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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 gamein afield to salting, smoking,
and curing techniques. Y ou'll soon be enjoying the satisfyingly superior flavors
that come with butchering your own meat.
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Basic Butchering of Livestock & Game: Beef, Veal, Pork, Lamb, Poultry, Rabbit, Venison By John J.
Mettler

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 dlaughtering and butchering process, as well as plenty of
advice on everything from how to dress game in afield 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

Thisisthe 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 afield

-- Salting, smoking, and preserving

-- Tools, equipment, the setup

-- More than thirty recipes using all kinds of meat

Users Review
From reader reviews:
Tasha Page:

This book untitled Basic Butchering of Livestock & Game: Beef, Veal, Pork, Lamb, Poultry, Rabbit,
Venison to be one of several books this best seller in this year, thisis because when you read this publication
you can get alot of benefit onto it. You will easily to buy this particular book in the book retailer or you can
order it through online. The publisher of this book sells the e-book too. It makes you quicker to read this
book, as you can read this book in your Touch screen phone. So there is no reason to you personally to past
this reserve from your list.
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Gloria L ockwood:

Reading can called brain hangout, why? Because if you are reading a book especially book entitled Basic
Butchering of Livestock & Game: Beef, Veal, Pork, Lamb, Poultry, Rabbit, Venison your mind will drift
away trough every dimension, wandering in every single aspect that maybe unidentified for but surely will
become your mind friends. Imaging every word written in a guide then become one web form conclusion

and explanation in which maybe you never get ahead of. The Basic Butchering of Livestock & Game: Besef,
Veal, Pork, Lamb, Poultry, Rabbit, Venison giving you an additional experience more than blown away your
mind but also giving you useful information for your better lifein this particular era. So now let us present to
you the relaxing pattern at this point is your body and mind will likely be pleased when you are finished
examining it, like winning a casino game. Do you want to try this extraordinary spending spare time activity?

Joan Ortega:

Areyou kind of stressful person, only have 10 or even 15 minute in your day to upgrading your mind
expertise or thinking skill even analytical thinking? Then you are having problem with the book in
comparison with can satisfy your short time to read it because all of thistime you only find e-book that need
more time to be read. Basic Butchering of Livestock & Game: Beef, Veal, Pork, Lamb, Poultry, Rabbit,
Venison can be your answer since it can be read by a person who have those short time problems.

Maria Peterson:

Asapupil exactly feel bored for you to reading. If their teacher asked them to go to the library or make
summary for some reserve, they are complained. Just very little students that has reading's soul or real their
interest. They just do what the instructor want, like asked to go to the library. They go to right now there but
nothing reading seriously. Any students feel that studying is not important, boring as well as can't see
colorful picson there. Yeah, it isto be complicated. Book is very important to suit your needs. Aswe know
that on this period, many ways to get whatever we want. Likewise word says, ways to reach Chinese's
country. Therefore this Basic Butchering of Livestock & Game: Beef, Veal, Pork, Lamb, Poultry, Rabbit,
Venison can make you truly feel more interested to read.
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