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For more than 10,000 years, grains have been the staples of Western civilization.
The stored energy of grain allowed our ancestors to shift from nomadic hunting
and gathering and build settled communities—even great cities. Though most
bread now comes from factory bakeries, the symbolism of wheat and
bread—amber waves of grain, the staff of life—still carries great meaning. Today,
bread and beer are once again building community as a new band of farmers,
bakers, millers, and maltsters work to reinvent local grain systems. The New
Bread Basket tells their stories and reveals the village that stands behind every
loaf and every pint. While eating locally grown crops like heirloom tomatoes has
become almost a cliché, grains are late in arriving to local tables, because
growing them requires a lot of land and equipment. Milling, malting, and
marketing take both tools and cooperation. The New Bread Basket reveals the
bones of that cooperation, profiling the seed breeders, agronomists, and
grassroots food activists who are collaborating with farmers, millers, bakers, and
other local producers. Take Andrea and Christian Stanley, a couple who taught
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themselves the craft of malting and opened the first malthouse in New England in
one hundred years. Outside Ithaca, New York, bread from a farmer-miller-baker
partnership has become an emblem in the battle against shale gas fracking. And
in the Pacific Northwest, people are shifting grain markets from commodity
exports to regional feed, food, and alcohol production. Such pioneering grain
projects give consumers an alternative to industrial bread and beer, and return
their production to a scale that respects people, local communities, and the
health of the environment. Many Americans today avoid gluten and
carbohydrates. Yet, our shared history with grains—from the village baker to
Wonder Bread—suggests that modern changes in farming and processing could
be the real reason that grains have become suspect in popular nutrition. The
people profiled in The New Bread Basket are returning to traditional methods like
long sourdough fermentations that might address the dietary ills attributed to
wheat. Their work and lives make our foundational crops visible, and vital, again.
Build Your Own Wood Fired OvenRosenberg Pub Pty Limited
Hugh's River Cottage Veg Every Day! became the UK's best-selling vegetable
cookbook, persuading us through sheer temptation to make vegetables the
mainstay of our daily cooking. In this much-anticipated follow-up, Hugh delivers
more irresistible recipes, and this time, takes things one step further. Fuelled by
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his passionate belief that plant foods should be the dominant force in our
kitchens, Hugh has put cheese, butter, cream, eggs, and refined flour and sugar
firmly to one side. Instead, he uses veg, fruit, wholegrains, nuts, seeds, spices
and cold-pressed oils to explore the length and breadth of what can be achieved
with natural, unprocessed plant foods. River Cottage Much More Veg! makes it
clear that unadulterated ingredients are the very best building blocks for delicious
and healthy meals. In typical Hugh style, the recipes are easy, utterly foolproof
and delicious. All but a handful are gluten-free, and at least half the dishes
require 20 minutes (or less) hands-on work time. With recipes such as Roast
squash and chickpeas with spicy apricot sauce, Blackened cauliflower with
pecans and tahini, Spiced beetroot, radicchio and orange traybake, Celeriac and
seaweed miso broth, Seared summer cabbage with rosemary, chilli and capers,
and Baked celery agrodolce, River Cottage Much More Veg! demonstrates how
easy it is to make versatile, plentiful and delicious vegetables the bedrock of your
diet.
**********THIS IS A BOOKLET, NOT A FULL-LENGTH BOOK!!!********** This
booklet tells how to make the best bread in the world. And it's made from only
wheat, water, and salt! You'll love this tasty, wholesome, easy-to-make bread
from a tradition thousands of years old. In fact, it may spoil you for all other
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bread! ///////////////////////////////////////////////// Mark Shepard is the author of several
books on simple living and nonviolent social change, and also on the flute.
///////////////////////////////////////////////// CONTENTS The Starter The Ingredients The
Sponge The Two Things You Must Always Remember The Dough The Rising
The Baking Final Facts ///////////////////////////////////////////////// A NOTE FROM THE
AUTHOR I first learned to love this bread while visiting the Community of the Ark,
a utopian society founded in France by an Italian disciple of Gandhi. On my
return home, a friend taught me how to make the same bread -- or pretty close.
