cooking in clay pot recipes

Cooking in Clay Pot Recipes: Unlocking the Rustic Flavors of Traditional Cooking

Cooking in clay pot recipes has been a cherished practice across many cultures for
centuries, bringing a unique depth and rustic charm to everyday meals. The porous nature
of clay pots allows heat and moisture to circulate slowly, making dishes tender, flavorful,
and infused with earthy aromas that conventional cookware can’t quite replicate. Whether
you’'re a seasoned home cook or just starting to explore traditional cooking methods, clay
pot cooking offers a wonderful way to connect with time-honored culinary traditions while
creating hearty, wholesome meals.

The Art and Science Behind Cooking in Clay Pot
Recipes

Clay pots, also known as earthenware or terracotta pots, have been used worldwide—from
the tagines of North Africa to the donabe of Japan and the handi pots of India. These
vessels are made from natural clay, often unglazed or partially glazed, which makes them
excellent at absorbing and evenly distributing heat. When heated slowly, the clay pot
retains moisture, allowing food to simmer gently without drying out.

This slow-cooking technique is perfect for tough cuts of meat, legumes, and grains, which
benefit from prolonged exposure to gentle heat. The porous surface also imparts subtle
mineral notes and helps retain nutrients, enhancing the overall taste and healthfulness of
the dish.

Why Choose Clay Pot Cooking?

- ¥**Enhanced Flavor:** The slow simmer intensifies the melding of spices, herbs, and
ingredients.

- **Retained Moisture:** Clay pots naturally trap steam, preventing dishes from drying out.
- **Even Heat Distribution:** Unlike metal pans, clay heats gradually and evenly, reducing
the risk of burning.

- **Health Benefits:** Cooking in clay is chemical-free and requires less oil or fat.

- ¥*Versatility:** Suitable for stovetop, oven, and even open-fire cooking depending on the
pot.

Essential Tips for Cooking in Clay Pots

Before diving into your favorite clay pot recipes, it’s important to understand how to
prepare and care for your pot to ensure long-lasting use and optimal cooking results.



Seasoning Your Clay Pot

Many clay pots need to be seasoned before first use to prevent cracking and improve
durability.

1. *Soak the pot** in water for 30 minutes to an hour. This helps the clay absorb moisture.
2. ¥*Rub the inside with garlic or oil** to develop a protective layer.

3. **Heat the pot gradually** by placing it in a cold oven and slowly increasing the
temperature, allowing the clay to adapt without sudden thermal shock.

Cooking Tips

- Always cook on low to medium heat to avoid cracking.

- Avoid sudden temperature changes, such as rinsing a hot pot with cold water.

- Use wooden or silicone utensils to prevent scratches.

- When placing the pot on the stovetop, use a diffuser if possible to evenly spread the heat.
- Allow the pot to cool completely before washing.

Popular Clay Pot Recipes to Try at Home

Cooking in clay pot recipes opens an exciting world of flavors and textures. Here are some
beloved dishes that showcase the versatility of this cookware.

Moroccan Chicken Tagine

A classic North African recipe, the chicken tagine combines tender meat with aromatic
spices like cumin, coriander, cinnamon, and preserved lemon. The clay pot’s slow cooking
infuses the chicken with a rich, fragrant sauce that’'s both hearty and comforting.

Indian Clay Pot Biryani

Biryani made in a handi or clay pot is a treat for the senses. Layered with basmati rice,
marinated meat or vegetables, and whole spices, the slow cooking in a sealed clay pot
helps the flavors meld beautifully while producing fluffy, separate rice grains.

Chinese Clay Pot Rice

This dish involves cooking rice with various ingredients such as chicken, Chinese sausage,
mushrooms, and greens directly in the clay pot over a low flame. The pot’s heat retention
creates a crispy, golden crust at the bottom, known as “socarrat,” adding texture and



depth.

