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Get that great taste of wood-smoked food using the top of your kitchen stove.

Contains everything you need to know about smoking foods at home, using a
stovetop smoker.
Chris serves up 36 master recipes for smoking everything from whole chickens to
shrimp, plus 95 recipes for soups, salads, and sides that use smoked ingredients.
There's Tea-Smoked Duck; Smoked Eggplant Soup; and Fettuccine with Smoky
Salmon, Peas, and Leeks to name just a few. The possibilities are limited only by
your imagination and your love for smoky flavor. With Chris Styler's tips,
techniques, and pointers, smoking food is simple, fast, and the taste speaks for
itself. Smokin' -- it's well, smokin'.
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Get that great taste of wood-smoked food using the top of your kitchen stove.

Contains everything you need to know about smoking foods at home, using a stovetop smoker.
Chris serves up 36 master recipes for smoking everything from whole chickens to shrimp, plus 95 recipes for
soups, salads, and sides that use smoked ingredients. There's Tea-Smoked Duck; Smoked Eggplant Soup;
and Fettuccine with Smoky Salmon, Peas, and Leeks to name just a few. The possibilities are limited only by
your imagination and your love for smoky flavor. With Chris Styler's tips, techniques, and pointers, smoking
food is simple, fast, and the taste speaks for itself. Smokin' -- it's well, smokin'.
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Editorial Review

From Publishers Weekly
Move over George Foreman. In the unique tradition of cookbooks constructed for a specific kitchen gadget,
Chef Styler (formerly of the Black Dog Tavern in Martha's Vineyard) weighs in with 95 recipes for the CMI
Stovetop Smoker, a contraption that requires just a handful of wood chips and heat from any kitchen stove.
Often, the simplest of the book's dishes put the salivary glands into overdrive. Corn on the Cob and Garlic
Mashed Potatoes speak for themselves. Smoked Corn Chips take 10 minutes to become warm and flavorful,
thus enhancing the Smoky-Spicy Salsa, with smoked tomatoes, in which they're dipped. In-Flight Almonds
combine sugar, salt, a bit of cayenne pepper and the scent of hickory for the classic savory snack, with no
seatbelts required. Beef Jerky employs strips of bottom round, which are tossed in salt and brown sugar and
smoked in mesquite or hickory, then oven-dried at low heat for four hours. Most of the recipes involve a
finishing off, or some pre-cooking, in the oven or on the stovetop, since the Smoker favors complexity of
taste over high heat. Styler doesn't overlook soups and seafood, uniting the two in Smoky Mussel Chowder
with plenty of cream and butter offsetting the mollusks' intensity. Among the more complex offerings, Pulled
Pork stands a chance of tasting fine given its dry rub and 45 minutes of smoke. And in a nifty variation, Tea-
Smoked Duck with Asian Slaw replaces the wood with jasmine tea leaves.
Copyright © Reed Business Information, a division of Reed Elsevier Inc. All rights reserved.

About the Author
Christopher Styler is the author of Primi Piatti, and his articles have appeared in Family Circle, Redbook,
Woman's Day, and New York magazine.

Users Review

From reader reviews:

Jose Wilson:

Do you have favorite book? When you have, what is your favorite's book? Guide is very important thing for
us to find out everything in the world. Each e-book has different aim or goal; it means that reserve has
different type. Some people truly feel enjoy to spend their time to read a book. They may be reading
whatever they acquire because their hobby is actually reading a book. What about the person who don't like
examining a book? Sometime, individual feel need book if they found difficult problem or even exercise.
Well, probably you should have this Smokin': Recipes for Smoking Ribs, Salmon, Chicken, Mozzarella, and
More with Your Stovetop Smoker.

Shirley Parker:

Do you among people who can't read gratifying if the sentence chained from the straightway, hold on guys
this aren't like that. This Smokin': Recipes for Smoking Ribs, Salmon, Chicken, Mozzarella, and More with
Your Stovetop Smoker book is readable simply by you who hate those perfect word style. You will find the
facts here are arrange for enjoyable examining experience without leaving perhaps decrease the knowledge
that want to deliver to you. The writer involving Smokin': Recipes for Smoking Ribs, Salmon, Chicken,
Mozzarella, and More with Your Stovetop Smoker content conveys objective easily to understand by many



people. The printed and e-book are not different in the content material but it just different such as it. So , do
you even now thinking Smokin': Recipes for Smoking Ribs, Salmon, Chicken, Mozzarella, and More with
Your Stovetop Smoker is not loveable to be your top list reading book?

Viola Boucher:

Spent a free time and energy to be fun activity to accomplish! A lot of people spent their sparetime with their
family, or their own friends. Usually they carrying out activity like watching television, planning to beach, or
picnic in the park. They actually doing same thing every week. Do you feel it? Would you like to something
different to fill your own free time/ holiday? Could possibly be reading a book might be option to fill your
free of charge time/ holiday. The first thing you will ask may be what kinds of e-book that you should read.
If you want to try look for book, may be the book untitled Smokin': Recipes for Smoking Ribs, Salmon,
Chicken, Mozzarella, and More with Your Stovetop Smoker can be fine book to read. May be it could be
best activity to you.

Ricardo Kiernan:

Don't be worry should you be afraid that this book will probably filled the space in your house, you may
have it in e-book approach, more simple and reachable. This kind of Smokin': Recipes for Smoking Ribs,
Salmon, Chicken, Mozzarella, and More with Your Stovetop Smoker can give you a lot of friends because
by you checking out this one book you have factor that they don't and make anyone more like an interesting
person. This specific book can be one of a step for you to get success. This book offer you information that
might be your friend doesn't learn, by knowing more than some other make you to be great folks. So , why
hesitate? Let me have Smokin': Recipes for Smoking Ribs, Salmon, Chicken, Mozzarella, and More with
Your Stovetop Smoker.
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