prime rib closed oven method

prime rib closed oven method is a popular and effective technique for roasting prime rib
that ensures even cooking, tender meat, and a flavorful crust. This method involves cooking
the prime rib in a closed oven environment, which helps retain moisture and heat, resulting
in a juicy and perfectly cooked roast. The prime rib closed oven method is favored by many
chefs and home cooks alike for its simplicity and reliable results. Understanding the key
steps, temperature control, and timing are essential to mastering this cooking style. This
article will explore the preparation, cooking process, temperature guidelines, resting
recommendations, and carving tips associated with the prime rib closed oven method.
Additionally, it will cover common mistakes to avoid and tips for enhancing the flavor and
texture of the prime rib.
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Understanding the Prime Rib Closed Oven Method

The prime rib closed oven method is a roasting technique where the prime rib is cooked in
a sealed or tightly closed oven environment, often at a controlled temperature. This
method contrasts with open roasting or high-heat searing techniques. By maintaining a
closed environment, the heat circulates evenly around the meat, allowing it to cook
uniformly while preserving moisture inside the roast.

What Makes This Method Effective?

One of the key advantages of the prime rib closed oven method is that it reduces the
chances of drying out the meat. The closed oven traps steam and heat, creating a humid
atmosphere that helps keep the prime rib juicy. This method also promotes a tender
texture as the slow, consistent heat breaks down connective tissues without overcooking
the exterior.

Differences from Other Roasting Methods

Unlike traditional open roasting methods that often require basting or frequent monitoring,
the closed oven approach is more hands-off. It does not rely on searing at high heat initially



but instead focuses on steady, moderate heat. This results in a more evenly cooked roast
with a consistent doneness from edge to center.

Preparing the Prime Rib for Roasting

Proper preparation is crucial to achieving the best results with the prime rib closed oven
method. The quality of the meat, seasoning, and initial handling all influence the final
outcome of the roast.

Selecting the Right Cut

Choose a high-quality prime rib roast, ideally USDA Prime or Choice grade, with good
marbling. The roast should have a thick fat cap to help baste the meat during cooking.
Select a bone-in or boneless cut according to preference, but bone-in is often preferred for
enhanced flavor.

Seasoning and Marinades

Seasoning should be generous but balanced to enhance the natural flavor of the beef. A
simple rub of kosher salt, freshly ground black pepper, garlic powder, and herbs like
rosemary or thyme works well. Some cooks prefer to apply the seasoning the night before
and refrigerate the roast uncovered to dry brine, which helps improve crust formation.

Bringing to Room Temperature

Before cooking, allow the prime rib to sit at room temperature for at least an hour. This step
ensures even cooking by reducing the temperature difference between the chilled roast
and the oven environment.

Cooking Process and Temperature Guidelines

The cooking process for the prime rib closed oven method involves careful temperature
control and timing to achieve the desired doneness.

Oven Settings and Temperature Control

Preheat the oven to a moderate temperature, usually between 275°F and 325°F. The closed
oven method benefits from a steady, moderate heat rather than extreme temperatures.
Avoid opening the oven door frequently, as this lets heat escape and disrupts the cooking
process.



Internal Temperature Targets

Use a reliable meat thermometer to monitor the internal temperature of the prime rib.
Common temperature targets based on doneness are:

e Rare: 120°F to 125°F
e Medium Rare: 130°F to 135°F
e Medium: 140°F to 145°F

e Medium Well: 150°F to 155°F

Remove the roast from the oven approximately 5°F below the desired final temperature, as
carryover cooking will continue to raise the temperature during resting.

Cooking Time Estimates

Cooking time varies depending on the size of the roast. As a general guideline, estimate 15
to 20 minutes per pound at 275°F to 300°F. Larger roasts may require adjustments, so rely
primarily on internal temperature rather than time alone.

Resting and Carving the Prime Rib

After cooking, proper resting and carving techniques are essential to maximize flavor and
tenderness.

