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The modern guideto cooking at home using a wood fire, with mor e than 100
diverserecipes.

This contemporary collection of 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 appetitesin no time.
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The modern guide to cooking at home using a wood fire, with mor e than 100 diver serecipes.

This contemporary collection of 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 Chaocolate-Chipotle Cakes, Karlin's
unassuming yet refined kitchen sensibility shines through in every dish. With avast 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 appetitesin no time.
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Editorial Review

From Publishers Weekly

Karlin has passed down the knowledge of wood-fired cooking for nine years as an instructor at the Ramekins
school in Sonoma, Calif., so it is not surprising that her first cookbook is ateacherlike endeavor. It begins
with an extensive review of the basics, including a chart that |ooks at the appliance characteristics of a
vertical clay top-vented oven, alist of woods and their proper uses (red oak for beef and fish) and a survey of
various wood-burning devices including the classic La Caja China Box, a pig roaster on wheels. Next, there
is atreatise on Becoming an Efficient Wood-Fired Cook. Finally, she challenges her readers with 100 recipes
ranging from academic to scholarly. Her specialty includes entrees that include the word smoky or involve a
plank or a brick. Smoky barbecued oysters, grilled on a campfire grate, are served with an intense vinegar-
based sauce. Smoked chicken and herb dumplings uses bacon, as well as smoke, to flavor the bird. And
mushroom-rubbed plank-roasted steak employs a water-soaked aromatic board to flavor and keep the meat
from drying out. For extra credit, there are several complex choices that seem atough match for the open
fire, such as an apricot tart with lavender créme anglaise. (May)

Copyright © Reed Business Information, a division of Reed Elsevier Inc. All rights reserved.

Review

"A wood fire is dways the heart and hearth of asocial gathering--1 never feel more at home than when I'm
cooking over the flames. Mary Karlin's comprehensive and beautiful book introduces you to one of our most
ancient, basic, and satisfying ways to cook." --Alice Waters, founder and co-owner of Chez Panisse and
author of The Art of Smple Food

"In Wood-Fired Cooking, Mary Karlin combines the romance of the fire with practical information and
really delicious recipes that are easy to prepare. A surefire hit." --Joyce Goldstein, chef and author of Back to
Sguare One and Italian Sow and Savory

"Wood-Fired Cooking is sure to inspire and inform the growing leagues of adventurous cooks. Mary Karlin
thoroughly--and delightfully--updates the most primitive of al cooking methods, providing plenty of tips,
techniques, resources, and tempting recipes. Even if you've never imagined yourself advancing beyond
backyard grilling, this book will inspire you to delve into the more exciting realms of cooking with live fire."
--Molly Stevens, author of All About Braising

"As one of the most popular instructors at Ramekins, Mary makes outdoor cooking approachable for
everyone with her wonderful teaching style. Mary's book is a must-have guide to the world of wood-fired
cooking." --Lisa Lavagetto, culinary director at Ramekins Sonoma Valley Culinary School

From the Publisher

* A collection of 100 contemporary recipes for the range of wood-fired cooking options, by Ramekins
culinary school's wood-fired cooking expert.

* Features recipes from guest contributors Peter Reinhart, Bruce Aidells, Deborah Madison, Paula Wolfert,
and others.

* Includes a solid range of globally inspired Indian, Mediterranean, Italian, American, and North African
recipes for cooking over live flame and embers.
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Users Review
From reader reviews:
Norris Patter son:

Do you have favorite book? For those who have, what is your favorite's book? Reserve is very important
thing for usto be aware of everything in the world. Each book has different aim or maybe goal; it means that
publication has different type. Some peopletruly feel enjoy to spend their time and energy to read a book.
They are really reading whatever they take because their hobby is usually reading a book. Consider the
person who don't like studying a book? Sometime, man feel need book if they found difficult problem or
exercise. Well, probably you should have this Wood-Fired Cooking: Techniques and Recipes for the Grill,
Backyard Oven, Fireplace, and Campfire.

Michael Berry:

What do you regarding book? It is not important to you? Or just adding material when you need something
to explain what your own problem? How about your freetime? Or are you busy person? If you don't have
spare time to accomplish others business, it is make one feel bored faster. And you have free time? What did
you do? Everyone has many questions above. They have to answer that question simply because just their
can do which. It said that about publication. Book is familiar on every person. Yes, it is proper. Because start
from on kindergarten until university need this particular Wood-Fired Cooking: Techniques and Recipes for
the Grill, Backyard Oven, Fireplace, and Campfire to read.

Byron Angle:

Nowadays reading books be than want or need but also become alife style. This reading behavior give you
lot of advantages. Associate programs you got of course the knowledge your information inside the book that
improve your knowledge and information. The knowledge you get based on what kind of publication you
read, if you want get more knowledge just go with education books but if you want experience happy read
one along with theme for entertaining like comic or novel. The particular Wood-Fired Cooking: Techniques
and Recipes for the Grill, Backyard Oven, Fireplace, and Campfireis kind of e-book which is giving the
reader erratic experience.

Cheri Tow:

Reading a e-book can be one of alot of action that everyone in the world likes. Do you like reading book so.
There are alot of reasons why people fantastic. First reading a e-book will give you alot of new data. When
you read a e-book you will get new information because book is one of several ways to share the information
or maybe their idea. Second, reading a book will make you more imaginative. When you reading a book
especialy hype book the author will bring one to imagine the story how the personas do it anything. Third,
you are able to share your knowledge to other folks. When you read this Wood-Fired Cooking: Techniques
and Recipes for the Grill, Backyard Oven, Fireplace, and Campfire, you can tells your family, friends along
with soon about yours publication. Y our knowledge can inspire others, make them reading areserve.
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