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Pitt Cue Co The Cookbook
It's the return of the MOB! This time celebrating all things crispy, squidgy, cheesy, spicy, warming, sticky, nourishing... all
the flavours, textures and feel of comfort pulled together in one book, 100 recipes. 'This book is pure delicious joy....this
feel-good collection, with delicious twists crammed into every recipe. Perfect for autumnal cooking and colder nights.' BBC
Good Food COMFORT MOB is a celebration of hearty dishes from around the world that warm, soothe and fill us.
Spending time in the kitchen recreating comfort is a way to indulge in dishes from the past and find new flavour and texture
combinations that appeal to our senses. Featuring old-school bangers with a MOB Kitchen twist such as Roast Garlic
Chicken Pie or Beef Brisket Lasagne, and modern dishes like Sriracha Crispy Tofu or Coca Cola Chicken Wings,
COMFORT MOB encourages you to indulge every palate and craving in a fun, affordable and achievable way. If you're in
a hurry but need a quick dose of comfort, recipes like the Grilled Halloumi and Peach Burger with Chipotle Mayo or Ben's
Dad's Puttanesca will hit the spot in no time. For an extra dose of comfort, follow Mob's recipes for making your own pasta,
focaccia and gnocchi to take your meal to the next level. Mob have also cooked up some cosy dessert recipes to finish try Miso Sticky Toffee Pudding or extra-oozy Chocolate Jaffa Pool. COMFORT MOB is a nod to homeliness and cosy
nights spent cooking with friends and family, recapturing the feeling of better, safer times with food that loves you back.
With great recipes for meats, sauces and rubs mixed with ideas for pickles, slaws, puddings and cocktails, plus features
on meats, equipment and methods, the Pitt Cue Co. Cookbook is your guide to enjoying the best hot, smoky, sticky, spicy
grub all year round. From Pitt Cue's legendary Pickle backs and bourbon cocktails, to their acclaimed Pulled pork
shoulder; Burnt ends mash; Smoked ox cheek toasts with pickled walnuts; Lamb rib with molasses mop and onion salad;
Chipotle & confit garlic slaw; Crispy pickled shiitake mushrooms; Toffee apple grunt; Sticky bourbon & cola pudding and
so much more, it's all irresistibly delicious food to savour and share.
'If food is the new Rock 'N' Roll, this recipe book is Sgt. Pepper's.' - Heston Blumenthal. From the magazine synonymous
with style comes the ultimate cookbook for men with discerning taste. Featuring recipes from the UK's best restaurants,
plus tips and techniques from the country's top chefs, GQ Eats is an indispensable guide for enthusiastic home cooks,
sophisticated diners and good-food fanatics. This is the best of British food for men who want to cook and for women who
want to know what to feed them. With contributions from leading chefs and food writers including: Jason Atherton;
Raymond Blanc; Heston Blumenthal; Fergus Henderson; Giorgio Locatelli; Yotam Ottolenghi; Oliver Peyton; Gordon
Ramsay; Mark Hix; Michel Roux Jnr; Marcus Wareing and Bryn Williams. The recipes provide inspiration for any occasion,
from Brilliant Breakfasts to food for a Boys' Night In (Daniel Boulud's Coq au Vin), Michelin-star Meals such as Giorgio
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Locatelli's Tomato and Chilli Pasta with Prawns and Gordon Ramsay's Honey and Cider Roast Leg of Lamb, and Rock 'n'
Roll Roasts - from Pitt Cue's pulled pork to Mark Hix's Roast Chicken. Remember to save room for alfresco feasts,
delectable desserts and killer cocktails. Accompanied by images from brilliant photographers Romas Ford and Tom
Schierlitz, GQ has created a cutting-edge compendium of recipes to cook again and again. Contents Includes: BRILLIANT
BREAKFASTS Start the day the GQ way with American pancakes, eggs Benedict, or the best bacon sandwich. BEST OF
BRITISH Including Mark Hix' bubble and squeak, Fergus Henderson's veal and pea soup, Simon Wadham's potted
shrimps and Billy Reid's Lancashire hotpot. BOYS' NIGHT IN Man-sized meals best served with beer, wine, or both,
including Daniel Boulud's coq au vin, Karam Sethi's seekh kebabs and William Leigh's fried chicken nuggets. HEALTHCONSCIOUS CLASSICS Make-overs of food favourites for men who want a healthy option, including chicken korma, a
healthy burger and Stuart Gillies' shepherd's pie. MICHELIN-STAR MEALS Michelin-star chefs demonstrate their talents,
including John Campbell's wild mushroom risotto, Giorgio Locatelli's tomato and chilli pasta with prawns, Daniel Boulud's
steak tartare and Michel Roux Jnr's lobster mango salad. ALFRESCO FEASTS The great outdoors gets even greater
thanks to GQ. Includes recipes for sandwiches, burgers, kebabs, salads and wraps, plus advice on how to become the
king of the barbecue. PUB FOOD FAVOURITES Whether it is Claude Bosi's sausage roll, Jason Atherton's salt and
pepper squid, Heston Blumenthal's Scotch egg or Ramond Blanc's French onion soup, these recipes will have everyone
coming back for more. ROCK 'N' ROLL ROASTS You can't beat our meat. Chicken, beef, pork, lamb, even a guide to
smoking your own Pitt Cue pulled pork. JUST DESSERTS Because real men do eat mousse, syllabub and sorbet...
sometimes. COCKTAIL HOUR Creations from bar legends.