Some further experimenting ended up with the method in this booklet. If you've
made other breads, you'll find it refreshingly simple.
As he walked out of the cinema, Gavin knew that his life would change forever. It
was the impact of a documentary that kicked him into action, whereby he decided
to lower his family's impact on the planet, in the attempt to live a more
sustainable lifestyle. This is the story of his first year of 'The Greening of Gavin'.
Gavin's philosophy is a simple one and he describes it as this; "An Ordinary
Australian Man Who Has A Green Epiphany Whilst Watching A Documentary,
Gets a Hybrid Car, Plants A Large Organic Vegetable Garden, Goes Totally
Solar, Lowers Consumption, Feeds Composts Bins and Worms, Harvests
Rainwater, Raises Chickens, Makes Cheese and Soap, and Eats Locally. All In
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The Effort To Reduce Our Family's Carbon Footprint So We Can Start Making A
Difference For Our Children & Future Generations To Come."
Join Anna Carpenter as she shares memories of growing up in Italy, where she
learned to prepare gourmet meals and enjoyed them around the fire with family
and friends. Wood-fired ovens are enormously popular today because of the
unique taste only real wood fire can instill into meat and fish, vegetables, fresh
bread, and, of course, pizza. This book equips you with the information needed to
choose the right modular building kit for you and successfully install your own
wood-fired oven. Step-by-step instructions and building plans are included. Get
valuable tips concerning topics such as recipes, organic cooking techniques, and
the different kinds of insulation and tools that are available. Photos of a wide
variety of indoor and outdoor structures of brick, stucco, and stone will inspire
you to design the perfect setting for your own oven, suited to your needs and
budget. This second edition features 4 new recipes.
This contemporary collection of more than 100 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.
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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 appetites in no time.
Shares pizza recipes representative of nine different regional styles, from
Neapolitan and Roman thin to Chicago deep-dish and Californian, and reveals
secrets for making delicious pizza in home kitchens.
The Laurel’s Kitchen Bread Book is the classic bestselling cookbook devoted to
baking light, healthful, delicious bread entirely from whole grains. This specially
updated edition includes an entirely new chapter on making excellent whole-grain
loaves in a bread machine. Now even the busiest among us can bake the
delectable loaves for which Laurel’s Kitchen is famous. New research proves
what we’ve known all along: Eating whole grains really is better for your health!
Here, the switch from “white” is made fun and easy. Like a good friend, the
“Loaf for Learning” tutorial guides you step-by-step through the baking process.
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You’ll make perfect loaves every time, right from the start. Here you’ll find
recipes for everything—from chewy Flemish Desem Bread and mouthwatering Hot
Cross Buns to tender Buttermilk Rolls, foolproof Pita Pockets, tangy Cheese
Muffins, and luscious Banana Bread—all with clear explanations and helpful
woodcut illustrations. The brand-new chapter on bread machines teaches you to
make light “electric” loaves from whole-grain flour. No matter what your
schedule, you can come home to the wonderful smell of baking bread, fresh, hot,
and ready to enjoy.
First published by Yankee Magazine in 1977, this book remains the authority on
how old-time brick ovens were designed and used. The book explains the
evolution of the brick oven from the 17th through the 19th centuries, out lines the
basic points to consider in building such an oven today, and describes in detail
construction of a brick oven, ash pit complex, including the tools required,
procedures to be followed, types of brick and mortar, lintels and doors, plans,
dimensions, and actual brickwork, graphically illustrated with photographs,
diagrams and drawings. Also covered is how to heat and use such an oven, once
built. Richard M. Bacon has written numerous articles for such publications as
Yankee Magazine and the Sunday New York times. He also wrote The Yankee
Book of Forgotten Arts, Simon & Schuster, 1978.
