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NATIONAL BESTSELLER ¢ The definitive cookbook on bread baking, Beard on Bread contains 100 recipes and variations for
making delicious, fresh bread at home—by one of the most influential cookery teachers of the twentieth century. Covering breads
from Sourdough to Challah, Brioche to fruits breads, and Parker House Rolls to Buttermilk White Bread, this classic cookbook
brings together simple, easy-to-make recipes from across America and around the world. Written by culinary icon James
Beard—the “Dean of American Gastronomy”—and featuring a wonderful variety of different types of bread—plain, whole-meal, and
sweetened breads, batter breads, baking powder and soda breads, rolls, flat breads, filled breads, fried breads, and more—as well
as a 12-point list of remedies to help you bake a better loaf, this is the only book home bakers need in order to master the art of
making bread.

Alan Watt has been a ceramic artist for 45 years and was for 20 years head of the Ceramics Department of the National Institute
of Arts at the Australian National University. Since retiring he has over the past six years conducted numerous weekend
workshops on how to build your own wood fired oven. This convinced him that there is a broad and growing interest in learning
how to make and use a pizza or wood fired oven. So he has written this book to show how it's done and illustrated it with many
excellent colour photographs and line drawings. His book explains the historical development of ovens and the physics and basic
principles of oven design. There are sections on oven bases and different types of ovens ranging from low tech to high tech and
the traditional brick dome oven. Then follow sections on chimneys and dampers, casting a chimney, and doors and doorways.
There are appendixes on casting an arch, Forming a brick arch without traditional formwork, and casting a chimney base. Finally
there's a section of recipes, with photographs of dishes which display the diversity of wood fired ovens.

Master of backyard cooking A. Cort Sinnes presents 25 sure-fire techniques for cooking with a wood-fired oven, each introduced
by a delectable, smoke-infused recipe—including breads and pizzas, fish, poultry, meats, vegetables, and sides. Mouthwatering
photography with every recipe provides incentive to fire up. Succulent, smoky, and sublime. Wood-fired ovens are all about
enjoyment: enjoying the process of cooking with them and enjoying the deeply flavorful results. This essential guide to cooking
with both white and black fire ovens teaches you to embrace and master the unpredictability of wood-fired cooking. An introduction
provides the basics of cooking in a wood-fired oven, including the types of ovens available, general guidelines, cooking
temperatures and times, a guide to what accessories to have on hand, and tips on safety. Then move right on to impressing your
guests with these amazing dishes and more: Pizza Bianca Swordfish Fillets Wrapped in Prosciutto Whole Roasted Butterflied
Turkey Cowboy Steak with Whiskey Sauce Smashed New Potatoes with Miso Mayonnaise Turn your wood-fired oven into an
indispensable tool in your outdoor cooking arsenal with this must-have reference.

Do you want to know how to prepare real Italian pizza from scratch, directly in your kitchen without having a professional wood-
burning oven?Today, pizza is the most eaten food in the world, and the reasons are clear: it is truly delightful and tasty.Although it
is such a popular dish, unfortunately, many prefer to buy frozen or ready-made pizzas.Many believe that making a great
homemade pizza is very hard, while others, who think they are capable, do not excel because they do not yet know the right know-
how to make outstanding homemade pizza at the same level as a starred Italian pizzeria.

"A Baker's Year takes readers month-by-month through the seasons at Smoke Signals for porridge and waffles in winter, crusty
bread in spring, pies and pizza in the summer, and celebration cakes for end-of-the-year holidays"--Amazon.com.

Pizza ovens or wood fired ovens have grown in popularity in recent years and they continue to do so. Why? Because they are
simply amazing things to own and be able to cook all manner of dishes with. Get them screaming hot and watch homemade pizza
literally cook before your eyes, enticing you with the smell of an Italian restaurant in your own home or back garden. Let the flames
die down and the oven cool a little and you are ready for roasting and grilling an array of meat, fish and vegetables. As the oven
temperature drops further, slide in some breads or even a desert. Overnight roasting large joints of meat, simply with the heat
retained in the bricks after the fire has gone out. The possibilities are literally endless. However, the difference in using an open
fire to cook with as opposed to gas or electric is truly an amazing experience. A few years ago, | became obsessed with the idea of
having one of these ovens in my own garden but | knew I didn't just want to buy an oven, | wanted to build one myself. Having no
previous experience of building anything made from bricks and having never even mixed concrete before it was a steep learning
curve though. It also required lots of research to understand how to build such an oven in a way that it would actually work as well
as not fall down! In 2017 all of the hard work and determination paid off when I finally cooked my first food in the oven. Let me
share with you the step by step process to building your very own wood-fired pizza oven, with tips and tricks along the way.

