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Sourced from Himalayan pink salt deposits, the Williams-SonomaÂ salt plate will change the way

you cook and serve food. NowÂ theÂ Williams-Sonoma Test Kitchen has createdÂ The Salt Plate

Cookbookâ€”your foolproof guide to working with its bestselling salt plate.It opens up the world of

salt block cooking and shows you how to enjoy it in exciting new waysâ€”on the stovetop, on the

outdoor grill, in the oven, in the freezer.Â Start your day with a salt-fried egg with maple-sage

breakfast sausage, enjoy a salt-grilled Pizza Margarita for lunch, try chicken satay and smashed

potatoes with chimichurri for dinner, and top the whole day off with a salt roof sundaeâ€”all made

using the salt plate. Other delicious dishes include salt-seared sea scallops, quinoa tomato and

feta-stuffed portobellos, beef tartare, herb marinated vegetable skewers, and more. No matter the

dish, the salt plate cookbook will take your meal to the next level.Â   For the salt plate user and

home chef, there is no better resource.
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Since its founding by Chuck Williams in 1956, the Williams-Sonoma brand has been bringing people

together around food. Williams-Sonoma is a leading specialty retailer of high-quality products for the

kitchen and home, providing world-class service and an engaging customer experience. The

Williams-Sonoma Test Kitchen spearheads the development of culinary content for the brandâ€™s

catalog, website, blog, social media programs, cooking schools, and special events.

Salt-Grilled Pizza Margarita Â  Â  1 lb prepared pizza dough All-purpose flour, for rolling 1â•„2 cup



prepared marinara sauce 4 oz fresh mozzarella cheese, cut into slices Fresh basil leaves, cut into

slivers or torn Red pepper flakes (optional) Â  *Serves 4 Â  Place the salt plate on the cooking grate

of a gas grill and turn on the grill to low heat. (If using a charcoal grill, see page 11 for instructions.)

Cover the grill and warm until the internal temperature of the grill reaches 250Â°F, about 15

minutes. Increase the heat to medium and warm until the internal temperature of the grill reaches

500Â°F, 20â€“25 minutes longer. Â  Divide the pizza dough in half. On a well-floured work surface,

roll out 1 piece of the dough into an 8-inch round. Transfer the dough round to a lightly floured pizza

peel or flat cookie sheet. Spread half of the marinara sauce over the surface of the dough round,

leaving a 1-inch border. Top with half of the cheese. Â  Carefully slide the pizza dough from the peel

onto the hot salt plate. Close the grill and cook until the pizza is cooked through and the cheese is

melted, 8â€“10 minutes. Carefully slide the pizza back onto the peel and transfer to a cutting board.

Sprinkle the pizza with basil and pepper flakes, if using, and serve right away. Â  Repeat to top,

cook, garnish, and serve the remaining pizza dough round.

More recipes would have been nice. Explaining how to use on an electric range would make good

sense.

Cook book for specialty cooking, however I never found a recipe for what was on the cover, and

there were not a lot of pages. Think I expected a little more, but ok.

Bought this as a gift to pair with the salt block, dad was excited to receive it and start grilling!

Great info that my salt plate did not come with!

Very helpful informative recipes.Enjoyed the scallops.

Mainly for using a grill

Small, but full of good information!

have enjoyed lokking & learning how to cook on a salt slab.
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