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Sausage isn’t just for breakfast! It is a food that can be made with everything from the finest
meats to a large assortment of vegetables and grains. It can be flavored to be both savory and
sweet. Best of all, it is a food that is generally thought of as a “comfort food” – an ingredient
that makes the dish that it’s in flavorful and satisfying. The Sausage Cookbook Bible explores
sausage in all its forms and functions, and gives 500 mouth-watering recipes for serving it in
everything from basic breakfast to gourmet dessert.

The Sausage of the Future
This clear and expert guide shows how to safely cure, smoke and hang your own pork and
other meat and fish products, with 300 photographs.

Butchery and Sausage-Making For Dummies
From nose to tail, there's a right and a wrong way to dress and cook a pig. Learn the right way.
Pork is the most consumed meat in the world. It's inexpensive and versatile, yet relatively few
home cooks feel comfortable moving beyond pork chops. And the vast majority never dream of
making chorizo or curing their own hams or bacon. The Complete Book of Pork Butchering,
Smoking, Curing, Sausage Making, and Cooking changes all that. For the home cook who
wants to step up to the butcher block, this bookis the perfect guide. Equal parts butchering
handbook, cookbook, and food history book, The Complete Book of Pork Butchering, Smoking,
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Curing, Sausage Making, and Cooking allows food lovers to take on culinary challenges, such
as making their own sausage varieties or breaking down an entire pig, start to finish. Knowing
that a single, butchered market hog can produce 371 servings of pork, there's a lot of
opportunity for anyone lucky enough to get their hands on a whole hog. Even the folks who buy
their meat in more manageable quantities can tackle new recipes and techniques in this book.
The book offers recipes, photographs, and illustrations to turn average cooks into nose-to-tail
butchering enthusiasts. It also includes information about the history of pigs, meat storage and
preservation techniques, and advice on how to best use every part of the pig to its most
flavorful effect. There's only one way to enjoy this book: Pig out!

The Complete Book of Pork Butchering, Smoking, Curing, Sausage Making,
and Cooking
Preservation by fermentation is one of the oldest food technologies, and yet it continues to play
an important role in meat preservation in many parts of the world. These processes can be
relatively simple, with minimal microbial involvement, or more complex, involving defined
ingredients and starter cultures with controlled environmental conditions. Most meat
fermentations rely on the use of salt as an ingredient, sometimes with the addition of nitrate,
nitrite and spices. In some cases the meat may be smoked and, as with some cheese
fermentations, fermented meats may be ripened by moulds and yeasts. The preservation of
meats by fermentation depends on the interaction of a number of environmental and microbio
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logical factors including the pH, water activity, redox potential and the presence of
preservatives and a competitive microftora. The subject of fermented meats is an important but
relatively specialised area of microbiology and food technology. Few books have specifically
addressed this subject and the topic has usually been dealt with in reviews and research
papers with a significant proportion of these being published in languages other than English.
As far as we are aware, this volume is the first to bring together a selection of key topics
relating to the production of fermented meats and their chemical and microbiological
properties. The book begins with a general chapter on the properties of meat.

In the Charcuterie
The Ethical Meat Handbook
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
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market.

Basic Butchering of Livestock & Game
As a nation we love our sausages, whether its the good old kiwi-style banger from the school
sausage sizzle, the gourmet venison sausages from the local butcher, or even the vegetarian
snags on the barbie, sausages are a staple in the New Zealand household. Jeremy Schmid
demonstrates step-by-step processes to make fresh sausages; hot smoked, cured, dried and
vegetarian sausages; dry cured and wet brined meats. He also includes delicious recipes for
homemade sausages, from humble Bangers and Mash and Toad in the Hole to more gourmet
meal options, such as Hot-smoked Pork Sausage Salad with Eggplant Relish. Jeremy also
includes loads of useful tips, information about equipment and an excellent list of stockists and
suppliers. The book is set to appeal to a wide audience - hunter, home cook and foodies, or
anyone looking for new self-sufficiency skills to add to their repertoire.--Publisher.

