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This is a once in a lifetime kind of book, a best seller in every way, it is a book put together by a
chef that's passionate about good and quality foods, and the satisfaction that comes from eating
good food, the nourishment that our body gets and the sheer pleasure of a gourmet chef's
kitchen accomplishment that can not be over emphasized. downloading this book is a click away
from kitchen transforming recipes, it promises to keep the family coming back with easy to make
cast iron recipes at your finger tips. enjoy as you read through.
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boiling water in it, to protect the skillet from rusting.Cast iron takes a longer time to warm
compared to other surfaces but it remarkably retains heat well and diffuses it evenly. Cast iron
remains hot long after you used and removed it from the stove. As a reminder, it is necessary to
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Chocolate Chip-Cherry Cast-Iron Cookies Total Time: 1hour 5minutesPrep: 20 minutesInactive:
30 minutesCook: 15 minutesYield: 2½ -3 dozen cookies or eight cast-iron
cookies Ingredients ½ cup of quick-cooking rolled oats½ tsp of salt2/3 cup of dark chocolate
chips1 ½ cups of all-purpose flour1 ½ sticks (12 tbsps) of unsalted butter, at room temp.Ice
cream, for serving, if desired1 cup of firmly packed brown sugar2 tbsps of milk or plain Greek
yogurt¾ tsp of baking soda1 egg2 tsps of vanilla extract1/3 cup of dried tart
cherries Directions:Using 8 (three-inch cast-iron skillets) Heat up oven to 375o Fahrenheit.In a
large bowl, mix the oats, salt, baking soda and flour and then set aside. Cream brown sugar and
the butter until fluffy and light in a stand mixer fitted with a paddle attachment. Add the vanilla
and yogurt and mix on medium-low speed. Add the egg and then stir to mix. Add the dry
ingredients, and mix until combined on medium-low speed. Stir in the cherries and chocolate
chips with your hands. Keep in a refrigerator for thirty mins.Scoop the dough into balls; use a one
inch cookie scoop. Add a ball to each of the eight mini cast-iron skillets. Bake in the preheated
oven for thirteen to fifteen mins, until the cookies become soft in the center and golden brown
around the edges. Alternatively, you can drop the dough balls onto baking sheets lined with
parchments; about 8 per sheet and then bake for thirteen to fifteen minutes.Keep leftover cookie
dough in a refrigerator for use at a later time. 2 Cast-Iron Skillet Cornbread Total Time:
40minutesPrep: 5minutesCook: 35minutesYield: 8-12 servings Ingredients:1 tbsp of baking
powder3 tbsps of coconut oil, melted1 large egg, @ room temperature1 cup of yellow cornmeal1
cup of (almond or regular) milk, @ room temperature1 cup of all-purpose flour¼ cup of
applesauce, @ room temperature1 tsp of Kosher salt1/4 cup sorghum (details
below) Directions:Heat up oven to 375o Fahrenheit. In a six-inch cast-iron skillet, add one tbsp
of the coconut oil. Put skillet in the oven for six to eight mins, and then allow to heat until very
hot.In a large bowl with a whisk, mix the flour, baking powder, cornmeal and salt. Combine the
applesauce, almond milk, egg, the remaining 2 tbsps of coconut oil and sorghum, in a second
bowl. Make a well in the center of the first bowl with the flour mixture and then pour in the second
bowl into the well of the first bowl; and then fold to combine.Remove the hot cast-iron skillet from
the oven carefully and then pour batter in the skillet. And then return the skillet to the oven and
then bake for twenty five minutes, until it becomes golden with a crisp crust.Note: The sorghum
syrup is popular in the south as a sweetener for baked foods. It is made from the sweet juice of
the sorghum plant (a variety of cereal grass). You can find it with specialty online retailers or at
natural food stores. 3 Cast-Iron Home Fries with Radicchio, Cilantro, Green Onions, Roasted
Green Chiles, and Creamy Garlic Dressing Total Time: 1hour 35minutesPrep: 35
minutesInactive: 20 minutesCook: 40 minutesYield: 4 servings IngredientsCreamy Garlic
Dressing:2 tbsps of white wine vinegar½ cup of mayonnaiseFreshly ground black pepper3 garlic
cloves (chopped and smashed to a paste)1 heaping tbsp of Dijon mustardKosher
saltSalad:Canola oil3 green onions (pale green and green parts thinly sliced)2stemmed poblano
chilesFreshly ground black pepperKosher salt1 small halved and thinly sliced, head radicchio3
lbs. of scrubbed russet potatoes¼ cup of chopped fresh cilantro leaves Directions:The dressing:



