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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 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.
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Editorial Review

Review
"It's great to see some coarse, English-style sausage being championed so ably over the pond. For too long
sausages have been made cheaply and without care - here's a book to set that right." -- Tim Wilson, owner of
The Ginger Pig, London, UK

"Ryan has been sharing his knowledge about whole animal butchery for years through 4505's farmers market
stand, butchery classes, and his first book, Whole Beast Butchery. Now, with Sausage Making, he's taken it a
step further and shows practical and delicious ways to use the most under-appreciated parts of the animal.
The recipes for each sausage are paired with bold cross-section photos, a perfect way to visualize the
ingredients and the sausage-making process." - David Chang, chef/owner of Momofuku

"What I love about Ryan Farr's new sausage book is the clear directions on how to make sausages
accompanied with great 'how to' illustrations. Photos do such a better job showing you exactly what to look
for when grinding, mixing and stuffing meat into casings. The recipes are laid out not only in cups and
spoons but in grams and percentages which makes it very easy to scale up or down the recipes. This is the
way to present recipes which makes Ryan's book not only useful for the home and restaurant cook but the
professional sausage maker interested in making large batches." -- Bruce Aidells, author, The Great Meat
Cookbook

"You hold in your hands the La Technique of sausage-making. Loaded with beautiful photo-process and
unparalleled information, this is the new gold standard for books on the subject. Ryan Farr is a stuffing
savant and instructor extraordinaire. Meat, Salt, Fat and Technique is a must-have for anyone interested in
making links from amateur to experienced." - John Currence, chef/owner, City Grocery Restaurant Group

About the Author
Ryan Farr is a chef, entrepreneur, butcher, butchery teacher, and the founder of 4505 Meats. He lives in San
Francisco.

Jessica Battilana is the senior editor for the TastingTable.com (San Francisco edition) and her work has
appeared in Martha Stewart Living, the New York Times, and Saveur, among others. She 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:

Katherine Sorenson:

Reading a book for being new life style in this year; every people loves to study a book. When you go
through a book you can get a wide range of benefit. When you read publications, you can improve your
knowledge, mainly because book has a lot of information upon it. The information that you will get depend
on what types of book that you have read. If you need to get information about your research, you can read



education books, but if you want to entertain yourself read a fiction books, this sort of us novel, comics, in
addition to soon. The Sausage Making: The Definitive Guide with Recipes offer you a new experience in
examining a book.

Loyd Tyler:

In this age globalization it is important to someone to obtain information. The information will make a
professional understand the condition of the world. The fitness of the world makes the information simpler to
share. You can find a lot of sources to get information example: internet, magazine, book, and soon. You can
observe that now, a lot of publisher this print many kinds of book. Typically the book that recommended to
you is Sausage Making: The Definitive Guide with Recipes this guide consist a lot of the information from
the condition of this world now. This kind of book was represented just how can the world has grown up.
The terminology styles that writer use for explain it is easy to understand. The particular writer made some
research when he makes this book. That is why this book acceptable all of you.

Katie Grossi:

Don't be worry when you are afraid that this book can filled the space in your house, you might have it in e-
book technique, more simple and reachable. This specific Sausage Making: The Definitive Guide with
Recipes can give you a lot of pals because by you considering this one book you have matter that they don't
and make you more like an interesting person. This kind of book can be one of one step for you to get
success. This book offer you information that probably your friend doesn't realize, by knowing more than
some other make you to be great men and women. So , why hesitate? We should have Sausage Making: The
Definitive Guide with Recipes.

Joyce Pippin:

That publication can make you to feel relax. This specific book Sausage Making: The Definitive Guide with
Recipes was multi-colored and of course has pictures on the website. As we know that book Sausage
Making: The Definitive Guide with Recipes has many kinds or type. Start from kids until teens. For example
Naruto or Investigation company Conan you can read and think that you are the character on there. Therefore
, not at all of book are make you bored, any it can make you feel happy, fun and unwind. Try to choose the
best book for you personally and try to like reading this.
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