The Ultimate Guide to Butchering, Smoking, Curing, Sausage, and Jerky
Making
Discover how to butcher your own meat and make homemade sausage With interest in a backto-basics approach to food on the rise, more and more people are becoming interested in
butchering their own meat and making high-quality, preservative-free sausages. With easy-toPage 5/25
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follow instructions and illustrations, Butchery & Sausage-Making For Dummies offers readers a
look at how to butcher poultry, rabbit, beef, pork, lamb, and goats. The book will also explore
sausage-making, with tips and recipes, and will look at preserving meat through curing and
smoking. Offers natural, healthier alternatives for sausages and preserved meats for people
wary of processed foods Provides helpful tips and guidance for home cooks and beginner
butchers Provides needed guidance for those looking to explore this long-overlooked
profession Butchery & Sausage Making For Dummies is an invaluable resource for home
cooks interested in being more responsible about their meat, or those that are looking to save
money and enjoy healthier alternatives to what's found in their local grocery store.

Home Sausage Making
Buying large, unbutchered pieces of meat from a local farm or butcher shop means knowing
where and how your food was raised, and getting meat that is more reasonably priced. It
means getting what you want, not just what a grocery store puts out for sale—and tailoring your
cuts to what you want to cook, not the other way around. For the average cook ready to take
on the challenge, The Meat Hook Meat Book is the perfect guide: equal parts cookbook and
butchering handbook, it will open readers up to a whole new world—start by cutting up a
chicken, and soon you’ll be breaking down an entire pig, creating your own custom burger
blends, and throwing a legendary barbecue (hint: it will include The Man Steak—the be-all and
end-all of grilling one-upmanship—and a cooler full of ice-cold cheap beer). This first cookbook
from meat maven Tom Mylan, co-owner of The Meat Hook, in Williamsburg, Brooklyn, is filled
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with more than 60 recipes and hundreds of photographs and clever illustrations to make the
average cook a butchering enthusiast. With stories that capture the Meat Hook experience,
even those who haven’t shopped there will become fans.

Home Charcuterie
The complete guide on how to make and enjoy homemade sausages.

The Sausage-making Cookbook
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 game in a field to salting, smoking, and curing techniques. You’ll soon be enjoying the
satisfyingly superior flavors that come with butchering your own meat.

Hunt, Gather, Cook
You can make sausages at home with this easy step-by-step guide, which includes over 30
tasty sausage recipes from all over the world. This book is the missing link in your culinary
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reading. Master butcher David Peddle serves up a platter of historical facts, anecdotes and
professional secrets. One read and you'll be hooked on snags!

Fermented Meats
Whether you simply want to rustle up a few pounds of sausages on your kitchen table for the
freezer or plan to develop your own commercial range, ‘The Sausage Book’ provides
complete step-by-step instructions, enabling you to go forth and make sausages with
confidence as well as, hopefully, a few laughs along the way. Now in its 2nd edition and
considerably extended from 152 to 192 pages.

The Complete Book of Butchering, Smoking, Curing, and Sausage Making
A combination how-to manual for 32 types of fresh or cured sausage and cookbook with 175
recipes.

The Meat Hook Meat Book
The masters in The Butcher’s Apprentice teach you all the old-world, classic meat-cutting
skills you need to prepare fresh cuts at home. Through extensive, diverse profiles and cutting
lessons, butchers, food advocates, meat-loving chefs, and more share their expertise. Inside,
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you'll find hundreds of full-color, detailed step-by-step photographs of cutting beef, pork,
poultry, game, goat, organs, and more, as well as tips and techniques on using the whole
beast for true nose-to-tail eating. Whether you're a casual cook or a devoted gourmand, you'll
learn even more ways to buy, prepare, serve, and savor all types of artisan meat cuts with this
skillful guide.

Meat Processing Technology for Small- to Medium-scale Producers
Explains how to smoke brine, and cure meats, demonstrates sausage making techniques,
provides recipes, and tells how to start a sausage-making business

Home Production of Quality Meats and Sausages
The sausage is one of mankind's first-ever designed food items. A paragon of efficient
butchery, it was originally conceived to make the most of animal protein in times of scarcity.
Now, in these times when protein is once again in short supply, a molecular chef, a master
butcher, and a designer have teamed up to reinvent the sausage, ready for the challenges of
the future.

