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leading kitchen gear experts lisa mcmanus and hannah crowley share what they really think about
dutch ovens air fryers grills and more in this indispensable handbook for gear heads everywhere the
perfect gift for fledgling cooks newlyweds cooking nerds and new homeowners ever wondered why
your knives dull so quickly whether it s safe to stand next to a running microwave if compostable
dinnerware is really better for the environment with its combination of straight talking science backed
advice from professional equipment reviewers lisa mcmanus and hannah crowley practical how to
guides engrossing trivia and beautiful full color photography kitchen gear is an indispensable source
of collected wisdom you won t find anywhere else hannah and lisa s unfiltered takes on which pieces
are and aren t worth it spring for the high end blender rethink that knife block and did you know you
can make pour over coffee with a dollar store funnel improve your cooking with 100 recipes that
teach you what your gear is capable of use your sheet pan to make the easiest ever layer cake make
crispy fried garnishes in your microwave plus use common tools in creative ways fully loaded nachos
on the grill anyone answers to all the hows whys and wait what s of your equipment the question and
answer format covers everything from frequently asked questions to real head scratchers keep your
tools in top condition season your pans the right way de stinkify silicone ice trays and finally get that
gunk off your toaster oven peek behind the scenes read all about the zany lengths lisa hannah and
their team will go to for answers from sawing coolers in half to programming knife wielding robots
stock your kitchen with the best of the best a buying guide points you to the top performers from
america s test kitchen s rigorous reviews enhance the taste of meats seafood veggies fruits cheese
nuts and more with these pro tips for using your electric smoker recipes included create an authentic
smokehouse taste in your own backyard with this step by step primer and flavor filled cookbook follow
its pro tips to become a true pit master then turn up the heat at your next barbecue with
mouthwatering recipes including sweet tangy baby back ribs citrus chicken fajitas killer stuffed potato
skins bacon wrapped stuffed jalapefios homemade pastrami classic texas brisket cast iron baked
beans cumin lime shrimp skewers packed with seventy inspiring color photos this book provides
everything you need to satisfy family and impress guests including wood chip pairings temperature
guidelines and finishing techniques your electric smoker is the most convenient and affordable
appliance for effortless delicious barbecuing and this book is its must have manual make bbq as bold
as texas with pro tips and recipes from every corner of the lone star state create authentic lone star
smokehouse flavors in your own electric smoker with the mouthwatering recipes in this step by step
primer follow the pro tips tricks and secrets to take your barbecue to the next level packed with 70
inspiring color photos this flavor filled cookbook provides everything you need to make all four
regional variations of texas barbecue including east texas sweet tomato based sauce with hickory
saucy chopped brisket sticky bbg molasses chicken central texas spice rubbed and pecan or oak
smoke lemon garlic pork tenderloin peppered turkey breast west texas distinct mesquite flavor
mesquite smoked half chickens sweet and tangy pork shoulder south texas mexican inspired thick
and spicy sauce tex mex baby back ribs carne asada authentic smoked flavor for those who don t
prefer to spend hours monitoring their low and slow barbecue with the healthy electric smoker
cookbook you can confidently smoke just about anything offering many advantages over traditional
smoking methods more convenient precise temperature control means you don t need to spend hours
tweaking temperature adding wood and tending to the smoker less cost conventional smokers require
a significant amount of wood to produce consistent smoke and heat over long periods of time but
electric smokers use a very small amount of wood which is used for flavoring and not as the energy
source smaller footprint electric smokers take up significantly less space and produce much less ash
than traditional smokers from happy hour to entrée to dessert use any brand of electric smoker to
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carbs and processed ingredients needed smoke your own skinny jalapefio margaritas chipotle sriracha
wings cilantro lime beef satay or dark chocolate brownies with bourbon whipped cream sure you can
loiter and watch your ribs slowly tenderize if you want but you can also go do your yard work while
your electric appliance turns out the most perfectly smoked and traditionally flavored barbecue you
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Kitchen Gear: The Ultimate Owner's Manual

