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DIY fever + quality meat mania = old-school butchery revival! Artisan cooks
who are familiar with their farmers market are now buying small farm raised
meat in butcher-sized portions. Dubbed a rock star butcher by the New York
Times, San Francisco chef and self-taught meat expert Ryan Farr demystifies the
butchery process with 500 step-by-step photographs, master recipes for key cuts,
and a primer on tools, techniques, and meat handling. This visual manual is the
first to teach by showing exactly what butchers know, whether cooks want to
learn how to turn a primal into familiar and special cuts or to simply identify
everything in the case at the market.
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Editorial Review

Review
Ryan has given us a thorough master class in how to choose, prepare, and utilize whole animals in this
practical and instructive exploration into the craft of the butcher. Start with sourcing local, sustainably raised
meat beyond the supermarket; this book shows you how to make the most of it.
-Chad Robertson, chef-owner of Tartine and Bar Tartine and author of Tartine Bread

Ryan's butchery techniques and recipes are spot on.
-David Chang, chef/owner of Momofuku

Both in restaurants and at home, interest in eating well-raised animals is resurgent for reasons of quality and
health. In hundreds of pictures and clear, easy-to-understand text, Ryan Farr demystifies the lost art of whole
animal butchery. Whole Beast will be an essential reference for a generation of young cooks.
-Daniel Patterson, chef-owner of Coi

In an era when more cooks want to take control of their food, eat humanely raised meat more responsibly,
and enjoy it more, Ryan Farr's book is essential for its superb photography and clear, concise information on
the craft of butchery. It's an invaluable resource for chefs and home cooks who want to make use of all parts
of the animals we eat.
-Michael Ruhlman, author of Ruhlman's Twenty and Charcuterie

Having trained under a great butcher, I don't hand out praise lightly but Ryan Farr has blown me away with
his passion for his craft. This book will be an indispensable resource for aspiring chefs and butchers and a
valued book in my library as well.
-Michael Tusk, chef-owner of Quince and Cotogna

About the Author
Brigit Binns is the author or co-author of 23 cookbooks.

Ryan Farr is the owner and founder of 4505 Meats, where he makes artisanal sausages and his patented
chicharrones, and teaches sell-out butchery classes for home and professional cooks. He lives in San
Francisco.

Ed Anderson is a photographer specializing in food and the people who make it. He lives in Petaluma,
California.

Users Review

From reader reviews:

Harold Baughman:

The book Whole Beast Butchery: The Complete Visual Guide to Beef, Lamb, and Pork gives you the sense
of being enjoy for your spare time. You can use to make your capable far more increase. Book can to be your
best friend when you getting stress or having big problem together with your subject. If you can make



looking at a book Whole Beast Butchery: The Complete Visual Guide to Beef, Lamb, and Pork for being
your habit, you can get considerably more advantages, like add your current capable, increase your
knowledge about a number of or all subjects. It is possible to know everything if you like open up and read a
publication Whole Beast Butchery: The Complete Visual Guide to Beef, Lamb, and Pork. Kinds of book are
several. It means that, science e-book or encyclopedia or other individuals. So , how do you think about this
reserve?

Milton Hill:

Book is to be different for every single grade. Book for children right up until adult are different content. As
you may know that book is very important for all of us. The book Whole Beast Butchery: The Complete
Visual Guide to Beef, Lamb, and Pork seemed to be making you to know about other expertise and of course
you can take more information. It is quite advantages for you. The publication Whole Beast Butchery: The
Complete Visual Guide to Beef, Lamb, and Pork is not only giving you more new information but also for
being your friend when you truly feel bored. You can spend your own spend time to read your publication.
Try to make relationship with all the book Whole Beast Butchery: The Complete Visual Guide to Beef,
Lamb, and Pork. You never experience lose out for everything if you read some books.

Kelly Blow:

Here thing why this particular Whole Beast Butchery: The Complete Visual Guide to Beef, Lamb, and Pork
are different and reliable to be yours. First of all studying a book is good nonetheless it depends in the
content of it which is the content is as delightful as food or not. Whole Beast Butchery: The Complete Visual
Guide to Beef, Lamb, and Pork giving you information deeper since different ways, you can find any e-book
out there but there is no reserve that similar with Whole Beast Butchery: The Complete Visual Guide to
Beef, Lamb, and Pork. It gives you thrill reading through journey, its open up your eyes about the thing this
happened in the world which is might be can be happened around you. It is easy to bring everywhere like in
playground, café, or even in your technique home by train. When you are having difficulties in bringing the
paper book maybe the form of Whole Beast Butchery: The Complete Visual Guide to Beef, Lamb, and Pork
in e-book can be your option.

Bertha Boone:

Reading a guide tends to be new life style on this era globalization. With examining you can get a lot of
information that will give you benefit in your life. Together with book everyone in this world can share their
idea. Textbooks can also inspire a lot of people. Lots of author can inspire their particular reader with their
story or perhaps their experience. Not only situation that share in the textbooks. But also they write about the
knowledge about something that you need instance. How to get the good score toefl, or how to teach your
children, there are many kinds of book that you can get now. The authors nowadays always try to improve
their skill in writing, they also doing some exploration before they write to the book. One of them is this
Whole Beast Butchery: The Complete Visual Guide to Beef, Lamb, and Pork.
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