BEING INDEPENDENT
‘SIMPLY
SO MUCH BETTER

RECIPES FOR WOOD-BURNING STOVES
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www.austroflamm.com

INNOVATIVE,
CREATIVE AND
TASTEFUL

Even in our anniversary year
“40 YEARS OF AUSTROFLAMM®
we are not short of new

ideas and are delighted to be
able to present our brand new
Woodburner Cookbook to youl!

We hope you have a lot of
fun cooking and baking

with your stove!




TO ENJOY DELICIOUS FOOD
WE HAVE TO

OUR SECRET RECIPE

—> Prime ingredients: one stove (wood), one cast-iron stove (wood) or a combi stove (wood/pellets)
from Austroflamm in different designs with baking compartment, ceramic hob or hotplate,
whichever suits you best.
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You can discover even more at —> www.austroflamm.com



hot

ROASTING, STEAMING, BAKING, WARMING -
AND OF COURSE HEATING

Our cool standard or optional tools

make it really easy for you XTRA

— Cast iron or ceramic hotplates
= Interior made of patented Keramott = easy to clean + food-safe
— Heat Memory System = store heat + economise on heating fuel

— Xtra storage technology = Xtra long storage performance + reduced wood consumption
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Tasteful

NEW! FIREPLACE INSERT
WITH BAKING COMPARTMENT

Available for numerous fireplace insert models

For your newly found independence, we have developed a real treat
at Austroflamm: a FIREPLACE INSERT WITH BAKING COMPARTMENT!
The perfect product for stove construction - innovative and
individually configurable!

The new baking compartment for fireplace inserts allows you to use the energy
[from the fireplace insert for a fully functional baking compartment



really tasty




stove goodies

TIPS FOR THE “FIRE MAKER”

For warming - heat 1/2 hour beforehand (approx. 80°)
For cooking - heat 1 hour beforehand (approx. 200°)

Hardwood or large logs = long lasting heat.
Softwood or small pieces of firewood = intense heat
for a short time

Secondary air vent open = intense heat
Primary air vent completely closed &
secondary air vent partially closed = low heat

TIPS FOR THE CHEF

Use a black baking tray + greaseproof paper.

Heat-resistant cookware: enamel, stainless steel or cast iron.
If possible, cook with a lid.

No aluminium - it reflects too much.

— Cook with the heat dropping - the heat is optimal
when the Keramott is light and pale!

— Use a really high heat and for a short time, e.g. for pizza, soups...
— Use a lower heat and allow time for bread, roast pork...
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Heartwarming

HEATING TIP

_- Allow 1 kg of finely chopped
=~ firewood to burn down.

Ve " it Top up with 2 kg of firewood.

— less heat and slow -

— plenty of heat and fast -




SOUP

- 5 tbsp. semolina

- 1 pinch of salt

- 1egg

- 1 good pinch of
baking powder

- approx. 1-2 litres of beef
or vegetable stock

- 2 carrots, optional

Place all the dumpling ingredients in a bowl and mix.

Allow to swell for 10 minutes, then form dumplings using

2 teaspoons. Transfer the dumplings to the simmering soup.
Add sliced carrots to taste.

Cover and set aside. Allow to stand for another 10 minutes.

Serve with chives!

SOUP

- 1/4 l water

- 4 tbsp. sour cream
- 1 tsp. flour

- salt

- caraway seeds

Place the water with the caraway seeds and
salt in a pan and allow to boil.

Mix the sour cream and flour, stir in and leave
to swell for 10 minutes.

Tastes really good with some bread cubes!




Noodle and vegetable

INGREDIENTS

METHOD

- Hotplate - total cooking time approx. 20 minutes.

TIP:




Pumpkin, courgette and vegetable

INGREDIENTS

METHOD

- Hotplate - total cooking time approx. 25 minutes.

TTP:




Summer

INGREDIENTS

METHOD

- Hotplate - total cooking time approx. 25 minutes.

TIP:






Dishes to fill you up

HEATING TIP

Allow 1 kg of finely chopped
firewood to burn down.

