
prime rib closed door method

prime rib closed door method is a specialized cooking technique designed to
achieve a perfectly cooked prime rib with a tender, juicy interior and a
beautifully caramelized crust. This method involves slow roasting the prime
rib with the oven door closed throughout the cooking process, allowing for
even heat distribution and moisture retention. The process contrasts with
traditional methods that may require opening the oven door frequently to
check doneness, which can lead to heat loss and uneven cooking. Understanding
the nuances of the prime rib closed door method can elevate the quality of
this classic roast, making it a favorite among chefs and home cooks alike.
This article explores the principles behind the method, detailed preparation
steps, cooking tips, and common mistakes to avoid. Additionally, it covers
how to rest and carve the prime rib for optimal serving.
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Understanding the Prime Rib Closed Door Method
The prime rib closed door method is a cooking technique that emphasizes
maintaining a consistent oven environment by keeping the oven door closed
from start to finish. This approach minimizes temperature fluctuations, which
are common when the oven door is opened repeatedly to check on the roast. The
method relies on slow, even roasting, allowing heat to penetrate the meat
evenly and retain its natural juices. By avoiding heat loss, the prime rib
cooks more uniformly, resulting in a tender, flavorful roast with a crisp,
browned exterior.

Why Keep the Oven Door Closed?
Opening the oven door during roasting causes a rapid drop in temperature,
which interrupts the cooking process and can extend the overall cooking time.
This temperature fluctuation may cause inconsistent doneness, with some parts
of the prime rib being overcooked while others remain undercooked. The closed



door method prevents these interruptions, ensuring stable heat circulation
and a more predictable cooking outcome.

The Science Behind the Method
The closed door method capitalizes on steady radiant heat and convection
currents within the oven. When the oven door remains closed, the air
temperature stabilizes, allowing the prime rib to cook evenly. This results
in an ideal balance between the Maillard reaction, which creates the savory
browned crust, and the internal temperature rise that tenderizes the meat
fibers. The method also helps in moisture retention by reducing evaporation,
preserving the juiciness of the prime rib.

Preparing Your Prime Rib for the Closed Door
Method
Proper preparation is essential for maximizing the benefits of the prime rib
closed door method. Selecting the right cut, seasoning it correctly, and
allowing the meat to come to room temperature are critical steps that enhance
flavor and texture.

Choosing the Right Cut
Select a prime rib roast with good marbling and a uniform thickness to ensure
even cooking. Bone-in prime ribs are preferred for added flavor and moisture
retention, but boneless cuts can also be used effectively with this method.

Seasoning and Marinades
Season the prime rib generously with salt, pepper, and herbs such as rosemary
or thyme. Dry rubs with garlic powder, onion powder, and paprika enhance the
crust development. Some chefs recommend applying the seasoning at least an
hour before cooking or even overnight to allow the flavors to penetrate
deeply.

Bringing the Roast to Room Temperature
Before roasting, let the prime rib rest at room temperature for approximately
one hour. This step ensures more even cooking by preventing the exterior from
overcooking while the center reaches the desired temperature.



Step-by-Step Cooking Instructions
Executing the prime rib closed door method requires attention to detail and
timing. The following steps outline the process from oven preparation to
final cooking.

Preheat the oven: Set the oven to a moderate temperature, typically1.
around 325°F (163°C), to allow for slow and even roasting.

Place the prime rib in a roasting pan: Position the roast fat side up on2.
a rack inside the pan to promote even heat circulation and fat
rendering.

Insert a meat thermometer: Use a digital probe thermometer inserted into3.
the thickest part of the roast to monitor internal temperature without
opening the oven door.

Roast with the oven door closed: Cook the prime rib without opening the4.
oven door, allowing the temperature to remain stable throughout the
process.

Monitor internal temperature: Aim for 120°F (49°C) for rare, 130°F5.
(54°C) for medium-rare, or 140°F (60°C) for medium doneness.

Remove and rest: Once the desired temperature is reached, take the roast6.
out of the oven and let it rest under foil for 20-30 minutes.

Tips for Achieving Perfect Results
Mastering the prime rib closed door method includes applying several best
practices to ensure optimal flavor, texture, and presentation.

