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Every town in France has at least one charcutier, whose windows are dressed
with astonishing displays of good food; pates, terrines, galantines, jambon,
saucissions sec and boudins. The charcutier will also sell olives, anchovies,
condiments as well as various salads of his own creation, making a visit the
perfect stop to assemble picnics and impromptu meals. But the real skill of the
charcutier lies in his transformation of the pig into an array of delicacies; a trade
which goes back at least as far as classical Rome, when Gaul was famed for its
hams.

First published in 1969 but unavailable for many years, Jane Grigson's
Charcuterie and French Pork Cookery is a guidebook and a recipe book. She
describes every type of charcuterie available for purchase and how to make them
yourself. She describes how to braise, roast, pot-roast and stew all the cuts of
pork, how to make terrines, how to cure your own ham and make your own
sausages.
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Every town in France has at least one charcutier, whose windows are dressed with astonishing displays of
good food; pates, terrines, galantines, jambon, saucissions sec and boudins. The charcutier will also sell
olives, anchovies, condiments as well as various salads of his own creation, making a visit the perfect stop to
assemble picnics and impromptu meals. But the real skill of the charcutier lies in his transformation of the
pig into an array of delicacies; a trade which goes back at least as far as classical Rome, when Gaul was
famed for its hams.

First published in 1969 but unavailable for many years, Jane Grigson's Charcuterie and French Pork Cookery
is a guidebook and a recipe book. She describes every type of charcuterie available for purchase and how to
make them yourself. She describes how to braise, roast, pot-roast and stew all the cuts of pork, how to make
terrines, how to cure your own ham and make your own sausages.
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Editorial Review

Review
"Jane Grigson left to the English-speaking world a legacy of fine writing on food and cookery for which no
exact parallel exists..." Alan Davidson "Jane Grigson likes to conjure. She is marvellous at putting food into
a culture-context..." The Times

About the Author
Jane Grigson was born in Gloucester, England and brought up in Sunderland, where her father George
Shipley McIntire was town clerk.[1] She attended Sunderland Church High School and Casterton School,
Westmorland, then went on to Newnham College, Cambridge University, where she read English. On
graduating from university in 1949, she spent three months in Florence.

Users Review

From reader reviews:

Mark Logan:

Do you have favorite book? In case you have, what is your favorite's book? E-book is very important thing
for us to find out everything in the world. Each publication has different aim or maybe goal; it means that
guide has different type. Some people feel enjoy to spend their a chance to read a book. These are reading
whatever they acquire because their hobby is usually reading a book. Think about the person who don't like
reading through a book? Sometime, individual feel need book when they found difficult problem or exercise.
Well, probably you should have this Charcuterie and French Pork Cookery.

Lois Cox:

As people who live in often the modest era should be up-date about what going on or information even
knowledge to make all of them keep up with the era that is certainly always change and make progress.
Some of you maybe will probably update themselves by studying books. It is a good choice for yourself but
the problems coming to an individual is you don't know what kind you should start with. This Charcuterie
and French Pork Cookery is our recommendation to cause you to keep up with the world. Why, because
book serves what you want and want in this era.

William Bixby:

This book untitled Charcuterie and French Pork Cookery to be one of several books that best seller in this
year, that is because when you read this reserve you can get a lot of benefit in it. You will easily to buy this
specific book in the book retail store or you can order it by using online. The publisher with this book sells
the e-book too. It makes you more readily to read this book, as you can read this book in your Cell phone. So
there is no reason to your account to past this reserve from your list.



Leslie James:

Many people spending their time by playing outside with friends, fun activity using family or just watching
TV all day long. You can have new activity to enjoy your whole day by examining a book. Ugh, think
reading a book can definitely hard because you have to take the book everywhere? It all right you can have
the e-book, bringing everywhere you want in your Touch screen phone. Like Charcuterie and French Pork
Cookery which is having the e-book version. So , try out this book? Let's see.
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