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A definitive resource for the modern meat lover, with 125 recipes and fully-illustrated step-by-step
instructions for making brined, smoked, cured, skewered, braised, rolled, tied, and stuffed meats at
home; plus a guide to sourcing, butchering, and cooking with the finest cuts.

The tradition of preserving meats is one of the oldest of all the food arts. Nevertheless, the craft charcuterie
movement has captured the modern imagination, with scores of charcuteries opening across the country in
recent years, and none is so well-loved and highly regarded as the San Francisco Bay Area’s Fatted Calf.

In this much-anticipated debut cookbook, Fatted Calf co-owners and founders Taylor Boetticher and
Toponia Miller present an unprecedented array of meaty goods, with recipes for salumi, pâtés, roasts,
sausages, confits, and everything in between. A must-have for the meat-loving home cook, DIY-types in
search of a new pantry project, and professionals looking to broaden their repertoire, In the Charcuterie
boasts more than 125 recipes and fully-illustrated instructions for making brined, smoked, cured, skewered,
braised, rolled, tied, and stuffed meats at home, plus a primer on whole animal butchery.

Take your meat cooking to the next level: Start with a whole hog middle, stuff it with a piquant array of
herbs and spices, then roll it, tie it, and roast it for a ridiculously succulent, gloriously porky take on
porchetta called The Cuban. Or, brandy your own prunes at home to stuff a decadent, caul fat–lined Duck
Terrine. If it’s sausage you crave, follow Boetticher and Miller’s step-by-step instructions for grinding,
casing, linking, looping, and smoking your own homemade Hot Links or Kolbász.

With its impeccably tested recipes and lush, full-color photography, this instructive and inspiring tome is
destined to become the go-to reference on charcuterie—and a treasure for anyone fascinated by the art of
cooking with and preserving meat.
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From reader reviews:

Melvin Paul:

A lot of people always spent all their free time to vacation or maybe go to the outside with them loved ones
or their friend. Were you aware? Many a lot of people spent they will free time just watching TV, or even
playing video games all day long. If you need to try to find a new activity here is look different you can read
the book. It is really fun for you personally. If you enjoy the book that you read you can spent the whole day
to reading a reserve. The book In The Charcuterie: The Fatted Calf's Guide to Making Sausage, Salumi,
Pates, Roasts, Confits, and Other Meaty Goods it is extremely good to read. There are a lot of people that
recommended this book. These people were enjoying reading this book. In case you did not have enough
space to deliver this book you can buy the actual e-book. You can m0ore effortlessly to read this book from a
smart phone. The price is not too expensive but this book has high quality.

Bessie Papp:

Your reading sixth sense will not betray you actually, why because this In The Charcuterie: The Fatted Calf's
Guide to Making Sausage, Salumi, Pates, Roasts, Confits, and Other Meaty Goods e-book written by well-
known writer we are excited for well how to make book which can be understand by anyone who have read
the book. Written in good manner for you, still dripping wet every ideas and writing skill only for eliminate
your hunger then you still hesitation In The Charcuterie: The Fatted Calf's Guide to Making Sausage,
Salumi, Pates, Roasts, Confits, and Other Meaty Goods as good book but not only by the cover but also with
the content. This is one reserve that can break don't evaluate book by its handle, so do you still needing a
different sixth sense to pick this specific!? Oh come on your reading sixth sense already alerted you so why
you have to listening to an additional sixth sense.

William Stewart:

Beside that In The Charcuterie: The Fatted Calf's Guide to Making Sausage, Salumi, Pates, Roasts, Confits,
and Other Meaty Goods in your phone, it can give you a way to get more close to the new knowledge or
facts. The information and the knowledge you can got here is fresh from your oven so don't become worry if
you feel like an old people live in narrow commune. It is good thing to have In The Charcuterie: The Fatted
Calf's Guide to Making Sausage, Salumi, Pates, Roasts, Confits, and Other Meaty Goods because this book
offers to you readable information. Do you occasionally have book but you don't get what it's facts
concerning. Oh come on, that would not happen if you have this in your hand. The Enjoyable blend here
cannot be questionable, just like treasuring beautiful island. So do you still want to miss that? Find this book
along with read it from currently!

Clarence Bowen:

A number of people said that they feel bored stiff when they reading a publication. They are directly felt the
idea when they get a half parts of the book. You can choose the actual book In The Charcuterie: The Fatted



Calf's Guide to Making Sausage, Salumi, Pates, Roasts, Confits, and Other Meaty Goods to make your own
personal reading is interesting. Your skill of reading ability is developing when you such as reading. Try to
choose easy book to make you enjoy you just read it and mingle the idea about book and examining
especially. It is to be initially opinion for you to like to open up a book and study it. Beside that the guide In
The Charcuterie: The Fatted Calf's Guide to Making Sausage, Salumi, Pates, Roasts, Confits, and Other
Meaty Goods can to be your friend when you're experience alone and confuse in doing what must you're
doing of these time.
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