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Smoke savory meats and vegetables at home and cook signature recipes from the chef-driven kitchen
of Buxton Hall Barbecue in Asheville, North Carolina.

In an age of bulk-bought brisket and set-it-and-forget-it electric 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, believers in slow-smoked, old-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
a whole 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.

The recipes include 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 a whole 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 s'mores
with homemade marshmallows.
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From reader reviews:

David Shetler:

In other case, little men and women like to read book Buxton Hall Barbecue's Book of Smoke: Wood-
Smoked Meat, Sides, and More. You can choose the best book if you like reading a book. Providing we
know about how is important a new book Buxton Hall Barbecue's Book of Smoke: Wood-Smoked Meat,
Sides, and More. You can add know-how and of course you can around the world by just a book. Absolutely
right, mainly because from book you can know everything! From your country until finally foreign or abroad
you will end up known. About simple issue until wonderful thing you could know that. In this era, we could
open a book or maybe searching by internet product. It is called e-book. You can use it when you feel weary
to go to the library. Let's read.

Henry Evans:

This Buxton Hall Barbecue's Book of Smoke: Wood-Smoked Meat, Sides, and More is great e-book for you
because the content that is full of information for you who all always deal with world and possess to make
decision every minute. This kind of book reveal it details accurately using great manage word or we can
claim no rambling sentences inside it. So if you are read it hurriedly you can have whole facts in it. Doesn't
mean it only offers you straight forward sentences but tricky core information with beautiful delivering
sentences. Having Buxton Hall Barbecue's Book of Smoke: Wood-Smoked Meat, Sides, and More in your
hand like obtaining the world in your arm, facts in it is not ridiculous a single. We can say that no reserve
that offer you world within ten or fifteen moment right but this guide already do that. So , it is good reading
book. Heya Mr. and Mrs. busy do you still doubt that will?

Carroll Boggess:

You can obtain this Buxton Hall Barbecue's Book of Smoke: Wood-Smoked Meat, Sides, and More by go to
the bookstore or Mall. Simply viewing or reviewing it could to be your solve difficulty if you get difficulties
to your knowledge. Kinds of this publication are various. Not only simply by written or printed but
additionally can you enjoy this book by means of e-book. In the modern era just like now, you just looking
by your local mobile phone and searching what their problem. Right now, choose your own personal ways to
get more information about your publication. It is most important to arrange yourself to make your
knowledge are still change. Let's try to choose right ways for you.

Richard Hund:

As a student exactly feel bored to be able to reading. If their teacher expected them to go to the library or to
make summary for some e-book, they are complained. Just tiny students that has reading's spirit or real their
passion. They just do what the trainer want, like asked to go to the library. They go to there but nothing
reading significantly. Any students feel that reading through is not important, boring and also can't see
colorful photos on there. Yeah, it is to be complicated. Book is very important for you personally. As we



know that on this age, many ways to get whatever we want. Likewise word says, many ways to reach
Chinese's country. So , this Buxton Hall Barbecue's Book of Smoke: Wood-Smoked Meat, Sides, and More
can make you really feel more interested to read.
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