
 
 

 
 

 
 

Q & A with David Venable 
Host of QVC’s In the Kitchen with DavidSM broadcast 

 
1. David, how do you bake two recipes that require two heat settings in an oven, but need to be served warm at the 
same time?  
 
When baking two different items that call for different temperatures, use the lower of the two temperatures. Bake both 
and make sure the item that calls for a higher temperature stays in the oven longer. It's important to keep an eye on 
the second item and make sure it doesn't over bake or become dry. 
  
2. David, what is the best way to chop onions without crying?  
 
Onions can make you cry because of a gas that is released upon cutting which can irritate your tear ducts and make 
your eyes water. To eliminate tears, soak the onions in water before slicing. You can also cut the bulb out of the 
onion. The bulb is accessed from the root side of the onion and contains the most gas. Eliminate the bulb, eliminate 
the tears.  
 
3. David, what is your must have cooking accessory that saves you the most time and effort?  
 
My must-have item in the kitchen is a food slicer or mandolin. There are many options and they save so much time 
when it comes to food preparation. I love to cook but I don't love to cut and prep food. These slicers are a big help.  
 
4. David, what is the one cooking accessory you can't live without and that we all need?  
 
I love my 10" open skillet and use it every day. I think everyone needs a few great skillets. From eggs at breakfast to 
a grilled cheese for lunch to sautéed vegetables for dinner—a functional skillet is a must. I prefer hard anodized with 
a non-stick interior.  
 
5. David, what is your favorite quick and easy vegetable dish, and what tips can you share that make it easy to 
prepare?  
 
I am a BIG fan of broccoli. I love the taste and texture. Plus, the dietary fiber found in broccoli is an added benefit. I 
always buy fresh broccoli and wash it well with cool water. To cook, I use a steamer and then I usually add some 
aromatics. I love steaming broccoli with chicken stock instead of water. I also like to use water infused with fresh 
lemon. Be careful not to steam the broccoli too long. As soon as it turns bright green and is slightly tender, serve it 
up!  
 
6. David, what is your advice for prepping meals during the weekend for the week ahead?  
 
I prefer to cook large meals on Saturday or Sunday and use leftovers throughout the week. For example, a pot roast 
today can turn into stew or beef pot pie tomorrow. Remember, sauce, chili and stews are great to freeze for future 
meals. Cook big when you have time and use leftovers as timesavers later in the week or month. 
 
 
 
 



 
 

 
7. I LOVE when you eat something and your eyes cross out of sheer bliss. It always puts a 
smile on my face. What is the best thing you’ve ever tasted on air?  
 
I have tasted so many wonderful things on QVC and there are several culinary moments that stick out. I love Junior's 
Cheesecakes, St. Clair Foods Chicken and Dumplings, and of course the Corky's BBQ Pork Ribs!  
 
For more information on David please visit his Facebook page http://www.facebook.com/pages/David-Venable-
QVC/136343883058494?ref=ts  
 
For more information on the products mentioned in the Q&A visit David’s Brand Shop page at http://bit.ly/QVCITKWD 
 
Contacts: 
Melissa Garvin – LeadDog Marketing Group, Inc.    Tara Hunter – QVC  
212.488.1462         484.701.8163 
mgarvin@leaddogmarketing.com       Tara.Hunter@qvc.com 
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