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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:

Charles Kinsella:

The book In The Charcuterie: The Fatted Calf's Guide to Making Sausage, Salumi, Pates, Roasts, Confits,
and Other Meaty Goods give you a sense of feeling enjoy for your spare time. You should use to make your
capable much more increase. Book can to be your best friend when you getting pressure or having big
problem together with your subject. If you can make studying a book In The Charcuterie: The Fatted Calf's
Guide to Making Sausage, Salumi, Pates, Roasts, Confits, and Other Meaty Goods to become your habit, you
can get a lot more advantages, like add your current capable, increase your knowledge about a few or all
subjects. You may know everything if you like wide open and read a guide In The Charcuterie: The Fatted
Calf's Guide to Making Sausage, Salumi, Pates, Roasts, Confits, and Other Meaty Goods. Kinds of book are
a lot of. It means that, science reserve or encyclopedia or other individuals. So , how do you think about this
guide?

Larry Davis:

Hey guys, do you really wants to finds a new book to see? May be the book with the headline In The
Charcuterie: The Fatted Calf's Guide to Making Sausage, Salumi, Pates, Roasts, Confits, and Other Meaty
Goods suitable to you? The actual book was written by well known writer in this era. Often the book untitled
In The Charcuterie: The Fatted Calf's Guide to Making Sausage, Salumi, Pates, Roasts, Confits, and Other
Meaty Goodsis a single of several books this everyone read now. This kind of book was inspired a number of
people in the world. When you read this guide you will enter the new dimension that you ever know just
before. The author explained their thought in the simple way, thus all of people can easily to understand the
core of this book. This book will give you a wide range of information about this world now. So that you can
see the represented of the world in this particular book.

Ethel Springer:

Your reading 6th sense will not betray a person, why because this In The Charcuterie: The Fatted Calf's
Guide to Making Sausage, Salumi, Pates, Roasts, Confits, and Other Meaty Goods reserve written by well-
known writer whose to say well how to make book that could be understand by anyone who also read the
book. Written throughout good manner for you, still dripping wet every ideas and composing skill only for
eliminate your hunger then you still doubt In The Charcuterie: The Fatted Calf's Guide to Making Sausage,
Salumi, Pates, Roasts, Confits, and Other Meaty Goods as good book not simply by the cover but also by the
content. This is one guide that can break don't evaluate book by its handle, so do you still needing one more
sixth sense to pick this specific!? Oh come on your reading sixth sense already alerted you so why you have
to listening to yet another sixth sense.

Phillip Darrah:

Is it you actually who having spare time then spend it whole day by simply watching television programs or



just laying on the bed? Do you need something new? This In The Charcuterie: The Fatted Calf's Guide to
Making Sausage, Salumi, Pates, Roasts, Confits, and Other Meaty Goods can be the respond to, oh how
comes? The new book you know. You are thus out of date, spending your extra time by reading in this fresh
era is common not a geek activity. So what these textbooks have than the others?
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