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This guide takes the mystery out of butchering, covering everything you need to
know to produce your own expert cuts of beef, venison, pork, lamb, poultry, and
small game. John J. Mettler Jr. provides easy-to-follow instructions that walk you
through every step of the slaughtering and butchering process, as well as plenty
of advice on everything from how to dress game in a field to salting, smoking,
and curing techniques. You’ll soon be enjoying the satisfyingly superior flavors
that come with butchering your own meat. 
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Editorial Review

Review

"With this book in hand, you should be able to take just about any animal from pen to freezer."

"Provides clear, concise, and step-by-step information for people who want to slaughter their own meat."

From the Publisher
An Outdoor Life Book Club Selection

From the Back Cover

This is the book for anyone who hunts, farms, or buys large quantities of meat. The author takes the mystery
out of slaughtering and butchering everything from beef and veal, to venison, pork, and lamb. The text is
clear and easy-to-follow. Combined with 130 detailed illustrations by Elayne Sears, the reader is provided
with complete, step-by-step instructions.

Here is everything you need to know:

-- At what age to butcher an animal

-- How to kill, skin, slaughter, and butcher

-- How to dress out game in a field

-- Salting, smoking, and preserving

-- Tools, equipment, the setup

-- More than thirty recipes using all kinds of meat

Users Review

From reader reviews:

Paul Flynn:

This book untitled Basic Butchering of Livestock & Game: Beef, Veal, Pork, Lamb, Poultry, Rabbit,
Venison to be one of several books that will best seller in this year, this is because when you read this
publication you can get a lot of benefit upon it. You will easily to buy this particular book in the book retailer
or you can order it via online. The publisher of the book sells the e-book too. It makes you easier to read this
book, as you can read this book in your Smartphone. So there is no reason for your requirements to past this
reserve from your list.



Rachel Kaufman:

A lot of people always spent their free time to vacation or even go to the outside with them household or
their friend. Do you know? Many a lot of people spent that they free time just watching TV, or maybe
playing video games all day long. If you want to try to find a new activity that's look different you can read
some sort of book. It is really fun for you personally. If you enjoy the book that you just read you can spent
the entire day to reading a guide. The book Basic Butchering of Livestock & Game: Beef, Veal, Pork, Lamb,
Poultry, Rabbit, Venison it is extremely good to read. There are a lot of individuals who recommended this
book. These were enjoying reading this book. In case you did not have enough space to create this book you
can buy often the e-book. You can m0ore easily to read this book from the smart phone. The price is not very
costly but this book has high quality.

James Holmes:

Your reading 6th sense will not betray you, why because this Basic Butchering of Livestock & Game: Beef,
Veal, Pork, Lamb, Poultry, Rabbit, Venison reserve written by well-known writer who knows well how to
make book that can be understand by anyone who else read the book. Written throughout good manner for
you, still dripping wet every ideas and composing skill only for eliminate your own personal hunger then you
still hesitation Basic Butchering of Livestock & Game: Beef, Veal, Pork, Lamb, Poultry, Rabbit, Venison as
good book not simply by the cover but also through the content. This is one guide that can break don't
evaluate book by its handle, so do you still needing yet another sixth sense to pick that!? Oh come on your
reading through sixth sense already said so why you have to listening to a different sixth sense.

Odelia Dennis:

What is your hobby? Have you heard that question when you got students? We believe that that concern was
given by teacher with their students. Many kinds of hobby, Every individual has different hobby. So you
know that little person including reading or as studying become their hobby. You need to understand that
reading is very important in addition to book as to be the point. Book is important thing to add you
knowledge, except your own personal teacher or lecturer. You find good news or update about something by
book. Different categories of books that can you go onto be your object. One of them is actually Basic
Butchering of Livestock & Game: Beef, Veal, Pork, Lamb, Poultry, Rabbit, Venison.
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