Vegetable Stews and Curries

Clay pots are perfect for simmering vegetable stews and curries, as the gentle heat allows
spices and herbs to bloom fully. Lentils, chickpeas, and root vegetables become tender
without losing their shape or flavor.

Health and Environmental Benefits of Clay Pot
Cooking

In addition to delivering delicious meals, cooking in clay pots is an eco-friendly and health-
conscious choice. Since clay pots are made from natural materials without synthetic
coatings, they don’t leach harmful chemicals into your food. This makes them ideal for
people seeking clean cooking methods free from non-stick chemical residues.

Moreover, because clay retains heat well, you can cook effectively on lower temperatures,
saving energy. Many clay pots are also biodegradable, making them a sustainable
alternative to metal or plastic cookware.

Maintaining Clay Pots for Longevity

Proper care is essential to keep your clay pot in good condition. After each use, clean the
pot with warm water and a soft brush or sponge—avoid detergents unless necessary. Dry
thoroughly before storing to prevent mold. Occasionally, re-seasoning your pot can help
maintain its non-stick properties and prevent cracks.

Creative Variations and Modern Twists

While traditional clay pot recipes remain timeless, there’s plenty of room for creativity.
Many home cooks experiment with global flavors and ingredients, adapting recipes to suit
personal tastes.

For example, you might try a Mediterranean-style clay pot dinner with olives, tomatoes,
feta, and herbs, or a spicy Thai curry simmered gently in your pot. The key is to allow the
slow cooking process to work its magic, enhancing flavors and textures.

Using Clay Pots in Contemporary Kitchens

Modern clay pots come in various designs suitable for electric or induction cooktops, and



some even work with microwaves. This adaptability allows you to enjoy the benefits of clay
cooking without sacrificing convenience. Pair your clay pot dishes with fresh bread, salads,
or rice for complete meals that celebrate the rustic charm of this ancient cooking method.

Embracing cooking in clay pot recipes invites you into a world where simplicity meets depth
of flavor. From slow-cooked stews to aromatic rice dishes, the humble clay pot transforms
everyday ingredients into memorable meals. Whether you're seeking to preserve traditional
culinary practices or infuse your kitchen with new textures and tastes, clay pot cooking
offers a rewarding and nourishing experience that’s truly timeless.

Frequently Asked Questions

What are the benefits of cooking in a clay pot?

Cooking in a clay pot enhances the flavor of dishes by evenly distributing heat and
retaining moisture, resulting in tender and flavorful meals. It also allows for slow cooking,
which can improve the texture and nutrient retention of ingredients.

How do you prepare a clay pot before cooking?

Before cooking, soak the clay pot in water for about 20-30 minutes to prevent cracking and
help retain moisture during cooking. Some pots also require seasoning by rubbing oil on the
interior and baking it to create a non-stick surface.

Can | use a clay pot on any heat source?

Clay pots are best used on low to medium heat sources like gas stoves, ovens, or open
flame grills. They should not be exposed to sudden high heat or placed directly on electric
stoves without a heat diffuser, as this can cause cracking.

What types of dishes are best suited for clay pot
cooking?
Clay pots are ideal for slow-cooked recipes such as stews, braises, soups, rice dishes, and

casseroles. They are especially popular for cooking dishes that benefit from gentle, even
heat and moisture retention, like tagines, biryanis, and bean stews.

How do you clean and maintain a clay cooking pot?

Clean clay pots by rinsing with warm water and a soft brush or sponge; avoid using soap as
it can absorb into the pot and affect flavor. Allow the pot to air dry completely before
storing. Regular seasoning can help maintain the pot’s surface and prevent cracking.



Are clay pots safe to use for cooking acidic foods like
tomato-based dishes?

Yes, unglazed clay pots are generally safe for acidic foods, but prolonged cooking of highly
acidic dishes can sometimes cause the pot to absorb flavors or develop stains. Using a
glazed clay pot can help prevent this issue and make cleaning easier.

Can | use a clay pot for baking bread or desserts?

