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This article has many issues. Please help improve or discuss these topics on the discussion page. (Learn how and when to remove these template messages) Help improve it by removing ad content and inappropriate external links and adding neutrally written encyclopedic content. (November 2015) (Learn how and
when to remove this template message) Extend this article with content of appropriate source to meet Wikipedia quality standards, event note guideline, or encyclopedic content policy. (November 2015) (Learn how and when to remove this template message) learning nothing, and living the good life AuthorTim
FerrissCountryUnited StatesLanguageEnglishSubjectSelf-realization, Self-employment, Self-improvement, CookingGenreNon-fictionPublished2012 (New Harvest)Media typePrintOCLC785865773Directed by The 4-Hour Workweek, The 4-Hour House The 4-Hour Chef: The Simple Path to Cooking Like a Pro, Learning
Nothing, and Living the Good Life is Tim Ferriss's third book, published on November 20, 2012. [1] [2] The book continues Ferriss's 4-Hour themes of self-improvement, self-realization, and the ability to learn new things through the lens of cooking. [3] [4] The book is meant to be the cookbook for people who don't buy
cookbooks and was a #1 best-sellers of the Wall Street Journal. [5] Summary The 4-hour Chef contains practical cooking and recipe tips and uses the ability to cook to explain methods for rapid learning. [6] Recipes based on the slow-carb ferriss diet are included, and the book is presented as a practical guide to
controlling cooking and food. [3] [7] Alongside these cooking techniques, Ferriss shows readers how to learn any new skill or skill quickly. [6] Ferriss calls this ability to master new skills in the minimum amount of time possible post-learning. [6] Release and reception The 4-hour chef premiered in the New York Times,
Publishers Weekly and USA Today bestseller lists, and was a #1 best-sellers of the Wall Street Journal. [8] [9] [10] Prior to the release of 4-Hour Chef, the book was boycotted by a selection of bricks and mortar bookstores, mainly Barnes &amp; Noble, due to the book's publisher, Amazon Publishing. [11] [12] This
boycott led to Ferriss striking a handful of partnerships with unconventional partners, including BitTorrent, Panera Bread, and TaskRabbit. [13] [14] Specifically, Ferriss teamed up with BitTorrent to distribute an exclusive bunch of 4-hour chef content including excerpts from the book, photos, interviews and unpublished
content. [16] The package was downloaded more than 300,000 times in the first week after release. [17] [18] In the week of release, Ferriss orchestrated an extensive media campaign, one that USA Today described an attack on online media. [8] The campaign included an all-you-can-eat promotion assembled by
Ferriss, which offered incentives for book pre-orders ranging from complementary materials to keynote speeches by Ferriss. [19] [20] During the first week, the book received coverage in the New York Times, the Wall Street Journal, USA Today, Forbes, CBS, Wired Magazine, outside the magazine, Dr. Oz, and many
other outlets. [1] [21] [8] [14] [22] [23] [24] Kirkus Reviews called the book a wildly inventive excursion through the creation of our daily bread. [25] Looking for the Wall Street Journal, Aram Bakshiam Jr. praised the book for describing the challenges and pleasures of learning how to cook with dash and excitement, but
ultimately concluded the book itself lacks balance and coherence and has the feel of an overly large exposure produced by a committee. [26] References ^ a b Trachtenberg, Jeffery A. Amazon Publishing signs up Timothy Ferriss's next book. Wall Street Journal. August 16, 2011. ^ Stone, Brad. Amazon's Hit Man Week.
January 25th, 2012. ^ a b Trechta, Ali. Amazon to publish the 4-Hour Chef by Tim Ferriss + What the Heck Is a 4-Hour Chef?. LaWeekly.com. August 19, 2011. ^ Ferriss, Tim. The 4-Hour Chef - The First Kindle Fire Book Teaser (Want a Free Kindle Fire?). FourHourWorkWeek.com. November 29, 2011. ^ Best-Selling
Books, Week Ended November 25. Wall Street Journal. November 30, 2012. ^ a b c The 4-hour chef. ^ Amazon Publishing acquires #1 and four years running New York Times best-selling 4-hour guru Timothy Ferriss'S 4-hour chef, to promote New York's footprint. Reuters.com. August 16, 2011. ^ a b c Deutsch, Lindsay
(November 29, 2012). Book Buzz: Give the gift of books this holiday season. USA Today. ^ Wall Street Journal Best-Sellers. The Times Union. November 29, 2012. ^ Weekly Best Publisher Sellers. Huffington Post. November 29, 2012. ^ Donahue, Deirdre (November 19, 2012). Timothy Ferris' four-hour chef is causing
trouble. USA Today. ^ Shaffer, Andreas (November 19, 2012). The most banned book in U.S. history? Hardly. Huffington Post. ^ Ungerleider, Neal (November 16, 2012). Tim Ferris is working with BitTored. Fast Company. ^ a b Streitfeld, David (November 20, 2012). Tim Ferriss and Amazon are trying to reinvent
versions. New York Times. ^ Tim Ferriss Presents: The 4-Hour Chef. JobTavt. Archived from the original on 2013-01-13. ^ Lunden, Ingrid (November 16, 2012). 'With amazon versions stonewalled by retailers, Tim Ferriss taps BitTorrent to market his new book.' Techcrunch. ^ Protalinski, Emil (November 30, 2012).