Use a Quality Meat Thermometer
A reliable meat thermometer with a probe that can remain in the roast during
cooking is indispensable. It allows precise temperature monitoring without
disrupting the oven environment.

Allow for Carryover Cooking
The internal temperature of the prime rib continues to rise by 5-10°F after
removal from the oven due to residual heat. Plan to take the roast out
slightly before it reaches the final target temperature to avoid overcooking.



Maintain Consistent Oven Temperature
Ensure the oven is properly calibrated and preheated. Avoid opening the oven
door for any reason other than final removal to keep heat stable.

Use a Roasting Rack
Elevating the roast on a rack promotes air circulation around the meat, which
helps achieve a uniform crust and even cooking.

Common Mistakes to Avoid When Using the Closed
Door Method
Several pitfalls can compromise the effectiveness of the prime rib closed
door method. Being aware of these errors can help cooks avoid them and
achieve superior results.

Opening the oven door prematurely: This disrupts heat and prolongs
cooking time.

Not using a thermometer: Relying solely on time can lead to undercooked
or overcooked prime rib.

Skipping the resting phase: Cutting into the roast immediately causes
juices to escape, resulting in dry meat.

Improper seasoning: Insufficient seasoning can result in bland flavor
despite perfect cooking.

Roasting at too high a temperature: High heat can cause an uneven crust
and overcooked edges.

Resting and Carving the Prime Rib
Resting the prime rib is a crucial step in the closed door method that allows
juices to redistribute throughout the meat. This makes the roast juicier and
easier to carve.

How to Rest Properly
After the roast reaches the target internal temperature, tent it loosely with
aluminum foil and allow it to rest for 20 to 30 minutes in a warm place. This



resting period helps the muscle fibers relax and retain moisture.

Carving Techniques
Use a sharp carving knife to slice the prime rib against the grain into even,
thick slices. This technique enhances tenderness and presentation. Start
slicing from the narrow end and work toward the larger section, maintaining
consistent thickness for even serving.

Frequently Asked Questions

What is the closed door method for cooking prime
rib?
The closed door method for cooking prime rib involves roasting the meat in
the oven with the oven door kept closed throughout the cooking process to
maintain consistent heat and moisture.

How does the closed door method affect the texture
of prime rib?
Keeping the oven door closed helps retain heat and moisture, resulting in a
juicier and more evenly cooked prime rib with a tender texture.

What temperature and time are recommended for prime
rib using the closed door method?
A common approach is to roast at a high temperature of around 450°F (232°C)
for the first 15-20 minutes, then reduce to 325°F (163°C) and cook until the
desired internal temperature is reached, usually about 15-20 minutes per
pound.

Why is it important not to open the oven door
frequently when using the closed door method?
Opening the oven door frequently causes heat to escape, which can prolong
cooking time, create uneven cooking, and dry out the meat.

Can the closed door method be used for all sizes of
prime rib roasts?
Yes, the closed door method works well for prime rib roasts of various sizes,
but cooking time should be adjusted based on the weight of the roast.



Is it necessary to let the prime rib rest after
using the closed door method?
Yes, resting the prime rib for at least 15-20 minutes after roasting allows
the juices to redistribute, resulting in a more flavorful and moist roast.

Does the closed door method affect the crust
formation on prime rib?
While the closed door method helps maintain moisture, a high initial roasting
temperature ensures a well-formed crust or crusty exterior on the prime rib.

How do I check the doneness of prime rib when using
the closed door method?
Use a meat thermometer inserted into the thickest part of the roast without
touching bone. Target internal temperatures are 120-125°F for rare, 130-135°F
for medium rare.

What are the benefits of the closed door method
compared to opening the oven door frequently?
The closed door method provides more consistent temperature control, reduces
cooking time variability, preserves moisture, and produces evenly cooked
prime rib.

Can I use the closed door method in a convection
oven for prime rib?
Yes, the closed door method can be used in a convection oven, but you may
need to reduce the temperature by 25°F (about 15°C) and monitor cooking time
closely.