In a bowl, whisk to combine the mayonnaise, mustard, vinegar, garlic and season with pepper
and salt. And then let stand for some time while potatoes boil, to allow the flavors to meld.The
salad: Heat up oven to 375o Fahrenheit. Toss a few tbsps of canola oil with the poblanos and
then sprinkle with pepper and salt. On a baking sheet, put the poblanos and roast for about
twenty five mins, until the skin becomes blackened on all sides, turning a few times. Transfer to a
bowl and immediately cover with a plastic wrap. Let stand and steam for a minimum of fifteen
mins and a maximum of up to a few hours. Transfer to a cutting board and remove the seeds and
skin. Thinly slice the poblanos and then set aside.While the chiles are roasting; in a large
saucepan put the potatoes and cover by two inches of cold water. Add two tbsps of salt to the
water and bring to boiling over high heat. Cook potatoes for about twenty five minutes (the time
depends on the size of the potatoes), until a paring knife or skewer can be inserted into the
center of the potatoes without resistance. Now drain and let cool for a minimum of five mins on a
cutting board. Cut the potatoes into one inch dice.In a large cast-iron skillet, heat three tbsps of
canola oil over high heat until the oil starts shimmering. Add potatoes in a single layer and cook,
using a spatula pressing firmly, until a crust forms on the bottom. Gently turn the potatoes and
cook until all sides become crisp and golden brown, adding more oil if it is needed. Transfer the
potatoes to a bowl, and then add the radicchio, chiles, and dressing and then stir gently to mix.
Fold in the green onions and cilantro and then serve warm or at room temperature. 4 Cheesy
Cast Iron Skillet Scrambled Eggs Total Time: 17 minutesPrep: 5 minutesCook: 12 minutesYield:
8 to 10 servings Ingredients:Salt and freshly ground pepper1 coarsely chopped jalapeno8 oz. of
goat cheese, crumbled2 dozen of lightly beaten large eggs1 finely diced red onion4 tbsps of
unsalted butter1 bunch of chives, finely chopped Directions:In a large cast iron skillet that has
been placed on the grates of the grill, melt the butter. Add the jalapeno and the onion and cook
until it becomes soft. Stir in the eggs and season with pepper and salt. Stir eggs continuously
until soft curds form. Remove from heat and stir in the chives and goat cheese. 5 Cheesy cast
Iron-Skillet Focaccia Total Time: 45 minutesPrep: 10 minutesCook: 35 minutesYield: 4-6
servings Ingredients1 (1-lbs.) package of store-bought pizza doughFreshly ground black pepper
and Kosher salt3 tbsps of extra-virgin olive oil2 tsps of fresh rosemary, choppedAll-purpose flour
for dusting2 tbsps of freshly grated Parmesan¼ thinly sliced red onion DirectionsPlace a twelve
inch cast-iron skillet on the center rack of a preheated oven as it preheats at 350o Fahrenheit.
Bring the pizza dough to room temperature.Use bench flour to dust the counter surface. Stretch
out dough to a twelve inch circle. Drizzle the hot skillet lightly with one tbsp of oil. Lift up the
skillet by its handle and swirl to completely coat the bottom of the pan.Add dough to the hot
skillet and then stretch it carefully to go halfway up the sides. To make small indents in the dough
you should press your fingers into the dough. Sprinkle with the red onions, the remaining two
tbsps of olive oil, and rosemary. Top it with freshly grated Parmesan.And then bake on the
middle rack for about thirty five minutes, until it becomes lightly golden brown. To serve, slice
into wedges. 6 Cast Iron Skillet Potato CakeTotal Time: 50 minutesPrep: 20 minutesCook: 30
minutesYield: 4-6 servings/1 (9-inch) cake Ingredients 6 large washed and peeled Idaho baker