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Provides advice, techniques, and tips for building and working with wood-fired
ovens along with recipes for different heat cycles.
One of the most time-intensive and expensive home projects is a backyard brick
pizza oven. People of every age group enjoy pizza, and most would seek for the
best pizza joints to fulfill their 'pizza desire'. By having a backyard pizza oven,
you get to enjoy fresh and delicious homemade pizzas right from the comfort of
your home.
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
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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 livefire 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.
Cob, a structural composite of earth, water, straw, clay, and sand, has been used
for centuries, in virtually all parts of the world, to create homes ranging from mud
huts in Africa to lavish adobe haciendas in Latin America. This practical and
inspiring hands-on guide teaches anyone to build a cob dwelling.
Creating the perfect loaf of bread--a challenge that has captivated bakers for
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centuries--is now the rage in the hippees places, from Waitsfield, Vermont, to Point
Reyes Station, California. Like the new generation of beer drinkers who consciously
seek out distinctive craft-brewed beers, many people find that their palates have been
reawakened and re-educated by the taste of locally baked, whole-grain breads. Today's
village bakers are finding an important new role--linking tradition with a sophisticated
new understanding of natural levens, baking science and oven construction. Daniel
Wing, a lover of all things artisinal, had long enjoyed baking his own sourdough bread.
His quest for the perfect loaf began with serious study of the history and chemistry of
bread baking, and eventually led to an apprenticeship with Alan Scott, the most
influential builder of masonry ovens in America. Alan and Daniel have teamed up to
write this thoughtful, entertaining, and authoritative book that shows you how to bake
superb healthful bread and build your own masonry oven. The authors profile more
than a dozen small-scale bakers around the U.S. whose practices embody the holistic
principles of community-oriented baking based on whole grains and natural leavens.
The Bread Builders will appeal to a broad range of readers, including: Connoisseurs of
good bread and good food. Home bakers interested in taking their bread and pizza to
the next level of excellence. Passionate bakers who fantasize about making a living by
starting their own small bakery. Do-it-yourselfers looking for the next small construction
project. Small-scale commercial bakers seeking inspiration, the most up-to-date
knowledge about the entire bread-baking process, and a marketing edge.
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This lavishly illustrated book explores both the techniques of hearth cooking and the
poetry of ash and flame.
The Ultimate Wood-Fired Oven Cookbook tells you everything you need to know about
your oven, from initial setting up to choice of woods, plus tips and tricks for perfecting
cooking times, and of course, over 70 amazing recipes. Most people start with authentic
pizza and flatbreads cooked at high temperature, and Genevieve Taylor talks you stepby-step through the foolproof way to achieve the world's best-tasting wood-fired pizza.
But these ovens are infinitely more versatile, and she goes on to show how you can
roast and grill (everything from Portuguese clams with white wine, garlic and coriander
to Kebabs and Cheese toasties), then bake as the oven starts to cool (Beetroot
focaccia with goat's cheese and sage, and even Fig, honey and brandy clafoutis), and
ultimately use the dying embers to slow-roast (Lamb shoulder with fennel) or simply
leave to cook overnight (dishes like Barbecoa beef brisket and Overnight porridge).
With The Ultimate Wood-Fired Oven Cookbook, you'll master both the equipment and
your cooking, getting the best out of your oven and your fuel, and enjoying the most
delectable, memorable food you've ever eaten.