Additional Resources
1. Mastering the Prime Rib Closed Door Method
This comprehensive guide delves into the art of cooking prime rib using the
closed door method. It covers everything from selecting the perfect cut to
seasoning techniques and timing strategies that ensure a juicy, flavorful
roast every time. Ideal for both beginners and seasoned cooks, the book
provides detailed step-by-step instructions with helpful illustrations.

2. The Science Behind Prime Rib Closed Door Cooking
Explore the scientific principles that make the closed door method ideal for
prime rib. This book explains how heat distribution, moisture retention, and
resting periods affect the quality of your roast. It also includes



experiments and tips to optimize your cooking process for consistent,
restaurant-quality results.

3. Secrets to Perfect Prime Rib: Closed Door Edition
Uncover the secrets used by top chefs to achieve a tender, succulent prime
rib using the closed door technique. The book shares insider tips, marinade
recipes, and troubleshooting advice for common issues like uneven cooking or
dryness. A must-have for anyone serious about elevating their prime rib game.

4. Closed Door Prime Rib: A Home Cook’s Guide
Designed specifically for home cooks, this book simplifies the closed door
method to make prime rib roasting accessible and stress-free. It includes
practical advice on oven settings, timing, and meat preparation, along with
suggested side dishes and serving ideas to complete your meal.

5. Perfecting Prime Rib: From Butcher to Table
Follow the journey of prime rib from selection at the butcher to serving on
your table using the closed door method. This book emphasizes the importance
of meat quality, aging, and preparation techniques, combined with precise
cooking instructions to ensure perfect results.

6. The Closed Door Method Cookbook: Prime Rib and Beyond
While focusing on prime rib, this cookbook also explores other meats and
dishes that benefit from the closed door cooking technique. It features a
variety of recipes, seasoning blends, and cooking tips that highlight the
versatility and effectiveness of the method.

7. Prime Rib Perfection: Closed Door Techniques for Juicy Roasts
Learn how to achieve the perfect balance of crust and tenderness with the
closed door method. This book offers detailed temperature charts, timing
guidelines, and plating suggestions to help you present a prime rib roast
that impresses both visually and in flavor.

8. Elevated Prime Rib: Gourmet Closed Door Recipes
For those looking to take their prime rib to the next level, this book
provides gourmet recipes and innovative seasoning combinations tailored for
the closed door method. It also includes pairing suggestions for wines and
sides, making it a valuable resource for special occasions.