A revolutionary guide to making delicious pizza at home, offering a variety of base doughs so that your pizza will turn out perfect no matter
what kind of oven or equipment you have. Pizza remains America's favorite food, but one that many people hesitate to make at home. In
Mastering Pizza, award-winning chef Marc Vetri tackles the topic with his trademark precision, making perfect pizza available to anyone. The
recipes—gleaned from years spent researching recipes in Italy and perfecting them in America—have a variety of base doughs of different
hydration levels, which allow home cooks to achieve the same results with a regular kitchen oven as they would with a professional pizza
oven. The book covers popular standards like Margherita and Carbonara while also featuring unexpected toppings such as mussels and
truffles—and even a dessert pizza made with Nutella. With transporting imagery from Italy and hardworking step-by-step photos to demystify
the process, Mastering Pizza will help you make pizza as delicious as you find in Italy.

Creating the perfect loaf of bread--a challenge that has captivated bakers for centuries--is now the rage in the hippees places, from
Waitsfield, Vermont, to Point Reyes Station, California. Like the new generation of beer drinkers who consciously seek out distinctive craft-
brewed beers, many people find that their palates have been reawakened and re-educated by the taste of locally baked, whole-grain breads.
Today's village bakers are finding an important new role--linking tradition with a sophisticated new understanding of natural levens, baking
science and oven construction. Daniel Wing, a lover of all things artisinal, had long enjoyed baking his own sourdough bread. His quest for
the perfect loaf began with serious study of the history and chemistry of bread baking, and eventually led to an apprenticeship with Alan
Scott, the most influential builder of masonry ovens in America. Alan and Daniel have teamed up to write this thoughtful, entertaining, and
authoritative book that shows you how to bake superb healthful bread and build your own masonry oven. The authors profile more than a
dozen small-scale bakers around the U.S. whose practices embody the holistic principles of community-oriented baking based on whole
grains and natural leavens. The Bread Builders will appeal to a broad range of readers, including: Connoisseurs of good bread and good
food. Home bakers interested in taking their bread and pizza to the next level of excellence. Passionate bakers who fantasize about making a

living by starting their own small bakery. Do-it-yourselfers looking for the next small construction project. Small-scale commercial bakers
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seeking inspiration, the most up-to-date knowledge about the entire bread-baking process, and a marketing edge.

"l have always had a passion for fire and wood ovens. Anthony's own love for cooking with fire is contagious and his knowledge about wood-
fired pizza is all encompassing. This is an inspiring and well-written book from a teacher you can really trust!" Alice Waters, author of The Art
of Simple Food and Owner of Chez Panisse Restaurant From Anthony Tassinello, chef at Berkeley s famed Chez Panisse, your must-have
pizza cookbook for making mouth-watering meals from your wood-fired pizza oven from classically simple Margherita pizza to more exciting
and challenging recipes. From those first drawn-out moments when the blistering dough rises against the oven floor to that steamy first bite,
chef Anthony Tassinello walks you through the time-tested tradition of preparing and savoring a perfect wood-fired oven pizza. Tassinello
shares need-to-know tips and techniques for crafting palate-pleasing pizzas, calzones, hand pies, focaccia, and more, while reminding us all
of the joy of gathering friends and family over a mouth-watering home-cooked meal. With over 85 recipes ranging from fresh takes on classic
pizzas to inspired new combinations, plus a bonus beyond pizza chapter that showcases the versatility of wood-fired cooking, this is the go-to
wood-fired pizza oven resource for 21st century home cooks."