Resting the Roast

Allow the prime rib to rest for at least 20 to 30 minutes before carving. Resting lets the
juices redistribute throughout the meat, preventing them from running out when sliced.
Cover the roast loosely with aluminum foil during this period to retain warmth without
trapping steam.

Carving Techniques

Use a sharp carving knife to slice the prime rib against the grain into thick, even slices.
Bone-in roasts should be carved by cutting along the bones to separate the meat cleanly.
Proper carving enhances the eating experience by ensuring tender, uniform pieces.

Common Mistakes and Tips for Success

To ensure the best results with the prime rib closed oven method, it is important to avoid



common pitfalls and follow best practices.

Common Mistakes

¢ Opening the oven door frequently, causing heat loss and uneven cooking.
e Skipping the resting phase, which leads to dry, less flavorful meat.
¢ Not using a meat thermometer, resulting in overcooked or undercooked prime rib.

e Using too high a temperature, which can dry out the roast and produce an uneven
crust.

e Failing to season adequately or in advance, which can result in bland taste.

Additional Tips for Optimal Results

e Consider using a roasting pan with a rack to allow air circulation under the roast.

e For enhanced crust, finish the roast with a brief high-heat sear after the initial low-
and-slow cooking.

e Experiment with herb and spice rubs to personalize the flavor profile.

» Keep the prime rib uncovered in the refrigerator overnight before cooking to improve
the crust texture.

e Ensure the oven is fully preheated to maintain consistent temperature throughout
cooking.

Frequently Asked Questions

What is the prime rib closed oven method?

The prime rib closed oven method involves roasting the prime rib in a fully closed oven at a
consistent temperature, allowing for even cooking and moisture retention throughout the
meat.

How long should | cook prime rib using the closed oven



method?

Cooking time varies based on the size of the roast and desired doneness, but generally, for
a 4-6 pound prime rib, it takes about 2 to 2.5 hours at 325°F in a closed oven.

What temperature is best for roasting prime rib using
the closed oven method?

A common temperature is 325°F (163°C) for the closed oven method, which ensures even
cooking without drying out the meat.

Do | need to sear the prime rib before using the closed
oven method?

Searing is optional but recommended to develop a flavorful crust before roasting the prime
rib in the closed oven.

How do | know when my prime rib is done using the
closed oven method?

Use a meat thermometer to check the internal temperature: 120-125°F for rare, 130-135°F
for medium-rare, and 140-145°F for medium. Remove the roast from the oven a few
degrees before the target temperature, as it will continue to cook while resting.

Should | rest the prime rib after cooking it with the
closed oven method?

Yes, resting the prime rib for at least 15-20 minutes after cooking allows the juices to
redistribute, resulting in a juicier and more tender roast.

Can | cook prime rib at a low temperature using the
closed oven method?

Yes, cooking prime rib at a lower temperature (around 225°F) in a closed oven is possible
and will result in very tender, evenly cooked meat, but it will take longer.

What are the advantages of the closed oven method for
prime rib?

The closed oven method helps retain moisture, ensures even cooking, reduces the risk of
overcooking, and simplifies temperature control for a perfectly cooked prime rib.

Additional Resources
1. The Art of Prime Rib: Mastering the Closed Oven Method



This book offers a comprehensive guide to preparing prime rib using the closed oven
technique. It covers everything from selecting the perfect cut to seasoning and cooking
times. Detailed instructions and tips help home cooks achieve a tender, juicy roast every
time.

2. Slow-Roasted Perfection: Prime Rib in a Closed Oven

Explore the benefits of slow-roasting prime rib in a closed oven with this detailed cookbook.
It emphasizes temperature control and timing to maximize flavor and tenderness. Included
are side dish pairings and carving guides for a complete dining experience.