potatoes1- 1 ½ sticks of unsalted butter2 tsps of dried thymeKosher salt Directions:Melt the
butter in a small saucepan and bring to a gentle simmer. Let sit for one min. Pour the butter
slowly into a bowl, keeping as much of the white milky liquid as possible in the small saucepan.
Discard the milk solids; and then keep the butter warm on the stove.Using a sharp knife or a
mandolin slicer, cut all potatoes into thin 1/8-inch thick slices. Transfer the sliced potatoes to a
bowl and pour 3/4 of the melted butter over the potatoes. Season with the dried thyme and a
little salt and then toss to coat the potatoes/butter mixture. Pour remaining butter in the bottom of
a cast iron skillet and swirl around to coat the bottom and the sides.Heat up oven to 400o
Fahrenheit. Layer the potatoes, around the edge of the skillet, so that they overlap. Start the
second circle of overlapping potato round, closer to the center. Keep making potato circles until
the entire skillet bottom is filled completely with potato rounds in smaller and smaller circles. Fill
skillet with another level layer of the potatoes in circles as with the first layer. And then sprinkle a
touch of salt and then make 3 more layers. Press on the potatoes gently to make sure they are
starting to stick together to form a cake.On high heat, place the skillet and cook for five to eight
mins, until the water begins to emerge from the potatoes and the edges start to brown. Transfer
skillet to the oven and cook continuously for ten to fifteen mins, until the potatoes become tender
in the center when pierced with the tip of a knife. Remove skillet and pour off any excess butter
or liquid carefully into a bowl. Place the skillet on a flat surface and cover it with a platter that is
larger than the skillet. Turn the platter over in one deft motion carefully. Lift off the skillet and use
a large metal spatula to place the potato cake back in the skillet on its other side, so it can be
browned on its other side. Pour butter back in and cook in the oven for five to eight more mins.
Now remove from the oven, pour off any remaining liquid, and then season with salt.Now cut into
pie like wedges. And immediately serve on a platter or in slices on individual plates. 7 Brunch in
a Cast Iron Skillet: Oysters, Tasso, Bacon and GritsTotal Time: 45 minutesCook: 45
minutesYield: 4 servings Ingredients¼ lbs. of chopped bacon1 ½ tsps of minced garlic1 cup of
yellow onions, chopped1 cup of regular grits (not instant)1 tsp of salt¼ lbs. of chopped tasso1
cup of sliced mushrooms1 tsp of fresh tarragon leaves, chopped1 pint oysters, drained, ½ cup
liquor reserved, and cut in ½ if large4 cups of milk½ cup of green bell peppers¸ chopped¼ cup
of heavy cream2 tbsps of fresh parsley leaves, chopped½ cup of grated white cheddar cheese,
garnishChopped chives, garnish¼ tsp of cayenne Directions: Cook the bacon, stirring
continuously for two mins in a cast iron skillet over medium-high heat. Add the tasso and cook
until the fat is rendered and the bacon becomes brown. And then remove with a slotted spoon
and drain on paper towels. Drain off all the fat, but retaining about two tbsps. Add the bell
peppers and the onions to the fat in the pan and then cook, stirring, for about three mins, until
they become soft. Add the garlic and then cook, stirring, for thirty seconds. And then add salt,
the mushrooms, cayenne, and herbs, and cook, stirring continuously, for about three mins, until
they become soft.Add the ½ cup of the reserved oyster liquor and the milk, and bring to boiling.
Then add the grits slowly, stirring consistently. Now reduce the heat, put lid on, and cook, stirring
from time to time, for twenty to thirty mins, until the grits have absorbed the liquid and are plump.