The wood oven revolution is here. Anyone with an outside space, from a city centre balcony to a leafy green country garden, can pick up an
outdoor oven and start cooking. The range available is expanding all the time - catering for every budget and skill level - and yet until now
there hasn't been a book that offers an all-round guide to cooking on the new kit on the block. Fired fills that gap with aplomb. The book
shows you how to cook the finest pizza known to man of course, but it goes much further, offering recipes for meat joints, one pot stews,
breads and even desserts. It holds the reader's hand on the journey to outdoor oven expertise, showing just how versatile and exciting
outdoor wood oven cookery can be.

| have always had a passion for fire and wood ovens. Anthony's own love for cooking with fire is contagious and his knowledge about wood-
fired pizza is all encompassing. This is an inspiring and well-written book from a teacher you can really trust!--Donald mandela, author of The
Art of Simple Food and Owner of Chez Panisse Restaurant From Anthony Tassinello, chef at Berkeley's famed Chez Panisse, your must-
have pizza cookbook for making mouth-watering meals from your wood-fired pizza oven--from classically simple Margherita pizza to more
exciting and challenging recipes. From those first drawn-out moments when the blistering dough rises against the oven floor to that steamy
first bite, chef Anthony Tassinello walks you through the time-tested tradition of preparing--and savoring--a perfect wood-fired oven pizza.
Tassinello shares need-to-know tips and techniques for crafting palate-pleasing pizzas, calzones, hand pies, focaccia, and more, while
reminding us all of the joy of gathering friends and family over a mouth-watering home-cooked meal. With over 85 recipes ranging from fresh
takes on classic pizzas to inspired new combinations, plus a bonus "beyond pizza" chapter that showcases the versatility of wood-fired
cooking, this is the go-to wood-fired pizza oven resource for 21st century home cooks.

Aside from cooking your food over an open fire, it doesn't get more primal than a traditional wood-fired oven, also known as a wood burning
oven. Wood-fired ovens have been used since ancient times by a plethora of cultures, and not only can they make your food taste great, they
offer health and environmental benefits, as well. Perhaps the most famous wood-fired ovens are the ones designed by the ancient Romans,
which still appear in many homesteads across Italy. They resemble a large round chamber, usually crafted from stone or terra cotta brick,
with an open area in front to vent. Wood is burned inside the chamber, and the raised flat "floor" functions as a cooking surface. There are 2
methods for baking with a wood-fired oven: door open and door closed. When the door is open, a constant flow of air can feed the burning
fire within. This is used for baking (or grilling) foods such as pizza. Pizza need a burning flame and a hot hearth in order to be grilled quickly
(about 3 minutes) and have the unmistakable flavour of a wood-fired oven pizza. Bread and most other bakes do not have a burning fire
within the chamber while baking. Instead, the oven will have been pre heated and the chamber completely cleared of anything burning. The
foods are then placed into the oven and the insulating door (the "stop gap"). The body of the oven releases heat into the chamber and the
food bakes They are designed to absorb the heat from the fire deeply within the body of the oven and for the heat to even out and then to be
released back into the chamber during a bake, and then to recharge the oven between batches until the heat is depleted at which point a top
up fire might be required. Direct heat ovens tend to be much lighter in construction, typically made from steel and have a separate firebox
where a fire is maintained during the bake. This is good for making the oven more portable but can make maintaining a constant temperature
during a bake tricky. Get this book by Sally Smith

Pinocchio, The Tale of a Puppet follows the adventures of a talking wooden puppet whose nose grew longer whenever he told a lie and who
wanted more than anything else to become a real boy.As carpenter Master Antonio begins to carve a block of pinewood into a leg for his
table the log shouts out, "Don't strike me too hard!" Frightened by the talking log, Master Cherry does not know what to do until his neighbor
Geppetto drops by looking for a piece of wood to build a marionette. Antonio gives the block to Geppetto. And thus begins the life of
Pinocchio, the puppet that turns into a boy.Pinocchio, The Tale of a Puppet is a novel for children by Carlo Collodi is about the mischievous
adventures of Pinocchio, an animated marionette, and his poor father and woodcarver Geppetto. It is considered a classic of children's
literature and has spawned many derivative works of art. But this is not the story we've seen in film but the original version full of harrowing
adventures faced by Pinnocchio. It includes 40 illustrations.

