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Interest in sustainable, green building practices is greater than ever. Whether concerned about allergies, energy costs, old-growth forests, or
durability and long-term value, homeowners and builders are looking for ways to ensure that their homes are healthy, safe, beautiful, and
efficient. In these pages are descriptions and manufacturer contact information for more than 1,400 environmentally preferable products and
materials. All phases of residential construction, from sitework to flooring to renewable energy, are covered. Products are grouped by
function, and each chapter begins with a discussion of key environmental considerations and what to look for in a green product. Over 40
percent revised, this updated edition includes over 120 new products. Categories of products include: Sitework and landscaping Outdoor
structures Decking Foundations, footers, and slabs Structural systems and components Sheathing Exterior finish and trim Roofing Doors and
windows Insulation Flooring and floor coverings Interior finish and trim Caulks and adhesives Paints and coatings Mechanical systems/HVAC
Plumbing, electrical, and lighting Appliances Furniture and furnishings Renewable energy Distributors and retailers An index of products and
manufacturers makes for easy navigation. There is no more comprehensive resource for both the engaged homeowner and those who
design and build homes. Editor Alex Wilson is president of BuildingGreen, an authoritative source for information on environmentally
responsible design and construction, which also publishes Environmental Building News. Co-editor Mark Piepkorn has extensive experience
with natural and traditional building methods.
Learn to preserve your food at home with this ultimate guidebook! The Home Preserving Bible thoroughly details every type of preserving-for
both small and large batches-with clear, step-by-step instructions. An explanation of all the necessary equipment and safety precautions is
covered as well. But this must have reference isn't for the novice only; it's filled with both traditional and the latest home food preservation
methods. More than 350 delicious recipes are included-both timeless recipes people expect and difficult-to-find recipes.
The wildly popular YouTube star behind Clean My Space presents the breakthrough solution to cleaning better with less effort Melissa Maker
is beloved by fans all over the world for her completely re-engineered approach to cleaning. As the dynamic new authority on home and
living, Melissa knows that to invest any of our precious time in cleaning, we need to see big, long-lasting results. So, she developed her
method to help us get the most out of our effort and keep our homes fresh and welcoming every day. In her long-awaited debut book, she
shares her revolutionary 3-step solution: • Identify the most important areas (MIAs) in your home that need attention • Select the proper
products, tools, and techniques (PTT) for the job • Implement these new cleaning routines so that they stick Clean My Space takes the chore
out of cleaning with Melissa’s incredible tips and cleaning hacks (the power of pretreating!) her lightning fast 5-10 minute “express clean”
routines for every room when time is tightest, and her techniques for cleaning even the most daunting places and spaces. And a big bonus:
Melissa gives guidance on the best non-toxic, eco-conscious cleaning products and offers natural cleaning solution recipes you can make at
home using essential oils to soothe and refresh. With Melissa’s simple groundbreaking method you can truly live in a cleaner, more cheerful,
and calming home all the time.
Create culinary masterpieces with your KitchenAid stand mixer and its attachments. Fresh bread, towering layer cakes, bakery-worthy
cookies, chewy bagels, homemade pasta and sausage"e"the possibilities are endless and delicious. 80 amazing recipes for recipes for every
occasion, all made using your KitchenAid stand mixer. Chapters include: cookies, bar cookies, pies and tarts, cakes and cupcakes, desserts,
yeast breads, quick breads and doughnuts, coffee cakes, and entres. Recipes use the classic attachments that come with the stand mixer:
the flat beater, wire whip, and dough hook, along with several recipes that use popular attachments like the pasta roller and cutters, food
grinder, and spiralizer. Includes classic recipes every home chef needs in their repertoire: Decadent Chocolate Layer Cake, Carrot Cake,
Pumpkin Cheesecake, Buttermilk Old-Fashioned Doughnuts, Classic Cinnamon Buns, Fudgy Brownies, Pulled Pork, Eggs Benedict and so
much more! Explore creative and delicious flavor combinations in Mexican Hot Chocolate Cookies, Focaccia with Squash and Olives,
Parmesan-Herb Bagels and Mixed Berry Almond Cake. A two-page introduction covers stand mixer and attachment basics and provides
instructions for creating perfectly whipped eggs whites and a recipe for sweetened whipped cream. Every recipe has a beautiful color photo
Rates consumer products from stereos to food processors
Have you ever wished you had the time and tools to organize your house in a clutter-free, design-conscious, Pinterest-worthy way? From
storage solutions and cleaning tips to secret space-saving methods and expert strategies, The Complete Book of Home Organization is
packed with the tips and shortcuts you need to effectively organize your home. From small spaces and apartment solutions to how to tackle a
big, messy home with a 15-week total home organization challenge, this book covers it all. The Complete Book of Home Organization spells
out everything you need to de-clutter your house, store your belongings, and keep your home—and life—in tip-top shape. With high-quality
design, intricate detail, and a durable flexicover—this manual is the perfect gift! Organize the 30 main spaces of your home, including the living
and dining spaces, bedrooms and bathrooms, guest areas, baby and kids’ rooms, utility spaces and garages, entryways and offices, patios
and decks, closets and pet areas! Keep track of your pantry, holiday and craft supplies, weekly menu planning, keepsakes, and schedules.
