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Judith Peyton : The Cast Iron Cookbook before purchasing it in order to gage whether or not it would be worth my
time, and all praised The Cast Iron Cookbook:

8 of 9 people found the following review helpful. It reads like a bad foreign language to English trandlation of a...By
Deborah Ovalllf you want to learn about cast iron and how to cook init, DO NOT buy this book! It reads like a bad
foreign language to English translation of a cookbook. Some of the recipes are not even complete and there are NO
instructions specific to cooking in cast iron! | have the impression that they used the words 'cast iron' as an


http://f3db.com/pub/links.php?id=1507829507

afterthought because they couldn't decide who else to market it to! Bad bad bad, stay away, even for free.0 of O people
found the following review helpful. one great way to cookBy RustyCast iron cookware is a great way to cook and it
adds more iron to your diet so ¢ ooking in it is good for you and it taste good to.3 of 3 people found the following
review helpful. Apple cake mmmmmmm!By Lauren MontereyAwesome cookbook, highly recommended!! The
brussel sprouts and apple cake were to die for.

rdquo;Cooking is like painting or writing a song. Just as there are only so many notes or colors, there are only so many
flavors - it's how you combine them that sets you apart.rdquo; ndash; Wolfgang Puck Cooking is one of the most
beautiful arts. I1trsquo;s not only fulfilling in aliteral sense, when you cook something delicious you are fulfilled
mentally too. Many books on Amazon will teach you how to use a slow cooker, show you the ropes of a spiralizer, or
take you on atour of your oven. This book does none of that. In thisbook you will learn how to cook using the most
flavorful method of al, the cast iron skillet. The cast iron skillet retains flavors from past meals and injects them into
future meals. It is an easy way to cook and the taste is unrivaled.