Absolutely! Clay pots are excellent for baking bread and desserts because they retain
moisture and distribute heat evenly, creating a crispy crust and tender interior. Just make
sure the pot is oven-safe and preheat it properly before use.

Additional Resources

Cooking in Clay Pot Recipes: A Timeless Culinary Tradition

cooking in clay pot recipes has seen a resurgence in recent years, captivating both
home cooks and professional chefs alike. This ancient method of cooking, rooted in cultures
around the world, offers a unique approach to preparing meals that emphasizes flavor,
nutrition, and an authentic connection to traditional culinary practices. The porous nature of
clay pots, combined with their heat-retention capabilities, fosters an environment where
ingredients meld harmoniously, resulting in dishes rich in depth and character.

As modern kitchens increasingly embrace diverse cooking techniques, clay pot cooking
distinguishes itself by the way it enhances natural flavors without relying heavily on
artificial additives or fats. From slow-cooked stews to aromatic rice dishes, the versatility of
clay cookware invites experimentation while honoring its historical significance.

The Science Behind Clay Pot Cooking

Understanding why clay pots impart distinctive qualities to recipes requires an examination
of their physical properties. Clay, as a natural material, is porous and retains moisture
exceptionally well. When heated, the pot absorbs water from the food and releases steam
gradually, maintaining a moist cooking environment. This slow, even heat distribution
prevents scorching and allows ingredients to cook thoroughly without drying out.

Moreover, the thermal inertia of clay pots means they heat slowly but retain heat for longer
periods, making them ideal for recipes that benefit from gentle simmering or braising.
Unlike metal cookware, which can have hot spots or rapid temperature changes, clay pots
provide a stable and consistent heat source, which is crucial for delicate flavors to develop
fully.



Benefits of Cooking in Clay Pots

Several factors contribute to the growing popularity of clay pot recipes beyond their cultural
charm:

* Enhanced Flavor: The gradual heat and moisture retention intensify the natural
taste of ingredients, often reducing the need for excessive seasoning.

e Health Advantages: Cooking without excessive oil or fat is easier since the pot's
moisture content helps prevent sticking. Additionally, clay is free from synthetic
chemicals often found in non-stick cookware.

e Energy Efficiency: Due to their heat retention properties, clay pots require less
energy once heated, making them environmentally friendly.

e Versatility: Suitable for stovetop, oven, and even some types of open fire cooking,
clay pots accommodate a wide range of recipes.

¢ Aesthetic Appeal: Many clay pots feature traditional designs that can double as
serving dishes, enhancing the dining experience.

Popular Recipes Suited for Clay Pot Cooking

Clay pot recipes span a broad spectrum of cuisines, each leveraging the pot’s unique
cooking dynamics to achieve signature textures and flavors.

1. Clay Pot Chicken and Rice

A classic dish across Asian and Mediterranean cuisines, chicken and rice cooked in a clay
pot results in a tender, flavorful meal with a characteristic crispy crust known as “socarrat
or “fan choy.” The pot’s sealed environment allows the rice to absorb rich chicken broth
and spices thoroughly while the gentle heat cooks the chicken evenly.

”

2. Slow-Cooked Stews and Tagines

In North African cuisine, clay pots called tagines are integral for slow-simmered stews
combining meat, vegetables, and aromatic spices. The conical lid design traps steam,
returning condensation to the dish, which helps tenderize tougher cuts of meat and meld
complex flavors over hours.



3. Braised Vegetables and Legumes

Vegetarian recipes benefit greatly from clay pot cooking as well. Root vegetables, lentils,
and beans simmered gently develop a creamy texture without disintegrating, allowing for
hearty, nutrient-dense dishes that retain their shape and taste.