Now add the cream, the reserved bacon, tasso and oysters, and stir to combine well. Cook over
medium heat, stirring continuously, for about five mins, until the edges of the oysters curl and the
additional liquid has been absorbed.Spoon onto individual plates. Sprinkle with cheddar cheese,
and garnish with chopped chives, and serve. 8 Cast Iron Skillet Curry Fried Chicken with Curry
and Mango-Yogurt Sauce and Red Chile Asparagus Total Time: 30 minutesPrep: 10
minutesCook: 20 minutesYield: 4 servings Ingredients1 (3-4 lbs.) whole chicken {cut up into 8
pieces}1 tsp of cayenne pepperVegetable, canola, or peanut oil, for frying1 tbsp of good quality
curry powder2 cups of flourAsparagus with Red Chile Oil (check recipe below)Salt and freshly
ground black pepperMango-Yogurt Sauce, (check recipe below)Mango-Yogurt Sauce:2 tbsps of
curry powder (good quality)1 finely diced small yellow onion2 tbsps of olive oil¼ cup of water2
cups of plain yogurt2 finely chopped garlic cloves2 tbsps of fresh lime juice1 peeled, seeded
and coarsely chopped ripe mangoAsparagus with Red Chile Oil:Freshly ground pepper and
Salt¼ cup of red chile oil, (check below for recipe)1 lbs. of trimmed asparagusSaltRed Chile
Oil:1 tsp of ancho chile powder (available at specialty markets)½ tsp of dried chile de arbol
(available at specialty markets)2 dried stemmed and seeded New Mexico chile peppers
(available at specialty markets)1 cup of pure olive oil Directions:In a large and deep cast iron
skillet, heat one inch of oil over high heat at 3500 Fahrenheit.Season chicken well on each side
with pepper and salt. Place flour in a brown paper bag, add two tsps of black pepper, one tbsp of
salt, curry powder, and cayenne pepper, and then shake to combine.Add the chicken three
pieces at a time to the bag, and shake well to coat each piece with the flour. And then put the
coated chicken on a rack when you are through coating it.Add the chicken pieces slowly to the
hot pan skin-side down. Cover the skillet and then reduce the heat to a medium high and cook
for seven mins, and then uncover, turn chicken over and then continue to cook until it becomes
golden brown and cooked through, for six to seven mins. You should drain on paper towels and
then transfer to a platter and then drizzle with the Mango-Yogurt sauce or serve alongside. Serve
with Asparagus with Red Chile Oil.Mango-Yogurt Sauce:In a small saute pan, heat the olive oil
over medium-high heat. Add onions and cook until it becomes soft. Then add garlic and cook for
one min more. Add water and the curry powder and then cook for five mins. Remove saute pan
from heat and let sit to cool to room temperature.Place the mango, onion, yogurt, mixture and
lime juice in a food processor and process until it becomes smooth. Season with pepper and
salt.Asparagus with Red Chile Oil:Heat up oven to 400o Fahrenheit. Toss oil with asparagus,
then season with salt. Roast for eight to ten mins or until it is just cooked through.Red Chile
Oil:Place all Red chile oil ingredients in a blender and grind to thick liquid. You should strain it
through a fine strainer and you may keep in a refrigerator for up to three days. Serve at room
temperature. 9 Cast Iron Steak Filets with Roasted ShallotsTotal Time: 1 hour 15 minutesPrep:
5 minutesInactive: 30 minutesCook: 40 minutesYield: 4 servings Ingredients 2 large shallots4
tbsps of canola oil2 large garlic cloves4 (6-oz.) beef filets, room temperature2 tbsps of olive
oilFreshly ground black pepper and Kosher salt2 tbsps of Worcestershire sauce (with an
additional 2 tsps) DirectionsHeat up oven to 400o Fahrenheit. Toss the garlic and shallots with



one tbsp of the olive oil to coat, then wrap in aluminum foil. Roast for about thirty mins, until the
garlic becomes golden and the shallots become soft. Let it sit to cool and then chop.Heat a large
cast iron skillet over mid-high heat. While the pan heats, coat filets on all sides with two tbsps of
canola oil, salt, two tbsps of Worcestershire sauce, and pepper. Add the remaining two tbsps of
canola oil to the pan and tilt the pan to fully coat the bottom of the pan. Now, add the filets and
cook for three mins, until a crust forms on the bottom. Turn filets to the other side with a spatula
and let cook for four mins longer. Transfer skillet to the oven and then cook until you insert a
meat thermometer in the center of the filets and it reads 130o Fahrenheit for a medium-rare, four
to five mins.Transfer filets to a serving platter. On medium-low heat, put the cast iron skillet on it;
add the remaining one tbsp of olive oil, the remaining two tsps of Worcestershire sauce the
chopped garlic and shallots. Cook while stirring from time to time, for one to two mins, until it is
warmed through and coated with the liquid in the pan. Spoon over the filets and serve. 10
Grilled Tuna Steaks Grilled Tuna Steaks Total Time: 16 minutesPrep: 5 minutesInactive: 7
minutes
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CAWL, “Adding More Recipes to My Menu. Can one ever have too many recipes?”

Curtis, “Cast Iron Greats. Great book love my cast iron but other than basics didn't know what
else to cook in them.”

pat s., “Five Stars. great item”

The book by Andy Brennan has a rating of  5 out of 4.5. 4 people have provided feedback.
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