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Editorial Review

Amazon.com Review

 Amazon Exclusive: Guy Fieri on Writing Guy Fieri Food: Cookin' It, Livin' It, Lovin' It

The idea behind creating Guy Fieri Food was to pull together the stories and recipes that show how I got to
where I am today. I’ve put everything into this book as if it was the last thing I will ever do. That’s a huge
position to take, and everyone who participated, from family to friends to supporting teams, had the same
attitude from beginning to end. It was Go Big or Go Home.

With my Guy Fieri Knuckle Sandwich team, I developed recipes for the book by brainstorming on camping
trips, on airplanes, through texts, over voicemails, on cocktail napkins, and by stepping into somebody’s
kitchen while on the road. Every moment, all the time, the recipe machine was on. I can’t taste it, look at it,
see it, smell it, want it, or be around it without thinking what more it could be, where it could be used and
how it could be served. Creating new recipes is like playing on a giant culinary playground—as long as you
bring a fearless attitude you’re in the game.

This book has it all. Dozens and dozens of kickass recipes? Got ‘em. Stories of my younger days wrangling
pigs, becoming Mr. Awesome Pretzel, and mastering flambé captain duties? Of course! But I’ll also give you
the backstory behind starting my restaurants and the recipes that became my culinary foundation, and I’ll
even lead you through a tour of vegetables with my go-to methods on when to get them and how to best cook
‘em up. This is a 360 experience, from my roots to my restaurants to my shows and all the great food in
between. Guy Fieri Food will feed all your senses, and if we had a good scratch and sniff it would’ve been in
there.

From  Guy Fieri Food: Cookin' It, Livin' It, Lovin' It: S’more Pizza



Makes 2 pizzas

Ingredients

2 store-bought 1-pound pizza dough balls●

1/4 cup slivered almonds●

3 tablespoons unsalted butter●

1 sleeve graham crackers, crushed (about 1-1/4 cups crumbs)●

1/2 teaspoon chili powder●

1/4 teaspoon cayenne pepper●

1/4 teaspoon fine sea salt●

1/2 cup all-purpose flour●

1/4 cup fine cornmeal●

3 cups mini marshmallows●

Two 4-ounce dark chocolate bars, broken into 1⁄4- inch chunks●

Special Equipment: pizza peel and pizza stone (or pizza pan)

I say it on Triple D all the time— everything has a “kicker.” It’s what it takes to make the dish outta bounds.
The kicker here is chili and cayenne. . . . Ooooh yeahhhhhh!

Directions

1. Preheat the oven to 400°F.

2. Form the pizza dough into two 12- to 14- inch rounds, 1/4-inch thick. Bake, preferably on a pizza stone,
for 4 to 6 minutes, until just beginning to brown. (See page 157 for more help on shaping and baking pizza
crusts.) Leave the oven on at 400°F.

3. While the pizza crust is baking, toast the almonds in a dry medium skillet over medium- high heat.
Transfer the almonds to a plate to cool.

4. Melt the butter in the skillet. Add the graham cracker crumbs, chili powder, cayenne, and salt. Cook for 2
to 3 minutes, until the crumbs are well- coated. Remove from the heat and set aside.



5. For each pizza, top the crust with half of the marshmallows and scatter half of the chocolate over the
marshmallows. Return to the oven for 3 to 5 minutes, until the marshmallows are puffed and lightly
browned. Sprinkle the pizza with half of the graham cracker mixture and top with half of the almonds. Let
rest 3 to 4 minutes, slice, and serve. Repeat to make the second pizza.