From the basement to the attic, this book covers every nook and cranny. With step-by-step instructions, detailed illustrations, and handy
checklists, say goodbye to a messy home and wasted storage space!

Provides lists of selling prices of items found on eBay in such categories as antiques, boats, books, cameras, coins,
collectibles, dolls, DVDs, real estate, stamps, tickets, and video games.
The KitchenAid® stand mixer and its attachments can make quick work of anything from bread to bucatini. You may
know it whips egg whites, kneads dough and mixes batters, but with the recipes in this book and stand mixer attachments
you can grind meat, stuff sausage, make pasta and ravioli, freeze ice cream, shred vegetables, juice oranges and even
grind your own flour! With over 100 tested recipes inside, you can truly get the most out of your KitchenAid.
In Search of the Good Life Have you ever felt that your life--and budget--is spiraling out of control? Do you sometimes
wish you could pull yourself together but wonder exactly how to manage all the scattered pieces of a chaotic life? Is it
possible to find balance??? In a word, yes.?? Ruth Soukup knows firsthand how stressful an unorganized life and budget
can be. Through personal stories, biblical truth, and practical action plans, she will inspire you to make real and lasting
changes to your personal goals, home, and finances. With honesty and the wisdom of someone who has been there,
Ruth will help you: * Discover your "sweet spot"--that place where your talents and abilities intersect. * Take back your
time and schedule by making simple shifts in your daily habits. * Reduce stress in your home and family by clearing out
the clutter. * Stop busting your budget and learn to cut your grocery bill in half. Who Needs This Book? Living Well,
Spending Less was written to bring hope and encouragement to every woman who currently feels overwhelmed or
stressed with a life--and budget--that feels out of control. It speaks to the mom trying to juggle all the demands of a busy
life with the pressure to keep up with those around her. It is a practical guide for those of us who often long to pull
ourselves together but don't always know how. It is real, honest, packed with practical tips, and speaks to the heart of the
matter--how can we live the life we've always wanted? Want to know if this book is for you? * Do you ever find yourself
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comparing your life to those around you? * Have you ever wished for the courage to follow your dreams? * Do you ever
struggle to stay organized or get things done? * Have you ever felt loaded down with stuff you don't really need....or even
really want? * Do you ever struggle to keep your finances on track? * Do you sometimes long for deeper, more authentic
relationships in your life? If the answer to any of these questions is YES, this book provides real and practical solutions
from someone who has been there. Ruth doesn't just offer advice, she walks it with you, and shares with brutal honesty
her own mistakes, failures, and shortcomings. It is encouraging, motivating, and life-changing. What Others Are Saying:
"An incredible book that will teach you how to spend smart without compromising a great life. Ruth's stories and practical
advice will make you want to be a better mother, wife, sister, and friend." --RACHEL CRUZE, coauthor with Dave
Ramsey of Smart Money Smart Kids "Ruth knows firsthand how mamas like us live crazy busy lives, and she steps in as
a friend to help us manage and love every minute of it. She offers her best tips for gaining control over the chaos with
wisdom-based insights on all things thrifty and family. I'll be reading it again and again!" --RENEE SWOPE, bestselling
author of A Confident Heart
Cuisinart Air Fryer Toaster Oven Cookbook for Beginners: 250 Crispy, Quick and Delicious Air Fryer Recipes for Smart
People On a Budget - Anyone Can Cook!This Cuisinart Air Fryer Toaster Oven Cookbook turns your oven into an allpurpose cooking machine. With more than 250 recipes, The Cuisinart Air Fryer Toaster Oven Cookbook, goes beyond
fried foods, to give you inspired meals that are baked, grilled, roasted, and more.This cookbook is comprised of ?