Featuring more than 250 innovative recipes that respect and transcend regional food
traditions. The basis of great cooking has always been the creative use of fresh,
seasonal ingredients whether the kitchen is at home or in a high-end restaurant. At the
renowned Black Trumpet restaurant, located in the historic seacoast city of Portsmouth,
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New Hampshire, Chef Evan Mallett and his staff reflect the constantly changing
seasons of New England, celebrating the unique flavors and traditions of fished,
farmed, and foraged foods in their ever-changing menus that rotate roughly every six
weeks throughout the course of the year. From deep winter s comfort dishes to the first
run of maple syrup during Mud Season; from the first flush of greens in early spring to
the embarrassment of high summer s bounty and fall s final harvest Evan Mallett offers
more than 250 innovative recipes that draw not only on classic regional foodways, but
on the author s personal experiences with Mexican, Mediterranean, and other classic
world cuisines. Recipes include inspired and delicious dishes such as: Quail Adobado
with Quince Hash; Scallops with Couscous and Cider Cream; Lobster and Kelp
Tamales; and Cauliflower and Chickpea Fritter with Curried Spinach Puree; as well as a
wide range of soups, salads, starters, condiments, desserts, and cocktails. Black
Trumpet not only tells the story of a great restaurant how the Black Trumpet became
nationally famous as a model for local food sourcing and community involvement but it
also traces the growth and evolution of the local food movement. In some ways, it can
be viewed as a how-to manual for building a community around good food, featuring
not only creative and delicious recipes, but autobiographical vignettes, and sidebars
containing technical how-to information, profiles, anecdotes, and essays. In this
cookbook, the trappings of technology are eschewed, and the bare-bones essentials of
extracting flavor and combining both commonplace and unusual ingredients take center
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stage. Genuine flavor and hospitality are what set Black Trumpet apart, and this
cookbook will reflect those special qualities and inspire a new generation of
adventurous American cooks. "
Alan Watt has been a ceramic artist for 45 years and was for 20 years head of the
Ceramics Department of the National Institute of Arts at the Australian National
University. Since retiring he has over the past six years conducted numerous weekend
workshops on how to build your own wood fired oven. This convinced him that there is
a broad and growing interest in learning how to make and use a pizza or wood fired
oven. So he has written this book to show how it's done and illustrated it with many
excellent colour photographs and line drawings. His book explains the historical
development of ovens and the physics and basic principles of oven design. There are
sections on oven bases and different types of ovens ranging from low tech to high tech
and the traditional brick dome oven. Then follow sections on chimneys and dampers,
casting a chimney, and doors and doorways. There are appendixes on casting an arch,
Forming a brick arch without traditional formwork, and casting a chimney base. Finally
there's a section of recipes, with photographs of dishes which display the diversity of
wood fired ovens.
Never one to be content with yesterday's baking triumph, Peter Reinhart continues to
refine his recipes and techniques in his never-ending quest for extraordinary bread. In
this revised edition of his beloved and bestselling classic, he further perfects his recipes
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by adding metrics and conversion charts, incorporating baker's percentages into the
recipes, and updating methods throughout. With an updated resource section, this will
surely continue to be the go-to bread baking book for amateur and professional bakers
across the country.
The "buoyant and brainy Mexican cooking authority" (New York Times) and star of the
three-time James Beard Award-winning PBS series Pati's Mexican Table brings
together more than 150 iconic dishes that define the country's cuisine Although many of
us can rattle off our favorite authentic Mexican dishes, we might be hard pressed to
name more than ten. Which is preposterous, given that Mexico has a rich culinary
history stretching back thousands of years. For the last decade, Pati Jinich has sought
out the culinary treasures of her home country, from birria, to salsa macha, to coyotas,
to carne asada. Many of these dishes are local specialties, heirlooms passed down
through generations, unknown outside of their original regions. Others have become
national sensations. Each recipe is a classic. Each one comes with a story told in Pati's
warm, relatable style. And each has been tested in Pati's American kitchen to ensure it
is the best of its kind. Together, these essential recipes paint a vivid picture of the
richness of Mexico.

My engineer goes by the name of Greg. He likes to make things. He is often
creating machines or processes or food that I have never heard of. He uses parts
and ingredients that others would consider trash ...The brick oven project
Page 14/20

Download File PDF Building A Wood Fired Oven For Bread And Pizza
English Kitchen
followed this pattern. In this book, I write about the construction details and his
decision making along the way.