In the first cookbook by a Black pitmaster, James Beard Award–winning chef Rodney Scott celebrates an incredible
culinary legacy through his life story, family traditions, and unmatched dedication to his craft. NAMED ONE OF THE BEST
COOKBOOKS OF THE YEAR BY TIME OUT AND TASTE OF HOME • “BBQ is such an important part of African
American history, and no one is better at BBQ than Rodney.”—Marcus Samuelsson, chef and restaurateur Rodney Scott
was born with barbecue in his blood. He cooked his first whole hog, a specialty of South Carolina barbecue, when he was
just eleven years old. At the time, he was cooking at Scott's Bar-B-Q, his family's barbecue spot in Hemingway, South
Carolina. Now, four decades later, he owns one of the country's most awarded and talked-about barbecue joints, Rodney
Scott's Whole Hog BBQ in Charleston. In this cookbook, co-written by award-winning writer Lolis Eric Elie, Rodney spills
what makes his pit-smoked turkey, barbecued spare ribs, smoked chicken wings, hush puppies, Ella's Banana Puddin',
and award-winning whole hog so special. Moreover, his recipes make it possible to achieve these special flavors yourself,
whether you're a barbecue pro or a novice. From the ins and outs of building your own pit to poignant essays on South
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Carolinian foodways and traditions, this stunningly photographed cookbook is the ultimate barbecue reference. It is also a
powerful work of storytelling. In this modern American success story, Rodney details how he made his way from the small
town where he worked for his father in the tobacco fields and in the smokehouse, to the sacrifices he made to grow his
family's business, and the tough decisions he made to venture out on his own in Charleston. Rodney Scott's World of BBQ
is an uplifting story that speaks to how hope, hard work, and a whole lot of optimism built a rich celebration of his
heritage—and of unforgettable barbecue.
Big Green Egg Cookbook
Tom Kerridge's Outdoor Cooking
A Journey Through Texas Barbecue
Byron: The Cookbook
The ultimate modern barbecue bible
Molecule Mayhem
Berber & Q
Tucked away in a backstreet of London's edgy Soho district, POLPO is one of the hottest restaurants in town. Critics and food
aficionados have been flocking to this understated b caro where Russell Norman serves up dishes from the back streets of
Venice. A far cry from the tourist-trap eateries of the famous floating city, this kind of cooking is unfussy, innovative and
exuberantly delicious. The 140 recipes in the book include caprese stacks, zucchini shoestring fries, asparagus with Parmesan
and anchovy butter, butternut risotto, arancini, rabbit cacciatore, warm duck salad with wet walnuts and beets, crispy baby
pizzas with prosciutto and rocket, scallops with lemon and peppermint, mackerel tartare, linguine with clams, whole sea bream,
warm octopus salad, soft-shell crab in Parmesan batter with fennel salad, walnut and honey semifreddo, tiramis , fizzy bellinis
and glasses of bright orange spritz. With luminescent photography by Jenny Zarins, which captures the unfrequented corners,
the bustling b cari and the sublime waterways of Venice, POLPO is a dazzling tribute to Italy's greatest hidden cuisine.
From the world-renowned DJ BBQ comes Fire Food – a book that shows you how to ace the art of handling live fire so that you
can grill, smoke and slow-roast meat, fish and veg that’s out of this world. Pitmaster DJ BBQ covers all the basics of cooking
over charcoal and shows you how to perfect classic recipes such as grilled chicken with Alabama white sauce or a succulent ribeye steak, and delves into more inventive cookout delights including a BBQ spaghetti Bolognese, and poutine with bourbon- and
maple syrup-spiked gravy. There are fish dishes (crab cakes, prawn tacos), veggie grills (mac & cheese pancakes, smoked
potato salad), and enough madcap BBQ invention to see you through summer and well into winter. In fact, DJ BBQ takes
inspiration from around the world (from Central America, via the Baltics, to North Africa), as well as the many BBQ chefs,
gauchos, artisans and pitmasters he’s met along the way. Your cookouts will never be the same again!
Ditch burnt, joyless burgers for bold, flavoursome and wonderfully surprising barbecue food ‘Packed with over 120 tasty and
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tantalising barbecue recipes’ – Great British Food Here are over 120 of the very best, lip-smackingly good barbecue recipes
from ex-Ottolenghi chef, Josh Katz. Perfect for sharing and pairing in different combinations, all of the recipes are a celebration
of flavour. A book that is not just for meat-lovers, equal status is given to vegetables so that they are never treated like a
sideshow. Instead each and every component of the meal is big, bold and completely unforgettable. Meats, fish and vegetables
are left to marinate and are then smoked, grilled, slow cooked or burnt (on purpose); while essential extras such as punchy
pickles, fiery sauces, creamy dips and fresh salads are prepared ahead and ready to be heaped onto the plate. Taking
inspiration from East to West, from the modern to the traditional, these barbecue recipes are like nothing you have ever
encountered before – mashing tastes and techniques from New York, the Middle East, London, North Africa and beyond. With
recipes including Cauliflower shawarma with pomegranate, pine nuts and rose; Harissa hot wings; Blackened hispi cabbage with
lemon cr me fraiche; Honeyed pork belly with pineapple salsa; Monster prawns with a pil pil sauce and Saffron buttermilkfried chicken with tahini gravy, you will be inspired to grab a bag of charcoal and a lighter, and create your very own barbecue
feast.