3. Prime Rib Secrets: Closed Oven Cooking for Beginners

Designed for novice cooks, this book breaks down the closed oven method into easy-to-
follow steps. Readers learn how to prepare the meat, monitor internal temperature, and
rest the roast properly. The book also addresses common mistakes and how to avoid them.

4. Closed Oven Magic: Unlocking Prime Rib’s Juiciest Potential

Discover how the closed oven method locks in moisture and enhances the natural flavors of
prime rib. This book provides scientific explanations alongside practical recipes. It includes
variations on seasoning and serving suggestions to suit different tastes.

5. The Ultimate Prime Rib Cookbook: Closed Oven Edition

A definitive collection of prime rib recipes focusing on the closed oven approach. From
traditional herb crusts to innovative spice blends, the book offers diverse flavor profiles. It
also contains troubleshooting advice and tips for cooking for large gatherings.

6. Perfect Prime Rib Every Time: Closed Oven Techniques

This guide emphasizes consistency and precision in cooking prime rib with a closed oven. It
teaches readers how to achieve a perfect crust and evenly cooked interior. Step-by-step
photos and timing charts make the process accessible and reliable.

7. From Oven to Table: Closed Oven Prime Rib Recipes and Tips

Ideal for home chefs wanting to impress, this book combines classic recipes with modern
twists using the closed oven method. It includes preparation timelines, seasoning blends,
and plating ideas. The author also shares personal anecdotes to inspire readers.

8. Prime Rib Mastery: Closed Oven Cooking Simplified

Focuses on simplifying the closed oven method for busy cooks without sacrificing quality.
The book highlights efficient preparation techniques and minimal monitoring during
cooking. It also explores complementary sauces and side dishes to complete the meal.

9. Juicy and Tender: The Closed Oven Prime Rib Handbook

This handbook is dedicated to achieving the perfect balance of juiciness and tenderness in
prime rib using a closed oven. It explains the science of heat distribution and resting
periods. Readers will find easy recipes, seasoning suggestions, and carving tips throughout.
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prime rib closed oven method: The Best of America’s Test Kitchen 2022 America's Test
Kitchen, 2021-11-16 Everyone can enjoy another great new year of the best new recipes, tastings,
and testings handpicked by the editors of America's Test Kitchen This annual best-of-the-best
collection of recipes, tastings, and testings has once again been carefully selected from the hundreds
of recipes developed throughout the last year by the editors of Cook's Illustrated and Cook's Country
magazines and from the new cookbooks Foolproof Fish, Cooking for One, The Complete One Pot,
The Complete Plant-Based Cookbook, and Toaster Oven Perfection. The 2022 edition offers a wide
array of everyday-to-sophisticated and globally inspired recipes such as Horiatiki Salata (Hearty
Greek Salad), Mumbai Frankie Wraps, Beef Wellington, and Herbed Lamb Shoulder with Fingerling
Potatoes and Asparagus. As is traditional, the book ends with a chapter of impressive desserts
including Chocolate-Espresso Tart, Peach Zabaglione Gratin, and Nutella Rugelach. All of the year's
top ingredient tastings and equipment testings are also included.

prime rib closed oven method: Back To Basics Michael Smith, 2013-09-03 Chef Michael goes
back to basics—with a twist! Back to Basics features 100 simple and delicious classic recipes,
ingredients, and cooking techniques. And in every recipe, Chef Michael shows how easy it is to add a
twist or two to your cooking. You’ll never get stuck making a dish just one way! Chock full of
mouth-watering photography to inspire you, Back to Basics is all about Chef Michael’s simple
approach to cooking basics. Once you understand the elements behind a dish, you can then stir your
own personality into your cooking. You'll see how easy it is to impress family and friends in your own
kitchen. And once you know the basic rules, you can break them. Chef Michael’s passionate
commitment to cooking simple, classic recipes will inspire and guide you to lots of great new
flavours in your kitchen!

