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Introduction
                        




Fire pits have taken the world by storm, with a
                wide-ranging variety of rustic styles and modern shapes to suit any person’s
                interest. Whether you and your family are cozied up to a backyard fire pit on a
                starry winter night or camping in the mountains in early spring you can find nearly
                any form of fire pit to suit your needs. 

I highly recommend placing a fire
                pit permanently in your backyard if you have space. Start by digging a hole; then
                stack up some blocks purchased at a home store or line it with a metal fire pit ring
                liner. Cooking over a fire is more than preparing food—it is a great way to
                entertain friends and family and provide a source of heat on a cold night. 

If
                you don’t want to dig a hole for a permanent fire pit, you can purchase an
                aboveground or patio version. Some of these are transportable. 

Practically
                every flavor-filled recipe here provides a newer way to enjoy the comforting foods
                we all love. This book highlights several basic techniques of cooking, grilling and
                baking inside a fire pit, using familiar camping tools and a few others that can be
                found in and around your home. Everyone in the family can be a part of cooking
                around a fire pit, so let this book inspire some exciting new cooking fun!
                

Following is a rundown of fire pit types, advice on fire building, and an
                overview of useful cooking equipment and tools.
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Types of Fire
                Pits 

Wood-burning grill or fire pit grill:
                Specifically designed for fire pit cooking. Most come with a grill grate that fits
                on the pit or on top of the firewood embers. 

Portable
                    fire pit: A number of manufacturers make these, in a variety of styles
                and materials. The portable pits generally have a large bowl with legs and a mesh
                lid. Some also include a grill grate that can be placed on top. 

Fire pit table: There is a wide selection of fire pits
                build into an outdoor table or having a table-like rim surrounding the pit.
                Ultimately, this style comes in handy for resting beverages and food while enjoying
                the fire but also provides a place to rest the fire pit tool handles while the food
                cooks to perfection. 

Cast-iron fire pit: Cast iron
                lasts a long time. It is solid, strong, and moderately inexpensive. Although cast
                iron has a lower melting point than copper, it may not last as long as the more
                expensive copper material fire pits. 

Copper fire
                    pit: Since copper has a very high melting point, it is considered a
                higher-end material for a fire pit. It is more durable than other types, is long
                lasting, and comes in many styles and designs. 

Chiminea
                    fire pit: This fire pit is taller than wide. The chiminea comes in many
                styles and materials. The most popular materials are various metals and terra-cotta.
                

Simple stone fire pit: This basic fire pit can be made by building a fire in
                a depression on the ground as long as it is on non-flammable dirt, soil or gravel.
                Also, create a ring of stones by setting them on the edges of the depression to
                prevent the burning logs from rolling out. By adding a grill grate and arranging the
                stones accordingly, it is easy to create a grilling station in the fire pit with
                minimal effort. 

Temporary or permanent stone fire
                    pit: A stone, brick or cinderblock fire pit can be built with a little
                additional planning and creativity. This style of fire pit can be a permanent
                feature in your backyard to always enjoy. 

Heavy-duty
                    stainless steel tub: A very inexpensive, lightweight and fireproof way to
                have a fire pit. Do not burn on a debris-covered area; make sure the ground is dry
                and non-flammable. The galvanized tub can also be used on a sandy beach or upon
                flat, snow-covered ground. 


Fire Building 


Types of Firewood 


Soft firewood: Soft firewood such as pine and juniper are
                all right to start a fire with, as they create a quick, hot blaze. Continuing to
                burn these types of wood is not a good idea, though, as the scents are very strong
                and will affect your food as it cooks. Ideally, use these soft woods only to start
                the fire, then add hardwoods to keep the fire going at a slow, hot, and steady burn
                while cooking. 

Dry, hard firewood: The best
                material to burn is dried wood or non-living green wood with branches. Fruitwoods
                such as apple, almond and cherry give off a sweet aroma and add flavor to the food.
                Oak is a harder wood that burns hot and long, which is perfect for cooking in a fire
                pit. Woods such as hickory and mesquite provide a stronger smoky flavor that
                complements meat and poultry very well. 
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Tips and Tricks 


The heat that emanates from
                embers and coals is great for cooking. The best strategy is to build a fire that
                burns strong and continuously for at least an hour, letting it burn down to a point
                where a solid foundation of hot embers is formed. This will provide a consistent
                base of heat. 