delicious collection of recipes that are suitable for all tastes. Each recipe is simple to make, full of flavor, and offers ?
healthier alternatives to traditionally fried foods.Throughout the pages of this book, you will discover ? variety of sweet,
savory, salty, citrusy, and other delicious recipes. These flavorful dishes are hand-picked to ensure you have ? hearty
collection of the best recipes on hand at all times.As ? result, this cookbook is the ultimate companion book to any Air
Fryer Toaster Oven Cookbook. You are guaranteed to find ? wonderful selection of traditional, modern, and alternative
recipes inside to suit any palette.In this Cuisinart Air Fryer Toaster Oven Cookbook, you will find recipes in categories
such as: - Breakfast Recipes- Lunch Recipes- Poultry Recipes- Fish and Seafood Recipes- Meat Recipes- Side Dish
Recipes- Vegetable Recipes- Snack and Appetizer Recipes- Dessert RecipesEnjoy!
More than 75 favorite Christmas cookies from around the world will keep you making memories through many happy
holiday seasons. This special field guide format gives you quick reference to the details of each cookie "species,”
including its Habitat (country of origin), Field Notes (helpful information), Lifespan (how long it will keep), and Related
Species (recipe variations). You will also see at a glance which cookies are especially fun to make with kids and which
are quick to prepare, which freeze well and ship well, and much more. And there are even creative tips on hosting a
Christmas cookie decorating party or a cookie swap!
We snap to attention when we hear about urban miracles: the designer jacket picked up for a pittance, the killer
apartment snagged for next to nothing, swank furnishings found at garage-sale prices. Treasures like these in New York
City--where it often seems the best things are reserved for the wealthy--can now be yours, thanks to New York Times
House and Home reporter Tracie Rozhon, a bona fide expert on how to live the good life in Gotham. In The Cheapskate
Millionaire's Guide to Bargain Hunting in the Big Apple, Rozhon shares her most closely held shopping secrets with the
reader. She knows New York bargains inside and out, from the Lower East Side to suburban outlet stores, from estate
sales to flea markets. Each chapter of her informative book concludes with an extensive listing of sources and
services--complete with names, addresses, and phone numbers--and is loaded with great ideas on how you can find
deals in clothes and jewelry (dream coats, designer labels, furs, diamonds, pearls) home furnishings (couches, chairs,
rugs, draperies, fabrics, antiques, lamps, wallpaper) apartments, co-ops, and condos (buying and renting) home
renovation (paint, lumber, hardware, bathroom fixtures, cabinets, appliances) food (gourmet groceries, caviar, coffee,
wine, restaurant meals) nightlife (entertainment, clubs, bars) More than just a bargain hunter's guide, this book is a
bargain hunter's dream. Tracie Rozhon shows you how to think like a cheapskate millionaire, so you can apply her
shopping know-how to anything you hope to buy. You don't need to be a Rockefeller to grab what the Big Apple has to
offer...but you do need this book's inspired advice.
Collects directions for making fresh pastas along with recipes for dishes, including asparagus and egg yolk rotolo, doppio ravioli with lamb
and polenta, and saffron fusilli with lobster and leeks.
The New York Times bestseller from the founder of Oh She Glows "Angela Liddon knows that great cooks depend on fresh ingredients. You'll
crave every recipe in this awesome cookbook!" —Isa Chandra Moskowitz, author of Isa Does It "So many things I want to make! This is a book
you'll want on the shelf." —Sara Forte, author of The Sprouted Kitchen A self-trained chef and food photographer, Angela Liddon has spent
years perfecting the art of plant-based cooking, creating inventive and delicious recipes that have brought her devoted fans from all over the
world. After struggling with an eating disorder for a decade, Angela vowed to change her diet — and her life — once and for all. She traded the
low-calorie, processed food she'd been living on for whole, nutrient-packed vegetables, fruits, nuts, whole grains, and more. The result? Her
energy soared, she healed her relationship with food, and she got her glow back, both inside and out. Eager to share her realization that the
food we put into our bodies has a huge impact on how we look and feel each day, Angela started a blog, ohsheglows.com, which is now an
Internet sensation and one of the most popular vegan recipe blogs on the web. This is Angela's long-awaited debut cookbook, with a trasure
trove of more than 100 moutherwatering, wholesome recipes — from revamped classics that even meat-eaters will love, to fresh and inventive
dishes — all packed with flavor. The Oh She Glows Cookbook also includes many allergy-friendly recipes — with more than 90 gluten-free
recipes — and many recipes free of soy, nuts, sugar, and grains, too! Whether you are a vegan, "vegan-curious," or you simply want to eat
delicious food that just happens to be healthy, too, this cookbook is a must-have for anyone who longs to eat well, feel great, and simply
glow!
