE . 
TURN THE HEAT DOWN TO 
350 F AFTER 5 MINUTES!

11.  Cook beef at 350 F for 
15-20 minutes per pound for a 
beautiful medium-rare prime rib 
(internal temp 140 F). Always 
estimate cooking time on the 
early side if you don’t have an 
oven-safe meat thermometer. You 
can use your analog thermometer 
to check periodically, and some-
times you might need another few 
minutes. Watch it like a hawk.

12.  For the love of Elvis, don’t 
overcook it. That would be a mor-
tal sin.

 
NOT E: In emergencies ,  you 

can actually cook a roast like this 
from a frozen state. I don’t rec-
ommend it , but it can be done. 
Just add some cooking time. You 
will certainly want to use the 
meat thermometer later on as it 
cooks. Be prepared to possibly 
double the cooking time. Still, 
140 F internal temp is your goal. 
Guessing can be difficult, and the 
anxiety just isn’t any fun.

 When the roast is done, remove 
it from the oven and let it sit on 
the rack for at least 10-15 min-
utes before messing with it. This 
is called “letting the meat rest.” 
I think it’s good for the cook to 
rest during this time, too, if pos-
sible. Time for another glass of 
wine and one last bite of hors 
d’oeuvres. You will also want to 

stand near the roast to guard it 
f rom marauders who are a f ter 
their first greedy pull of crack-
ling off your masterpiece.

Then, remove the roast to a 
carving board, carve some thick, 
juicy slices and enjoy.

 
GRILLING: This can be done 

on a grill if you don’t want to heat 
up your kitchen in the summer. 
Make sure the grill has a heat cal-
ibration system, and controllable 
heat areas. You’ll do everything 
the same in a pan on a rack except 
cook it over the “cool” side of the 
grill (it’s not actually cool, it just 
means it’s the side that isn’t over 
the grill’s direct flame).

ALSO: Pork Roast can be done 
exactly the same, except sprinkle 
and rub lots of dill weed into the 
roast in addition. Cook pork for 
30 minutes per pound. Use your 
meat thermometer, too.

S u s i e  B e r t a  h a s  m a n y c re-
ative pursuits, including music, 
ar t ,  wr i t ing ,  cook ing ,  garden-
ing, entertaining and decorating. 
She has lived in Newnan with her 
husband, Rick, since 1977. They 
have raised two boys and have 
two grandchildren. She is retired 
from a long career as a vocalist/
performer, having sung for many 
years in the Atlanta Symphony 
O rch es t ra Chor u s and Cham-
ber Chorus, as a staff singer at 
St . Mark UMC in Atlanta, and 
in many other venues, in addi-
tion to her one-woman show, “All 
Grown Up,” at the Rialto Theater 
in Atlanta. As an empty nester, 
she returned to school in 2003 and 
ear ned a BFA in ar t at Atlanta 
College of Art and SCAD Atlanta. 
She is now pursuing her passion 
for writing and is currently work-
ing on her memoir, The Veterinar-
ian’s Wife. 
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