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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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From reader reviews:
Richard Gary:

Nowadays reading books become more and more than want or need but also become alife style. This
reading practice give you lot of advantages. The benefits you got of course the knowledge your information
inside the book thisimprove your knowledge and information. The details you get based on what kind of e-
book you read, if you want attract knowledge just go with knowledge books but if you want really feel happy
read one with theme for entertaining including comic or novel. Typically the Cold-Smoking & Salt-Curing
Meat, Fish, & Game (A. D. Livingston Cookbook) is kind of publication which is giving the reader erratic
experience.

Robert Goddard:

Information is provisions for anyone to get better life, information nowadays can get by anyone at
everywhere. The information can be ainformation or any news even a problem. What people must be
consider when those information which isinside former life are hard to be find than now is taking seriously
which one is acceptable to believe or which one typically the resource are convinced. If you have the
unstable resource then you get it as your main information it will have huge disadvantage for you. All those
possihilities will not happen within you if you take Cold-Smoking & Salt-Curing Meat, Fish, & Game (A. D.
Livingston Cookbook) as your daily resource information.

Patricia French:

Beside this specific Cold-Smoking & Salt-Curing Meat, Fish, & Game (A. D. Livingston Cookbook) in your
phone, it could give you away to get nearer to the new knowledge or facts. The information and the
knowledge you might got here is fresh from the oven so don't end up being worry if you fed like an outdated
people live in narrow community. It is good thing to have Cold-Smoking & Salt-Curing Meat, Fish, & Game
(A. D. Livingston Cookbook) because this book offers for your requirements readable information. Do you
often have book but you do not get what it's facts concerning. Oh come on, that wil happen if you have this
with your hand. The Enjoyable blend here cannot be questionable, like treasuring beautiful island. Use you
still want to miss that? Find this book along with read it from now!

Tammy Clark:

In this particular erawhich isthe greater man or who has ability in doing something more are more important
than other. Do you want to become among it? It isjust simple method to have that. What you haveto dois
just spending your time not very much but quite enough to enjoy alook at some books. One of several books
in the top listing in your reading list is actually Cold-Smoking & Salt-Curing Meat, Fish, & Game (A. D.
Livingston Cookbook). This book and that is qualified as The Hungry Hillsides can get you closer in turning
out to be precious person. By looking right up and review this guide you can get many advantages.
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