=it Top up with 2 kg of firewood.

— less heat and slow -

— plenty of heat and fast -




Crispy

INGREDIENTS

ENRICH THE DOUGH WITH:

METHOD

Place in the baking compartment at 250 degrees for approx. 1 hour,
depending on the size of the loaf, or 30 minutes for the bread rolls.

TIP:
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CORN MUFFINS

- 100 g flour
- 70 g corn flour (fine polenta)
- 1 tsp. baking powder
(a little more if necessary)
- 1 pinch of salt
- 6 tbsp. tangy, grated cheese
- 30 g tinned sweetcorn kernels
- 2 eggs (beaten)
- 5 tbsp. milk
- 4 tbsp. ail

Place the sieved flour, baking powder and “ﬂ” ﬁH

salt in a bowl. Add the corn flour, cheese and

sweet corn, and make a well in the centre.

Mix the eggs, milk and oil and pour over the dry ingredients.
Using a wooden spoon, quickly mix the ingredients but take
care not to stir excessively. Spoon the mixture into the
prepared tin and bake for 20 minutes until the muffins

are risen and golden.

Remove from the tin immediately and serve warm.
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Fold some diced bacon into the mixture! Serve with a fresh salad
and dinner is ready! For gluten-free muffins, use only corn flour!

ROLLS

- ready-to-bake rolls

Follow the instructions on
the packet and place in
the baking compartment.

This is also perfect
for ready-to-bake

croissants!
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larte

INGREDIENTS

TOPPING:

METHOD

- Preheat the baking compartment to approx.

TIP:

190 °C and bake for approx. 25 minutes.



Wood-burning stoves

INGREDIENTS

TOPPING:

METHOD

- Bake in the baking compartment for approx. 25 minutes at 250 °C until crisp.

T1P:




Chicken

INGREDIENTS

METHOD

- Roast in the baking compartment for approx. 30 minutes at 200°.

TIP:
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Fillet

INGREDIENTS

METHOD

- Roast for approx. 15 minutes in the baking
compartment at 250°. Remove and cover, then allow
to rest for a while.
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Oven

INGREDIENTS

METHOD

- Total cooking time in the baking compartment approx.
25 minutes at approx. 250°.
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‘ Balsamic Easy

ANGREDIENTES INGREDIENTS
METHOD
METHOD - Cook for approximately

2 - 2.5 hours in the baking
compartment or on the hotplate.

TIP:

- Cover and cook in the baking compartment
for approx. 2.5 hours at 180°.

TIP:



ROAST PORK

- approx. 1.5 kg loin of pork/neck of pork
with bone and rind (cut into a crisscross pattern)
- 2 onions, 3 carrots, 2 cloves of garlic
- 2 tbsp. caraway seeds, salt, pepper, butter/margarine
- 500 ml vegetable or meat stock
(a portion may also be substituted for beer)

Rub the meat well with the garlic, caraway seeds and

salt and place with some butter/ margarine in an
ovenproof dish with a lid. Add the roughly chopped carrots,
onions and garlic. After approx. 1 hour, pour in the stock.
Stoke up the fire approx. 1/4 hour before the end of the
cooking time and - for some tasty crackling -

roast uncovered at 250° C.

Potato halves can also be added to the dish half
an hour beforehand. Bread dumplings and white cabbage

boiled in salted water with some caraway seeds go well with this, too.



Oven-baked

INGREDIENTS

METHOD

- If seared, cook in the baking compartment for 10 minutes at approx. 250°.
- If raw, cook in the baking compartment for 20 minutes at approx. 250°.

TIP:
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Herbed

INGREDIENTS

METHOD

- If prepared on a hotplate, cook in the baking compartment for approx.

15 minutes at approx. 200°.
- Alternatively, place directly in the baking compartment for

25 minutes at approx. 200°.

TIP:
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Favourite

INGREDIENTS

TOPPING

METHOD

- Cook in the baking compartment for
10 minutes at approx. 250°.

T1P:

Pasta

INGREDIENTS

METHOD

- Bake in the baking compartment for
35-40 minutes at approx. 200°.