To isolate the coals or embers, separate them with a fireplace
                shovel to one side of the fire pit, while a small fire continues to burn on the
                other. Continuously add kindling and small logs to the little fire, and move the
                embers aside as they are created. Also keep the coals circulating if cooking
                something on top of the coals, by pushing fresh hot embers underneath the pot or pan
                occasionally. 

Never cook over an open flame, because the heat is inconsistent
                and there is a far greater chance of burning the outside of your food before the
                inside is cooked. 

Avoid using chemical fire starters such as kerosene and
                lighter fluid. To start a fire, use only matches and long-stemmed utility lighters.
                

Never position a fire pit on a wooden deck or directly on top of the lawn. A
                stone, tile, or concrete patio is the safest spot, although a gravel surface or
                grass-free dry ground are easy alternatives. Once a spot is considered, make sure
                the fire pit is at least 10 feet from the house and that there is nothing flammable
                overhead. 

If the ground or inside of the fire pit is wet, lay down a base of
                large logs on the bottom. Create a fire of additional logs and sticks on top of the
                base logs so the fire catches, off the wet surface. 


How to Build a Wood Cooking Fire 


Three
                types and sizes of material are needed to build a good cooking fire: tinder,
                kindling, and firewood. 

Tinder: Tinder is
                generally a dry, flammable material that ignites quickly with only a few sparks from
                a match or long-necked lighter. Materials commonly used for tinder include
                newspaper, dried leaves or brush, cardboard, and small dry twigs and wood pieces.
                Tinder is placed inside the fire pit first, with the kindling laid on top as it
                burns. 

Kindling: Ideally, thinly chipped firewood,
                small tree branches, and slightly larger dried twigs are perfect kindling for a fire
                pit. The trick is to make sure there is enough kindling to burn long enough that it
                continues to feed the flames needed to catch larger pieces of dried wood on fire.
                

Oxygen circulating around and through the wood is key to a good fire. Begin
                with the tinder and kindling. Build the dry wood on top by propping and stacking it
                in a crisscross fashion, making a teepee or crisscross structure. This structure
                uses minimal wood packed together for optimal oxygen flow. 

Another method for
                building a fire is arranging the tinder between the kindling and larger wood, then
                lighting the tinder. As the fire burns, slowly add more kindling to the base of the
                firewood stack, until the dry wood burns well on its own. 

To maintain the
                fire, occasionally add more firewood onto the burning logs. Allow the wood to burn
                down to embers while still maintaining a consistent hot fire. Split the fire in two
                halves of the pit, so that one side houses the hot embers while the other side
                remains a continuously burning fire. 

A wood fire stays hot for quite a long
                time. Be sure to allow time in your schedule for properly dousing the flames and
                cooling all of the coals and embers. Do not leave a hot fire pit unattended.
                    


Fire Pit Tools
                    


Sweet
                        Stick 


“Sweet stick” is what I like to call the bread
                and biscuit stick made by Rome Industries. As many campers know, it is the perfect
                way to make buttermilk biscuits or crescent-roll twists, but it is also ideal for
                making pretzel and pizza twists. By twisting the dough around the tool in a
                corkscrew fashion, you can have a delicious treat in a matter of minutes. 

A
                long 1-inch-thick wooden dowel will get the same results, and it will be inexpensive
                and easy to find at any local hardware store. Before you cook anything on the wooden
                dowel, soak it in water overnight so that the wood does not burn during the cooking
                process. To prevent food from sticking to the dowel or sweet stick, it is very
                important to spray it with nonstick cooking spray prior to wrapping food around it.
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Grilling Basket 


This particular
                tool was created for grilling vegetables and meats while other foods are grilling.
                However, it can be used to cook nearly anything over a fire pit, such as stuffed
                French toast, quesadillas, or even a grilled green salad. 
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