9. Effortless Prime Rib: Simplifying the Closed Door Method
This book breaks down the closed door method into simple, easy-to-follow
steps that eliminate guesswork. Perfect for busy cooks, it emphasizes time-
saving tips and straightforward instructions without sacrificing quality,
ensuring you can enjoy prime rib with minimal hassle.
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  prime rib closed door method: A Mother's Grace Michelle Moore, 2020-08-25 What is grace?
It is the exercise of love, kindness, mercy, favor; a disposition to benefit or serve another. A mother's
grace merits this definition and takes it even further. When a child is born, so is a mother, as she
sets off on the most profound, rewarding journey one can take. Our mothers sacrifice and save us,
nurture and heal us, guide and teach us. And at each stage, they must learn to trust and let go. The
women featured in A Mother's Grace learned this lesson in the cruelest sense after a profound loss
of life, home, health, or livelihood brought them to their knees. Though they experienced
unimaginable tragedy, each of them turned their suffering and grief into something positive to help
others. Through their tears, these everyday women found resilience, and carved their own intuitive
path to create powerful nonprofit organizations that are helping to make the world safer and more
empathic for us all. Their poignant stories will inspire you to follow them as they lead us to a
brighter and more hopeful future. Book jacket.
  prime rib closed door method: Engineering Emergence Larry B. Rainey, Mo Jamshidi,
2018-09-03 This book examines the nature of emergence in context of man-made (i.e. engineered)
systems, in general, and system of systems engineering applications, specifically. It investigates
emergence to interrogate or explore the domain space from a modeling and simulation perspective
to facilitate understanding, detection, classification, prediction, control, and visualization of the
phenomenon. Written by leading international experts, the text is the first to address emergence
from an engineering perspective. System engineering has a long and proud tradition of establishing
the integrative view of systems. The field, however, has not always embraced and assimilated well
the lessons and implications from research on complex adaptive systems. As the editors’ note, there
have been no texts on Engineering Emergence: Principles and Applications. It is therefore especially
useful to have this new, edited book that pulls together so many of the key elements, ranging from
the theoretical to the practical, and tapping into advances in methods, tools, and ways to study
system complexity. Drs. Rainey and Jamshidi are to be congratulated both for their vision of the book
and their success in recruiting contributors with so much to say. Most notable, however, is that this
is a book with engineering at its core. It uses modeling and simulation as the language in which to
express principles and insights in ways that include tight thinking and rigor despite dealing with
notably untidy and often surprising phenomena. — Paul K. Davis, RAND and Frederick S. Pardee
RAND Graduate School The first chapter is an introduction and overview to the text. The book
provides 12 chapters that have a theoretical foundation for this subject. Includes 7 specific example
chapters of how various modeling and simulation paradigms/techniques can be used to investigate
emergence in an engineering context to facilitate understanding, detection, classification,
prediction, control and visualization of emergent behavior. The final chapter offers lessons learned
and the proposed way-ahead for this discipline.
  prime rib closed door 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 door method: The Complete America's Test Kitchen TV Show Cookbook
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2001-2021 America's Test Kitchen, 2020-10-27 21 years of foolproof recipes from the hit TV show
captured in one complete volume The Complete America's Test Kitchen TV Show Cookbook is back
after a year-long 20th anniversary party. Find every recipe prepared on 21 seasons of public
television's top-rated cooking show all in a single compendium, including the new season that debuts
in January 2021. You'll also get the latest equipment and ingredient ratings drawn from the show's
equipment testing and taste testing segments. Cook along with Bridget and Julia and the test kitchen
chefs as the new episodes of the 2021 season air with new recipes like Chicken Schnitzel, Smashed
Burgers, and Peach Tarte Tatin. Every recipe that has appeared on the hit TV show is included in
this cookbook along with the test kitchen's indispensable notes and tips. A comprehensive shopping
guide shows readers what products the ATK Review Team recommends and it alone is worth the
price of the book.
  prime rib closed door method: The Complete America’s Test Kitchen TV Show
Cookbook 2001–2023 America's Test Kitchen, 2022-10-04 1,800 foolproof recipes from 23 years of
the hit America's Test Kitchen TV show captured in one volume The Complete America's Test
Kitchen TV Show Cookbook is a living archive of every recipe that has been on every episode of
public television's top-rated cooking show, including the new season that debuts in January 2023. It
also includes the top-rated equipment and ingredients from the new testing and tasting segments.
Cook along with Bridget and Julia and the test kitchen chefs as the new episodes of the 2023 season
air with all-new recipes. Every recipe that has appeared on the show is in this cookbook along with
the test kitchen's indispensable notes and tips. A comprehensive shopping guide shows readers what
products the ATK reviews team recommends and it alone is worth the price of the book.
  prime rib closed door method: The Complete America’s Test Kitchen TV Show Cookbook
2001–2024 America's Test Kitchen, 2023-10-03 Discover nearly 2,000 recipes and product
recommendations from the first 24 seasons of America's Test Kitchen hit cooking show. Explore the
living archive of every recipe featured on public television's most popular cooking show, America's
Test Kitchen! In this ATK cookbook, you'll find: • nearly 2,000 recipes from 24 seasons, including
those not originally shown on TV • an updated shopping guide for the latest top-rated equipment and
ingredients • indispensable notes and tips straight from Test Kitchen chefs. Join 2M weekly viewers
as they cook alongside Bridget and Julia and the ATK experts! A comprehensive collection of recipes,
reviews, and tips, this is the perfect cookbook for beginners, more experienced home chefs, and
America's Test Kitchen fans.
  prime rib closed door method: The Complete America’s Test Kitchen TV Show
Cookbook 2001–2022 America's Test Kitchen, 2021-10-05 22 years of foolproof recipes from the
hit TV show captured in one complete volume The Complete America's Test Kitchen TV Show
Cookbook is a living archive of every recipe that has been on every episode of public television's
top-rated cooking show, including the new season that debuts in January 2022. It also includes the
top-rated equipment and ingredients from the new testing and tasting segments. Cook along with
Bridget and Julia and the test kitchen chefs as the new episodes of the 2022 season air with all-new
recipes. Every recipe that has appeared on the show is in this cookbook along with the test kitchen's
indispensable notes and tips. A comprehensive shopping guide shows readers what products the
ATK Reviews team recommends and it alone is worth the price of the book.
  prime rib closed door method: The Complete America’s Test Kitchen TV Show Cookbook
2001–2026 America's Test Kitchen, 2025-09-02 The fan-favorite bestseller: Every recipe and product
recommendation from all 26 seasons of the hit cooking show—now redesigned in a slimmer, more
kitchen-friendly package. Own the living archive of all of the recipes featured on public television's
most popular cooking show, America's Test Kitchen. In this ATK cookbook you'll find: • Almost 1400
recipes from all 26 seasons, every recipe from every show • an updated shopping guide for the latest
top-rated equipment and ingredients • fewer chapters reorganized for easier navigation/use • a new
Appetizers and Drinks chapter • a new Vegetarian chapter Join 2M weekly viewers as they cook
alongside Bridget and Julia and the ATK experts to learn how to make dozens of new recipes. A
comprehensive collection of recipes, product reviews, and tips, this is the perfect cookbook for



