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Smoke savory meats and vegetables at home and cook signaturerecipes from the chef-driven kitchen
of Buxton Hall Barbecuein Asheville, North Carolina.

In an age of bulk-bought brisket and set-it-and-forget-it el ectric smokers, Buxton Hall Barbecue stands apart
from the average restaurant. With three pits at the heart of an open kitchen and hogs sourced from local
farmers that raise them right, chef Elliott Moss is smoking meat in accordance with time-honored traditions.
In Buxton Hall Barbecue's Book of Smoke, believersin slow-smoked, ol d-fashioned barbecue will learn how
to build and master their own pit, right at home. Start small with chicken or pit beef and work your way up to
awhole hog. If you're not yet ready for the pit or limited on space, Moss also teaches easy, economical ways
to infuse wood-smoke into your food.

Therecipesinclude all of the Buxton Hall favorites. Learn how to make their deep-fried smoked catfish,
smoky pimento cheese, turnip soup with charred onions, or slow-cooked collards. Other recipes give the
inside scoop on how a barbecue restaurant makes use of awhole hog with a waste-nothing approach:
Brussels sprouts with crispy cracklin', classic South-Carolina style hash, chicken bog, and much more. Finish
the meal with Buxton's take on classic southern desserts like banana pudding pie, grape hull pie, or smores
with homemade marshmallows.
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From reader reviews:
James Flynn:

Why don't make it to become your habit? Right now, try to prepare your time to do the important act, like
looking for your favorite book and reading a guide. Beside you can solve your trouble; you can add your
knowledge by the guide entitled Buxton Hall Barbecue's Book of Smoke: Wood-Smoked Mest, Sides, and
More. Try to stumble through book Buxton Hall Barbecue's Book of Smoke: Wood-Smoked Meat, Sides,
and More as your buddy. It meansthat it can to get your friend when you experience alone and beside that
course make you smarter than ever before. Yeah, it isvery fortuned in your case. The book makes you
considerably more confidence because you can know anything by the book. So , we should make new
experience and knowledge with this book.

Harry Baxter:

As people who live in typically the modest era should be change about what going on or data even
knowledge to make these keep up with the era and that is always change and make progress. Some of you
maybe may update themselves by looking at books. It is a good choice for you personally but the problems
coming to anyone is you don't know what kind you should start with. This Buxton Hall Barbecue's Book of
Smoke: Wood-Smoked Meat, Sides, and More is our recommendation to cause you to keep up with the
world. Why, because this book serves what you want and wish in this era.

Carlos Thornton:

Can you one of the book lovers? If yes, do you ever feeling doubt while you are in the book store? Aim to
pick one book that you find out the inside because don't assess book by its cover may doesn't work thisis
difficult job because you are scared that the inside maybe not while fantastic asin the outside look likes.
Maybe you answer can be Buxton Hall Barbecue's Book of Smoke: Wood-Smoked Meat, Sides, and More
why because the great cover that make you consider about the content will not disappoint an individual. The
inside or content is fantastic as the outside or cover. Y our reading 6th sense will directly make suggestions to
pick up this book.

Tommy Worm:

Isit a person who having spare time and then spend it whole day by watching television programs or just
resting on the bed? Do you need something new? This Buxton Hall Barbecue's Book of Smoke: Wood-
Smoked Meat, Sides, and More can be the answer, oh how comes? It's a book you know. Y ou are therefore
out of date, spending your free time by reading in this new erais common not a geek activity. So what these
textbooks have than the others?
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