The ultimate barbecue bible from one of Britain's best-loved chefs Michelin-starred chef Tom Kerridge shares his huge passion
for barbecue and outdoor cooking in this timely new book. He takes simple ideas like burgers and grills, and creates the
ultimate version with over 80 recipes that are stunningly delicious. Chapters include hearty favourites like pork and chorizo
burger, veggie mains like charred cauliflower salad, and shareable snacks like aubergine dips and flatbreads. He also includes
desserts and drinks, tips and advice for the perfect summer barbecue, campfire or outdoor gathering with friends and family.
Whether you're a beginner barbecuing on your balcony or a seasoned pro who really knows your smoke, charcoal and fire, Tom
Kerridge's Outdoor Cooking truly has something for everyone. Take your staycation to the next level this year with an entire
summertime's worth of incredible outdoor cooking inspiration
A Bird in the Hand
The Essential Kamado Grill Cookbook
Rodney Scott's World of BBQ
From Roasting on a Spit to Baking in a Tannur, Rediscovered Techniques and Recipes That Capture the Flavors of Wood-Fired
Cooking
Every Day Is a Good Day: A Cookbook
The Beginner's Guide to Barbecue
Japanese Soul Food

The explosion in food vans, dining clubs and pop-up restaurants shows the culinary business is now accessible
to all. If you’ve got an idea for a foodie startup, this 60-Minute Masterclass will give you the skills and
knowledge to make it a success. ‘Launching a Food Startup’ by Pitt Cue Co. co-founder, Jamie Berger, will
prime you on all aspects of running a food business, from planning your menu, through licensing and hygiene
to marketing the finished product. He also shares his personal business secrets, including how to manage costs
Page 4/16

Online Library Pitt Cue Co The Cookbook
and deal with suppliers, to give your outfit the best possible chance at a long life. ‘Launching a Food Startup’
covers: + Turning an Idea into a Business + Starting up your Startup + Up and Running: Now What? + People:
The Essential Ingredient 60-Minute Masterclasses are expert ebooks that help you do more with your creative
writing, journalism and entrepreneurship. Locking on to the stuff that you actually need to know, each title is a
precise, practical pointer on the matters that matter most.
Step up your barbeque game. Pitmaster is the definitive guide to becoming a barbecue aficionado and top-shelf
cook from renowned chefs Andy Husbands and Chris Hart. Barbecue is more than a great way to cook a tasty
dinner. For a true pitmaster, barbecue is a way of life. Whether you're new to the grill or a seasoned vet,
Pitmaster is here to show you what it takes to truly put your barbeque game on point. Recipes begin with basics,
like cooking Memphis-style ribs, and expand to smoking whole hogs North Carolina style. There is no single
path to becoming a pitmaster. Barbecue lovers are equally inspired by restaurants with a commitment to
regional traditions, competition barbecue champions, families with a multi-generational tradition of roasting
whole hogs, and even amateur backyard fanatics. This definitive collection of barbecue expertise will leave you
in no doubt why expert chefs and backyard cooks alike eat, live, and breathe barbecue. Pitmaster features:
Specific tips and techniques for proper smoker operation—the cornerstone of all successful barbecue
recipes—using Weber, Offset, Kamado, and other classic smoker styles A backyard cooking chapter offering the
basics of becoming a successful barbecue cook Spotlights on specific regional barbecue styles, such as Texas,
Kansas City, and the Carolinas, which set the stage for more advanced barbecue techniques and recipes, such
as Butterfly Pork Butt Burnt Ends and Central Texas Beef Ribs An exploration of new styles of barbecue
developing in the North Chris and Andy’s secret competition barbecue recipes that have won them hundreds of
awards Regional side dishes, cocktails, and simple desserts A guest pitmaster in each chapter who is an expert
in their given region or style of barbecue cooking. Guest pitmasters include: Steve Raichlen (author and host of
Project Smoke on PBS), Jake Jacobs, Sam Jones (Skylight Inn and Sam Jones Barbecue), Elizabeth Karmel
(Carolina Cue To Go), Tuffy Stone (Q Barbecue), Rod Gray (eat bbq), John Lewis (Lewis Barbecue), Jamie Geer
(owner of Jambo Pits) and Billy Durney (Hometown Bar-B-Que)
The Hottest Kamado Grill Cookbook If you're into grilling, there's simply no better choice than the unmatched
heat and superior versatility of the kamado. The Essential Kamado Grill Cookbook contains all the tips, tricks,
techniques, and recipes you need to become the master of this all-purpose backyard grill. Great for new and
experienced grillers alike, this definitive kamado grill cookbook teaches everything from first firing up your
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kamado to using its unique heating properties for the most efficient cooking possible. Learn to grill, smoke,
roast, bake, and braise like a pro with 75 mouthwatering recipes--including classic favorites like mushroom and
swiss burgers, barbecue shrimp po'boys, and sweet potato pie. The Essential Kamado Grill Cookbook includes:
HOT GRILLING TIPS--Go from beginner to pro with tips on firing up your kamado grill, perfectly controlling the
temperature, preventing flare-ups, and more. 75 RECIPES--Make expert use of the kamado's versatility with 75
delectable dishes, all conveniently grouped by cooking method. EXPERT ADVICE--Learn to use the kamado's
unique properties to seamlessly prepare multiple meals without ever having to restart the grill. Master the
world's hottest grill with The Essential Kamado Grill Cookbook.