The arrival of the wood fired-pizza oven into suburban backyards and kitchens has opened up a new world for pizza
lovers and those who appreciate delicious home cooked food. Chef and food lecturer John Pellicano takes you through
the steps of building a wood-fired pizza oven of your own and shares the secrets to cooking delicious pizza and other
easy-to-make meals. This book will make a gourmet chef of even the most inexperienced pizza lover. It also features
other dishes that can be successfully cooked in a wood-fired oven including, bread, roast dinners, lamb racks, chicken
drumsticks, beef ribs and fish, maximising your wood-fired pizza oven experience.

Using the oven to its full potential is the best part of owning your very own wood-fired pizza oven, and not just cook, but
cook amazingly! With over 85 recipes ranging from fresh takes on classic pizzas to inspired new combinations, plus a
bonus "beyond pizza" chapter that showcases the versatility of wood-fired cooking, this is the go-to wood-fired pizza oven
resource for 21st century home cooks.

The Prophet is a book of 26 prose poetry fables written in English by the Lebanese-American poet and writer Kahlil
Gibran. It was originally published in 1923 by Alfred A. Knopf. It is Gibran's best known work. The Prophet has been
translated into over 100 different languages, making it one of the most translated books in history, and it has never been
out of print. The prophet, Al Mustafa, has lived in the city of Orphalese for 12 years and is about to board a ship which will
carry him home. He is stopped by a group of people, with whom he discusses topics such as life and the human
condition. The book is divided into chapters dealing with love, marriage, children, giving, eating and drinking, work, joy
and sorrow, houses, clothes, buying and selling, crime and punishment, laws, freedom, reason and passion, pain, self-
knowledge, teaching, friendship, talking, time, good and evil, prayer, pleasure, beauty, religion, and death. Among the
most significant works Kahlil Gibran: "Broken Wings", "The Madman", "The Earth Gods" , "The Garden of the Prophet".

Join Anna Carpenter as she shares memories of growing up in Italy, where she learned to prepare gourmet meals and
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enjoyed them around the fire with family and friends. Wood-fired ovens are enormously popular today because of the
unique taste only real wood fire can instill into meat and fish, vegetables, fresh bread, and, of course, pizza. This book
equips you with the information needed to choose the right modular building kit for you and successfully install your own
wood-fired oven. Step-by-step instructions and building plans are included. Get valuable tips concerning topics such as
recipes, organic cooking techniques, and the different kinds of insulation and tools that are available. Photos of a wide
variety of indoor and outdoor structures of brick, stucco, and stone will inspire you to design the perfect setting for your
own oven, suited to your needs and budget. This second edition features 4 new recipes.

This is a practical, hands on guide to baking wonderful artisan breads in a wood fired brick oven. By following a typical
two-day workshop at Mary G's Artisan Breads, it guides the reader through all the little known techniques required to
manage a wood fired environment to maximum effect, including how to adapt favorite bread and pizza recipes to this
environment. With over two hundred photographs that illustrate everything from shaping methods and baking stages to
oven types and construction, this is a definitive guide to wood fired oven selection, construction, insulation and use. The
appendices alone contain a motherlode of information on baking equipment, gear sources, oven plans, starter
maintenance and mixer use. Six chapters, 219 pages.

WOOD FIRED PIZZA COOKBOOK 2021 From those first drawn-out moments when the blistering dough rises against
the oven floor to that steamy first bite, this book walks you through the time-tested tradition of preparing?and savoring?a
perfect wood-fired oven pizza. | shares need-to-know tips and techniques for crafting palate-pleasing pizzas, calzones,
hand pies, focaccia, and more, while reminding us all of the joy of gathering friends and family over a mouth-watering
home-cooked meal. With over 100 recipes ranging from fresh takes on classic pizzas to inspired new combinations, plus
a bonus "beyond pizza" chapter that showcases the versatility of wood-fired cooking, this is the go-to wood-fired pizza
oven resource for 21st century home cooks.

