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THE COMPLETE GUIDE TO PRESERVING MEAT, FISH, AND GAME
STEP-BY-STEP INSTRUCTIONS TO FREEZING, CANNING, CURING,
AND SMOKING BACK TO BASICS COOKING

Paperback. Book Condition: New. Paperback. 288 pages. For more than 8, 000 years humans have been
preserving meat and fish through canning, curing, smoking, and freezing, use techniques that remove the
moisture and make it possible to keep meat for much longer than its natural shelf life. However, improper
preservation of meat leads to more than 40 of all reported cases of food borne illness according to the Center
for Disease Control, meaning it is necessary for everyone to carefully, eCectively practice safe storage practices
and ensure the meat is well preserved. This book will show any potential meat preserver how to go about the
process of storing meat for long term use in a variety of methods, while constantly keeping an eye to the
possibility of food borne illness and the loss of freshness. You will learn everything you need to know to start the
process of setting aside and preserving your meat, fish, and game. Starting with a series of charts and basic
details about diCerent kinds of meat and fish, from venison to beef to salmon, you will learn which animal
products store best with which methods, which methods must be avoided, and which diseases are the greatest
risk when you store meat. With this information in hand, you will start learning how the freezing, canning,
curing, and smoking processes work. You will be given detailed outlines of each process starting with what
equipment you will need. Experts in meat preservation have been interviewed and their insights have been
included here to provide a detailed and full overview of everything you can expect in the process. From these
interviews, you will start the process of understand what you need to eCectively preserve meat products. You
will learn what can lead to failure for all four methods, what...
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You May Also Like

H o p p y  th e H ap p y  Fro g:  Sh o rt Sto ries,  Games,  J o kes,  an d  M o re!                       
Createspace, United States, 2015. Paperback. Book Condition: New. 279 x 216 mm. Language:
English . Brand New Book ***** Print on Demand *****.Are you looking for a kid s or children s
book that is...
Do w n lo ad  eBo o k »      

L iterary  A gen ts:  Th e Essen tial  Gu id e f o r Writers;  Fu lly  R ev ised  an d  U p d ated                      
Penguin Books. PAPERBACK. Book Condition: New. 0140268731 12+ Year Old paperback
book-Never Read-may have light shelf or handling wear-has a price sticker or price written
inside front or back cover-publishers mark-Good Copy- I ship FAST...
Do w n lo ad  eBo o k »      

Th e M y stery  o f  Go d  s Ev id en ce Th ey  Do n  t Wan t Y o u  to  Kn o w  o f                       
Createspace, United States, 2012. Paperback. Book Condition: New. 276 x 214 mm. Language:
English . Brand New Book ***** Print on Demand *****.Save children s lives learn the discovery
of God Can we discover God?...
Do w n lo ad  eBo o k »      

Y o u  Sh o u ld n 't H av e to  Say  Go o d b y e:  It's  H ard  L o sin g th e P erso n  Y o u  L o v e th e                                               
M o st 
Sourcebooks, Inc. Paperback / soPback. Book Condition: new. BRAND NEW, You Shouldn't
Have to Say Goodbye: It's Hard Losing the Person You Love the Most, Patricia Hermes,
Thirteen-year-old Sarah Morrow doesn't think much of the...
Do w n lo ad  eBo o k »      

H isto ry  o f  th e To w n  o f  Su tto n  M assach u setts f ro m 1704 to  1876                   
Createspace, United States, 2015. Paperback. Book Condition: New. annotated edition. 229 x
152 mm. Language: English . Brand New Book ***** Print on Demand *****.This version of the
History of the Town of Sutton Massachusetts...
Do w n lo ad  eBo o k »      
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