With over 75 recipes, a barbecue expert shows you how to make the best fire-cooked foods at home no matter
your equipment. Joe Carroll makes stellar barbecue and grilled meats in Brooklyn, New York, at his acclaimed
restaurants Fette Sau and St. Anselm. In Feeding the Fire, Carroll gives us his top 20 lessons and more than 75
recipes to make incredible fire-cooked foods at home, proving that you don’t need to have fancy equipment or
long-held regional traditions to make succulent barbecue and grilled meats. Feeding the Fire teaches the hows
and whys of live-fire cooking: how to create low and slow fires, how to properly grill chicken (leave it on the
bone), why American whiskey blends so nicely with barbecued meats (both are flavored with charred wood), and
how to make the best sides to serve with meat (keep it simple). Recipes nested within each lesson include
Pulled Pork Shoulder, Beef Short Ribs, Bourbon-Brined Center-Cut Pork Chops, Grilled Clams with Garlic Butter,
and Charred Long Beans. Anyone can follow these simple and straightforward lessons to become an expert. “A
helpful primer to those seeking guidance on . . . how to use a grill or a smoker to their best effect under varying
circumstances, all summer long. . . . The recipes . . . are written for home cooks. They are uncomplicated and
clear. . . . Most important, they work. . . . Bonkers delicious.” —The New York Times “Joe Carroll . . . speaks the
language of every home cook.” —USA Today, “Summer’s Tastiest Titles” “How to barbecue no matter what your
equipment. . . . Packs big, bold flavor.” —Associated Press “This cookbook is a master class in minimal and wellprepared barbecue.” —Library Journal
Low and Slow
Practical Cookery
Kitchen Confidential
Charred
Recipes and Techniques for the World's Best Barbecue
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The BBQ Book
The Complete Guide to Vegetarian Grilling and Barbecue
LET THERE BE MEAT is the must-have companion for anyone interested in the art of barbecue
and smokehouse; wood-smoked, slow cooked pork and beef, sausages, burgers, ribs, seafood
feasts and all the mouth-watering sides that go with them. James Douglas and Scott Munro
provide their unique insight into the American BBQ culture, gleaned from seven years
travel and hard study in the Deep South, with instructions on how to get the most from
your meat. Including matching cocktails, sides, sweet stuff and even how to make your own
pig roaster and home brew IPA. LET THERE BE MEAT is the carnivore's bible, crammed with
over 100 melt-in-the-mouth recipes that have made Red's True Barbecue a phenomenon.
As featured in the Daily Telegraph's 'Best cookbooks to turn to in isolation' Diana Henry
named Best Cookery Writer at Fortnum & Mason Food & Drink Awards 2015 Winner - James
Beard Award: Best Book, Single Subject The Guild of Food Writers named Diana Henry as
Cookery Journalist of the Year 2015 Chicken is one of the most popular foods we love to
cook and eat: comforting, quick, celebratory and casual. Plundering the globe, there is
no shortage of brilliant ways to cook it, whether you need a quick supper on the table
after work, something for a lazy summer barbecue or a feast to nourish family and
friends. From quick Vietnamese lemon grass and chilli chicken thighs and a smoky chicken
salad with roast peppers and almonds, through to a complete feast with pomegranate,
barley and feta stuffed roast chicken with Georgian aubergines, there is no eating or
entertaining occasion that isn't covered in this book. In A Bird in the Hand, Diana Henry
offers a host of new, easy and not-so-very-well-known dishes, starring the bird we all
love.
'Rich's recipes are exciting, accessible and fun. Everything a great barbecue should be'
Heston Blumenthal Rich Harris shows you how to barbecue mouthwatering recipes with smoky
and succulent flavours that will see you through the summer and beyond in style.
Featuring chapters on: * From the Sea - delicious fish and seafood dishes * Crowdpleasers - food to impress friends, such as Beef Short Ribs and Sticky Pork Belly & Rice
Noodle Salad * Hand-held - get messy with Chilli Dogs, Smoked Chicken Wings and Lamb
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Shish Kebabs * Smoking - including hot-smoked classics like Pulled Pork and Prawns with
Dirty Romesco Sauce to Cold smoked Salmon * Veggies, Sides & Breads - barbecues aren't
just about meat so indulge in Chargrilled Leaves with Burnt Lemon Dressing, Cauliflower
Steaks and Chipotle Slaw * Sauces, Dips & Pickles - accompaniments to take your dishes to
the next level * Cocktails & Coolers - drinks to wash down and complement your grilled
dishes * Desserts - indulge in Toasted Marshmallow Ice Cream and what barbecue would be
complete without s'Mores? * Restoke the Flames - ideas for the morning after including
Buttermilk Pancakes and Brunch Pizzette This is the ultimate guide to cooking with fire
and smoke.
“Good bread begins with just four honest ingredients: flour, water, salt and yeast.