Comparing Clay Pot Cooking with Other Cookware

While clay pots offer distinct advantages, it’s important to contextualize their use alongside
other common cooking vessels:

Stainless Steel

Feature Clay Pot Cast Iron
Heat Distribution Slow & Even Even but slower to heat Fast and sometimes uneven
Moisture Retention High Moderate Low

. . Can react with acidic Non-reactive
Reactivity Non-reactive foods

Fragile, prone to
cracking

Durable and lightweight

Fragility Durable but heavy

This comparison highlights that while clay pots excel in moisture retention and flavor
development, they require careful handling and maintenance. Unlike the versatility and
durability of metal cookware, clay pots demand a more deliberate cooking process, which
can be seen as both a benefit and a limitation depending on the cook’s preferences.

Practical Tips for Mastering Cooking in Clay Pot
Recipes

For those new to clay pot cooking, certain techniques and considerations can enhance
results and extend the lifespan of the cookware:

1. Season the Pot Properly: Before first use, soak the pot in water for several hours to
prevent cracking and improve moisture absorption.

2. Start with Low Heat: Gradually increasing temperature helps avoid thermal shock,
which can damage the pot.

3. Use a Heat Diffuser: When cooking on a stovetop, a diffuser distributes heat evenly
and prevents hot spots.

4. Avoid Sudden Temperature Changes: Do not place a hot clay pot on cold surfaces
or add cold liquids abruptly.



5. Clean Gently: Use mild detergents and avoid abrasive scrubbers to maintain the
pot’s surface integrity.

Adopting these practices not only preserves the structural integrity of the clay pot but also
ensures that the full benefits of this cooking method are realized in every recipe.

The Cultural Significance of Clay Pot Cooking

Beyond technical and culinary aspects, clay pot cooking carries deep cultural resonance.
Across Asia, Africa, and Latin America, traditional dishes prepared in clay pots connect
generations through shared tastes and rituals. The process itself encourages patience and
mindfulness, contrasting sharply with the fast-paced nature of contemporary cooking.

This cultural dimension enriches the experience, transforming simple meals into
celebrations of heritage and culinary artistry. For many, cooking in clay pots is as much
about honoring history as it is about creating delicious food.

In exploring cooking in clay pot recipes, one uncovers a fusion of science, tradition, and
flavor that continues to inspire cooks worldwide. Whether for the health-conscious, the
culinary enthusiast, or the cultural explorer, clay pot cooking remains a valuable and
enriching method worth rediscovering.
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cooking in clay pot recipes: Clay-Pot Cooking Jennie Shapter, 2008 Cooking with clay pots is
wonderfully simple; the food is cooked in its own juices in traditional earthenware containers, such
as tangines, chicken bricks and bean pots. This collection includes over 80 recipes for every season
and every occasion.

cooking in clay pot recipes: Mediterranean Clay Pot Cooking Paula Wolfert, 2013-02-21 A
one-of-a-kind cookbook showcasing modern and authentic clay pot cooking from the premier expert
on Mediterranean cuisines Paula Wolfert is legendary for her expertise on and explorations of
Mediterranean cooking. Now, Wolfert shares her inimitable passion for detail and insatiable
curiosity about cultural traditions and innovations, with Mediterranean Clay Pot Cooking. Here, the
self-confessed clay pot junkie-having collected in her travels ceramic pots of all sorts: cazuelas,
tagines, baking dishes, bean pots, Romertopf baking dishes, French diablos, ordinary casseroles,
even Crockpots, which have a ceramic liner-shares recipes as vibrant as the Mediterranean itself
along with the delightful stories behind the earthy pots, irresistible dishes, and outstanding cooks
she has met along the way. Wolfert demystifies the process of clay pot cooking by which fresh
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ingredients are transformed slowly, richly, lusciously into magnificent meals. She shares 150 recipes
featuring soups, fish and shellfish, poultry, meats, pasta and grains, vegetables and beans, pies and
breads, eggs and dairy, and desserts. Mediterranean Clay Pot Cooking offers Expert techniques and
tips from Paula Wolfert, one of the world's foremost authorities on Mediterranean cuisine and now
on clay pots An introduction to this ancient and modern-and practically foolproof-way of cooking A
thorough clay pot primer, familiarizing you with the numerous names for different types of clay pots
and tips on Other Pots You Can Use A delicious range of dishes, including Pumpkin Soup with
Roquefort Cream; Wine-Marinated Chicken Thighs with Almonds and Sweet Tomato Jam; Fideos
with Clams, Shrimps and Mussels; Tian of Leeks and Pancetta; Corsican Cheesecake; and Roasted
Peach Gratin Paula Wolfert in Mediterranean Clay Pot Cooking will seduce you with the pleasures
and benefits of cooking in clay.