prime rib closed oven method: Training Manual [2000-]. United States. War Department,

prime rib closed oven method: The Army Cook United States. Army. Quartermaster Corps,
1935

prime rib closed oven method: The Best Slow and Easy Recipes Cook's Illustrated,
2008-10-01 Recipes don’t have to be fast to be simple—this easy cookbook gives you 250+ recipes
that prove building flavor slowly leads to fantastic results with minimal hassle The appeal of cooking
food slowly is undeniable; a moderate oven temperature and extended cooking time can build rich,
concentrated flavor and yield tender, juicy meat. But when most of us think of dishes that are slow
cooking by nature—such as roasts, braises, and stews—we think of an all-day affair requiring
constant attention, like something to prepare for a special occasion. But in fact, in many cases just
the opposite is true. These dishes are, for the most part, easy. Although they take time, the process
is largely unattended, leaving you free to simply walk away. You'll find all the classic slow-cooked
dishes here—dishes where time, slow simmering, and gentle heat work their magic. We promise it’s
worth the wait.

prime rib closed oven method: James Beard's Theory and Practice of Good Cooking James
Beard, 2015-09-01 The Dean of American Cuisine and mentor to some of the country's most
acclaimed chefs offers essential kitchen wisdom in this illustrated guide (Julia Child). In my
twenty-five years of teaching I have tried to make people realize that cooking is primarily fun and
that the more they know about what they are doing, the more fun it is. So begins James Beard's
expansive book of culinary terms, methods, tools, and techniques. No one knew food better than
Beard, and in these pages his timeless wisdom is on full display. Perfect for both seasoned chefs and
those just starting out in the kitchen, James Beard's Theory and Practice of Good Cooking will be one
of the most comprehensive and important cookbooks in your library. With a guide to kitchenware,
step-by-step explanations of foundational cooking techniques, and more than 300 classic recipes to
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add to your repertoire, this invaluable volume provides all you need to become a star in the kitchen.
Beard's dishes, from poached pears to steak au poivre, stuffed clams to chocolate soufflé, will delight
the senses. And his unpretentious advice, alongside personal anecdotes and food histories, will make
cooking a joy.

prime rib closed oven method: Cooking James Peterson, 2012-04-10 In an era of outfitted
home kitchens and food fascination, it's no wonder home cooks who never learned the fundamentals
of the kitchen are intimidated. Twenty years ago, James Peterson could relate, and so he taught
himself by cooking his way through professional kitchens and stacks of books, logging the lessons of
his kitchen education one by one. Now one of the country's most revered cooking teachers, Peterson
provides the confidence-building instructions home cooks need to teach themselves to cook
consistently with ease and success. COOKING is the only all-in-one instructional that details the
techniques that cooks really need to master, teaches all the basic recipes, and includes hundreds of
photos that illuminate and inspire. * Cooking authority James Peterson's definitive, all-inclusive
learn-to-cook cookbook. ¢ 600 hard-working recipes everyone should know how to make-from the
perfect roasted chicken to bouillabaisse and apple pie. * 1,500 instructional photos, showing exactly
how recipes are made, teach food-literate novices to cook with confidence and more advanced cooks
to expand their repertoire. ¢ James Peterson has more than 1 million cookbooks in print. From the
Hardcover edition.

prime rib closed oven method: The Billionaire's Chef Neal Salisbury, 2014-09-03 A
Wonka-Like Journey into an Ultra Private World of Decadence and ExcessFrom cooking for Martha
Stewart, SeanPuff Daddy Combs, and Jerry Seinfeld to more than 20 of the world's most reclusive
billionaires, Chef Neal Sheldon Salisbury has been serving the world's power elite for more than 15
years. His new book, The Billionaire's Chef: Cooking fo

