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Pete Evans: Pizza: Award-Winning Piesfor the Home Kitchen before purchasing it in order to gage whether or
not it would be worth my time, and al praised Pizza: Award-Winning Pies for the Home Kitchen:

1 of 1 people found the following review helpful. Just love this book.By Savvy shopper.A small and very well written
book. Great pictures and more easily read than any other cookbook | own. Not alot of words, just direct and to the
point. Each recipe has it's own full page picture oppositeit. Their isalarge variety of sauce recipesin the first portion
of the book. Whole wheat and gluten free dough recipes are included. What a variety of main ingredients are included!
I will use this book with my new pizza stone and paddie.3 of 3 people found the following review helpful. Award
Winng PiesBy Toml am hungry as | look through this book and | have aready put markersin many of the pages of
recipes that | will make. The author shows Very creative recipes and yet they are not over the top crazy. The book also
helps you with dough making, different types of doughs to make, and many pizza saucesto try. | own many pizza
books, but | am glad that | have this onein my library. Definitely, this book will not sit on my shelf collecting dust,
rather the pages will get stained with flour and sauce as| refer to it, while making pizza at home.1 of 1 people found
the following review helpful. Five StarsBy KellyGood book


http://f3db.com/pub/links.php?id=1616281685

40 recipes for awide variety of pizzas, both classic and creative, made in both a countertop electric pizza maker and in
aconventional oven.Written by Australian celebrity chef Pete Evans, this book features more than 40 recipes for a
wide variety of pizzas, from classic combinations, to modern flavors, to specialty and dessert pizzas. All of the recipes
offer instructions for preparing the pizzas in the new countertop electric pizza maker as well asin a conventional oven.
The book includes four basic doughsmdash;including a gluten-free doughmdash;which can be mixed and matched
with avariety of sauces and toppings. Throughout the book are tips and tricks for creating flawless pizzas. TOC: Pizza
Basics Working with the dough Using the electric pizza maker Making pizzain the home oven Recipes Pizza doughs
Pizzatoppings and sauces Classic pizzas Modern pizzas Specia pizzas Index SAMPLE RECIPES: Classic Pizzas
Margherita pizza Pepperoni pizza with fresh mozzarella Wild mushroom pizza with ham and ricotta Chicken and basil
pesto pizza Modern Pizzas Pizza with winter sguash, gorgonzola, pine nuts and sweet sour onions Pizza with zucchini
blossoms, mozzarella and oregano Pizza with spicy shrimp, roasted peppers, and tomato salsa verde Special Pizzas
Braised lamb shank and white bean calzone Petersgquo;s down under fish pie Berry pizza with maple syrup and vanilla
whipped cream

About the AuthorBorn in Melbourne and raised on Australia's Gold Coast, Evan's passion for cooking was inspired by
hislove for the great outdoors. He worked as a chef so that he could surf or fish all day. After opening hisfirst
restaurant, The Pantry, in Melbournersquo;s bay side suburb of Brighton in 1993 at the age of 19, Pete moved to
Sydney in 1996 with his brother Dave and established Hugos in Bondi, followed by Hugos L ounge in Kings Crossin
2000, Hugos Bar Pizzain 2004 and his most recent venture Hugos Manly in 2008. Petersquo;s restaurants have won
numerous awards including the SMH coveted Idquo;chefrsquo;s hatrdquo; for seven yearsin arow; ldquo;Best Pizza
in the Worldrdquo; in New Y ork; and ldquo;Best Bar in Australiardquo; in 2005; Idquo;best nightclub in
Australiardguo; 2007, 2008, and 2009; and ldquo;best pizza restaurant in Australiardquo; in 2008 and 2009.Pete has
been in front of the camerafor the last 9 yearsasa TV presenter. February 2010 saw the premiere of "My Kitchen
Rules' in which Pete and his good mate Manu Feildel head up the judging panel in this plate against plate team
competition. Petersquo;s other work includes over 400 episodes as the host of Australiarsquo;s top cooking show
Idguo; FRESHrdquo; on Channel 9; 60 episodes of Idquo;Home,rdquo; alifestyle program; a one-hour behind-the
scenes documentary, Idgquo;Cooking For Our Princess Maryrdquo;; and the series |dquo;FI SH,rdquo; which saw Pete
and his fishing mad brother in-law Isquo;Udorsguo; travel around Australia catching and cooking the freshest catch.
Pete is currently filming a new project that has him cooking for the worldrsquo;s best parties. He appears annually at
some of Australiarsquo;s most acclaimed food events such as |dquo; Tasting Australiardquo;, ldquo; The Good Food
Show,rdguo; and Idquo; The Great Barrier Feast.rdquo; He travelled to New Y ork and Los Angeles for the Grsquo;day
USA promation in 2009 and 2010 where he cooked at Idquo; The Waldorf Astoriardquo; and was featured on

Idguo; The Martha Stewart Show,rdquo;rdquo; The Rachael Ray Show,rdquo; and the Idquo;CBS Early Showrdquo;.