beginners, more experienced home cooks, and all America's Test Kitchen fans.
  prime rib closed door method: Faith, Food, and Friendship Walter J. Smith, S.J.,
2022-09-27 Life—like any good recipe—requires time, wholesome ingredients, patience, and skill to
perfect. ​It’s not every day that a Jesuit priest psychologist who apprenticed in cooking at Le Cordon
Bleu in Paris in the 1960s and spent nearly 60 years preaching, teaching, and managing academic
and non-profit organizations sets aside time to preserve memories of the significant people,
moments, travels, and events that have shaped his life. Even more impressive is Father Walter J.
Smith’s epic undertaking of presenting a creative collection of enchanting reminiscences through
the lens of the foods and recipes he sampled in his extensive travels. Faith, Food, and Friendship
chronicles highlights of Father Smith’s life’s pilgrimage by means of 175 carefully crafted classic,
original, or adapted recipes assembled from many corners of the globe and every level of society.
“Growing up in South Boston in a second-generation American Irish family that ate but never dined,
it is remarkable that I developed any interest at all in the culinary arts. Looking back on my own
lifetime of discovery, I can affirm that God did not skimp on the good stuff. There has been plenty of
butter and heavy cream, truffles and saffron, aceto balsamico and jamón ibérico de Bellota. I invite
you to accompany me on this journey, where these words from the author of the Book of Genesis
will, it is hoped, prove true: ‘Everything that lives and moves about will be food for you.’” Early in his
life, Fr. Smith came under the spiritual and intellectual influence of the Society of Jesus (the Jesuits)
who launched him on a rich journey of discovery. He has a doctorate in clinical psychology and
degrees in philosophy, theology, French language and literature, and counseling psychology. He
spent five decades as a clinician, professor, consultant, trustee, department chair, dean, chief
executive officer, and chancellor.
  prime rib closed door 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 door method: Cravings Debbie Harding, 2011-09-15 There’s nothing wrong
with lusting after certain foods if you do it mindfully. Rediscover the joys of your favourite decadent
dishes, guilt-free, with chef Debbie Harding’s delicious, easy-to-follow recipes. Debbie Harding’s
approach is simple: recipes that excite and tantalize while giving you the tools and information you
need to control everything that goes into your food. Cravings includes recipes to satisfy every taste,
from salty and sweet to spicy and crispy, and even savoury. To help you along, we?ve included:
Nutritional information for every recipe A beverage pairing suggestion for each dish A list of
recommended ingredient brands Easy-to-use conversion charts Debbie encourages indulging
responsibly while reminding you that it’s okay to celebrate life?s big and small occasions with the
foods you truly love.
  prime rib closed door method: Katherine Wants Randy Feltis, Katherine Feltis, 2025-02-04
From your favorite couple on TikTok, @KatherineWants, comes the ultimate date night cookbook
filled with 100 recipes to celebrate every milestone in your relationship! Katherine Wants: The
Ultimate Date Night Cookbook will ignite the spark in your relationship with an array of delectable
chef-created recipes made for special evenings with the one you love. Inspired by their own love
story, TikTok sensations Katherine and Randy Feltis open their hearts and their kitchen to show how
they come together over food, laughter, and unforgettable evenings. Whether you're craving a cozy
night in with comforting classics or seeking to impress with gourmet delights, this cookbook offers a
diverse range of recipes to suit every occasion. You will explore a range of dishes, flavors, and
cooking styles that celebrate each milestone of your relationship, from first dates and meeting the
parents to celebrating anniversaries and making up after an argument. Katherine Wants is more
than a cookbook. With anecdotes, dating advice, and tips from one of the internet’s power couples, it
reveals a few secret ingredients beyond food that will help you keep your relationship thriving! This