prime rib closed oven method: How to Roast Everything America's Test Kitchen, 2018-02-06
With over 175 foolproof recipes covering everything from simple roast chicken and pork loin to top
sirloin roast, rack of lamb, and lobster, this authoritative volume offers a master class in the timeless
art and science of roasting. Roast: It's at once a verb and a noun, a technique and a cut of meat, and
a concept so familiar and seemingly simple that it has rarely been explored in a single volume. In
How to Roast Everything, America's Test Kitchen expertly demonstrates the scope and versatility of
roasting, exploring the many ways to coax big, bold flavor out of poultry, meat, seafood, fruits, and
vegetables alike. Why do some recipes need a roasting rack and some don't? How do you take the
temperature of a bone-in roast? Why roast fresh fruit? How (and why) do you tie up a tenderloin?
These kitchen-tested recipes offer all the necessary answers and insights. With dozens of enticing
flavor variations, clever tips, and masterful prep tricks spread across the information-packed pages,
this book will quickly transform even novice home cooks into roasting experts. And while this
collection offers plenty of stately centerpieces like Crown Roast of Pork and Butterflied Turkey with
Cranberry-Molasses Glaze, it also proves that roasting suits every meal. With weeknight-friendly
options like Pan-Roasted Chicken with Shallot-Thyme Sauce and Oven-Roasted Salmon Fillets with
Tangerine and Ginger Relish and crowd-pleasing one-pan meals like Roasted Halibut with Red
Potatoes, Corn, and Andouille and Pepper-Crusted Pork Tenderloin Roast with Asparagus and Goat
Cheese, there is no shortage of accessible, family-friendly dishes to choose from.

prime rib closed oven method: Fine Wine in Food Patricia Ballard, 1999-01-01 When
cooking with wine there is a complex interaction of flavors that enhance the end product and
culinary achievement requires use of the finest ingredients, including selecting the perfect wine.
Author Patricia Ballard, who conducted years of research to find the perfect wine for each recipe,
guides readers in the techniques of cooking with wine and most importantly, which wine will give
optimum results.

prime rib closed oven method: Agricultural Marketing , 1968

prime rib closed oven method: Meat Harry Harry Jordan, 2003

prime rib closed oven method: Martha Stewart's Cooking School (Enhanced Edition) Martha
Stewart, 2011-12-20 This enhanced edition of Martha Stewart’s Cooking School includes 31



instructional step-by-step videos and hundreds of color photographs that demonstrate the
fundamental cooking techniques that every home cook should know. Imagine having Martha Stewart
at your side in the kitchen, teaching you how to hold a chef’s knife, select the very best ingredients,
truss a chicken, make a perfect pot roast, prepare every vegetable, bake a flawless pie crust, and
much more. In Martha Stewart’s Cooking School, you get just that: a culinary master class from
Martha herself, with lessons for home cooks of all levels. Never before has Martha written a book
quite like this one. Arranged by cooking technique, it’s aimed at teaching you how to cook, not
simply what to cook. Delve in and soon you’ll be roasting, broiling, braising, stewing, sautéing,
steaming, and poaching with confidence and competence. In addition to the techniques, you'll find
more than 200 sumptuous, all-new recipes that put the lessons to work, along with invaluable
step-by-step photographs to take the guesswork out of cooking. You’ll also gain valuable insight into
equipment, ingredients, and every other aspect of the kitchen to round out your culinary education.
Featuring more than 500 gorgeous color photographs, Martha Stewart’s Cooking School is the new
gold standard for everyone who truly wants to know his or her way around the kitchen.

prime rib closed oven method: The Science of Good Cooking Cook's Illustrated, 2012-10-01
Master 50 simple concepts to ensure success in the kitchen. Unlock a lifetime of successful cooking
with this groundbreaking new volume from the editors of Cook's Illustrated, the magazine that put
food science on the map. Organized around 50 core principles our test cooks use to develop
foolproof recipes, The Science of Good Cooking is a radical new approach to teaching the
fundamentals of the kitchen. Fifty unique experiments from the test kitchen bring the science to life,
and more than 400 landmark Cook's Illustrated recipes (such as Old-Fashioned Burgers, Classic
Mashed Potatoes, andPerfect Chocolate Chip Cookies) illustrate each of the basic principles at work.
These experiments range from simple to playful to innovative - showing you why you should fold
(versus stir) batter for chewy brownies, why you whip egg whites with sugar, and why the simple
addition of salt can make meat juicy. A lifetime of experience isn't the prerequisite for becoming a
good cook; knowledge is. Think of this as an owner's manual for your kitchen.