The Unofficial Guides are the "Consumer Reports" of travel guides, offering candid evaluations of their destinations' attractions, hotels,
restaurants, shopping, nightlife, sports, and more, all rated and ranked by a team of unbiased inspectors so even the most compulsive
planners can be sure they're spending their time and money wisely. Each guide addresses the needs of everyone from families to business
travelers, with handy charts that demonstrate how each place stacks up against the competition. Plus, all the details are pulled out so they're
extremely easy to scan. The Unofficial Guide to Bed & Breakfasts in the Southeast is a refreshingly candid new voice on the B&B scene.
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Unlike other guides that praise every inn as charming and cozy, the Unofficial Guides® team of inspectors criss-cross the region and select
the very best inns and B&Bs, offering truly comparative descriptions and rating each selection for value and quality of rooms. Includes a
photo insert of our top-rated inns and lovely illustrations of 35 properties. Five Reasons Why This Is the Best B&B Series You Can Buy:
Complete Coverage: Only the Unofficial Guides® profile and evaluate 300 top inns and B&Bs in all price categories, from budget to deluxe,
and include a directory of over 250 other great places to stay Critical Evaluations: Only the Unofficial Guides rank and rate each B&B (other
B&B guides read like promotional brochures). Personal Inspections: Each B&B is personally inspected by independent travel professionals
(most other B&B guides are written by the innkeepers themselves) Honest Selection Process: Each B&B has been chosen on its own merits;
no fees are accepted (most other B&B guides charge innkeepers to be included) Ideal for Families & Pet Lovers: Only the Unofficial Guides
identify pet- and kid-friendly places, and recommend the best rooms
A Washington Post bestselling cookbook Become the favorite family chef with 100 tested, perfected, and family approved recipes. The
healthy cookbook for every meal of the day: Once upon a time, Jenn Segal went to culinary school and worked in fancy restaurants. One
marriage and two kids later she created Once Upon a Chef, the popular blog that applies her tried and true chef skills with delicious, fresh,
and approachable ingredients for family friendly meals. With the authority of a professional chef and the practicality of a busy working mom,
Jenn shares 100 recipes that will up your kitchen game while surprising you with their ease. • Helpful tips on topics such as how to season
correctly with salt, how to balance flavors, and how to make the most of leftovers. • Great recipes for easy weeknight family dinners kids will
love, indulgent desserts, fun cocktails, exciting appetizers, and more. • Jenn Segal is the founder of Once Upon a Chef, the popular blog
showcasing easy, family friendly recipes from a chef's point of view. Her recipes have been featured on numerous websites, magazines, and
television programs. Fans of Chrissy Teigen, Skinnytaste, Pioneer Woman, Oh She Glows, Magnolia Table, and Smitten Kitchen will love
Once Upon a Chef, the Cookbook. With 100 tested, perfected, and family approved recipes with helpful tips and tricks to improve your
cooking. • Breakfast favorites like Maple, Coconut & Blueberry Granola and Savory Ham & Cheese Waffles • Simple soups, salads and
sandwiches for ideal lunches like the Fiery Roasted Tomato Soup paired with Smoked Gouda & Pesto Grilled Cheese Sandwiches • Entrées
the whole family will love like Buttermilk Fried Chicken Tenders • Tasty treats for those casual get togethers like Buttery Cajun Popcorn and
Sweet, Salty & Spicy Pecans • Go to sweets such as Toffee Almond Sandies and a Classic Chocolate Lover's Birthday Cake
The International Conference on E-business Technology & Strategy (CETS) provides a peer-reviewed forum for researchers from across the
globe to share contemporary research on developments in the fields of e-business, information technology and business strategy. It seeks to
promote effective and vibrant networking among researchers and practitioners from around the world who are concerned about the effective
management of information technology in organizations. This network of researchers views fostering the development of emerging scholars
in the information technology and e-business fields as its primary task. Consequently the conference is designed to provide a venue for
researchers to get substantive and beneficial feedback on their work. There were 134 contributions submitted to CETS 2010. After in-depth
discussions, 29 high-quality contributions were selected for publication in this volume. The authors are from Canada, USA, China, Japan,
India and Malaysia. We thank all the authors who submitted papers, the Program Committee members, and the external reviewers. We also
thank all the local people who were instrumental in making this edition of CETS another very successful event. In particular, we are very
grateful to Ying Xie, who was responsible for the local arrangements. Special gratitude goes to the publishing editor, Leonie Kunz, who
managed the complexity of information and communication aspects. Furthermore, we thank the many students who volunteered on the
organization team, as well as the IT services of Carleton University.