The Art of Making Fermented Sausages
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Small-scale meat processing and preservation for the home cook. Nutrition, environmental
impact, ethics, sustainability-it seems like there's no end to the factors we must consider when
we think about our food. At the center of the dietary storm is animal-based agriculture. Was
your beef factory-farmed or pasture-raised? Did your chicken free range, or was it raised in a
battery cage? Have you, in short, met your meat? Most efforts to unravel the complexities of
the production and consumption of animal protein tend to pit meat eaters and vegetarians
against each other. The Ethical Meat Handbook seeks a middle ground, arguing that by
assuming full responsibility for the food on our fork, and more importantly, the route by which it
gets there, animals can be an optimal source of food, fiber, and environmental management.
This hands-on, practical guide covers: Integrating animals into your garden or homestead
Basic butchery: whole animal, primals, subprimals, and end-cuts, including safety and knife
skills Charcuterie: history, general science and math principles, tooling up, and recipes
Culinary highlights: getting creative, preparing difficult cuts, sauces, ferments, difficult cuts and
extras. Eating diversely may be the most revolutionary and proactive action we can take to
ensure the sustainability of our food system. The Ethical Meat Handbook challenges us to take
a hard look at our individual dietary choices, increase our self-reliance and at the same time
enjoy delicious food that benefits our health and our planet.

Probiotics and Prebiotics in Human Nutrition and Health
Traces the history of sausage, discusses sausage making equipment, ingredients and
techniques, and offers more than three hundred international recipes
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Sausage Cookbook Bible
An introduction to the creation of pork salami, sausages, and prosciutto outlines key
techniques in the areas of preserving, cooking, and smoking, in a volume complemented by
125 recipes including Maryland crab, scallop, and saffron terrine; Da Bomb breakfast sausage;
and spicy smoked almonds. 15,000 first printing.

Homemade Sausage
"Filled with essential information for first timers, this sausage making book takes you from
selecting the right tools and picking the best cuts of meat to twisting off perfect links in no
time"--

Secrets Of Meat Curing And Sausage Making
An ideal hands-on guidebook with step-by-step instructions on sourcing, grinding, seasoning,
casing, preserving, and cooking sausage.

Chinese Cooking For Dummies
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The Sausage Book
With more than forty years of experience butchering domestic animals, game, and birds, awardwinning outdoor writer and photographer Monte Burch presents this complete guide for
butchering many types of livestock or wild animals. Learn how to butcher cows, chickens,
goats, hogs, deer, turkeys, rabbits, and more, with simple and easy-to-follow, step-by-step
photographs and illustrations. Burch also provides recommendations on which tools (knives,
paring knives, meat scissors, meat grinders, shrink-wrappers) to use for the task at hand. He
lists detailed instructions on how to butcher each animal and use each part, so nothing goes to
waste. Now you’ll be able to prepare meat for salting and curing, freezing, sausage making,
and more. From field dressing, skinning, and boning out a whole deer to efficiently plucking
ducks and bleeding out hogs, this is the one-stop guide to help you become more selfsufficient in preparing your meat for your table. Skyhorse Publishing is proud to publish a broad
range of books for hunters and firearms enthusiasts. We publish books about shotguns, rifles,
handguns, target shooting, gun collecting, self-defense, archery, ammunition, knives,
gunsmithing, gun repair, and wilderness survival. We publish books on deer hunting, big game
hunting, small game hunting, wing shooting, turkey hunting, deer stands, duck blinds,
bowhunting, wing shooting, hunting dogs, and more. While not every title we publish becomes
a New York Times bestseller or a national bestseller, we are committed to publishing books on
subjects that are sometimes overlooked by other publishers and to authors whose work might
not otherwise find a home.
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The Jungle
This comprehensive guide to making everything from Vienna Sausage to Spanish-Style
Chorizo shows you how easy it is to make homemade sausages. With simple instructions for
more than 100 recipes made from pork, beef, chicken, turkey, poultry, and fish — including
classics like Kosher Salami and Italian Cotechino — you’re sure to find a sausage to suit your
taste.