prime rib closed oven method: The Butcher's Guide to Well-Raised Meat Joshua Applestone,
Jessica Applestone, Alexandra Zissu, 2011-06-07 The definitive guide to buying, cutting, and cooking
local and sustainable meats, from the owners of Applestone Meat Company and the founders of
Fleisher’s Grass-Fed and Organic Meats The butcher has reemerged in American culture as an
essential guide in avoiding the evils of industrial meat—which not only tastes bad, but is also bad for
one’s health and for the environment. Joshua and Jessica Applestone, a former vegan and vegetarian,
are trailblazers in this arena. They owned Fleisher’s, an old-school butcher shop with a modern-day
mission—sourcing and selling only grass-fed and organic meat. The Applestones’ return to the nearly
lost tradition of the buying and nose-to-tail carving of whole animals—all humanely raised close to
their shop in New York’s Hudson Valley—has helped to make them rising stars in the food world.
The Butcher’s Guide to Well-Raised Meat is a compendium of their firsthand knowledge. This unique
book—a guide, memoir, manifesto, and reference in one—shares everything one needs to know
about well-raised meat, including why pastured meats are so much better than conventional ones
and how to perfectly butcher and cook them at home. Readers will learn which cut of steak to look
for as an alternative to the popular hanger (of which each steer has only one), how to host a
driveway pig roast, and even how to break down an entire lamb (or just butterfly the shoulder)—all
with accompanying step-by-step photographs. Differences among breeds and ideal cooking methods
for various cuts and offal are covered, and the Applestones’ decoding of misleading industry
terminology and practices will help consumers make smarter, healthier purchases that can also help
change what’s wrong with meat in America today. Complete with color and black-and-white
photographs, illustrations, and more than a dozen recipes, The Butcher’s Guide to Well-Raised Meat
is the definitive guide to eating great meat—responsibly.

prime rib closed oven method: Cravings Debbie Harding, 2011-09-03 Annotation It always
comes from nowhere--the craving for your favourite salty or sweet snack that hits you around
midnight, on your way home from work, or late in the afternoon. Cinnamon buns, French fries, sugar




donuts or popcorn. We all have certain foods that we cant resist. This is your recipe guide to
preparing your best-loved indulgences at home. Enjoy your favourite snacks, but also have control of
what goes into them. From Handcrafted French Fries to Honey Cinnamon Buns, these delicious
treats will satisfy both a budding cook and a seasoned chef. The book is loaded with flavour-filled
recipes for entertaining crowds, creating family-style comfort meals and pleasing your own sweet
tooth with decadent desserts. Debbie Harding even integrates some healthy and delicious
alternatives to indulgent dishes like poutine. Fulfill cravings you did not know you had with helpful
beverage pairing suggestions for each recipe. To round everything out, Debbie has also included
nutritional analysis, ingredient information and a conversion guide.

prime rib closed oven method: Time and Temperature Oven Cooking American Stove
Company, 1924