cooking in clay pot recipes: Delicious Roman Clay Pot Meal Beckie Huizenga, 2021-09-14
While clay and other earthenware cooking dishes have been used for centuries around the world,
clay pots (sometimes also called clay bakers or clay roasters) were first introduced in 1967 at a trade
fair in Hannover Germany, as the 'Romertopf (which loosely translates to Roman Pot). This book
presents you with a multitude of delicious recipes for everything to do with clay pots. Regardless of
whether you are new to cooking or are just starting to blossom in the kitchen: you are sure to find a
recipe that is suitable for you! Meat dishes, vegetarian dishes, and desserts - the uses of the clay pot
are more diverse than most people think. By the way, you will surely be amazed at how little work
the preparation in the clay pot makes!

cooking in clay pot recipes: Roman Clay Pot Recipes Derek Allegrini, 2021-09-13 While clay
and other earthenware cooking dishes have been used for centuries around the world, clay pots
(sometimes also called clay bakers or clay roasters) were first introduced in 1967 at a trade fair in
Hannover Germany, as the 'Romertopf (which loosely translates to Roman Pot). This book presents
you with a multitude of delicious recipes for everything to do with clay pots. Regardless of whether
you are new to cooking or are just starting to blossom in the kitchen: you are sure to find a recipe
that is suitable for you! Meat dishes, vegetarian dishes, and desserts - the uses of the clay pot are
more diverse than most people think. By the way, you will surely be amazed at how little work the
preparation in the clay pot makes!

cooking in clay pot recipes: The Best of Clay Pot Cooking Dana Jacobi, 1995-09-01 Since
Roman times, cultures around the world have been enchanted with cooking in clay and the juicy, full
flavors it preserves in any dish. Today's healthminded cooks will find an added bonus: Clay pot
cooking is practically foolproof and often fat-free. In The Best of Clay Pot Cooking, Dana Jacobi takes
a fresh look at cooking in clay pots and comes up with over 40 easy and delectable recipes, from
soups and stews to breads and desserts. Some reflect traditional uses for the clay pot, such as
roasting poultry and beef; others are inventive new dishes drawing on ethnic influences -- Chicken
Tagine with Green Olives & Preserved Lemon, for example, or Salmon with Ginger & Lime, Shrimp
& Ham Jambalaya, Black & White Chipotle Chili, Moroccan Semolina Bread, or Banana Bread
Pudding. And all these are prepared with minimum fuss, maximum flavor, and enormous nutritional
value.

cooking in clay pot recipes: Clay Pot Cooking Kathryn Hawkins, 1998

cooking in clay pot recipes: Clay Pot Crafting Evelyn Foster, Al, 2025-02-27 Clay Pot
Crafting explores the age-old tradition of cooking with handmade pottery, revealing the secrets of
crafting and cooking using natural materials. This book delves into why specific clays are ideal for
cooking, examining their unique thermal properties and how they impact the flavors and textures of
food. Discover the cultural significance behind these practices, tracing their origins across various
time periods and regions, highlighting how clay pots are more than just cooking vesselsa[|[lthey're
cultural artifacts embodying generations of knowledge about sustainability and culinary art. The
book progresses systematically, starting with fundamental concepts like clay sourcing and
preparation, guiding readers through hand-building techniques such as coiling and pinching. It then
explores regional variations, from the tagine pots of North Africa to Latin American ollas, detailing



traditional recipes adapted for clay pot cooking. By combining historical context with practical
crafting instructions, Clay Pot Crafting offers a unique perspective, bridging the gap between
academic research and hands-on experience, making it a valuable resource for cooking enthusiasts
and craft hobbyists alike.