Nothing could be simpler and yet nothing is more gratifying.” GAIL’s Since opening the
first GAIL’s in 2005, the team behind London’s most inviting artisan bakery has been on a
mission to bring high-quality, handmade bread and delicious vibrant food to local
communities. In this, their first, stunning cookbook, GAIL’s take us through the day with
inventive, fresh recipes. This abundant recipe book brings the spirit of GAIL’s alive. It
starts with the essential how-to’s of mixing, kneading and shaping loaves before going on
to offer over 100 varied savoury and sweet recipes inspired by the simplicity of cooking
good bread and all the delicious mealtime possibilities around it. GAIL’s will encourage
you to try your hand at a basic foolproof bloomer, bake a satisfying sourdough, create
morning muffins and pastries, bold salads, flavoursome pies, appetizing tarts and
sandwiches, easy afternoon biscuits and cakes, and finally cook delicious savoury meals
and desserts for supper. Simply divided into Baker’s Essentials, Bread, Breakfast, Lunch,
Tea and Supper, the GAIL’s Cookbook includes: White poppy seed bloomer French dark
sourdough Wholemeal loaf Focaccia Brioche plum and ginger pudding Buckwheat pancakes with
caramelised apples and salted butter honey Pizza Bianca with violet artichokes and
burrata Truffle, raclette and roast shallot toastie Teatime sandwiches Savoury scones &
fruit scones Red quinoa and smokey aubergine yoghurt salad Baked sardines with sourdough
crumbs and heritage tomato salad Fregola and chicken salad Baked bread and chicken soup
Tuna Nicoise on toast Sourdough lasagna Root vegetable and Fontina bake Leek and goat’s
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cheese picnic loaf Brown sourdough ice cream with raspberry
Core Techniques and Recipes to Master Grilling, Smoking, Roasting, and More
Hog
Black Axe Mangal
Food That Makes You Feel Good - The Sunday Times Bestseller
The cookbook for men of seriously good taste
Fire & Smoke: Get Grilling with 120 Delicious Barbecue Recipes
Celebrating the Ultimate Cooking Experience
Everyone loves a good hamburger, and Byron makes the best. Since 2007, Byron's restaurants
have become renowned for as the place to head for a proper hamburger. Founder Tom Byng
and head chef Fred Smith know everything there is to know about burgers. They've tasted
thousands of them all around the world in their quest for perfection, driven by the belief that
nothing beats a juicy burger - the ultimate comfort food, and so satisfying in its simplicity. It's
something worth getting the barbecue out for, the friends over, the family round and the
apron on. Along with plenty of other comfort foods (chicken wings, onion rings, meatloaf,
ranch salad, cherry pie, brownies and more), this book shares some of Tom and Fred's
brilliant recipes and insider tips, to encourage you to enjoy great food in good company - food
to lift the spirits and warm the soul.
Science.
The past few years have seen an explosion of interest in cooking over fire, with cooks all over
the world seeking to get elemental in their cooking. But fire and smoke doesn't always have
to be about hunks of meat. Chargrilling and barbecue are a fantastic way of getting the
maximum flavour out of versatile vegetables. If you're bored of beefburgers, or if you're
vegetarian and want more than scorched sweetcorn and chewy halloumi, then Charred offers
up over 70 original, exciting recipes to cater for all your veggie BBQ needs. With sections on
Stuffed and wrapped veg, Burgers and fritters, Kebabs, Low, slow and smoked, and Sharing
Platters, the vegetarian dishes will be the highlight of every meal, with the likes of whole
roast cauliflower drenched in spiced garlic butter, griddled radicchio with burrata and figs, or
corn on the cob with Cambodian coconut, lime and chilli. Live-fire and BBQ expert Genevieve
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Taylor has developed these inventive, sensational dishes so that they can just as easily be
cooked in a grill pan or conventional oven, year-round. Celebrate the magic that happens
when glorious veg meet flame!
After twenty-five years of 'sex, drugs, bad behaviour and haute cuisine', chef and novelist
Anthony Bourdain has decided to tell all. From his first oyster in the Gironde to his lowly
position as a dishwasher in a honky-tonk fish restaurant in Provincetown; from the kitchen of
the Rainbow Room atop the Rockefeller Center to drug dealers in the East Village, from Tokyo
to Paris and back to New York again, Bourdain's tales of the kitchen are as passionate as they
are unpredictable, as shocking as they are funny.
The Kamado Smoker and Grill Cookbook
Let There Be Meat
Recipes, Techniques, and Barbecue Wisdom
Fire Food
Gail's Artisan Bakery Cookbook
The Hairy Bikers' Everyday Winners
Great barbecue is as simple as meat, fire, smoke, and time. This ode to authentic meaty goodness gives
barbecue beginners an essential guide to the tools, techniques, and recipes needed to make smoky,
mouthwatering, fall-off-the-bone meats. And seasoned smokers will learn a thing or two, too! Ray Lampe,
a.k.a. Dr. BBQ, brings decades of expertise as a barbecue master, providing indispensable wisdom
alongside 68 of the best recipes he has encountered in his long and wide-ranging career,from tantalizing
mains such as Competition-Style Beef Brisket to lip-smacking sides such as Bacon and Blue Cheese
Coleslaw. For both stove-top smokers and regular backyard grills, Slow Fire makes it easy to cook
irresistible slow-cooked barbecue right at home.
