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A comprehensive, professional-level guide to the making of sausages and cured meats

The art of charcuterie has been practiced since the fifteenth century, but in recent years interest has escalated
in this artisanal specialty. Pâtés, cured meats, terrines, and gourmet sausages are staples at upscale
restaurants as well as cocktail and dinner parties. Modern charcutiers have introduced new and exciting
techniques and flavors for delicious (and even healthy) charcuterie. Written by John Kowalski and the
experts at the CIA, The Art of Charcuterie covers every aspect of this rediscovered culinary art: curing and
brining, smoking, terrines, pâtés, sausages, herbs and seasonings, sauces and relishes, and kitchen sanitation.

Features thorough explanations of tools of the trade, kitchen equipment, and ingredients●

Includes technical and nutritional explanations of all the meats used in the charcuterie kitchen and how to●

best prepare them
Heavily illustrated with 200 full-color photographs, including techniques and finished items●

The Art of Charcuterie is the ultimate companion for professionals and dedicated home cooks who want to
master both traditional and contemporary techniques.
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From reader reviews:

Jose York:

People live in this new moment of lifestyle always aim to and must have the extra time or they will get lot of
stress from both daily life and work. So , whenever we ask do people have spare time, we will say absolutely
indeed. People is human not only a robot. Then we consult again, what kind of activity have you got when
the spare time coming to an individual of course your answer will certainly unlimited right. Then do you try
this one, reading textbooks. It can be your alternative with spending your spare time, the particular book you
have read is usually The Art of Charcuterie.

Lydia Donaldson:

Are you kind of active person, only have 10 or maybe 15 minute in your day time to upgrading your mind
expertise or thinking skill perhaps analytical thinking? Then you have problem with the book as compared to
can satisfy your limited time to read it because pretty much everything time you only find book that need
more time to be learn. The Art of Charcuterie can be your answer given it can be read by you who have those
short spare time problems.

Blair Gant:

Reading a book being new life style in this calendar year; every people loves to examine a book. When you
examine a book you can get a wide range of benefit. When you read publications, you can improve your
knowledge, mainly because book has a lot of information on it. The information that you will get depend on
what sorts of book that you have read. If you would like get information about your analysis, you can read
education books, but if you act like you want to entertain yourself look for a fiction books, such us novel,
comics, as well as soon. The The Art of Charcuterie provide you with new experience in looking at a book.

April Baker:

What is your hobby? Have you heard that question when you got learners? We believe that that problem was
given by teacher for their students. Many kinds of hobby, Everyone has different hobby. Therefore you know
that little person just like reading or as examining become their hobby. You must know that reading is very
important and also book as to be the factor. Book is important thing to include you knowledge, except your
own personal teacher or lecturer. You find good news or update with regards to something by book. Amount
types of books that can you go onto be your object. One of them is niagra The Art of Charcuterie.
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