cooking in clay pot recipes: The Clay-pot Cookbook Georgia MacLeod Sales, Grover Sales,
1977 A new way of cooking easy prepare-ahead meals.

cooking in clay pot recipes: Claypot Cooking Gina Steer, 1998-06 Presents a variety of recipes
for dishes that can be made using clay pots, including soups, fish and seafood, meat and poultry,
vegetables, desserts and baked goods.

cooking in clay pot recipes: Enjoy Tastes Of Roman Clay Pot Rich McCaa, 2021-09-13
While clay and other earthenware cooking dishes have been used for centuries around the world,
clay pots (sometimes also called clay bakers or clay roasters) were first introduced in 1967 at a trade
fair in Hannover Germany, as the 'Romertopf (which loosely translates to Roman Pot). This book
presents you with a multitude of delicious recipes for everything to do with clay pots. Regardless of
whether you are new to cooking or are just starting to blossom in the kitchen: you are sure to find a
recipe that is suitable for you! Meat dishes, vegetarian dishes, and desserts - the uses of the clay pot
are more diverse than most people think. By the way, you will surely be amazed at how little work
the preparation in the clay pot makes!

cooking in clay pot recipes: Good Health Low Fat, Low Sodium Clay Pot Cookbook Hedi
Levine, 1996

cooking in clay pot recipes: Clay-Pot Cooking Jennie Shapter, 2014-06-07 From succulent
stews to tender roasted vegetables, the clay pot produces mouthwatering results.

cooking in clay pot recipes: Clay Pot Cooking, 1971

cooking in clay pot recipes: The Ultimate One-pot Cookbook Jenni Fleetwood, 2018-02-02
Easy-to-prepare and easy-to-serve - 180 heartwarming stove-top and oven-cooked dishes for family
and friends.

cooking in clay pot recipes: Spanish recipes for everyday cooking Alfonso Lépez Alonso,
More than 100 easy recipes based on Spanish and Mediterranean cuisine for a healthy and diverse
diet. This book brings together the best dishes from recetasderechupete.com, one of the most
popular recipe blogs in Spanish.This title features: 107 easy recipes with step-by-step instructions;
colour photos of every recipe; and lively personal anecdotes. FOREWORD I could tell you that this is
a wonderful book. I could also tell you that this book is full of marvelous recipes, illustrated with
mouthwatering pictures which would make you dream of savoring these dishes one day. I could
comment on how well explained all the tricks and techniques needed to cook these recipes are. I
could do all this and I would not be lying. But instead I rather talk about the author. A guy I liked
from the minute I met him. He is full of good vibes, and has always helped me and other gastro
bloggers in every way he could. Alfonso is one of those odd people who likes everyone, who does not
fit the stereotype of a cautious Galician since he is bold and direct, and on top of everything he is no
dummy. I also deeply admire him for creating one of the best blogs in Spain Recetas de Rechupete.
You might be thinking that you couldn’t care less about all this, and that the personal qualities of the
author are not necessary when judging the recipes in a cookbook. This could be true about a
conventional cookbook, but never about a blogger’s cookbook. The main value in any blog is that it is
personal; no one else could have written it. And when it comes to culinary blogs, it is important that
they reflect the origins, experiences, tastes, and the obsessions of the person that is driving it. Both
Recetas de Rechupete and the book are 100% Alfonso, they ooze earnestness and frankness,
simplicity, closeness, but above all, the good food enthusiasm put into it by the author. I would love
to have my own Alfonso preparing all these meals for me, enjoying his conversation. But since this is
impossible, at least until the electronic author is invented, I will just have to resign myself to having
the book in my computer and reverting to it every time I am in the mood for an everyday meal. Mikel
Lépez Iturriaga - El Comidista (Blogger and journalist at elpais.com)