A Girl and Her Pig takes us behind the scenes of April Bloomfield's lauded restaurants and into her own
home kitchen, where her attention to detail and her reverence for sourcing the finest ingredients
possible results in unforgettable food. Her innovative yet refreshingly unfussy recipes hark back to a
strong English tradition, enlivened by a Mediterranean influence and an unfailingly modern and fresh
sensibility. From baked eggs with anchovies and cream to smoked haddock chowder, from beetroot and
smoked trout salad to a classic duck confit, April's recipes are wonderfully fresh and unfussy. Written
with real verve, this is a cookbook full of personality and chock-full of tales and tips from one of the
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world's best-loved chefs.
Pitt Cue Co. - The CookbookHachette UK
More than 150 brilliant beef recipes from Britain's king of meat.
Pitt Cue Co. - The Cookbook
Launching a Food Startup
GQ Eats
Ginger Pig Meat Book
Chicken recipes for every day and every mood
Grill Smoke BBQ
Cooking with Fire

There is only one state in the US which lives up to the epithet 'the best BBQ in the world', and
that is Texas. But what is BBQ? Traditional grilling means cooking a piece of meat as quickly as
possible with a high heat, but BBQ is exactly the opposite - this is slow cooking at low
temperatures. The meat doesn't dry up, but remains super juicy and slow cooking renders even
cheap and chewy cuts tender and tasty. When the heat source is charcoal, wood shavings or wood,
you automatically get an unbeatable spice in the form of perfumed smoke. In Texas BBQ you will
get to learn all these techniques. It is a simple step-by-step guide to how to make the perfect
Texas-style BBQ at home, whether you have an ordinary outdoor grill or a professional smoker.
Learn about what sort of wood is suited to a particular meat, exact grilling times and smoking
temperatures. But first and foremost, you will discover how to achieve a perfect, tender, juicy
and smoked 'pulled pork' or 'brisket'. There are even recipes for side dishes - everything from
grilled corn salad, via three varieties of Mac'n'cheese to a cheesy chile con queso. Fabulous
mouthwatering photos and a fun step-by-step design will have you rushing to the grill as soon as
you can.
No kitchen dramas or barbecue fails ever again. Just perfectly cooked meat. OFM award-winner
Neil Rankin knows how to cook meat. In this book he explains how he does it, using the foolproof
methods he has honed to perfection and relies on in the kitchens of Temper in London. "If you
have ever cooked a steak medium-well instead of medium-rare, a chicken that ends up dry, a stew
that's tough or stringy or a rack of ribs that fall too much off the bone then this book will
make your life that little bit better." Neil Rankin 'You've cost me a bloody fortune. Steak on
four nights...Perfect every time. My boys - steak mad - are so happy.' Diana Henry 'Simply put:
Rankin's book will make you 100% more brilliant behind the stove.' Grace Dent 'The first time I
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ate Neil's food, I was blown away' Tom Kerridge 'Fire-cooking is unavoidably tactile 'real'
cooking and Neil is one of the heroes leading the charge. He eschews sterility and embraces
flame.' Adam Perry Lang 'Meat hates to be overcooked, says Neil, so low and slow is the way to
go which obviates brining, resting, letting joints come to room temperature and other
shibboleths learned at our mothers' knee. There is a great deal useful and inspiring to be
absorbed here from a battle-scarred Scotsman in a trucker's cap... and tongs as an extension of
his fingers.' Fay Maschler 'Without any doubts the best meat/bbq book I've read! Everything
about it is just spot on.' @artisanbaker 'The book is fantastic. Managed not to overcook a beef
joint for the first time ever!' @KungFuBBQ
There's so much more to barbecues than sausages and burgers. At Ember Yard, chef director Ben
Tish excels in creating stunning grilled, barbecued, smoked, charred and slow-roasted dishes
that enhance the flavour of meat, fish and vegetables. You can make fantastic food on a
barbecue, be it in a country garden, on a tiny urban balcony or on a campsite. All you need is
the simplest barbecue with a lid and some charcoal, and you can make everything from pizzas to
ribs, desserts and even Sunday roasts on a rainy winter's day; there's no need to wait for the
summer to get the barbecue out. Try Chargrilled Duck Breast with Peas, Broad Beans and Hot Mint
Sauce, Paella, Crispy Artichokes with Lemon and Sage, and amazing Smoky Bitter-Chocolate
Puddings. The smoky, rich taste of food cooked over an open fire is one of life's true pleasures
and these recipes will inspire you to use your barbecue for much, much more than just steak.
Tim Wilson and Fran Warde have teamed up to create this comprehensive reference work and
inspirational collection of recipes. For each type of meat, the book recommends the best breeds,
advises which cuts suit which style of cooking and tells you what to ask your butcher in order
to buy the best quality. There are more than 100 recipes arranged according to season, from
Sticky citrus-marinated pork chops in April through Moroccan chicken with preserved lemons in
July to Slow-baked herb-crusted leg of mutton in December. Through monthly farm diaries, the
book also reveals what life is really like on a thriving British farm. Packed with specially
commissioned photographs taken on the farm as well as in the kitchen by renowned photographer
Kristin Perers, this is a uniquely beautiful and useful book.
