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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:

Georgia Hernandez:

Here thing why this From the Wood-Fired Oven: New and Traditional Techniques for Cooking and Baking
with Fire are different and reputable to be yours. First of all reading a book is good but it really depends in
the content of the usb ports which is the content is as scrumptious as food or not. From the Wood-Fired
Oven: New and Traditional Techniques for Cooking and Baking with Fire giving you information deeper
including different ways, you can find any e-book out there but there is no guide that similar with From the
Wood-Fired Oven: New and Traditional Techniques for Cooking and Baking with Fire. It gives you thrill
looking at journey, its open up your own personal eyes about the thing that will happened in the world which
is maybe can be happened around you. You can bring everywhere like in area, café, or even in your means
home by train. When you are having difficulties in bringing the paper book maybe the form of From the
Wood-Fired Oven: New and Traditional Techniques for Cooking and Baking with Fire in e-book can be your
option.

Wilma Blue:

The guide untitled From the Wood-Fired Oven: New and Traditional Techniques for Cooking and Baking
with Fire is the reserve that recommended to you you just read. You can see the quality of the publication
content that will be shown to you actually. The language that author use to explained their way of doing
something is easily to understand. The copy writer was did a lot of research when write the book, and so the
information that they share to your account is absolutely accurate. You also can get the e-book of From the
Wood-Fired Oven: New and Traditional Techniques for Cooking and Baking with Fire from the publisher to
make you considerably more enjoy free time.

Rocio Linville:

That e-book can make you to feel relax. That book From the Wood-Fired Oven: New and Traditional
Techniques for Cooking and Baking with Fire was vibrant and of course has pictures on there. As we know
that book From the Wood-Fired Oven: New and Traditional Techniques for Cooking and Baking with Fire
has many kinds or variety. Start from kids until teens. For example Naruto or Investigator Conan you can
read and think you are the character on there. Therefore not at all of book are usually make you bored, any it
offers you feel happy, fun and unwind. Try to choose the best book for you personally and try to like reading
that will.

Sherri King:

Reading a reserve make you to get more knowledge from that. You can take knowledge and information
from your book. Book is composed or printed or highlighted from each source in which filled update of
news. In this modern era like now, many ways to get information are available for an individual. From media
social like newspaper, magazines, science publication, encyclopedia, reference book, fresh and comic. You



can add your understanding by that book. Are you hip to spend your spare time to open your book? Or just in
search of the From the Wood-Fired Oven: New and Traditional Techniques for Cooking and Baking with
Fire when you required it?
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