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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:

Matthew Wallace:

Nowadays reading books become more and more than want or need but also become a life style. This
reading practice give you lot of advantages. The benefits you got of course the knowledge even the
information inside the book in which improve your knowledge and information. The knowledge you get
based on what kind of publication you read, if you want drive more knowledge just go with education and
learning books but if you want sense happy read one along with theme for entertaining for instance comic or
novel. The particular From the Wood-Fired Oven: New and Traditional Techniques for Cooking and Baking
with Fire is kind of reserve which is giving the reader unpredictable experience.

Nichole Gibson:

Reading can called brain hangout, why? Because when you are reading a book especially book entitled From
the Wood-Fired Oven: New and Traditional Techniques for Cooking and Baking with Fire your brain will
drift away trough every dimension, wandering in each aspect that maybe unfamiliar for but surely will end
up your mind friends. Imaging every word written in a reserve then become one type conclusion and
explanation in which maybe you never get ahead of. The From the Wood-Fired Oven: New and Traditional
Techniques for Cooking and Baking with Fire giving you one more experience more than blown away your
thoughts but also giving you useful data for your better life in this particular era. So now let us show you the
relaxing pattern this is your body and mind is going to be pleased when you are finished reading through it,
like winning an activity. Do you want to try this extraordinary shelling out spare time activity?

Patricia Stokes:

Are you kind of occupied person, only have 10 or 15 minute in your morning to upgrading your mind
expertise or thinking skill actually analytical thinking? Then you are having problem with the book when
compared with can satisfy your limited time to read it because all this time you only find guide that need
more time to be read. From the Wood-Fired Oven: New and Traditional Techniques for Cooking and Baking
with Fire can be your answer because it can be read by anyone who have those short time problems.

Timothy Quintero:

The book untitled From the Wood-Fired Oven: New and Traditional Techniques for Cooking and Baking
with Fire contain a lot of information on that. The writer explains her idea with easy method. The language is
very simple to implement all the people, so do definitely not worry, you can easy to read the idea. The book
was written by famous author. The author brings you in the new age of literary works. It is easy to read this
book because you can keep reading your smart phone, or gadget, so you can read the book with anywhere
and anytime. If you want to buy the e-book, you can start their official web-site in addition to order it. Have
a nice examine.
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