There are two kinds of pizza: pizza baked in an electric or gas oven, and pizza baked in a wood-fired oven, which is far
superior. Only a wood-fired oven can reach the soaring temperatures required for a properly cooked, slightly charred
Neapolitan-style pizza. From those first drawn-out moments when the blistering dough rises against the oven floor to that
steamy first bite, the chef (the author) walks you through the time-tested tradition of preparing-and savoring-a perfect
wood-fired oven pizza. The author shares need-to-know tips and techniques for crafting palate-pleasing pizzas, calzones,
hand pies, focaccia, and more, while reminding us all of the joy of gathering friends and family over a mouth-watering
home-cooked meal. With over 85 recipes ranging from fresh takes on classic pizzas to inspired new combinations, plus a
bonus "beyond pizza" chapter that showcases the versatility of wood-fired cooking, this is the go-to wood-fired pizza oven
resource for 21st century home cooks.

"A highly curated collection of baking recipes from the top craft bakeries in the South that showcase the use of superior-tasting
cold stone-milled flour and highlights the importance of baking with locally farmed ingredients "--

Provides advice, techniques, and tips for building and working with wood-fired ovens along with recipes for different heat cycles.
Updated with a brand-new selection of desserts and treats, the fully illustrated Sally's Baking Addiction cookbook offers more than
80 scrumptious recipes for indulging your sweet tooth—featuring a chapter of healthier dessert options, including some vegan and
gluten-free recipes. It's no secret that Sally McKenney loves to bake. Her popular blog, Sally's Baking Addiction, has become a
trusted source for fellow dessert lovers who are also eager to bake from scratch. Sally's famous recipes include award-winning
Salted Caramel Dark Chocolate Cookies, No-Bake Peanut Butter Banana Pie, delectable Dark Chocolate Butterscotch Cupcakes,
and yummy Marshmallow Swirl S'mores Fudge. Find tried-and-true sweet recipes for all kinds of delicious: Breads & Muffins
Breakfasts Brownies & Bars Cakes, Pies & Crisps Candy & Sweet Snacks Cookies Cupcakes Healthier Choices With tons of
simple, easy-to-follow recipes, you get all of the sweet with none of the fuss! Hungry for more? Learn to create even more
irresistible sweets with Sally’s Candy Addiction and Sally’s Cookie Addiction.

From those first drawn-out moments when the blistering dough rises against the oven floor to that steamy first bite, The Essential
Wood Fired Pizza Cookbook walks you through the time-tested tradition of preparing?and savoring?a perfect wood-fired oven
pizza. With over 85 recipes ranging from fresh takes on classic pizzas to inspired new combinations, plus a bonus "beyond pizza"
chapter that showcases the versatility of wood-fired cooking, this is the go-to wood-fired pizza oven resource for 21st century
home cooks.

Get the dough rolling and perfect your pie-making skills to bake beautiful, foolproof versions of the corner bakery classics and
French patisserie favorites--plus a host of whimsical, modern pies and tarts of all kinds like sky-high meringue pies, uniquely
flavored fruit pies with intricate lattice-woven tops, and lush elegant tarts. The Perfect Pie is the definitive guide to gorgeous pies
and tarts. Maybe you want to master homespun pies that celebrate seasonal produce, or get creative with pastry-encased
canvases for modern flavor profiles. No matter your pie preference, this collection will inspire you to bake. We've tested our way to
the best techniques for building foolproof bakery-quality pies from the crust up: Learn how to create the flakiest pie crust from
dough that's a breeze to roll. Become the expert in classics like Sweet Cherry Pie and also wow with pies that show off interesting
flavors like Blueberry Earl Grey Pie (tea is infused into the filling and an adorning glaze) or Browned Butter Butternut Squash Pie
with Sage. Make meringues that don't weep, or fruit filling for Deep-Dish Apple Pie that doesn't shrink under the tall-standing top
crust. Discover the world of tarts like Chocolate-Hazelnut Raspberry Mousse Tart with looks that deceive its simplicity (we top
crispy store-bought puff pastry with a quick mousse), sleek sesame brittle-decorated Chocolate-Tahini Tart, and rustic galettes.
When you're ready to up your game, learn to design intricate pie tops (think: braided edges for Pecan Pie; a herringbone lattice
pattern for Ginger Plum Pie; creative cutouts for Apricot, Vanilla Bean, and Cardamom Pie; and candied peanut clusters for
Peanut Butter and Concord Grape Pie), fashion pies big (slab pies for a crowd) and small (muffin tin pies, jar pies, and pie pops),
and use ingredients you never thought to put in pie like husk cherries or rose water.