Thanks to BitTorrent, the 4-Hour Chef from the boycott by Barnes and Noble to a bestseller. The next tissue. ^ The 4 hour bestseller (thank you). Bittorrent. November 30, 2012. ^ Ruffles, Michael (November 21, 2012). Tim Ferris shakes up the publishing industry with a new book. Smart. ^ Medhora, Neville (November
18, 2012). How to have Tim Ferris talking at your event for free. The Nevble. ^ ^ Timothy (November 20, 2012). From modern to Malman. Outside the magazine. ^ Schawbel, Dan (November 20, 2012). Tim Ferriss: What cooking can teach you about learning. Forbes. ^ Timothy Ferriss speaks food, life lessons. CBS This
Morning. November 23, 2012. ^ Tim Ferriss's plan to learn cooking in 4 hours, Pt 1. Dr. Oz. ^ The 4-hour chef. Kirkus Reviews. ^ Jr., Aram Bakshian (January 4, 2013). Recipes for disappointment - via www.wsj.com. External Links Four Hours Store The 4-Hour Body App features Slow-Carb Diet Recipes from the 4-Hour
Chef The 4-Hour Chef on Amazon.com website recovered from What if you could become world class in anything in 6 months or less? The four-hour chef isn't just a cookbook. It is a guide to the adventure of the world of rapid learning. #1 New York Times bestselling author (and lifelong non-cook) Tim Ferriss takes you
from Manhattan to Okinawa, and from Silicon Valley to Kolkata, unearthing the secrets of the world's fastest students and greatest chefs. Ferriss uses cooking to explain meta-learning, a step-by-step process that can be used to master anything, whether searing steak or shooting 3-pointers in basketball. This is the real
recipe of the 4-hour chef. You're going to train in the kitchen for everything outside the kitchen. Featuring tips and tricks from chess wonders, world-renowned chefs, professional athletes, master sommeliers, supermodels, and everyone in between, this cookbook for people who don't buy cookbooks is a guide to
controlling cooking and life. The 4-hour Chef is a five-stop journey through the art and science of learning: 1. META-LEARNING. Before you learn to cook, you have to learn to learn. Meta charts the path to double your learning abilities. 2. THE INTERNAL. DOM is where you can learn the building blocks of cooking.



These are the ABCs (techniques) that can take you from Dr. Seuss to Shakespeare. 3. WILDLIFE. Becoming a principal requires self-sufficiency in all things. WILD teaches you to hunt, dance, and survive. 4. THE SCIENTIST. SCI is the mad scientist and modernist painter wrapped in one. This is where you rediscover
whimsy and wonder. 5. THE PROFESSIONAL. Swaraj, a term commonly associated with Mahatma Gandhi, can be translated as self-contained. In PRO, we'll look at how the best in the world become the best in the world, and how you can plan your own journey far beyond this book. [youtube #1 Wall Street Journal
Bestseller, New York Times Bestseller Gourmand Best of the World Award Winner 1,000+ Reviews If you crossed Jason Bourne with Julia Child, you'll end up with Tim Ferriss. - Marco Canora, Chef-Partner of Hearth &amp; Terroir What if you could become world class in any capacity in 6 months or less? The four-hour
chef isn't just a cookbook. It is a guide to the adventure of the world of rapid learning. #1 New York Times author (and lifelong non-cook) Tim Ferriss takes you from Manhattan to Okinawa, and from Silicon Valley to Kolkata, unearthing the secrets of the world's fastest students and greatest chefs. Ferriss uses cooking to
explain meta-learning, a step-by-step process that can be used to master anything, whether searing steak, learning Spanish, or shooting 3-pointers in basketball. This is the real recipe of the 4-hour chef. You're going to train in the kitchen for everything outside the kitchen. Featuring tips and tricks from chess wonders,
world-renowned chefs, professional athletes, master sommeliers, supermodels, and everyone in between, this cookbook for people who don't buy cookbooks is a guide to controlling cooking and life. The 4-hour Chef is a five-stop journey through the art and science of learning: 1. META-LEARNING. Before you learn to
cook, you have to learn to learn. Meta charts the path to double your learning abilities. 2. THE INTERNAL. DOM is where you can learn the building blocks of cooking. These are the ABCs (techniques) that can take you from Dr. Seuss to Shakespeare. 3. WILDLIFE. Becoming a principal requires self-sufficiency in all
things. WILD teaches you to hunt, dance, and survive. 4. THE SCIENTIST. SCI is the mad scientist and modernist painter wrapped in one. This is where you rediscover whimsy and wonder. 5. THE PROFESSIONAL. Swaraj, a term commonly associated with Mahatma Gandhi, can be translated as self-contained. In
PRO, we'll look at how the best in the world become the best in the world, and how you can plan your own journey far beyond this book. Wildly inventive.. [a] rangy, obsessive immersion in food and its many wonders. [T]he tools needed to learn to cook well can be developed in every way of trying, from peeling a deer to
memorizing a deck of cards. The author distills them to a minimum, learn units and examines how to order units so as to keep readers engaged in their efforts. Ferriss is a charming guide to this process, at once charmingly clever aleck-y and deadly serious, and aims to make readers knowledgeable and freethinking. -
Kirkus Reviews Tim Ferriss distills kitchen wisdom like a rotary evaporator for power wave. The results are strong, clear and delicious. - Nick Kokonas, Co-Owner, Alinea, Next, The Tim Ferriss Show is one of the most popular podcasts in the world with more than 500 million downloads. It has been selected for the Best
of Apple Podcasts three times, is often the #1 podcast interviewed on all Apple Podcasts, and has been ranked #1 of 400,000+ podcasts many cases. To listen to any of the previous episodes for free, check out this page. Page. Page.
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