
 

 

SOUSVIDE SUPREME WATER OVEN 

SOUSVIDE SUPREME!!  Seldom have we been so impressed about a product, and the more we learn 

about the wonderful world of sous vide cooking, the more enthused we get.  Sous vide is a culinary 

method based on cooking vacuum sealed food in a hot water bath at precisely controlled temperatures. 

The method is child’s play – the result is gourmet!!   

Let us tell you more about its interesting background. 

It all started with a pork chop.  Dr. Michael Eades and his wife, Dr. Mary Dan Eades ordered a pork chop 

from a hotel restaurant and it was the most succulent meat they had ever tasted.  On enquiring about it, 

they were told it was cooked “sous vide” (pronounced soo-veed) meaning “under vacuum”.  Food is 

vacuum packed, sealing in all the flavours and nutrients – then cooked long and slow in the water oven.   

A large commercial water oven costing thousands of dollars was what prepared this meat.  Why, they 

asked themselves, couldn’t something be designed for the home cook, not just for high class restaurants 

and master chefs? 

The Eades had undergraduate studies in chemistry and engineering, plus medical degrees specializing in 

nutritional and metabolic medicine.  With this background and fuelled by their passion for healthy 

cooking, they set themselves to design a water oven for the home cook.  They began to sell the SousVide 

Supreme water oven in the U.S. in 2009. 

Fast forward to 2011.  Three enthusiastic young Canadian entrepreneurs put their brains and resources 

together, forming Cedarlane Culinary, a 100% Canadian company selling the SousVide and other unique 

kitchen gear in Canada. 

Once the domain of award winning chefs in high class restaurants, now sous vide cooking (the secret of 

celebrity chefs) can be done in your own home. 

HERE’S WHAT YOU DO WITH IT: 

1) SEASON   food with salt, pepper, spices or herbs.  Spritz lean meat with oil or add a pat of butter. 

2) SEAL using a vacuum sealing appliance and food grade cooking bags (both available with the 

Sous Vide water oven). 

3) SIMMER in water oven at a pre-set temperature according to recipe, for the suggested time, 

which usually has a wide range.  With few exceptions, your food CAN NOT be overcooked even if 

left for a longer time because it never gets hotter than the target temperature.  Longer cooking 

just tenderizes your food.  Also, due to it being vacuum sealed, food will never dry out or lose 

nutritional value or taste. 
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4) SEAR (optional for meat, to brown – see #5). 

5) SERVE directly from the pouch, or if a crispier outside or grill marks are preferred (especially 

with steak, poultry or chops), briefly sear on the barbeque under the broiler or in a hot, 

buttered frying pan. 

  HERE’S WHAT IT CAN DO FOR YOU: 

1) Foods characteristically cook for hours, not minutes.  Once your food is sealed and placed 

in the SousVide Supreme water oven, it lets you forget about it.  When the minimum time is 

up, the food is cooked to food-safe standards, but because it never gets any hotter than the 

set temperature, you cannot overcook it, even if left for an extended time.  In fact, longer 

cooking just softens and tenderizes your food, especially meat.  It is such a hands off 

method of cooking, you could even keep the SousVide water oven in the laundry room, for 

example, if you are short of kitchen space! 

2) It is energy efficient, using power equivalent to a 60 watt light bulb, and it doesn’t heat your 

kitchen up. 

3) You can be assured that all the flavour and nutrition stays in the pouch, thus in the food. 

4) What could be cleaner than hot water?  It makes no mess, no pots and pans to clean up.  

You can serve directly from the pouch if you want to. 

5) It eliminates the guess work – no precise timing is necessary (in fact, we recommend 

cooking for longer than the minimum time).  This is wonderful if you are going to be gone all 

day, have irregular or staggered meals or if you just want to keep something hot for a late-

comer. 

6) Cook fish or strong smelling vegetables without smelling up the house. 

7) It will cook family sized or individual servings with equal ease.  Vacuum sealed and cooked 

food can be frozen for months without freezer burn or loss of flavour.  Alternately, fresh or 

freezable raw food can be seasoned and prepared for sous vide cooking and frozen, ready to 

pop directly into your SousVide water oven at a moment’s notice. 

8) The lid doubles as a warming or carrying tray, and the insulating lid blanket can be used as a 

hot pad.    

   

Cooking meat in the SousVide is unsurpassed.  Flank steak can be turned into a tender, moist 

masterpiece, cooked perfectly uniformly from edge to edge. Sous Vide cooking has a far wider 

application than meat however.  Prepare vegetables, fruits, eggs, risotto, sauces, desserts, alcohol 

infusions and more. The ultimate in ease and perfection, sous vide cooking takes your culinary 

achievements to greater heights, while letting you fit your meal or party time to your schedule instead 

of having to fit your schedule to mealtime! 
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