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By A. D. Livingston

ROWMAN LITTLEFIELD, United States, 2010. Paperback. Condition: New. Language: English . Brand
New Book. With this book, A. D. Livingston combines a lifetime of Southern culinary knowledge with
his own love of authentic home smoking and curing techniques. He teaches how to prepare smoked
and salted hams, fish, jerky, and game-adapting today s materials to yesterday s traditional
methods. As he writes, you can smoke a better fish than you can buy, and you can cure a better
ham without the use of any chemicals except ordinary salt and good hardwood smoke. This book
shows you how, and includes more than fifty recipes-such as Country Ham with Redeye Gravy,
Canadian Bacon, Scandinavian Salt Fish, and Venison Jerky-as well as complete instructions for: *
Preparing salted, dried fish * Preparing planked fish, or gravlax * Building a modern walk-in
smokehouse * Constructing small-scale barbecue smokers * Choosing woods and fuels for smoking
* Salt-curing country ham and other meats.
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ReviewsReviews

If you need to adding benefit, a must buy book. It can be writter in straightforward words and phrases and never di icult to understand. I realized this
ebook from my dad and i advised this ebook to learn.
-- Zula  Ha yes-- Zula  Ha yes

A really awesome pdf with lucid and perfect information. It is loaded with wisdom and knowledge I am just e ortlessly could get a satisfaction of reading a
composed book.
-- Cla udine Jer de-- Cla udine Jer de
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