Sausage Making
Probiotic microorganisms are recognised as being beneficial for human health. Prebiotics are
substrates that are used preferentially by the probiotic bacteria for their growth. A great deal of
interest has been generated in recent years in identifying probiotic bacteria and prebiotics, their
characterization, mechanisms of action and their role in the prevention and management of
human health disorders. Together they are referred to as synbiotic. This book is in response to
the need for more current and global scope of probiotics and prebiotics. It contains chapters
written by internationally recognized authors. The book has been planned to meet the needs of
the researchers, health professionals, government regulatory agencies and industries. This
book will serve as a standard reference book in this important and fast-growing area of
probiotics and prebiotics in human nutrition and health.
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Charcuterie: The Craft of Salting, Smoking, and Curing
A popular blogger explains how to hunt, fish and forage for all kinds of wild foods and then
provides recipes for preparing these natural delicacies--from Homemade Root Beer to
Sardinian Hare Stew to Acorn-Flour Pasta.

Home Sausage Making
A searing novel of social realism, Upton Sinclair's The Jungle follows the fortunes of Jurgis
Rudkus, an immigrant who finds in the stockyards of turn-of-the-century Chicago a ruthless
system that degrades and impoverishes him, and an industry whose filthy practices
contaminate the meat it processes. From the stench of the killing-beds to the horrors of the
fertilizer-works, the appalling conditions in which Jurgis works are described in intense detail
by an author bent on social reform. So powerful was the book's message that it caught the eye
of President Theodore Roosevelt and led to changes to the food hygiene laws. In his
Introduction to this new edition, Russ Castronovo highlights the aesthetic concerns that were
central to Sinclair's aspirations, examining the relationship between history and historical
fiction, and between the documentary impulse and literary narrative. As he examines the
book's disputed status as novel (it is propaganda or literature?), he reveals why Sinclair's
message-driven fiction has relevance to literary and historical matters today, now more than a
hundred years after the novel first appeared in print.
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Pure Charcuterie
'A cracking book!' Tom Kerridge The tradition of preserving meats is one of the oldest of all the
food arts. Yet, most people simply associate charcuterie with a delicious platter of meats at a
restaurant. But real charcuterie goes well beyond that. At its most basic level it is the technique
of seasoning, processing, and preserving meat, but the charcutier’s bounty ranges from
sausages and hams to stuffed game birds and elaborate roasts. Charcuterie can be a
succulent confit duck leg on a bed of crisp greens, a rich and meaty stew, or a picnic blanket
laden with pâtés, pickled vegetables and slices of fragrant salami. With over 125 recipes and
fully illustrated instructions for making brined, smoked, cured, skewered, braised, rolled, tied,
and stuffed meats, plus a primer on whole-animal butchery, this definitive cookbook explains
professional techniques that will enable home cooks to experience restaurant-quality meat
every day and take their meat cooking to the next level. Start with a whole hog middle, stuff it
with herbs and spices, then roll it, tie it, and roast it for a ridiculously succulent take on
porchetta. Or brandy your own prunes to stuff a decadent duck terrine. If it’s sausage you
crave, grind, case, link, loop and smoke your own kolbász. This book will help you fill your
larder with jars of suet and drippings, tubs of flavoured butter and pots of confit. It will show you
how to turn a haunch of pork into creamy lard, a heady broth or a smoked ham, and how to
whip up an elegant pâté, a hearty pot of soup, or a mess of savoury scones. With its
impeccably tested recipes, this instructive and inspiring tome is destined to become the go-to
reference on charcuterie – a treasure for anyone fascinated by the art of cooking with and
preserving meat and an indispensable classic for years to come.
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The Complete Guide to Sausage Making
Here’s the ideal hands-on guidebook for self-sufficient farmers, ranchers, and hunters with
step-by-step instructions on butchering beef, venison, pork, lamb, poultry, and goats. Timetested advice on how to cure the meat by smoking or salting helps you preserve your harvest.
A final section explains how to make sausages. Numerous mouth-watering recipes are
included.

