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Welcome Back to Barbecue Boot Camp

Get barbecue right all over again with Low & Slow 2! Complete with 100 new
recipes, step-by-step instructions, tips, and illustrations for cooking low and slow
on four of the most popular charcoal cookers out there—the Weber Smoky
Mountain, the Big Green Egg, an offset smoker, and a kettle-style grill—learn
how to make mouthwatering barbecue and smoke-roasted meats without fail.

With pitmaster Gary Wiviott's don't over-think it philosophy, flaunt your
charcoal mastery, hone your barbeque skills, and try Texas-style Brisket,
Standing Rib Roast, Smoked Corned Beef, Goose Breast Pastrami, Smoked
Whole Fish, Neopolitan-style Pizza, and more!
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Editorial Review

Review

The palate pleasing, appetite satisfying, kitchen cook friendly recipes themselves range from Smoked
Brisket; Standing Rib Roast; Smoked Salmon; and Smoke-Roasted Leg of Lamb; to Smoked Fresh Ham;
Grilled Corn; Basic Buttermilk Brine; Szechuan Five-Spice Rub; and Salsa Verde. Low & Slow 2: The Art of
Barbecue, Smoke-Roasting, and Basic Curing will prove to be an enduringly popular and much referred to
addition for personal and family cookbook collections. Indeed, no community library's cookbook collections
should be without a copy.
--Midwest Book Review

About the Author

Gary Wiviott is a nationally recognized barbecue authority. From the popular online tutorial that started it
all to his lively cooking demonstrations to teaching diehards how to run a smoker in Chicago's notoriously
brutal winter, he is committed to spreading the gospel of low and slow barbecue. He is the co-founder of the
Windy City Barbecue Classic, and is the pitmaster at Barn & Company, a bustling barbecue restaurant. He
lives in Chicago, Illinois.

Colleen Rush is a freelance food and travel writer, and the author of The Mere Mortal's Guide to Fine
Dining. Her work appears regularly in national magazines, newspapers, and online publications. She lives,
eats, and works mostly in New Orleans, Louisiana, but also ... everywhere else.

Users Review

From reader reviews:

Carl Kile:

What do you with regards to book? It is not important along? Or just adding material when you need
something to explain what the ones you have problem? How about your free time? Or are you busy
particular person? If you don't have spare time to accomplish others business, it is make one feel bored
faster. And you have time? What did you do? Everybody has many questions above. They must answer that
question since just their can do that will. It said that about book. Book is familiar in each person. Yes, it is
right. Because start from on guardería until university need this Low & Slow 2: The Art of Barbecue,
Smoke-Roasting, and Basic Curing to read.

David Brouwer:

Now a day people that Living in the era where everything reachable by talk with the internet and the
resources included can be true or not need people to be aware of each info they get. How a lot more to be



smart in acquiring any information nowadays? Of course the answer then is reading a book. Examining a
book can help individuals out of this uncertainty Information specially this Low & Slow 2: The Art of
Barbecue, Smoke-Roasting, and Basic Curing book because this book offers you rich facts and knowledge.
Of course the details in this book hundred per-cent guarantees there is no doubt in it you may already know.

Andrew Thompson:

The particular book Low & Slow 2: The Art of Barbecue, Smoke-Roasting, and Basic Curing will bring you
to the new experience of reading the book. The author style to elucidate the idea is very unique. In the event
you try to find new book to see, this book very suitable to you. The book Low & Slow 2: The Art of
Barbecue, Smoke-Roasting, and Basic Curing is much recommended to you to see. You can also get the e-
book from your official web site, so you can quicker to read the book.

Jennifer Bedard:

What is your hobby? Have you heard that will question when you got students? We believe that that issue
was given by teacher to their students. Many kinds of hobby, Everyone has different hobby. And you know
that little person just like reading or as studying become their hobby. You must know that reading is very
important and also book as to be the issue. Book is important thing to include you knowledge, except your
personal teacher or lecturer. You find good news or update with regards to something by book. Amount
types of books that can you go onto be your object. One of them are these claims Low & Slow 2: The Art of
Barbecue, Smoke-Roasting, and Basic Curing.
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