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Recipes are only as good as their ingredients, especially when it comes to meat. That’s why having a good
understanding of how to select, cut, and cook meat makes all of the difference in the final taste. Written by
Ruby & White, one of Britain's leading butcher shops, Great Meat debunks myths and misinformation
around selecting and cooking meat and offers up valuable information to meat lovers and serious home
cooks who want to learn new and different preparation techniques.
 
This go-to guide to meat takes you through the technical aspects of meat, while providing recipes along the
way that will help you try out your newfound techniques. Learn how to identify and use different cuts, why
and when free-range and grass-fed is better, the basics of home butchery, and much more. Great Meat is
filled with photos and diagrams showing where different cuts of meat come from, their corresponding
preparation techniques, and recipes from the leading chefs and restaurants in Britain.
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From reader reviews:

Molly Edwards:

Book is to be different for every grade. Book for children right up until adult are different content. To be sure
that book is very important for all of us. The book Great Meat: Classic Techniques and Award-Winning
Recipes for Selecting, Cutting, and Cooking Beef, Lamb, Pork, Poultry, and Game was making you to know
about other know-how and of course you can take more information. It is quite advantages for you. The
publication Great Meat: Classic Techniques and Award-Winning Recipes for Selecting, Cutting, and
Cooking Beef, Lamb, Pork, Poultry, and Game is not only giving you much more new information but also
to get your friend when you experience bored. You can spend your own spend time to read your reserve. Try
to make relationship while using book Great Meat: Classic Techniques and Award-Winning Recipes for
Selecting, Cutting, and Cooking Beef, Lamb, Pork, Poultry, and Game. You never feel lose out for
everything when you read some books.

Katrina Varga:

Often the book Great Meat: Classic Techniques and Award-Winning Recipes for Selecting, Cutting, and
Cooking Beef, Lamb, Pork, Poultry, and Game has a lot details on it. So when you check out this book you
can get a lot of advantage. The book was authored by the very famous author. This articles author makes
some research just before write this book. This particular book very easy to read you may get the point easily
after reading this article book.

Larry Chaffin:

Do you have something that you want such as book? The e-book lovers usually prefer to pick book like
comic, limited story and the biggest one is novel. Now, why not hoping Great Meat: Classic Techniques and
Award-Winning Recipes for Selecting, Cutting, and Cooking Beef, Lamb, Pork, Poultry, and Game that give
your satisfaction preference will be satisfied by simply reading this book. Reading behavior all over the
world can be said as the opportunity for people to know world better then how they react in the direction of
the world. It can't be claimed constantly that reading practice only for the geeky man or woman but for all of
you who wants to become success person. So , for all you who want to start looking at as your good habit,
you can pick Great Meat: Classic Techniques and Award-Winning Recipes for Selecting, Cutting, and
Cooking Beef, Lamb, Pork, Poultry, and Game become your current starter.

Sammy Cheney:

Book is one of source of know-how. We can add our information from it. Not only for students but native or
citizen want book to know the up-date information of year in order to year. As we know those guides have
many advantages. Beside we add our knowledge, could also bring us to around the world. With the book
Great Meat: Classic Techniques and Award-Winning Recipes for Selecting, Cutting, and Cooking Beef,



Lamb, Pork, Poultry, and Game we can take more advantage. Don't someone to be creative people? For
being creative person must prefer to read a book. Just simply choose the best book that acceptable with your
aim. Don't become doubt to change your life with that book Great Meat: Classic Techniques and Award-
Winning Recipes for Selecting, Cutting, and Cooking Beef, Lamb, Pork, Poultry, and Game. You can more
appealing than now.
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