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Eminently practical and truly trustworthy, The Cook’s Illustrated M eat
Book isthe only resource you’ll need for great results every time you cook
meat.

Whether you have burgers, steak, ribs, or roast chicken on the menu shopping for
and cooking meat can be confusing, and mistakes can be costly. After 20-plus
years of purchasing and cooking beef, pork, lamb, veal, chicken, and turkey, the
editors of Cook’s Illustrated understand that preparing meat doesn’t start at the
stove it starts at the store.

The Cook’ s Illustrated Meat Book begins with a 27-page master classin meat
cookery, which covers shopping (what' s the difference between natural and
organic labels?), storing (just how long should you really refrigerate meat and
does the duration vary if the meat is cooked or raw?), and seasoning meat
(marinating, salting, and brining).

Matching cut to cooking method is another key to success, so our guide includes
fully illustrated pages devoted to all of the major cooking methods:. sautéing,
pan-searing, pan-roasting, roasting, grilling, barbecuing, and more. We identify
the best cuts for these methods and explain point by point how and why you
should follow our steps and what may happen if you don’t.

425 Bulletproof and rigorously tested recipes for beef, pork, lamb, veal, and
poultry provide plenty of options for everyday meals and special occasion
dinners and you'll learn new and better ways to cook favorites such as Pan-
Seared Thick-Cut Steak, Juicy Pub-Style Burgers, Weeknight Roast Chicken,
Barbecued Pulled Pork, and more.

The Cook’ s Illustrated Meat Book also includes equi pment recommendations
(what should you look for in a good roasting pan and is it worth spending extra
bucks on a pricey nonstick skillet?). In addition, hundreds of step-by-step
illustrations guide you through our core techniques so whether you're slicing a
chicken breast into cutlets or getting ready to carve primerib the Cook’s
[llustrated Meat Book covers all the bases


http://mbooknom.men/go/best.php?id=1936493861
http://mbooknom.men/go/best.php?id=1936493861
http://mbooknom.men/go/best.php?id=1936493861

i Download The Cook's [llustrated M eat Cookbook ...jpdf

@ Read Online The Cook's Illustrated M eat Cookbook ...jpdf



http://mbooknom.men/go/best.php?id=1936493861
http://mbooknom.men/go/best.php?id=1936493861
http://mbooknom.men/go/best.php?id=1936493861
http://mbooknom.men/go/best.php?id=1936493861
http://mbooknom.men/go/best.php?id=1936493861
http://mbooknom.men/go/best.php?id=1936493861
http://mbooknom.men/go/best.php?id=1936493861
http://mbooknom.men/go/best.php?id=1936493861

The Cook's lllustrated Meat Cookbook

From America's Test Kitchen

The Cook's I llustrated M eat Cookbook From America’s Test Kitchen

Eminently practical and truly trustworthy, The Cook’s I llustrated M eat Book isthe only resour ce
you’ll need for great resultsevery timeyou cook meat.

Whether you have burgers, steak, ribs, or roast chicken on the menu shopping for and cooking meat can be
confusing, and mistakes can be costly. After 20-plus years of purchasing and cooking beef, pork, lamb, veal,
chicken, and turkey, the editors of Cook’s Illustrated understand that preparing meat doesn’t start at the stove
it starts at the store.

The Cook’ s Illustrated Meat Book begins with a 27-page master class in meat cookery, which covers
shopping (what' s the difference between natural and organic labels?), storing (just how long should you
really refrigerate meat and does the duration vary if the meat is cooked or raw?), and seasoning meat
(marinating, salting, and brining).

Matching cut to cooking method is another key to success, so our guide includes fully illustrated pages
devoted to all of the major cooking methods: sautéing, pan-searing, pan-roasting, roasting, grilling,
barbecuing, and more. We identify the best cuts for these methods and explain point by point how and why
you should follow our steps and what may happen if you don’t.

425 Bulletproof and rigoroudly tested recipes for beef, pork, lamb, veal, and poultry provide plenty of
options for everyday meals and special occasion dinners and you' Il learn new and better waysto cook
favorites such as Pan-Seared Thick-Cut Steak, Juicy Pub-Style Burgers, Weeknight Roast Chicken,
Barbecued Pulled Pork, and more.

The Cook’ s Illustrated Meat Book also includes equipment recommendations (what should you look for in a
good roasting pan and is it worth spending extra bucks on a pricey nonstick skillet?). In addition, hundreds of
step-by-step illustrations guide you through our core techniques so whether you' re slicing a chicken breast
into cutlets or getting ready to carve primerib the Cook’s Illustrated Meat Book covers all the bases
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Editorial Review
Users Review
From reader reviews:
Arthur Pascual:

Book isto be different per grade. Book for children until eventually adult are different content. We all know
that that book is very important for people. The book The Cook's Illustrated Meat Cookbook had been
making you to know about other knowledge and of course you can take more information. It isvery
advantages for you. The guide The Cook's Illustrated Meat Cookbook is not only giving you far more new
information but also to get your friend when you feel bored. Y ou can spend your own personal spend time to
read your guide. Try to make relationship while using book The Cook's Illustrated Meat Cookbook. Y ou
never truly feel lose out for everything if you read some books.

Shawn Croll:

In this 21st millennium, people become competitive in each and every way. By being competitive currently,
people have do something to make these individuals survives, being in the middle of often the crowded place
and notice by means of surrounding. One thing that oftentimes many people have underestimated the idea for
awhileisreading. Yep, by reading a book your ability to survive enhance then having chance to endure than
other ishigh. To suit your needs who want to start reading a book, we give you this kind of The Cook's
Illustrated Meat Cookbook book as nice and daily reading book. Why, because this book is greater than just
abook.

Betty Richey:

Why? Because this The Cook's Illustrated Meat Cookbook is an unordinary book that the inside of the
publication waiting for you to snap the idea but latter it will jolt you with the secret that inside. Reading this
book beside it was fantastic author who else write the book in such incredible way makes the content interior
easier to understand, entertaining approach but still convey the meaning thoroughly. So , it is good for you
because of not hesitating having this any longer or you going to regret it. This book will give you alot of
positive aspects than the other book have got such as help improving your ability and your critical thinking
approach. So, still want to hold off having that book? If | were being you | will go to the reserve store
hurriedly.

Michedlle Jarvis:

Reading a book to become new life style in this season; every people loves to read a book. When you learn a
book you can get awide range of benefit. When you read publications, you can improve your knowledge,



mainly because book has alot of information upon it. The information that you will get depend on what sorts
of book that you have read. If you want to get information about your research, you can read education
books, but if you act like you want to entertain yourself read a fiction books, this sort of us novel, comics,
along with soon. The The Cook's Illustrated Meat Cookbook provide you with new experience in reading
through a book.
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