70 recipes for incredible stone-baked pizzas and breads, roasts, cakes and
desserts, all specially devised for the outdoor oven and illustrated in over 400
photographs.
The arrival of the wood fired-pizza oven into suburban backyards and kitchens
has opened up a new world for pizza lovers and those who appreciate delicious
home cooked food. Chef and food lecturer John Pellicano takes you through the
steps of building a wood-fired pizza oven of your own and shares the secrets to
cooking delicious pizza and other easy-to-make meals. This book will make a
gourmet chef of even the most inexperienced pizza lover. It also features other
dishes that can be successfully cooked in a wood-fired oven including, bread,
roast dinners, lamb racks, chicken drumsticks, beef ribs and fish, maximising
your wood-fired pizza oven experience.
Cuisine Canada's Gold Medal for Canadian Food Culture In this new edition,
food writer and forager extraordinaire Elizabeth Levinson continues her quest for
the best culinary experiences on Vancouver Island and the Gulf Islands. With
over thirty new destinations to visit, this award-winning guidebook takes you from
neighbourhood coffee shops, bakeries and fine bistros to chocolate makers and
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lively farmers' markets. Meet the devoted local growers, wine makers and chefs,
many of whom have left behind high-profile careers in other fields to dedicate
themselves to the land and to producing delicious local food. Meant to inspire
readers to savour and explore the best that the islands have to offer, An Edible
Journey belongs in every foodie's knapsack.
Rob Dircks, bestselling author of Where the Hell is Tesla?, has a "unit" with a
problem: how to deliver his package, out in the middle of nowhere, with nothing
to guide him. Oh, and with the fate of humanity hanging in the balance. It's a
science fiction tale of technology gone haywire, unlikely heroes, and the nature of
humanity.
Cook up an epic feast for friends and family with Jamie Oliver's new cookbook.
Packed with show-stopping dishes for the weekend and special occasions, this is
the ultimate in indulgent food. Learn and master the dishes made in the famous
café on Southend pier by Jamie and his star-studded guests. From Party-time
Mexican tacos with zingy salsa and sticky BBQ British ribs, to Steak & Stilton pie
and the Ultimate veggie lasagne made with smoky aubergine, we're talking about
big-hitting, crowd-pleasing recipes that everyone will love. Peppered with
beautiful photography of the pier and café, bringing that wonderful sense of
seaside nostalgia, this is certainly a visual as well as a culinary feast. It's all about
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sharing and celebrating the joy of good food. Treat yourself and your loved ones
to this incredible selection of full-on weekend feasts from Jamie.
The practical art of making more with less--in the kitchen! Melissa Coleman, the
creator of the popular design and lifestyle blog The Faux Martha, shares her
refreshingly simple approach to cooking that delivers beautiful and satisfying
meals using familiar ingredients and minimal kitchen tools. The Minimalist
Kitchen includes 100 wholesome recipes that use Melissa's efficient cooking
techniques, and the results are anything but ordinary. You'll find Biscuits with
Bourbon-Blueberry Quick Jam, Pesto Garden Pasta with an easy homemade
pesto, Humble Chuck Roast that's simple to prepare and so versatile, Roasted
Autumn Sweet Potato Salad, Stovetop Mac and Cheese, and Two-Bowl Carrot
Cupcakes. While The Minimalist Kitchen helps tackle one of the home's biggest
problem areas Ñthe kitchenÑthis book goes beyond the basics of clearing out
and cleaning up, it also gives readers practical tips to maintain this simplified way
of life. Melissa shows you how to shop, stock your pantry, meal plan without
losing your mind, and most importantly, that delicious food doesnÕt take tons of
ingredients or gadgets to prepare. This streamlined way of cooking is a breath of
fresh air in modern lives where clutter and distraction can so easily take over.