2023-11-07

leading kitchen gear experts lisa mcmanus and hannah crowley share what they really think about
dutch ovens air fryers grills and more in this indispensable handbook for gear heads everywhere the
perfect gift for fledgling cooks newlyweds cooking nerds and new homeowners ever wondered why
your knives dull so quickly whether it s safe to stand next to a running microwave if compostable
dinnerware is really better for the environment with its combination of straight talking science backed
advice from professional equipment reviewers lisa mcmanus and hannah crowley practical how to
guides engrossing trivia and beautiful full color photography kitchen gear is an indispensable source
of collected wisdom you won t find anywhere else hannah and lisa s unfiltered takes on which pieces
are and aren t worth it spring for the high end blender rethink that knife block and did you know you
can make pour over coffee with a dollar store funnel improve your cooking with 100 recipes that
teach you what your gear is capable of use your sheet pan to make the easiest ever layer cake make
crispy fried garnishes in your microwave plus use common tools in creative ways fully loaded nachos
on the grill anyone answers to all the hows whys and wait what s of your equipment the question and
answer format covers everything from frequently asked questions to real head scratchers keep your
tools in top condition season your pans the right way de stinkify silicone ice trays and finally get that
gunk off your toaster oven peek behind the scenes read all about the zany lengths lisa hannah and
their team will go to for answers from sawing coolers in half to programming knife wielding robots
stock your kitchen with the best of the best a buying guide points you to the top performers from
america s test kitchen s rigorous reviews

Smoke It Like a Pit Master with Your Electric Smoker

2016-10-18

enhance the taste of meats seafood veggies fruits cheese nuts and more with these pro tips for using
your electric smoker recipes included create an authentic smokehouse taste in your own backyard
with this step by step primer and flavor filled cookbook follow its pro tips to become a true pit master
then turn up the heat at your next barbecue with mouthwatering recipes including sweet tangy baby
back ribs citrus chicken fajitas killer stuffed potato skins bacon wrapped stuffed jalapefios homemade
pastrami classic texas brisket cast iron baked beans cumin lime shrimp skewers packed with seventy
inspiring color photos this book provides everything you need to satisfy family and impress guests
including wood chip pairings temperature guidelines and finishing techniques your electric smoker is
the most convenient and affordable appliance for effortless delicious barbecuing and this book is its
must have manual

Smoke It Like a Texas Pit Master with Your Electric Smoker

2018-05-08

make bbq as bold as texas with pro tips and recipes from every corner of the lone star state create
authentic lone star smokehouse flavors in your own electric smoker with the mouthwatering recipes in
this step by step primer follow the pro tips tricks and secrets to take your barbecue to the next level
packed with 70 inspiring color photos this flavor filled cookbook provides everything you need to
make all four regional variations of texas barbecue including east texas sweet tomato based sauce
with hickory saucy chopped brisket sticky bbg molasses chicken central texas spice rubbed and pecan
or oak smoke lemon garlic pork tenderloin peppered turkey breast west texas distinct mesquite flavor
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and spicy sauce tex mex baby back ribs carne asada

The Healthy Electric Smoker Cookbook
2019-05-07

authentic smoked flavor for those who don t prefer to spend hours monitoring their low and slow
barbecue with the healthy electric smoker cookbook you can confidently smoke just about anything
offering many advantages over traditional smoking methods more convenient precise temperature
control means you don t need to spend hours tweaking temperature adding wood and tending to the
smoker less cost conventional smokers require a significant amount of wood to produce consistent
smoke and heat over long periods of time but electric smokers use a very small amount of wood
which is used for flavoring and not as the energy source smaller footprint electric smokers take up
significantly less space and produce much less ash than traditional smokers from happy hour to
entrée to dessert use any brand of electric smoker to wow your family and neighbors without building
a smokehouse in your backyard plus no unnecessary carbs and processed ingredients needed smoke
your own skinny jalapefo margaritas chipotle sriracha wings cilantro lime beef satay or dark
chocolate brownies with bourbon whipped cream sure you can loiter and watch your ribs slowly
tenderize if you want but you can also go do your yard work while your electric appliance turns out
the most perfectly smoked and traditionally flavored barbecue you ve ever created
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