Bangers to Bacon
The Ultimate Guide to Home Butchering
The art and secrets of making fermented sausages finally revealed. The majority of books
written on making sausages do not tackle the subject of fermented sausages at all. The topic is
limited to a statement that this is an advanced field of sausage making which is not
recommended for an amateur sausage maker. Well, the main reason for writing this book was
that the authors did not share this opinion. On the contrary, they believed that any hobbyist
could make wonderful salami at home, if he only knew how. For thousands of years we have
been making dry fermented sausages without any understanding of the process involved. Only
in the past 60 years, sufficient advances were made in the field of meat science which
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explained the fermentation and drying of meats. Until then, the manufacturing process was
shrouded in secrecy, and was more a combination of art and magic than a solid science.
Highly technical papers were published in Food Technology journals, unfortunately these
works were written in such difficult terms, that they were beyond the comprehension of the
average sausage maker. Thus was born the idea of bridging the technology gap that existed
between Meat Science and the requirements of the typical hobbyist making products at home.
With more information obtainable every day, and commercial starter cultures available to the
public, there is little reason to abstain from making quality salamis at home, regardless of the
climate and outside conditions.

Sausages
Trust The Ultimate Guide to Butchering, Smoking, Curing, Sausage, and Jerky Making to
ensure you get the most out of your beef, pork, venison, lamb, poultry, and goat. Absolutely
everything you need to know about how to dress and preserve meat is right here. From
slaughtering, to processing, to preserving in ways like smoking, salting, and making jerky,
author Philip Hasheider teaches it all in step-by-step instructions and illustrations,which guide
you through the entire process: how to properly secure the animal and then safely and
humanely transforming the meat into future meals for your family. Along the way, you’ll learn
about different cuts of meat and learn how to process them into different products, like
sausages and jerky. With The Complete Book of Butchering, Smoking, Curing, and Sausage
Making, you will quickly learn: How to make the best primal and retail cuts from an animal How
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to field dress the most popular wild game Why cleanliness and sanitation are of prime
importance for home processing What tools, equipment, and supplies are needed for home
butchering How to safely handle live animals before slaughter Important safety practices to
avoid injuries About the changes meat goes through during processing Why temperature and
time are important factors in meat processing How to properly dispose of unwanted parts The
details of animal anatomy The best meals are the ones you make yourself, why not extend this
sentiment all the way to the meat itself?

The North American Medico-chirurgical Review
Create beautiful cured meats at home, revel in the delicious combination of craft and thrift, and
discover creativity and empowerment through charcuterie practice. Meredith Leigh makes a
case for meat preservation both as a means of artistic expression and flavorful eating, in a
beautiful, accessible guide for the everyday cook.

Butchers' Advocate
There has been a need for a comprehensive one-volume reference on the manufacture of
meats and sausages at home. There are many cookbooks loaded with recipes which do not
build any foundation for the serious hobbyist to follow. This leaves him with little understanding
of the sausage making process and afraid to introduce his own ideas. There are professional
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books that are written for meat plant managers or graduate students, unfortunately, these
works are written in such difficult technical terms, that most of them are beyond the
comprehension of an average person. Home Production of Quality Meats and Sausages
bridges the gap that exists between highly technical textbooks and the requirements of the
typical hobbyist. In order to simplify this gap to the absolute minimum, technical terms were
substituted with their equivalent but simpler terms and many photographs, drawings and tables
were included. The book covers topics such as curing and making brines, smoking meats and
sausages, U.S. Standards, making fresh, smoked, emulsified, fermented and air dried
products, making special sausages such as head cheeses, blood and liver sausages, low salt,
low fat and Kosher products, hams, bacon, butts and loins, poultry, fish and game, creating
your own recipes and much more To get the reader started 172 recipes are provided which
were chosen for their originality and historical value. They carry an enormous value as a study
material and as a valuable resource on making meat products and sausages. Although recipes
play an important role in these products, it is the process that ultimately decides the sausage
quality. It is perfectly clear that the authors don't want the reader to copy the recipes only: "We
want him to understand the sausage making process and we want him to create his own
recipes. We want him to be the sausage maker."

Easy Sausage Making
With the rise of the handcrafted food movement, food lovers are going crazy for the all-natural,
uniquely flavored, handmade sausages they're finding in butcher cases everywhere. At San
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Francisco's 4505 Meats, butcher Ryan Farr takes the craft of sausage making to a whole new
level with his fiery chorizo, maple-bacon breakfast links, smoky bratwurst, creamy boudin
blanc, and best-ever all-natural hot dogs. Sausage Making is Farr's master course for all skill
levels, featuring an overview of tools and ingredients, step-by-step sausage-making
instructions, more than 175 full-color technique photos, and 50 recipes for his favorite classic
and contemporary links. This comprehensive, all-in-one manual welcomes a new generation of
meat lovers and DIY enthusiasts to one of the most satisfying and tasty culinary crafts.