How to Cook Meat
Recipes and Strategies for Better Barbecue & Grilling
100 simple and delicious recipes to fire up your favourites!
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Pitmaster
PRIME: The Beef Cookbook
A Stunning Collection of Lebanese, Moroccan and Persian Recipes
Proper pork recipes from the snout to the squeak
Kehdy's cookbook is an inspired collection of classics and innovative dishes from a part of the world which, at the moment, is enjoying its overdue
place in the sun. Her contribution is original, thoughtful and delicious. Go get it! --Yottam Ottolenghi The Jewelled Kitchen takes you on an
unforgettable adventure of Middle Eastern and North African cuisines. We are all familiar with a few mezze favourites hummus, falafel,
tabbouleh and stuffed vine leaves but Bethany offers up a whole host of other treasures. From Tuna Tartare with Chermoula and Sumac-Scented
Chicken Parcels, to Cardamom-Scented Profiteroles and Ma amoul Shortbread Cookies, here are mouth-watering dishes for you to try. Bethany's
recipes stem from her childhood, as she mixes traditional country fare with cosmopolitan feasts, and adds contemporary twists. In The Jewelled
Kitchen she unveils a culinary heritage that is as rich as it is diverse.
This comprehensive guide to kamado smoking and grilling demonstrates the delicious versatility of this egg-shaped ceramic cooker. The wildly
popular kamado has been a game-changer in the world of barbecue. Its ceramics, airtight design, and vent controls make it perfect for low-andslow cooking as well as reaching temperatures upwards of 700 degrees Fahrenheit. That means you can cook just about anything in your kamado.
And professional pitmaster Chris Grove shows you how in this comprehensive cookbook and guide. Kamado Smoker and Grill Cookbook features
fifty-two tutorials, each combining a valuable kamado cooking technique with a delicious recipe. This book takes you from casual griller to
kamado master chef with detailed instruction on: • Grilling: Cajun Strip Steak • Smoking: Hickory-Smoked Chicken • Searing: Cowboy Ribeye •
Brick Oven Baking: Wood-Fired Pizza • Stir-Firing: Thai Beef with Basil • Salt-Block: Grilling Tropical Seared Tuna • Cold Smoking: Flavorful
Fontina Cheese • Convection Baking: Apple Flambé
THE FANTASTIC NEW SUNDAY TIMES BESTSELLER. Big flavours. Good ingredients. Uncomplicated food. That's what Si King and Dave
Myers, AKA the Hairy Bikers, are known and loved for. Now the kings of comfort, and nation's favourite cooking duo, bring you everyday
cooking at its best. For this book, Si and Dave have conducted a survey to ask you, their fans, what you all love to eat at home. You answered in
your thousands, sharing so many great ideas for go-to dinners, puddings and bakes. Inspired by these, the Bikers have created 100 new tripledtested recipes for easy and delicious ways to elevate these everyday family favourites into taste sensations. From hearty roasts to mouth-watering
curries, speedy stir-fries to easy-to-cook pastas and pies, and irresistible puds and bakes, EVERYDAY WINNERS is packed full of ideas to make
every meal memorable. Enjoy mega-satisfying recipes include Chicken Kiev Pasta Bake, Tex Mex Beef Chilli, Sausage Risotto and Lamb Kofta
Vindaloo, or tempting puds like Pineapple & Rum Sticky Toffee Pudding and Cherry & Dark Chocolate Cheesecake. With each dish bursting with
the Hairy Bikers' trademark big flavours, these are just some of the many tasty delights in this cracking new cookbook. It's time to mix things up
in the kitchen, so get stuck in and add a little Bikers' magic to your cooking - whatever day it is!
This edition has been completely redesigned and updated taking into account the recent trends toward healthy catering and the attractive
presentation of food. Lavish, full-color photographs illustrate the stages involved in the preparation of various recipes. Many dishes are depicted in
their finished form to give readers an impression of correct presentation and service. This revision features nutritional data for the main recipes.
Includes information about different types of foods and the processes of cookery along with hundreds of classic recipes. Many ingredients are
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given alternatives to comply with the principles of healthy eating.
A Girl and Her Pig
POLPO
Comfort MOB
The Prophets of Smoked Meat
The Jewelled Kitchen
The Ultimate Barbecue Bible
The Ultimate BBQ Cookbook

Revel in the fun of cooking with live fire. This hot collection from food historian and archaeologist Paula Marcoux includes
more than 100 fire-cooked recipes that range from cheese on a stick to roasted rabbit and naan bread. Marcoux’s
straightforward instructions and inspired musings on cooking with fire are paired with mouthwatering photographs that will
have you building primitive bread ovens and turning pork on a homemade spit. Gather all your friends around a fire and start
the feast.
The much-anticipated first cookbook from one of London's most-loved cult restaurants Squid-ink flatbreads with cod's roe,
mapo tofu with hash browns and fried eggs, and foie gras and cherry doughnuts - it's thanks to chef Lee Tiernan's ability to
fuse myriad on-trend tastes and underused ingredients with open-fire cooking techniques that Black Axe Mangal has quickly
reached cult status. This, the London restaurant's much awaited cookbook, celebrates Tiernan's innovative food as well as
his bold aesthetic, influenced by his love of heavy metal and skate culture.