Pizza ovens or wood fired ovens have grown in popularity in recent years and they
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continue to do so. Why? Because they are simply amazing things to own and be able to
cook all manner of dishes with. Get them screaming hot and watch homemade pizza
literally cook before your eyes, enticing you with the smell of an Italian restaurant in
your own home or back garden. Let the flames die down and the oven cool a little and
you are ready for roasting and grilling an array of meat, fish and vegetables. As the
oven temperature drops further, slide in some breads or even a desert. Overnight
roasting large joints of meat, simply with the heat retained in the bricks after the fire has
gone out. The possibilities are literally endless. However, the difference in using an
open fire to cook with as opposed to gas or electric is truly an amazing experience. A
few years ago, I became obsessed with the idea of having one of these ovens in my
own garden but I knew I didn't just want to buy an oven, I wanted to build one myself.
Having no previous experience of building anything made from bricks and having never
even mixed concrete before it was a steep learning curve though. It also required lots of
research to understand how to build such an oven in a way that it would actually work
as well as not fall down! In 2017 all of the hard work and determination paid off when I
finally cooked my first food in the oven. Let me share with you the step by step process
to building your very own wood-fired pizza oven, with tips and tricks along the way.
No matter what the first day of a new week throws at you, no matter how looming the
rest of the days before the weekend seem, a truly, madly delicious pizza promises
something familiar, something reliable, something known. It's confirmation that all the
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heaviness of the world will be held at bay--if only for a little while--by a combination of
bubbling mozzarella, sweet fennel sausage, and balsamic-glazed radicchio. Beginning
with the "Mother Crust" recipe, Lenzer argues that pizza dough is a tabula rasa for
whatever healthy fresh ingredients you have on hand. To make pizza a nightly affair,
she suggests preparing the dough on Sunday--in less than 30 minutes--freezing it, and
simply transferring it to the fridge to thaw on the morning you plan to cook. Lenzer gives
the timestrapped home cook countless combinations for a healthy, delicious (and
quick!) weeknight meal. Balancing lighter healthy alternatives like summer squash with
lemon zest and ricotta with indulgent options such as skirt steak, cress, and
gorgonzola, in addition to bonus recipes including "Salad thoughts," "Small bites," and
even a few ideas about wine, this book covers all the bases. Lenzer's comforting voice
adds a homey touch to her artisanal recipes and immaculately styled photos.
Since 1992 Russell Jeavons has owned and cooked at a unique restaurant in an old
cottage in one of South Australia's prized wine districts. It is famous in part because it's
only open on Friday nights, but moreso for its fresh, simple food cooked entirely in
Russell's wood-fired brick ovens. His pizzas are renowned throughout Australia, with
fine regional ingredients artfully combined atop classic, thin, wood-oven cooked crusts.
Russell's Pizza is the kind of place where friends and family gather to eat within sight of
the golden, glowing kitchen; where the garden is equipped with warming braziers and
outdoor fire pits for chatting, relaxing, and munching. It is an atmosphere that many of
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us covet for our own homes--an outdoor space where we can come together on cool
nights for warmth, fun, and good food. The first part of "Your Brick Oven" is a step-bystep guide that takes readers through the stages of building an oven, from choosing the
site to firing up for the first bake. Part two explains how to cook in the oven with
invaluable tips for brick oven cooks, with recipes for sour dough bread, thin-crust
pizzas, traditional roasts, fruit tarts, and sinful cakes and pastries.
Wood fire oven.
Reflecting the growing trend toward outdoor living spaces, a comprehensive, richly
illustrated manual takes readers through the entire process of planning, constructing,
and furnishing outdoor cooking and entertaining spaces, with ten portfolio kitchens that
can serve as inspiration and a helpful resource list. 25,000 first printing.
This book is a log of my experience building an outdoor wood-fired brick bread oven.
The purpose of my log was for my own use while figuring out my methods, but maybe
my experience will help others deciding whether to build one and what style and
materials to use.
A guide to building your own oven is aimed at helping the reader design and plan the
construction of his own wood fired oven through the experiences that the author gained
during the construction and use of his clay oven which was then followed by a brick
built oven.
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