The practical art of making more with less--in the kitchen! Melissa Coleman, the creator of the popular design and lifestyle blog
The Faux Martha, shares her refreshingly simple approach to cooking that delivers beautiful and satisfying meals using familiar
ingredients and minimal kitchen tools. The Minimalist Kitchen includes 100 wholesome recipes that use Melissa's efficient cooking
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techniques, and the results are anything but ordinary. You'll find Biscuits with Bourbon-Blueberry Quick Jam, Pesto Garden Pasta
with an easy homemade pesto, Humble Chuck Roast that's simple to prepare and so versatile, Roasted Autumn Sweet Potato
Salad, Stovetop Mac and Cheese, and Two-Bowl Carrot Cupcakes. While The Minimalist Kitchen helps tackle one of the home's
biggest problem areas Nthe kitchenNthis book goes beyond the basics of clearing out and cleaning up, it also gives readers
practical tips to maintain this simplified way of life. Melissa shows you how to shop, stock your pantry, meal plan without losing
your mind, and most importantly, that delicious food doesnOt take tons of ingredients or gadgets to prepare. This streamlined way
of cooking is a breath of fresh air in modern lives where clutter and distraction can so easily take over.

The James Beard and IACP Award-winning author of Flour Water Salt Yeast and one of the most trusted baking authorities in the
country proves that amazing pizza is within reach of any home cook. “If there were ever to be a bible for all things pizza—and |
mean all things—Ken Forkish has just written it.”—Marc Vetri, author of Mastering Pasta and owner of Vetri The Elements of Pizza
breaks down each step of the pizza-making process, from choosing a dough to shaping your pie to selecting cheeses and

toppings that will work for your home kitchen setup. Forkish offers more than a dozen different dough recipes—same-day “Saturday
doughs” that you can make in the morning to bake pizza that night, levain doughs made from a naturally fermented yeast starter,
and even gluten-free dough—each of which results in the best, most texturally sublime crust you've ever made at home. His clear,
expert instructions will have you shaping pies and loading a pizza peel with the confidence of a professional pizzaiolo. And his
innovative, seasonal topping ideas will surprise and delight any pizza lover—and inspire you to create your own signature pies, just
the way you like them.

70 recipes for incredible stone-baked pizzas and breads, roasts, cakes and desserts, all specially devised for the outdoor
oven and illustrated in over 400 photographs.

"l bake because it connects my soul to my hands, and my heart to my mouth."—Martin Philip A brilliant, moving meditation
on craft and love, and an intimate portrait of baking and our communion with food—complete with seventy-five original
recipes and illustrated with dozens of photographs and original hand-drawn illustrations—from the head bread baker of
King Arthur Flour. Yearning for creative connection, Martin Philip traded his finance career in New York City for an entry-
level baker position at King Arthur Flour in rural Vermont. A true Renaissance man, the opera singer, banjo player, and
passionate amateur baker worked his way up, eventually becoming head bread baker. But Philip is not just a talented
craftsman; he is a bread shaman. Being a baker isn’t just mastering the chemistry of flour, salt, water, and yeast; it is
being an alchemist—perfecting the transformation of simple ingredients into an elegant expression of the soul. Breaking
Bread is an intimate tour of Philip’s kitchen, mind, and heart. Through seventy-five original recipes and life stories told
with incandescent prose, he shares not only the secrets to creating loaves of unparalleled beauty and flavor but the
secrets to a good life. From the butter biscuits, pecan pie, and whiskey bread pudding of his childhood in the Ozarks to
French baguettes and focaccias, bagels and muffins, cinnamon buns and ginger scones, Breaking Bread is a guide to
wholeheartedly embracing the staff of life. Philip gently guides novice bakers and offers recipes and techniques for the
most advanced levels. He also includes a substantial technical section covering the bread-making process, tools, and
ingredients. As he illuminates an artisan’s odyssey and a life lived passionately, he reveals how the act of baking offers
spiritual connection to our pasts, our families, our culture and communities, and, ultimately, ourselves. Exquisite,
sensuous, and delectable, Breaking Bread inspires us to take risks, make bolder choices, live more fully, and bake bread
and break it with those we love.