Use the Latest Tools and Techniques to Troubleshoot and Repair Major Appliances, Microwaves, and Room Air Conditioners! Now covering
both gas and electric appliances, the updated second edition of Troubleshooting and Repairing Major Appliances offers you a complete guide
to the latest tools, techniques, and parts for troubleshooting and repairing any appliance. Packed with over 200 illustrations, the book includes
step-by-step procedures for testing and replacing parts... instructions for reading wiring diagrams... charts with troubleshooting solutions...
advice on using tools and test meters... safety techniques... and more. The second edition of Troubleshooting and Repairing Major
Appliances features: Expert coverage of major appliances Cutting-edge guidance on appliance operation, testing and repairing, wiring,
preventive maintenance, and tools and test meters New to this edition: information on both gas and electric appliances; 10 entirely new
chapters; new illustrations throughout Inside This Updated Troubleshooting and Repair Manual • Fundamentals of Service: Selection,
Purchase, and Installation of Appliances and Air Conditioners • Safety Precautions • Tools for Installation and Repair • Basic Techniques •
Fundamentals of Electric, Electronic, and Gas Appliances, and Room Air Conditioners: Electricity • Electronics • Gas • Principles of Air
Conditioning and Refrigeration • Electric, Electronic, and Gas Appliance Parts • Appliance Service, Installation, and Preventive Maintenance
Procedures: Dishwashers • Garbage Disposers • Electric and Gas Water Heaters • Washers • Electric and Gas Dryers • Electric and Gas
Ranges/Ovens • Microwave Ovens • Refrigerators and Freezers • Ice Makers • Room Air Conditioners

The Complete KitchenAid Stand Mixer Cookbook
This compact book contains the best buying advice from "Consumer Reports" along with expert strategies for finding
many products at the best prices. Includes advice for shopping online, by mail order, or in stores; lab test results; and a
preview of the 2001 model-year vehicles.
Updated with a brand-new selection of desserts and treats, the fully illustrated Sally's Baking Addiction cookbook offers
more than 80 scrumptious recipes for indulging your sweet tooth—featuring a chapter of healthier dessert options,
including some vegan and gluten-free recipes. It's no secret that Sally McKenney loves to bake. Her popular blog, Sally's
Baking Addiction, has become a trusted source for fellow dessert lovers who are also eager to bake from scratch. Sally's
famous recipes include award-winning Salted Caramel Dark Chocolate Cookies, No-Bake Peanut Butter Banana Pie,
delectable Dark Chocolate Butterscotch Cupcakes, and yummy Marshmallow Swirl S'mores Fudge. Find tried-and-true
sweet recipes for all kinds of delicious: Breads & Muffins Breakfasts Brownies & Bars Cakes, Pies & Crisps Candy &
Sweet Snacks Cookies Cupcakes Healthier Choices With tons of simple, easy-to-follow recipes, you get all of the sweet
with none of the fuss! Hungry for more? Learn to create even more irresistible sweets with Sally’s Candy Addiction and
Sally’s Cookie Addiction.
With more than 100 recipes for ice cream flavors and revolutionary mix-ins from a James Beard-nominated pastry chef,
Hello, My Name is Ice Cream explains not only how to make amazing ice cream, but also the science behind the recipes
so you can understand ice cream like a pro. Hello, My Name is Ice Cream is a combination of three books every ice
cream lover needs to make delicious blends: 1) an approchable, quick-start manual to making your own ice cream, 2) a
guide to help you think about how flavors work together, and 3) a dive into the science of ice cream with explanations of
how it forms, how air and sugars affect texture and flavor, and how you can manipulate all of these factors to create the
ice cream of your dreams. The recipes begin with the basics--super chocolately chocolate and Tahitian vanilla--then
evolve into more adventurous infusions, custards, sherbets, and frozen yogurt styles. And then there are the mix-ins,
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simple treats elevated by Cree's pastry chef mind, including chocolate chips designed to melt on contact once you bite
them and brownie bits that crunch.