Bruce Aidells' Complete Sausage Book
Fans of Aidells sausages know there's a whole world beyond kielbasa, and it starts with Bruce
Aidells gourmet sausages. In BRUCE AIDELLS' COMPLETE SAUSAGE BOOK, the king of
the links defines each type of sausage, explains its origin, teaches us how to make sausages,
and treats us to his favorite recipes for cooking with them. Hundreds of related tips and essays
on Aidells' never-ending quest for yet another great sausage round out the collection, which
includes color photos of 16 of the most mouth-watering dishes. With the COMPLETE
SAUSAGE BOOK in hand, you'll be ready to add this most versatile, hearty, and satisfying
ingredient to your gourmet cooking repertoire. From the Trade Paperback edition.

Great Sausage Recipes and Meat Curing
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The Butcher's Apprentice
The world of charcuterie is at your fingertips Even if you’ve never cooked a slab of bacon in
your life, you can prepare sausage and cured meats at home! In Charcuterie for Dummies,
you’ll learn everything you could possibly need to get started, from choosing the right gear and
finding quality raw ingredients, all the way through taking your parties to the next level with epic
charcuterie boards. Salami, bacon, prosciutto, and good-old-fashioned sausage are all on the
menu with Charcuterie for Dummies. Author and meat master Mark LaFay will help you keep
things safe and sanitary, equip you with some seriously awesome recipes, and teach you a
thing or two about which beers and wines to serve up with your meat. Choose a chapter and
get started! Get started curing meats at home with the highest quality raw ingredients,
equipment, and recipes Make everything from sausage and bacon to prosciutto, salami, and
more Learn how to pair your homemade meats with jams, nuts, cheeses, and pickles for epic
charcuterie boards Take your new hobby to the next level with more advanced recipes and
beverage pairings Whether you’re a total beginner or coming in with some previous
knowledge, Charcuterie for Dummies will unleash your culinary creativity!

Whole Beast Butchery
Have you ever had a craving for fried dumplings or hot and sour soup at midnight? Ever
wonder how your local Chinese takeout makes their food taste so good—and look so easy to
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make? Still don’t know the difference between Sichuan, Cantonese, and Mandarin cooking?
Discovering how to cook the Chinese way will leave you steaming, stir-frying, and food-styling
like crazy! The indescribably delicious cuisine of a fascinating country can finally be yours. And
in Chinese Cooking For Dummies, your guide to the wonders and magic of the Chinese
kitchen is none other than Martin Yan, host of the award-winning TV show Yan Can Cook. In
no time at all, you’ll be up to speed on what cooking tools to use, how to stock your pantry and
fridge, and the methods, centuries old, that have made dim sum, Egg Fu Young, Kung Pao
Chicken, and fried rice universal favorites. You’ll also be able to: Think like a Chinese
chef—usin g the Three Tenets of Chinese Cooking Choose and season a wok, select a chef’s
knife, plus other basic tools of the trade Find the essential ingredients—and ask for them in
Chinese with a Chinese language (phonetic) version of black bean sauce, hoisin sauce, plum
sauce, bamboo shoots, and more Cook using a variety of methods—including stir frying,
steaming, blanching, braising, and deep frying And with over 100 recipes, arranged
conveniently like a Chinese menu, Chinese Cooking For Dummies lets you select from any
column in the comfort of your own kitchenwhich is when the fun really begins. Imagine putting
together your ideal meal from the book’s rich offering of recipes: Delectable morsels—including
Baked Pork Buns, Spring Rolls, Potstickers, Steamed Dumplings, and Shrimp Toast Seafood
dishes—including Sweet and Sour Shrimp, and Oysters in Black Bean Sauce Poultry
dishes—including Moo Goo Gai Pan, Kung Pao Chicken, and Honey Garlic Chicken Pork, beef,
and lamb dishes—including Sichuan Spareribs, Tangerine Beef, and Mongolian Lamb Chinese
Cooking For Dummies gives you all of the basics you’ll need, letting you experience the rich
culinary landscape of China, one delicious dish at a time—and all, without leaving a tip!
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