cooking in clay pot recipes: Clay Pot Mastery River Stone, Al, 2025-02-18 Clay Pot Mastery



explores the time-honored tradition of earthenware cooking, revealing how clay pots enhance flavor,
retain nutrients, and connect us to culinary history. This book explains how the unique thermal
properties of clay, such as its exceptional heat retention, create superior cooking conditions
compared to other materials. Did you know that clay pots have been used for millennia, and that
each culture has developed distinct techniques? The book examines the science behind clay's
effectiveness, delving into its heat capacity and ability to distribute heat evenly. It navigates through
history, showcasing diverse cultural uses of clay pots and offering regional recipes. Finally, Clay Pot
Mastery provides practical guidance on selecting, seasoning, and maintaining clay pots, enabling
readers to confidently integrate this ancient cooking method into their modern kitchens.

cooking in clay pot recipes: Clay Pot Cooking Shirley Gobble,

cooking in clay pot recipes: J0J000000 Peter Teo & Wilson Tan, 2004-09-01 J0000 00000 00O
00« 00000 000000000 OO000000O0 Healthy Living is Happy Living * Healthy Life Starts from Healthy
Cooking Easy to cook recipes make your cooking more delicious [00000000000C0C0C0C0C0C0COCOCO
UHoboototooOotooOObObOOEOoOoEOoHOEOoHOEOOHOEOoHOEOoEOEOOHOEOOHOEOoHOEOOHOCEOHOEEOHOEE
O00000000COOO00O0CO0O000CCOO000ORODO000CCO00000 O0000C0001 sOo0000t0000000001 9970000000
UobtotbtbibbttitbtbobbbtibbbiobbbiobbbbobbboobbbooobbdobbtoobbtdoobtodpbtoobbtooebtooL
00000C00000DOCO00“0bb00” bbbOOooooobOO00oootbOooooobiOoooooobOOooooobbOo0oo0bOO00000000
00 00OMr. Peter Teo 030 O0000C00000COCOO000CDOCCOO0OCDOCOOOOOOOCOOOOOODOCOO00ODOCO00000O
00000CCCO0000D Peter 0O0000CCCCODOOOOO00000002 COCOOOOO Mr. Wilson Tan The author Mr.
Wilson Tan has fifteen years of experience in the art of fruit-and-vegetable carving and culinary
demonstration. Since 1997, he has been invited to conduct demonstrations in world-class exhibitions
held in England, Frankfurt and Hong Kong, among others, to popular acclaim. Back home, he has
also taught fruit-andvegetable carving and traditional cake and snack making at St. Nicholas Girls’
School for several years. A well-known Hong Kong film director has incorporated one of his
demonstrations into his film “Mr. Sunshine”. In recent years, Mr. Tan has travelled to Norway,
England, France, Japan, Hong Kong, Taiwan and other regions to conduct researches on the food
industry and hold exchanges with fellow culinary experts and, in the course of these travels,
elevated his culinary standards. Consultant of Tanyu Claypot, Mr. Peter Teo was previously the
Executive Chef and Consultant of many Established Hotels, Food & Hotel Association in Singapore
and Far East Asia. His fine culinary skills and strong background in managing and organising
restaurant and grand function has won him many International Awards. He was also being invited to
be the Organising Committee and Judge by the Shanghai 1st & 2nd International Chef Cooking
competition.

cooking in clay pot recipes: Shuck Beans, Stack Cakes, and Honest Fried Chicken Ronni
Lundy, 1994-07-07 The delicious flavors of the Mountain South are captured in this mouth-watering,
down-home cookbook. Recipes for more than 180 easy-to-fix Southern-style meals are featured,
marvelously seasoned with very special memories from some of Country Music's most beloved stars.
A fresh, entertaining approach.--Atlanta Constitution.

cooking in clay pot recipes: Clay-Pot Cooking Jennie Shapter, 2003 This fabulous collection of
over 80 recipes includes a variety of first course dishes and light meals.
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