TIP:




SPAGHETTI

- 400 g pasta

- 800 g cocktail tomatoes

- 250 g mozzarella

- 4 tbsp. basil leaves

- 2 tbsp. oil, 2 pinches of salt
- 1 pinch of ground pepper

- 2 tbsp. oil

- 2 pinches of salt

- 1 pinch of ground pepper

Cook the pasta in salted water according to the instruct@ns
on the packet and strain. Cut the tomatoes in half. s
Cut the mozzarella into small dice and the basil leaves
thin strips. Heat the oil in a frying pan, fry the tomat
and mix in the pasta. Add the mozzarella and basil lez
and stir until the mozzarella forms threads.

Season to taste with salt and pepper.

Add halved tomatoes and basil to a ready-made
basil sugo, heat and pour over the hot spaghetti.



Veggie

INGREDIENTS

METHOD

- Total cooking time is approx. 15 minutes at 180°
on the hotplate/in the baking compartment.

TIP:




Jacket

INGREDIENTS

METHOD

- Bake in the baking compartment for
approx. 30 minutes at approx. 250°.

T1P:

Stuffed

INGREDIENTS

STUFFING

METHOD

- Cook in the baking compartment for
approx. 20 minutes at 250°.

T1P:
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Something Sweet

HEATING TIP
Allow 1 kg of finely chopped
% firewood to burn down.
Top up with 2 kg of firewood.
L e

— less heat and slow -

— plenty of heat and fast -




Fresh

INGREDIENTS

METHOD

- Bake in the baking compartment for approx.
15 -18 minutes at approx. 200°.

TIP:
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Cinnamon and apple

INGREDIENTS . \

FILLING

PASTRY:

METHOD:

- Cook in the baking compartment for approx.
140 minutes at approx. 180°.

TIP:
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Egg liqueur and chocolate

INGREDIENTS

P W— -

METHOD

—_——

- Place in the baking compartment for approx. 60 minutes at 180°.

TIP:




Lightning

INGREDIENTS

METHOD

- Bake in the baking compartment for approx.
60 minutes at approx. 180°.

TIP:



BISCUITS

- 100 g sugar
- 200 g cold butter
- 300 g flour

- 1 egg

Knead the ingredients until they form a smooth dough,
then chill for one hour. Roll out on a floured surface
and cut out your favourite shapes.

Decorate with icing sugar,
chocolate sprinkles, nuts...
Also delicious: sandwich
2 biscuits together with some
Jam (warm the jam with a
dash of rum in the baking

compartment).

LEBKUCHEN

- 250 g rye flour

- 50 g sugar

- 1 tbsp. Lebkuchen
(gingerbread) spice

- 1/2 tsp. bicarbonate

of soda e v
- 25 g butter I Fa bl
- 120 g honey \
- 1egg Y o ' R -0

- 1 tbsp. water
- egg for brushing (beaten)

Knead the flour, sugar, baking soda, spices and butter.
Warm the honey slightly, mix with the egg and slowly work
into the dough. Knead by hand or with a stand mixer and
chill for at least 3 hours. Roll out, but not too thinly,

and cut out various shapes using biscuit cutters.

Place on a baking tray lined with greaseproof paper

and brush with the beaten egg.

If the gingerbread has hardened -
simply place half an apple in the biscuit tin.



Kaiser-

INGREDIENTS

METHOD

- Cook in the baking compartment for approx. 20 minutes at approx. 200°.

TIP:
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Baked

INGREDIENTS

FILLING of your own choice:

METHOD

- Bake in the baking compartment for approx.

20 minutes at approx. 250°.

T1P:

Almond

INGREDIENTS

METHOD

- Prepare on the hotplate.

T1P:




Berry

INGREDIENTS

METHOD

- hotplate

TIP:

Christmas

INGREDIENTS

METHOD

- hotplate

TIP:




FAVOURITE RECIPES
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Subject to typesetting and printing errors!
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TIME PASSES BUT
GOOD LIVES ON!

A

AUSTROFLAMM
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