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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:

Edith Macklin:

Book is definitely written, printed, or outlined for everything. You can know everything you want by a
reserve. Book has a different type. As it is known to us that book is important point to bring us around the
world. Alongside that you can your reading proficiency was fluently. A e-book Cold-Smoking & Salt-Curing
Meat, Fish, & Game (A. D. Livingston Cookbooks) will make you to always be smarter. You can feel a lot
more confidence if you can know about almost everything. But some of you think which open or reading
some sort of book make you bored. It is not necessarily make you fun. Why they are often thought like that?
Have you seeking best book or suitable book with you?

Kenneth Hoy:

Book is to be different for each grade. Book for children until finally adult are different content. To be sure
that book is very important normally. The book Cold-Smoking & Salt-Curing Meat, Fish, & Game (A. D.
Livingston Cookbooks) ended up being making you to know about other know-how and of course you can
take more information. It is quite advantages for you. The publication Cold-Smoking & Salt-Curing Meat,
Fish, & Game (A. D. Livingston Cookbooks) is not only giving you a lot more new information but also to
get your friend when you sense bored. You can spend your personal spend time to read your e-book. Try to
make relationship using the book Cold-Smoking & Salt-Curing Meat, Fish, & Game (A. D. Livingston
Cookbooks). You never really feel lose out for everything if you read some books.

Kellie Stephens:

Playing with family within a park, coming to see the marine world or hanging out with pals is thing that
usually you may have done when you have spare time, and then why you don't try factor that really opposite
from that. Just one activity that make you not sensation tired but still relaxing, trilling like on roller coaster
you have been ride on and with addition details. Even you love Cold-Smoking & Salt-Curing Meat, Fish, &
Game (A. D. Livingston Cookbooks), you can enjoy both. It is good combination right, you still want to miss
it? What kind of hang type is it? Oh seriously its mind hangout fellas. What? Still don't have it, oh come on
its named reading friends.

Christopher Hendrick:

Don't be worry when you are afraid that this book will probably filled the space in your house, you will get it
in e-book method, more simple and reachable. This specific Cold-Smoking & Salt-Curing Meat, Fish, &
Game (A. D. Livingston Cookbooks) can give you a lot of buddies because by you checking out this one
book you have point that they don't and make you actually more like an interesting person. This specific
book can be one of one step for you to get success. This book offer you information that possibly your friend
doesn't recognize, by knowing more than some other make you to be great people. So , why hesitate? We
need to have Cold-Smoking & Salt-Curing Meat, Fish, & Game (A. D. Livingston Cookbooks).
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