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Bursting with personality, fun, and flavor, Guy Fieri Food is the first-ever
cookbook from the Food Network superstar, host of NBC'’ s popular game show
“Minuteto Win It,” and #1 New York Times bestselling author of Diners, Drive-
ins & Divesand More Diners, Drive-ins & Dives. Filled with more than 150
original recipes, gorgeous full-color photos, and loads of great cooking tips, Guy
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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 wasto pull together the stories and recipes that show how | got to
where | am today. I’ ve put everything into this book asif it was the last thing | will ever do. That's ahuge
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, | 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. | can’t taste it, ook at it,
seeit, 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 recipesis like playing on a giant culinary playground—aslong asyou
bring a fearless attitude you're in the game.

Thisbook hasit al. 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 1’1
even lead you through atour of vegetables with my go-to methods on when to get them and how to best cook
‘em up. Thisis a 360 experience, from my roots to my restaurants to my shows and al 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 dlivered ailmonds

- 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 al-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)

| say it on Triple D all the time— everything has a“kicker.” I1t'swhat it takes to make the dish outta bounds.
Thekicker hereischili 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 amonds in a dry medium skillet over medium- high heat.
Transfer the almondsto a plate to cool.

4. Méelt 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 pizzawith half of the graham cracker mixture and top with half of the ailmonds. 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 al 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 Pizzato Johnny Garlic's
Cedar Plank Salmon.

Factis, I've been cookin' it, livin'it, and lovin' it since | wasjust akid, and it's a privilege to help you bring
home some of my own classic, big, and bold flavors.

About the Author

Guy Fieri isthe 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 Findsin
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). Helivesin Northern Californiawith hiswife, Lori, and their two boys,
Hunter and Ryder.

AnnVolkwein isafood and lifestyle writer based in New Y ork City and Austin, Texas, who also
collaborated with Guy on his four previous books.

Users Review
From reader reviews:
Patrice Gasaway:

What do you in relation to book? It is not important with you? Or just adding material if you want something
to explain what your own problem? How about your spare time? Or are you busy particular person? If you
don't have spare time to complete others business, it is make one feel bored faster. And you have spare time?
What did you do? Everybody has many questions above. The doctor has to answer that question simply
because just their can do which. It said that about reserve. Book is familiar on every person. Yes, itis
suitable. Because start from on pre-school until university need this specific Guy Fieri Food: Cookin' It,
Livin'It, Lovin' It to read.



Lori Suda;

This Guy Fieri Food: Cookin' It, Livin' It, Lovin' It is great e-book for you because the content which can be
full of information for you who have always deal with world and have to make decision every minute. That
book reveal it details accurately using great arrange word or we can point out no rambling sentencesin it. So
if you are read that hurriedly you can have whole info in it. Doesn't mean it only will give you straight
forward sentences but challenging core information with lovely delivering sentences. Having Guy Fieri

Food: Cookin' It, Livin' It, Lovin' It in your hand like getting the world in your arm, datain it is not
ridiculous one. We can say that no publication that offer you world inside ten or fifteen moment right but this
e-book already do that. So, this can be good reading book. Hello Mr. and Mrs. active do you still doubt that?

Adrian Johnson:

Beside this particular Guy Fieri Food: Cookin' It, Livin' It, Lovin' It in your phone, it may give you away to
get nearer to the new knowledge or data. The information and the knowledge you can got hereis fresh
through the oven so don't become worry if you feel like an aged people live in narrow village. It is good
thing to have Guy Fieri Food: Cookin' It, Livin' It, Lovin' It because this book offers for your requirements
readable information. Do you oftentimes have book but you would not get what it's interesting features of.
Oh come on, that will not happen if you have thisin your hand. The Enjoyable arrangement here cannot be
guestionable, similar to treasuring beautiful island. Use you still want to missit? Find this book in addition to
read it from now!

Jessica Adkins:

Don't be worry if you are afraid that this book will certainly filled the space in your house, you may have it
in e-book method, more simple and reachable. This Guy Fieri Food: Cookin' It, Livin' It, Lovin' It can give
you alot of close friends because by you considering this one book you have matter that they don't and make
you more like an interesting person. This kind of book can be one of one step for you to get success. This
book offer you information that possibly your friend doesn't realize, by knowing more than additional make
you to be great individuals. So , why hesitate? Let me have Guy Fieri Food: Cookin' It, Livin' It, Lovin' It.
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