From the Back Cover

If you've checked out my Diners, Drive-ins and Dives books or visited my restaurants, Johnny Garlic's and
Tex Wasabi's, you know I'm down with all types of good food—and that I'll do what's required to track it
down. In Guy Fieri Food, I'm cookin' it my way, from the perfect recipe for Pepper Jack Pretzels (from Mr.
Awesome Pretzel himself—that's me) to how to pull together a Red Rocker Margarita Chicken sandwich to a
full-on vegetable Guy'd (bet you didn't see that one comin'!). Before I'm finished I'll have you throwing
parties with everything from Bacon-Jalapeno Duck appe-tapas to Chicago Beef Pizza to Johnny Garlic's
Cedar Plank Salmon.

Fact is, I've been cookin' it, livin' it, and lovin' it since I was just a kid, and it's a privilege to help you bring
home some of my own classic, big, and bold flavors.

About the Author

Guy Fieri is the culinary rock star of Food Network, hosting the top-rated Diners, Drive-Ins and Dives, Guy's
Grocery Games, Guy's Big Bite, and Rachael vs. Guy Celebrity Cook-Off. His four books—Diners, Drive-Ins
and Dives; More Diners, Drive-Ins and Dives; Diners, Drive-Ins, and Dives: The Funky Finds in
Flavortown; and Guy Fieri Food—were major New York Times bestsellers. Guy is the co-owner of Johnny
Garlic's California Pasta Grill, Tex Wasabi's, Guy's American Kitchen and Bar, Guy's Burger Joint, and
GFOC (Guy Fieri on Campus). He lives in Northern California with his wife, Lori, and their two boys,
Hunter and Ryder.

Ann Volkwein is a food and lifestyle writer based in New York City and Austin, Texas, who also
collaborated with Guy on his four previous books.

Users Review

From reader reviews:

Kathryn Robinson:

The book Guy Fieri Food: Cookin' It, Livin' It, Lovin' It make one feel enjoy for your spare time. You need
to use to make your capable a lot more increase. Book can for being your best friend when you getting
pressure or having big problem with your subject. If you can make reading through a book Guy Fieri Food:
Cookin' It, Livin' It, Lovin' It for being your habit, you can get considerably more advantages, like add your
personal capable, increase your knowledge about a few or all subjects. You may know everything if you like
available and read a guide Guy Fieri Food: Cookin' It, Livin' It, Lovin' It. Kinds of book are a lot of. It means
that, science reserve or encyclopedia or other folks. So , how do you think about this book?



Anthony Flowers:

Many people spending their moment by playing outside having friends, fun activity having family or just
watching TV all day long. You can have new activity to spend your whole day by reading through a book.
Ugh, do you think reading a book can definitely hard because you have to bring the book everywhere? It all
right you can have the e-book, bringing everywhere you want in your Cell phone. Like Guy Fieri Food:
Cookin' It, Livin' It, Lovin' It which is obtaining the e-book version. So , why not try out this book? Let's
notice.

Claudia Chittum:

This Guy Fieri Food: Cookin' It, Livin' It, Lovin' It is fresh way for you who has attention to look for some
information since it relief your hunger details. Getting deeper you upon it getting knowledge more you know
or perhaps you who still having little digest in reading this Guy Fieri Food: Cookin' It, Livin' It, Lovin' It can
be the light food to suit your needs because the information inside this particular book is easy to get simply
by anyone. These books produce itself in the form which is reachable by anyone, yep I mean in the e-book
type. People who think that in reserve form make them feel sleepy even dizzy this publication is the answer.
So there is absolutely no in reading a publication especially this one. You can find what you are looking for.
It should be here for an individual. So , don't miss this! Just read this e-book variety for your better life along
with knowledge.

Bradley Cox:

That publication can make you to feel relax. This particular book Guy Fieri Food: Cookin' It, Livin' It, Lovin'
It was multi-colored and of course has pictures around. As we know that book Guy Fieri Food: Cookin' It,
Livin' It, Lovin' It has many kinds or category. Start from kids until adolescents. For example Naruto or
Private investigator Conan you can read and believe you are the character on there. Therefore , not at all of
book are generally make you bored, any it can make you feel happy, fun and rest. Try to choose the best
book in your case and try to like reading that.
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