The editors of Consumer Reports rate a wide range of consumer items, in an updated buying guide for new products,
which includes advice on how to purchase kitchen items, automobiles, entertainment products, and home office
equipment, along with more than eight hundred product ratings, brand repair histories, and other helpful features.
Original. 200,000 first printing.
The globalization of the competitive landscape has forced companies to fundamentally rethink their strategies. Whereas
once only a few industries such as oil could be labeled truly global, today many-from pharmaceuticals to aircraft to
computers-have become global in scale and scope. As a consequence, creating a global competitive advantage has
become a key strategic issue for many companies. Crafting a global strategy requires making decisions about which
strategy elements can and should be globalized and to what extent.
Do your homework to determine the best value with this annually updated buying guide from "Consumer Reports." Includes information on
what's new in home entertainment, vehicles, appliances, and home office equipment. Ratings, charts and index.
This guide provides business profiles, hiring and workplace culture information on more that 30 top employers, including 3M, Coca-Cola
Company, Kraft, and more
Jill Winger, creator of the award-winning blog The Prairie Homestead, introduces her debut The Prairie Homestead Cookbook, including 100+
delicious, wholesome recipes made with fresh ingredients to bring the flavors and spirit of homestead cooking to any kitchen table. With a
foreword by bestselling author Joel Salatin The Pioneer Woman Cooks meets 100 Days of Real Food, on the Wyoming prairie. While Jill
produces much of her own food on her Wyoming ranch, you don’t have to grow all—or even any—of your own food to cook and eat like a
homesteader. Jill teaches people how to make delicious traditional American comfort food recipes with whole ingredients and shows that you
don’t have to use obscure items to enjoy this lifestyle. And as a busy mother of three, Jill knows how to make recipes easy and delicious for
all ages. "Jill takes you on an insightful and delicious journey of becoming a homesteader. This book is packed with so much easy to follow,
practical, hands-on information about steps you can take towards integrating homesteading into your life. It is packed full of exciting and
mouth-watering recipes and heartwarming stories of her unique adventure into homesteading. These recipes are ones I know I will be using
regularly in my kitchen." - Eve Kilcher These 109 recipes include her family’s favorites, with maple-glazed pork chops, butternut Alfredo
pasta, and browned butter skillet corn. Jill also shares 17 bonus recipes for homemade sauces, salt rubs, sour cream, and the like—staples
that many people are surprised to learn you can make yourself. Beyond these recipes, The Prairie Homestead Cookbook shares the tools
and tips Jill has learned from life on the homestead, like how to churn your own butter, feed a family on a budget, and experience all the
fulfilling satisfaction of a DIY lifestyle.
The definitive guide to buying, cutting, and cooking local and sustainable meats, from the owners of Applestone Meat Company and the
founders of Fleisher’s Grass-Fed and Organic Meats The butcher has reemerged in American culture as an essential guide in avoiding the
evils of industrial meat—which not only tastes bad, but is also bad for one’s health and for the environment. Joshua and Jessica Applestone,
a former vegan and vegetarian, are trailblazers in this arena. They owned Fleisher’s, an old-school butcher shop with a modern-day
mission—sourcing and selling only grass-fed and organic meat. The Applestones’ return to the nearly lost tradition of the buying and nose-totail carving of whole animals—all humanely raised close to their shop in New York’s Hudson Valley—has helped to make them rising stars in
the food world. The Butcher’s Guide to Well-Raised Meat is a compendium of their firsthand knowledge. This unique book—a guide, memoir,
manifesto, and reference in one—shares everything one needs to know about well-raised meat, including why pastured meats are so much
better than conventional ones and how to perfectly butcher and cook them at home. Readers will learn which cut of steak to look for as an
alternative to the popular hanger (of which each steer has only one), how to host a driveway pig roast, and even how to break down an entire
lamb (or just butterfly the shoulder)—all with accompanying step-by-step photographs. Differences among breeds and ideal cooking methods
for various cuts and offal are covered, and the Applestones’ decoding of misleading industry terminology and practices will help consumers
make smarter, healthier purchases that can also help change what’s wrong with meat in America today. Complete with color and black-andwhite photographs, illustrations, and more than a dozen recipes, The Butcher’s Guide to Well-Raised Meat is the definitive guide to eating
great meat—responsibly.
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