prime rib closed oven method: The America's Test Kitchen Cooking School Cookbook
America's Test Kitchen, 2013-10-15 A landmark book from the test kitchen that has been teaching
America how to cook for 20 years. We launched the America's Test Kitchen Cooking School two
years ago to teach home cooks how to cook the test kitchen way, and since then thousands of
students have taken our interactive video-based online courses. The America's Test Kitchen Cooking
School Cookbook shares the same goal as our online school and brings all our best practices—along
with 600 all-time favorite recipes—into one place so that you can become a better, more confident
cook. There is no better way to learn than seeing an expert in action, so we've included over 2,500
color photos that bring you into the test kitchen so you can see how to prepare recipes step-by-step.
The book starts off with an exhaustive 46-page Cooking Basics chapter that covers everything from
what equipment you need (and how to care for it) to test-kitchen tricks for how to make food taste
better. Then we move on to cover all the major cooking and baking categories, from meat, poultry,
and pasta to breads, cakes, and pies. Illustrated Core Techniques, like how to whip egg whites, roast
a chicken, or bake flawless pie dough, focus on the building block recipes everyone should know.
Recipe Tutorials that each feature 20-35 color photos then walk readers through recipes that are
either more complicated or simply benefit from the visual clues of step photography, like
Extra-Crunchy Fried Chicken, Sticky Buns with Pecans, and Deep-Dish Apple Pie. Every chapter
ends with a library of the test kitchen's all-time favorite recipes, such as Pan-Seared Steaks with Red
Wine Pan Sauce, Meatballs and Marinara, Best Vegetarian Chili, Memphis-Style Barbecued Ribs,
and New York-Style Cheesecake—more than 600 in total—that will allow home cooks to expand their
repertoire. The America's Test Kitchen Cooking School Cookbook is a how-to-cook book that also
explains why recipes succeed or fail, which makes it the ideal book for anyone looking to cook
better.

prime rib closed oven method: Martha Stewart's Cooking School Martha Stewart,
2011-12-20 Imagine having Martha Stewart at your side in the kitchen, teaching you how to hold a
chef’s knife, select the very best ingredients, truss a chicken, make a perfect pot roast, prepare
every vegetable, bake a flawless pie crust, and much more. In Martha Stewart’s Cooking School, you
get just that: a culinary master class from Martha herself, with lessons for home cooks of all levels.
Never before has Martha written a book quite like this one. Arranged by cooking technique, it’s
aimed at teaching you how to cook, not simply what to cook. Delve in and soon you'll be roasting,
broiling, braising, stewing, sautéing, steaming, and poaching with confidence and competence. In
addition to the techniques, you’ll find more than 200 sumptuous, all-new recipes that put the lessons
to work, along with invaluable step-by-step photographs to take the guesswork out of cooking. You’ll
also gain valuable insight into equipment, ingredients, and every other aspect of the kitchen to
round out your culinary education. Featuring more than 500 gorgeous color photographs, Martha
Stewart’s Cooking School is the new gold standard for everyone who truly wants to know his or her
way around the kitchen. This best-selling cookbook originally inspired Martha Stewart's beloved PBS
series of the same name and includes some of the recipes the show featured in its first seasons.

prime rib closed oven method: Where Food and People Meet Phyllis Watts, 2009-12-08
New book presents scrumptious recipes and the memories that are carved out of it Author, Phyllis




Watts, invites readers to tap the inner chef in them as she unleashes a scrumptious collection of
mouthwatering recipes, as well as the memories and the people who made these foods even more
delicious. In Where Food And People Meet, she shares her personal stories of foods as she offers a
variety of easy-to-prepare recipes that are perfect for all kinds of occasions. Using experiences
through her travel in forty-nine states and most of Canada, Watts shares her expanded knowledge
about both people and food with everyday folk. A beguiling book of recipes, Where Food And People
Meet contains her very own recipes, ones that are handed to her, and those that are adopted as
family favorites. It includes contemporary and classic favorites that are featured with additions or
suggestions to rework them. Readers of this release will be enticed to try their hands on fun
refreshments such as Bloody Mary and Mocha Banana Smoothie, and learn how to prepare exciting
snacks that are also great for gifts like Chocolate Biscotti and Frosted Whoopie Pies. Broccoli Soup,
Waldorf Salad, Beef Yankee Pot Roast, and Sauerbraten Slow Cooked are just a few of the many
sophisticated recipes that are made easy.
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