book also shows you how to attend to the little things, like setting the mood with romantic ambiance,
crafting cocktails and homemade desserts, stocking your pantry, and having the right equipment on
hand so you’re always prepared for that special moment—planned or unplanned. This unique format
groups recipes by themes and milestones but allows you to choose your own adventure as they all
complement one another. Sample Recipes: · Frozen Avocado Margarita · Seared Sea Scallops with
Celeriac Puree and Crispy Guanciale · Crispy Feta Egg · Nutella-Stuffed French Toast · Salt-Baked
Snapper · Rapini Linguine with Burrata · Prime Rib au Jus · Oscar’s Coconut Cream Pie All of the
recipes are carefully crafted to be accessible to home cooks of all skill levels, with easy-to-follow
instructions and readily available ingredients!
  prime rib closed door method: Bulletin , 1931
  prime rib closed door method: Popular Science , 2007-08 Popular Science gives our readers
the information and tools to improve their technology and their world. The core belief that Popular
Science and our readers share: The future is going to be better, and science and technology are the
driving forces that will help make it better.
  prime rib closed door method: InfoWorld , 1981-01-19 InfoWorld is targeted to Senior IT
professionals. Content is segmented into Channels and Topic Centers. InfoWorld also celebrates
people, companies, and projects.
  prime rib closed door method: Sunset , 1961
  prime rib closed door method: The Complete America's Test Kitchen TV Show Cookbook
2001-2018 America's Test Kitchen, 2017-10-03 This newly revised edition of The Complete America's
Test Kitchen TV Show Cookbook includes all 18 seasons (including 2018) of the hit TV show in a
lively collection featuring more than 1,150 foolproof recipes and dozens of tips and techniques.
Learn what happens in the test kitchen before the cameras start rolling, what's really involved in our
recipe development process, and what lengths we'll go to in order to produce a best recipe.
  prime rib closed door method: Perseverance Bill Jack, 2019-07-01 Take an unforgettable
journey on the Appalachian Trail with Bill Jack. After he turned 70 years of age, and without any
hiking experience, Bill decided to try long distant hiking. Little did he know that he had picked one
of the most difficult long distant hikes in the world. Besides being entertained, you will find out with
Bill, what the Appalachian Trail is really like, why millions of people head there every year and the
many unique ways people hike the trail. From Bill's perseverance, a reader may be inspired to
continue pursuing dreams, even when there are enormous disappointments. Diving into
Perseverance just may also motivate you to attempt a new and exciting adventure of your own.
  prime rib closed door method: Congressional Record United States. Congress, 1970 The
Congressional Record is the official record of the proceedings and debates of the United States
Congress. It is published daily when Congress is in session. The Congressional Record began
publication in 1873. Debates for sessions prior to 1873 are recorded in The Debates and Proceedings
in the Congress of the United States (1789-1824), the Register of Debates in Congress (1824-1837),
and the Congressional Globe (1833-1873)
  prime rib closed door method: Hearings, Reports and Prints of the Senate Committee
on Commerce United States. Congress. Senate. Committee on Commerce, 1972
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