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In the past twenty years, interest in wood-fired ovens has increased dramatically in the United States and
abroad, but most books focus on how to bake bread or pizza in an oven. From the Wood-Fired Oven offers
many more techniques for home and artisan bakers—from baking bread and making pizza to recipes on how
to get as much use as possible out of a single oven firing, from the first live-fire roasting to drying wood for
the next fire.

From the Wood-Fired Oven offers a new take on traditional techniques for professional bakers, but is simple
enough to inspire any nonprofessional baking enthusiast. Leading baker and instructor Richard Miscovich
wants people to use their ovens to fulfill the goal of maximum heat utilization. Readers will find methods
and techniques for cooking and baking in a wood-fired oven in the order of the appropriate temperature
window. What comes first—pizza, or pastry? Roasted vegetables or a braised pork loin? Clarified butter or
beef jerky? In addition to an extensive section of delicious formulas for many types of bread, readers will
find chapters on:

•    Making pizza and other live-fire flatbreads;

•    Roasting fish and meats;

•    Grilling, steaming, braising, and frying;

•    Baking pastry and other recipes beyond breads;

•    Rendering animal fats and clarifying butter;

•    Food dehydration and infusing oils;

•    And myriad other ways to use the oven's residual heat.

Appendices include oven-design recommendations, a sample oven temperature log, Richard's baker's
percentages, proper care of a sourdough starter, and more. . . .

From the Wood Fired Oven is more than a cookbook; it reminds the reader of how a wood-fired oven (and



fire, by extension) draws people together and bestows a sense of comfort and fellowship, very real human
needs, especially in uncertain times. Indeed, cooking and baking from a wood-fired oven is a basic part of a
resilient lifestyle, and a perfect example of valuable traditional skills being put to use in modern times.
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From reader reviews:

Brittany Belliveau:

Now a day those who Living in the era where everything reachable by connect with the internet and the
resources inside it can be true or not involve people to be aware of each data they get. How many people to
be smart in receiving any information nowadays? Of course the reply is reading a book. Looking at a book
can help folks out of this uncertainty Information particularly this From the Wood-Fired Oven: New and
Traditional Techniques for Cooking and Baking with Fire book because this book offers you rich
information and knowledge. Of course the information in this book hundred percent guarantees there is no
doubt in it as you know.

Clifford Hudgins:

The reason why? Because this From the Wood-Fired Oven: New and Traditional Techniques for Cooking
and Baking with Fire is an unordinary book that the inside of the guide waiting for you to snap the idea but
latter it will jolt you with the secret this inside. Reading this book next to it was fantastic author who have
write the book in such awesome way makes the content interior easier to understand, entertaining technique
but still convey the meaning totally. So , it is good for you for not hesitating having this any more or you
going to regret it. This book will give you a lot of rewards than the other book have such as help improving
your talent and your critical thinking method. So , still want to postpone having that book? If I were being
you I will go to the reserve store hurriedly.

Lori Gravitt:

From the Wood-Fired Oven: New and Traditional Techniques for Cooking and Baking with Fire can be one
of your basic books that are good idea. Most of us recommend that straight away because this book has good
vocabulary that could increase your knowledge in vocab, easy to understand, bit entertaining but still
delivering the information. The article author giving his/her effort to put every word into delight arrangement
in writing From the Wood-Fired Oven: New and Traditional Techniques for Cooking and Baking with Fire
however doesn't forget the main place, giving the reader the hottest along with based confirm resource
details that maybe you can be considered one of it. This great information can certainly drawn you into fresh
stage of crucial considering.

Nona Smith:

Beside this kind of From the Wood-Fired Oven: New and Traditional Techniques for Cooking and Baking
with Fire in your phone, it may give you a way to get closer to the new knowledge or information. The
information and the knowledge you may got here is fresh from your oven so don't become worry if you feel
like an aged people live in narrow commune. It is good thing to have From the Wood-Fired Oven: New and
Traditional Techniques for Cooking and Baking with Fire because this book offers for your requirements
readable information. Do you sometimes have book but you would not get what it's about. Oh come on, that



wil happen if you have this with your hand. The Enjoyable arrangement here cannot be questionable, such as
treasuring beautiful island. So do you still want to miss the idea? Find this book as well as read it from
today!
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