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Make your own dry-cured pork delicacies at home with the know-how you’ll learn from this book.

Over the centuries, dry-cured pork has evolved as a food of the changing seasons. Its flavors are truly a taste
of the landscape and climate, and they have served as a crucial, long-lasting food source for many cultures.
Dry-cured pork is the ultimate slow food. It doesn’t need to be complicated but it’s important to have clear,
step-by-step instructions. That’s where Hector Kent comes in. Kent, a science teacher by trade, has written
the book he wished he’d had when he made his first prosciutto: One that brings together the critical
components of curing in the simplest form possible, with photographs and illustrations to assure the reader of
safe and delicious results. In addition to basic recipes, Kent offers readers interviews, advice, and recipes
from several trend-setting dry-curing operations across the country.
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From reader reviews:

Peter Schmidt:

The particular book Dry-Curing Pork: Make Your Own Salami, Pancetta, Coppa, Prosciutto, and More
(Countryman Know How) will bring you to definitely the new experience of reading the book. The author
style to describe the idea is very unique. If you try to find new book to read, this book very suited to you.
The book Dry-Curing Pork: Make Your Own Salami, Pancetta, Coppa, Prosciutto, and More (Countryman
Know How) is much recommended to you to study. You can also get the e-book through the official web
site, so you can easier to read the book.

Carroll Torres:

The publication with title Dry-Curing Pork: Make Your Own Salami, Pancetta, Coppa, Prosciutto, and More
(Countryman Know How) posesses a lot of information that you can learn it. You can get a lot of help after
read this book. That book exist new know-how the information that exist in this e-book represented the
condition of the world today. That is important to yo7u to understand how the improvement of the world.
This book will bring you throughout new era of the globalization. You can read the e-book on your smart
phone, so you can read it anywhere you want.

Janice Nolan:

Your reading 6th sense will not betray an individual, why because this Dry-Curing Pork: Make Your Own
Salami, Pancetta, Coppa, Prosciutto, and More (Countryman Know How) e-book written by well-known
writer who really knows well how to make book that can be understand by anyone who read the book.
Written within good manner for you, leaking every ideas and composing skill only for eliminate your current
hunger then you still uncertainty Dry-Curing Pork: Make Your Own Salami, Pancetta, Coppa, Prosciutto,
and More (Countryman Know How) as good book not merely by the cover but also by the content. This is
one publication that can break don't judge book by its deal with, so do you still needing a different sixth
sense to pick this specific!? Oh come on your examining sixth sense already said so why you have to
listening to one more sixth sense.

Pedro Murray:

Are you kind of busy person, only have 10 or 15 minute in your day time to upgrading your mind talent or
thinking skill even analytical thinking? Then you are having problem with the book when compared with can
satisfy your limited time to read it because all this time you only find book that need more time to be
examine. Dry-Curing Pork: Make Your Own Salami, Pancetta, Coppa, Prosciutto, and More (Countryman
Know How) can be your answer given it can be read by you actually who have those short free time
problems.
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