Former MasterChef winner Tim Anderson delivers the punchy flavours of Japanese Soul Food, from ramen to pork belly
buns. Think of a bowl of ramen overflowing with toppings and texture and flavour, gyoza full of umami and spice, or meltingly
soft pork belly buns. Currently exploding on the UK scene by way of street-food, ramen bars and easy-going eateries, this is
the antidote to typical Japanese restaurant cuisine. From the Sasebo Burger to Japanese twists on fried chicken the book is
full of unexpected treats. There are chapters on sauces, small dishes, large dishes, grilled items, ramen, desserts and
drinks; Tim explains Japanese ingredients, how to get them, and how to substitute if you can’t; and he includes easy recipes
for beginners as well as a couple of bigger projects for food geeks. ‘Turns Japanese cuisine on its head’ Stylist
The pioneers of British barbecue bring you the ultimate guide to the grill. 'Everything you need for a BBQ blowout in your
backyard' Evening Standard Grillstock know a thing or two about low 'n' slow barbecue. They have been pioneers of the
American barbecue scene in the UK since 2010 with their original BBQ and music festival, Grillstock, which sees top pitmasters compete from the world over, and their chain of smokehouses bringing truly authentic BBQ to cities across the UK.
Stacked with more than 100 recipes and revealing plenty of Grillstock secrets, Grillstock: The BBQ Book includes favourites
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from the Smokehouse menu, tips on mastering low 'n' slow style cooking, epic meaty feast ideas, and unique recipes from
some of the world's best BBQ competition teams. With chapters focused on the core meats of any great BBQ meal (Pork,
Beef, Chicken and Ribs), a guide to the art of smoking meat, plus further chapters on burgers, fixin's (sides), rubs 'n' sauces
and finally 'slurps', the book provides all you need to create everything from smokin' dinners for two to the ultimate BBQ
feast. Praise for Grillstock restaurants and events: 'I'm still amusedly flabbergasted by my majorly American weekend of
downhome flavour from back home (then) near my London home (now) feasting. Grillstock London was BBQ blast and a low
and slow experience I look forward savouring again' Chris Osburn Huffington Post 'Proper barbecue heaven' Daily Mail 'One
of the 8 Best Rib Joints in Britain' Esquire 'You may as well accept that you will leave with sauce splattered down your shirt
and chin' Mark Taylor Crumbs Magazine 'Not strictly the UK's only serious competition BBQ meet but, in my own hopelessly
biased opinion, the best, and, for fans of American low-and-slow meat cooking, about as much fun as you can have with
your clothes on. You could almost be in Kansas' Chris Pople, Cheese and Biscuits 'Music festivals are good and all, but have
you ever been listening to a band and thought, "wow...I wish I was eating a big pile of meat." That's where Grillstock comes
in, a magical place where hotdog eating contests, the best in bbq food, craft beer and live music come together' Topman
'The real spirit of barbecue' Macs BBQ
Texas BBQ
Slow Fire
Grillstock
A Venetian Cookbook (Of Sorts)
Nanban
Pitt Cue Co. The Cookbook
Feeding the Fire
The Big Green Egg Cookbook is the first cookbook specifically celebrating this versatile ceramic
cooker. Available in five sizes, Big Green Egg ceramic cookers can sear, grill, smoke, roast, and bake.
Here is the birthday gift EGGheads have been waiting for, offering a variety of cooking and baking
recipes encompassing the cooker's capabilities as a grill, a smoker, and an oven. The book's
introduction explains the ancient history of ceramic cookers and the loyal devotion of self-proclaimed
EGGheads to these dynamic, original American-designed cookers. Complete with more than 160 recipes, 100
color photographs, and as many clever cooking tips, the Big Green Egg Cookbook is a must for the more
than 1 million EGG owners in the United States and a great introduction for anyone wanting to crack the
shell of EGGhead culture.
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'If you're after advice on what to do with any cut you can think of, look no further.' The Caterer 'Hog
is a bible for pork fans everywhere...the book celebrates the versatility, appeal and - most
importantly - the taste of the pig.' Great British Food Hog is a celebration of all things pig - from
breeds and rearing, to butchering and preparing, with techniques, features and more than 150 recipes
for nose to tail eating. The comprehensive range of dishes includes hams, bacon, sausages, charcuterie,
pates, confits, roasts, grills, hotpots, ragouts, pies, casseroles, scratchings, crackling, trotters
and much more - with a foreword from Josh Ozersky and guest contributions from a range of British,
American and International chefs and cooks including Diana Henry, Meredith Erickson, Judy Joo,
Valentine Warner, Neil Rankin, Mitch Tonks, Fergus Henderson and Aaron Franklin.
The debut title in the Anthony Bourdain Books line, The Prophets of Smoked Meat by “Barbecue Snob”
Daniel Vaughn, author of the enormously popular blog Full Custom Gospel BBQ, is a rollicking journey
through the heart of Texas Barbecue. From brisket to ribs, beef to pork, mesquite to oak, this fully
illustrated, comprehensive guide to Texas barbecue includes pit masters’ recipes, tales of the
road—from country meat markets to roadside stands, sumptuous photography, and a panoramic look at the
Lone Star State, where smoked meat is sacred.
Meat, smoke & love
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