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Synopsis

A thoroughly practical guide to curing and smoking meat, fish, cheese, and vegetables at
home.River Cottage, a long-standing pioneer for high-quality sustainable food, is all about knowing
the whole story behind what'’s put on the table. In true River Cottage form, this accessible, compact
guide is bursting with essential information for sourcing, butchering, smoking, and curing the whole
hog, cow, chicken, fish, and vegetable. Steven Lamb, a respected charcuterie authority, breaks
down the traditional methods of curing and smoking to their most simple procedures, with abundant
visual resources and 50 recipes. With some salt, pepper, and sugar from the pantry, it's easy to turn
good-quality produce into fantastic, exciting food. This thorough, timely handbook begins with a
detailed breakdown of tools (from sharp knives to sausage stuffers, for the gadget-loving cook) and
an explanation of the preservation process, including a section on which cuts are best for various
methods of curing and smoking. Lamb then dives into each method--from dry-curing to
fermentation, brining to smoking--in a straightforward, comprehensive manner. And for each
technique, there are many delicious recipes, including chorizo Scotch eggs, hot smoked mackerel,

prosciutto, and dry-cured bacon.

Book Information

Hardcover: 256 pages

Publisher: Ten Speed Press (April 14, 2015)

Language: English

ISBN-10: 1607747871

ISBN-13: 978-1607747871

Product Dimensions: 5.4 x 1 x 8.1 inches

Shipping Weight: 15.5 ounces (View shipping rates and policies)

Average Customer Review: 4.4 out of 5 stars 51 customer reviews

Best Sellers Rank: #74,682 in Books (See Top 100 in Books) #57 inA Books > Cookbooks, Food &
Wine > Cooking by Ingredient > Meat & Game > Meats #96 inA Books > Cookbooks, Food & Wine
> Canning & Preserving #177 inA Books > Cookbooks, Food & Wine > Cooking Education &

Reference > Reference

Customer Reviews

STEVEN LAMB has been involved with River Cottage since the very beginning, hosting events,
living at the farm, and appearing regularly on the TV series and online. Working closely with Hugh

Fearnley-Whittingstall and head chef Gill Meller, Steven represents River Cottage in the UK and



abroad. He teaches at the cooking school, where he specializes in curing and smoking meat.

A good solid grounding on what it takes to cure meat. This book focuses on technique more thane

specific recipes.

Quality printing of book. Steve does a great job modifying steps to fit an American audience with

regards to measurements and cuts of meats used.

This book is amazing. Deals and information are solid. Very impressed with it. If you have any

interest in meats, it's a must have for your library.

Well written, found font a tad small for tired eyes by end of day, all in all great knowledge sharing

Great info but lacking any info on pink cure #1 or#2

very good book

A good book.

Great book

Download to continue reading...

Quit Smoking Now and Forever: Methods to Quit Smoking And Live A Healthier Life (Quit
Smoking,Stop Smoking Forever,Stop Smoking Addiction,Quit Smoking ... Methods to Quit Smoking,
Healthier Life) Smoking: Stop Smoking for Life! - The Easiest Way to Finally Quit Smoking: Stop
Smoking, Quit Smoking (Addictions, Addiction Recovery, Quit Smoking, Cigarettes, Tobacco) Quit
Smoking Today!: The Most Painless Ways To Permanently Stop Smoking (Smoking, Quit Smoking,
Stop Smoking, Addiction) Whata ™s Your Excuse? Proven Step-by-Step Guide on How to Finally
Quit Smoking!: Quit Smoking tips, Stop Smoking timeline, How to Quit Smoking easy, How to Stop
Smoking for life Stop Smoking: Now!! Stop Smoking the Easy Way!: Bonus Chapter on the
electronic cigarette! (Quit Smoking, Stop Smoking, Blood Pressure, Heart Disease, Lung Cancer,
Smoking, Stop) The Joy of Smoking and Salt Curing: The Complete Guide to Smoking and Curing
Meat, Fish, Game, and More (The Joy of Series) The River Cottage Curing and Smoking Handbook
Smoking Food at Home with Smoky Jo: Hot Smoking and Cold Smoking; Different Types of


http://privateebooks.com/en-us/read-book/PWQzo/the-river-cottage-curing-and-smoking-handbook.pdf?r=YoRaa8NzLSdS34BH2kbgo5duNIncrbC20%2FaXNV0Uffo%3D

Smokers; Smoking Using a Wok, Filing Cabinet, Wardrobe or Shed; ... Herbs and Spices; Wood
Varieties; Food Safety Quit Smoking: Naturally: How To Break Free From Nicotine Addiction For
Life Without Side Effects (Stop The Smoking Habit Permanently, The Easy Way, No ... Smoking
Hypnosis, Stop Smoking Now, Cancer) Smoking Meat: Fish Edition. : Delicious Smoking Fish
Recipes for Everyone (Book 2, Smoked Fish Recipes Cookbook, Smoked Fish Guide, Unique
Smoking Fish Recipe Book, Smoking Meat, BBQ Cookbook) The Nicotine Addiction Cure - How to
Avoid Triggers, Manage Withdrawal Symptoms, and Quit Nicotine & Smoking for Life (tobacco
addiction, nicotine addiction, ... recovery, smoking addiction, stop smoking,) Quit Smoking: (Free
Gift eBook Inside!) The #1 Guide on How to Quit Smoking Naturally, Break the Chain and Keep
Moving Forward (Stop Smoking Today, Tips ... to Deal with Cravings, Effects of Quitting) Smoking
Meat: The Best 55 Recipes of Smoked Meat, Unique Recipes for Unique BBQ: Bundle: Smoking
Fish vs Meat:The Best Recipes Of Smoked Food Book1/Smoking Meat: The Best Recipes Of
Smoked Meat Book2 Smoking Meat: Fish Edition: Top 25 Amazing Smoked Fish Recipes (Smoked
Fish Recipes, Smoked Fish Cookbook, Smoked Fish Guide, Unique Smoking Fish Recipe Book,
Smoking Meat, BBQ Cookbook) Saving the Family Cottage: A Guide to Succession Planning for
Your Cottage, Cabin, Camp or Vacation Home Mudras for a Strong Heart: 21 Simple Hand
Gestures for Preventing, Curing & Reversing Heart Disease: [ A Holistic Approach to Preventing &
Curing Heart Disease ] (Mudra Healing Book 8) CANOEING The Jersey Pine Barrens: Paddling
adventures along the Batsto River, Toms River, Rancocas Creek, Great Egg Harbor River, Mullica
River Charcuterie: The Craft of Salting, Smoking, and Curing (Revised and Updated) The Complete
Guide to Preserving Meat, Fish, and Game: Step-by-Step Instructions to Freezing, Canning, Curing,
and Smoking (Back to Basics Cooking) The Complete Guide to Preserving Meat, Fish, and Game:
Step-by-step Instructions to Freezing, Canning, Curing, and Smoking (Back-To-Basics Cooking)

(Back to Basics Cooking)


https://jacquelynn-franchi.firebaseapp.com/contact.html
https://jacquelynn-franchi.firebaseapp.com/dmca.html
https://jacquelynn-franchi.firebaseapp.com/privacy-policy.html
https://jacquelynn-franchi.firebaseapp.com/faq.html