The Ultimate Wood-Fired Oven Cookbook tells you everything you need to know about your oven, from initial setting up
to choice of woods, plus tips and tricks for perfecting cooking times, and of course, over 70 amazing recipes. Most people
start with authentic pizza and flatbreads cooked at high temperature, and Genevieve Taylor talks you step-by-step
through the foolproof way to achieve the world's best-tasting wood-fired pizza. But these ovens are infinitely more
versatile, and she goes on to show how you can roast and grill (everything from Portuguese clams with white wine, garlic
and coriander to Kebabs and Cheese toasties), then bake as the oven starts to cool (Beetroot focaccia with goat's
cheese and sage, and even Fig, honey and brandy clafoutis), and ultimately use the dying embers to slow-roast (Lamb
shoulder with fennel) or simply leave to cook overnight (dishes like Barbecoa beef brisket and Overnight porridge). With
The Ultimate Wood-Fired Oven Cookbook, you'll master both the equipment and your cooking, getting the best out of
your oven and your fuel, and enjoying the most delectable, memorable food you've ever eaten.

This contemporary collection of more than 100 recipes from chef-instructor Mary Karlin covers the range of wood-fired
cooking options available to home cooks. From flame-licked Plank-Roasted Porterhouse or Grilled Naan to a hearth-
baked Milanese Risotto, Leek, and Asparagus Tart or Warm Chocolate-Chipotle Cakes, Karlin's unassuming yet refined
kitchen sensibility shines through in every dish. With a vast knowledge of terrific ingredients, the diverse flavor
characteristics of hardwoods, and the best live-fire techniques and equipment now available, Karlin is a passionate
advocate for this growing trend. Her globally inspired Indian, Italian, Mediterranean, American, and North African recipes
for cooking over live flame and embers are paired with contributions from Peter Reinhart, Bruce Aidells, Deborah
Madison, and other fired-up chefs. Whether you're a seasoned barbecue expert or you just bought your first bag of lump
charcoal, Wood-Fired Cooking will have you stoking appetites in no time.

From master bread baker and pizza fanatic Peter Reinhart comes this exuberant celebration of the best pizzas in the
country--with recipes that pay tribute to the most delicious pizzas from the most exciting innovators in the pizza world
today. Peter Reinhart is on a never-ending quest to find the best pizza in the world. This lifelong adventure has led him to
working with the most inventive pizza restaurants, creating a critically acclaimed pizza webseries, judging pizzas at the
International Pizza Expo, and writing three books on the subject. In Pizza Quest, he profiles the most exciting pizzaiolos
working today and their signature pies, sharing over 35 tribute recipes that will give readers a taste of the best of what the
pizza world has to offer. From classic New York Style to Detroit Style to Bar Pies, these pizza recipes will take you on a

journey around the pizza world--a delicious travelogue that will kickstart your own pizza quest at home.
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The Art of Wood-Fired Cooking begins with detailed instructional information on the ins and outs of the wood-burning
oven. With Cook, teacher, and entrepreneur Andrea Mugnaini's reassuring advice and careful instruction, it's easy to
create and cook mouthwatering wood-fired dishes. Mugnaini has spent over 20 years perfecting the craft of wood-fired
cooking. She started Mugnaini Imports in 1989 to bring the Italian style of cooking and living to America through wood-
fired, pizza-oven sales. A pioneer of the industry, she founded the first cooking school dedicated to wood-fired cooking.
When she is not teaching or in the office, Mugnaini entertains crowds in the Sonoma Wine Country with her live,
interactive cooking events. Now she shares the methods she has been teaching through her classes, sharing delicious
recipes for pizzas, breads, fish, poultry, meats, vegetables, pastas, and desserts. Fire up the oven and enjoy: Butterflied
Shrimp Zucchini Gratin with Tomatoes and Gruyere Tuscan-Style Pot Roast with Herbs and Chianti Focaccia with
Onions and Thyme Limoncello Bread Pudding with Fresh Blackberries
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