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For more than 8,000 years humans have been preserving meat and fish through canning, curing, smoking,
and freezing, use techniques that remove the moisture and make it possible to keep meat for much longer
than its natural shelf life. However, improper preservation of meat leads to more than 40% of all reported
cases of food borne illness according to the Center for Disease Control, meaning it is necessary for everyone
to carefully, effectively practice safe storage practices and ensure the meat is well preserved.

This book will show any potential meat preserver how to go about the process of storing meat for long term
use in a variety of methods, while constantly keeping an eye to the possibility of food borne illness and the
loss of freshness. You will learn everything you need to know to start the process of setting aside and
preserving your meat, fish, and game. Starting with a series of charts and basic details about different kinds
of meat and fish, from venison to beef to salmon, you will learn which animal products store best with which
methods, which methods must be avoided, and which diseases are the greatest risk when you store meat.
With this information in hand, you will start learning how the freezing, canning, curing, and smoking
processes work. You will be given detailed outlines of each process starting with what equipment you will
need.

Experts in meat preservation have been interviewed and their insights have been included here to provide a
detailed and full overview of everything you can expect in the process. From these interviews, you will start
the process of understand what you need to effectively preserve meat products. You will learn what can lead
to failure for all four methods, what the best possible storage locations are for each, and what materials
should be avoided at all costs. Learn how smoking works and the timelines for every form of storage from
the moment the animal is butchered to the moment it needs to be preserved. No matter what kind of animal
you are preserving, this book will provide the details you need to effectively store the meat for later use.

Atlantic Publishing is a small, independent publishing company based in Ocala, Florida. Founded over
twenty years ago in the company president’s garage, Atlantic Publishing has grown to become a renowned
resource for non-fiction books. Today, over 450 titles are in print covering subjects such as small business,
healthy living, management, finance, careers, and real estate. Atlantic Publishing prides itself on producing
award winning, high-quality manuals that give readers up-to-date, pertinent information, real-world
examples, and case studies with expert advice. Every book has resources, contact information, and web sites
of the products or companies discussed.

This Atlantic Publishing eBook was professionally written, edited, fact checked, proofed and designed.
The print version of this book is 288 pages and you receive exactly the same content. Over the years our
books have won dozens of book awards for content, cover design and interior design including the
prestigious Benjamin Franklin award for excellence in publishing. We are proud of the high quality of
our books and hope you will enjoy this eBook version.
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From reader reviews:

Christy Brodersen:

Reading can called imagination hangout, why? Because when you are reading a book specially book entitled
The Complete Guide to Preserving Meat, Fish, and Game: Step-by-step Instructions to Freezing, Canning,
Curing, and Smoking (Back-To-Basics Cooking) (Back to Basics Cooking) your mind will drift away trough
every dimension, wandering in each aspect that maybe not known for but surely will end up your mind
friends. Imaging each and every word written in a publication then become one form conclusion and
explanation this maybe you never get just before. The The Complete Guide to Preserving Meat, Fish, and
Game: Step-by-step Instructions to Freezing, Canning, Curing, and Smoking (Back-To-Basics Cooking)
(Back to Basics Cooking) giving you one more experience more than blown away your head but also giving
you useful details for your better life with this era. So now let us present to you the relaxing pattern at this
point is your body and mind will be pleased when you are finished looking at it, like winning a casino game.
Do you want to try this extraordinary paying spare time activity?

Shawn Calvin:

Are you kind of hectic person, only have 10 as well as 15 minute in your day time to upgrading your mind
expertise or thinking skill actually analytical thinking? Then you have problem with the book when
compared with can satisfy your short space of time to read it because pretty much everything time you only
find book that need more time to be study. The Complete Guide to Preserving Meat, Fish, and Game: Step-
by-step Instructions to Freezing, Canning, Curing, and Smoking (Back-To-Basics Cooking) (Back to Basics
Cooking) can be your answer since it can be read by anyone who have those short extra time problems.

Wendy Fuller:

This The Complete Guide to Preserving Meat, Fish, and Game: Step-by-step Instructions to Freezing,
Canning, Curing, and Smoking (Back-To-Basics Cooking) (Back to Basics Cooking) is brand-new way for
you who has attention to look for some information given it relief your hunger details. Getting deeper you
onto it getting knowledge more you know otherwise you who still having little digest in reading this The
Complete Guide to Preserving Meat, Fish, and Game: Step-by-step Instructions to Freezing, Canning,
Curing, and Smoking (Back-To-Basics Cooking) (Back to Basics Cooking) can be the light food for yourself
because the information inside this specific book is easy to get by anyone. These books create itself in the
form that is reachable by anyone, yep I mean in the e-book web form. People who think that in publication
form make them feel sleepy even dizzy this book is the answer. So you cannot find any in reading a reserve
especially this one. You can find actually looking for. It should be here for an individual. So , don't miss that!
Just read this e-book style for your better life along with knowledge.



Mark York:

As we know that book is essential thing to add our know-how for everything. By a e-book we can know
everything we want. A book is a range of written, printed, illustrated or even blank sheet. Every year was
exactly added. This reserve The Complete Guide to Preserving Meat, Fish, and Game: Step-by-step
Instructions to Freezing, Canning, Curing, and Smoking (Back-To-Basics Cooking) (Back to Basics
Cooking) was filled concerning science. Spend your spare time to add your knowledge about your
technology competence. Some people has several feel when they reading the book. If you know how big
benefit from a book, you can sense enjoy to read a publication. In the modern era like right now, many ways
to get book which you wanted.
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