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Kitchen Pro Series: Guide to Meat Identification, Fabrication, and Utilization is
the definitive guide to purchasing and fabricating meat cuts for professional
chefs, foodservice personnel, culinarians, and food enthusiasts. Part of the CIA's
new Kitchen Pro Series focusing on kitchen preparation skills, this user-friendly,
full-color resource provides practical information on fabricating beef, pork, veal,
lamb, game, and exotic meats. Helpful storage information, basic preparation
methods for each cut, and recipes are included to give professional and home
chefs everything they need to know to produce well-primed cuts of meat. For
anyone who believes that butchery is a lost art, The Culinary Institute of
America's Chef Thomas Schneller counters that notion by providing a close
examination and explanation of the craft in this clear and concise book.
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Kitchen Pro Series: Guide to Meat Identification, Fabrication, and Utilization is the definitive guide to
purchasing and fabricating meat cuts for professional chefs, foodservice personnel, culinarians, and food
enthusiasts. Part of the CIA's new Kitchen Pro Series focusing on kitchen preparation skills, this user-
friendly, full-color resource provides practical information on fabricating beef, pork, veal, lamb, game, and
exotic meats. Helpful storage information, basic preparation methods for each cut, and recipes are included
to give professional and home chefs everything they need to know to produce well-primed cuts of meat. For
anyone who believes that butchery is a lost art, The Culinary Institute of America's Chef Thomas Schneller
counters that notion by providing a close examination and explanation of the craft in this clear and concise
book.
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Editorial Review

Review
1: What is Meat? 2: Beef. 3: Veal. 4: Pork. 5: Lamb. 6: Game. 7: Safety and Sanitation. 8: Nutrition.
Appendix A: References. Glossary. Index.

About the Author
Founded in 1946, The Culinary Institute of America (CIA) is an independent, not-for-profit college offering
bachelor's and associate degrees, as well as certificate programs, in culinary arts or baking and pastry arts. A
network of more than 37,000 alumni in foodservice and hospitality has helped the CIA earn its reputation as
the world's premier culinary college. Visit the CIA online at www.ciachef.edu.

Chef Schneller is currently an associate professor teaching at the Culinary Institute of America specializing
in meat and fish butchery. Chef Schneller is a classically trained butcher who grew up working in a family
meat market that focused on wholesale and retail meat production. He was involved in meat selection and
procurement in the meat markets of New York City. He also owned and operated Schneller's Restaurant that
operated from 1976-1999 and was involved in all aspects of the business including all purchasing.

Users Review

From reader reviews:

Amy Medina:

Why don't make it to become your habit? Right now, try to prepare your time to do the important action, like
looking for your favorite publication and reading a guide. Beside you can solve your problem; you can add
your knowledge by the publication entitled Kitchen Pro Series: Guide to Meat Identification, Fabrication and
Utilization. Try to make book Kitchen Pro Series: Guide to Meat Identification, Fabrication and Utilization
as your close friend. It means that it can to be your friend when you really feel alone and beside those of
course make you smarter than ever. Yeah, it is very fortuned to suit your needs. The book makes you far
more confidence because you can know everything by the book. So , let me make new experience as well as
knowledge with this book.

Gary Tawney:

Here thing why this specific Kitchen Pro Series: Guide to Meat Identification, Fabrication and Utilization are
different and reliable to be yours. First of all examining a book is good however it depends in the content of
it which is the content is as yummy as food or not. Kitchen Pro Series: Guide to Meat Identification,
Fabrication and Utilization giving you information deeper and different ways, you can find any publication
out there but there is no book that similar with Kitchen Pro Series: Guide to Meat Identification, Fabrication
and Utilization. It gives you thrill studying journey, its open up your current eyes about the thing that
happened in the world which is maybe can be happened around you. It is possible to bring everywhere like in
recreation area, café, or even in your means home by train. In case you are having difficulties in bringing the
branded book maybe the form of Kitchen Pro Series: Guide to Meat Identification, Fabrication and
Utilization in e-book can be your choice.
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Joseph Mattos:

This Kitchen Pro Series: Guide to Meat Identification, Fabrication and Utilization is great guide for you
because the content that is certainly full of information for you who all always deal with world and get to
make decision every minute. This particular book reveal it information accurately using great manage word
or we can declare no rambling sentences included. So if you are read the item hurriedly you can have whole
data in it. Doesn't mean it only will give you straight forward sentences but tough core information with
attractive delivering sentences. Having Kitchen Pro Series: Guide to Meat Identification, Fabrication and
Utilization in your hand like finding the world in your arm, details in it is not ridiculous one. We can say that
no reserve that offer you world inside ten or fifteen tiny right but this e-book already do that. So , it is good
reading book. Hey there Mr. and Mrs. hectic do you still doubt that will?

Stacey Greene:

This Kitchen Pro Series: Guide to Meat Identification, Fabrication and Utilization is new way for you who
has fascination to look for some information mainly because it relief your hunger details. Getting deeper you
onto it getting knowledge more you know or perhaps you who still having bit of digest in reading this
Kitchen Pro Series: Guide to Meat Identification, Fabrication and Utilization can be the light food for you
personally because the information inside this particular book is easy to get by means of anyone. These
books create itself in the form which is reachable by anyone, that's why I mean in the e-book type. People
who think that in guide form make them feel sleepy even dizzy this e-book is the answer. So there is no in
reading a book especially this one. You can find actually looking for. It should be here for a person. So ,
don't miss that! Just read this e-book sort for your better life and also knowledge.
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