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The Ultimate Meat Resource with
20+ Years of Meat Know-How from
Cook’s Illustrated magazine
It doesn’t matter whether you’ve got burgers, steak, ribs, or roast chicken on
the menu—shopping for and cooking meat can be confusing, and mistakes can
be costly. After 20-plus years of purchasing and cooking beef, pork, lamb, veal,
chicken, and turkey, the editors of Cook’s Illustrated understand that preparing
meat doesn’t start at the stove—it starts at the store.
And that’s where The Cook’s Illustrated Meat Book begins—with a 27-page
master class in meat cookery, which covers shopping (what’s the difference
between natural and organic labels?), storing (just how long should you really
refrigerate meat and does the duration vary if the meat is cooked or raw?),
and seasoning meat (marinating, salting, and brining).
Matching cut to cooking method is another key to success, so our guide
includes fully illustrated pages devoted to all of the major cooking methods:
sautéing, pan-searing, pan-roasting, roasting, grilling, barbecuing, and more.
We identify the best cuts for these methods and explain point by point how
and why you should follow our steps (and what may happen if you don’t).
Among our 425 foolproof recipes you’ll find new ways to cook some of your
favorite dishes, such as:

The cook’s illustrated
Meat book
Publication Date:
October 2014
• 504 pages, hardcover
• 425 recipes, 64 photos,
420 illustrations
• Four-color throughout
• $40
ISBN 978-1-936493-86-9

Pan-Seared Thick-Cut Steak that Makes Dinner Worth the Splurge: We
move our steak straight from the fridge into a 275-degree oven to warm it
to 95 degrees and help dry the meat for better browning. Then we add the
steak to a hot skillet to quickly develop a brown crust so we retain its rosy,
juicy interior.
Juicy Pub-Style Burger Better than Your Favorite Burger Joint: We chill and
chop sirloin steak tips in a food processor for tender meat with supremely
beefy flavor and add melted butter for increased richness. A combination
stove-to-oven cooking technique yields burgers that you’ll call the best ever.

Please visit cimeatbook.com for a complete table of contents, featured recipes, high-resolution assets, and more materials.
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Oven BBQ Ribs You Can Enjoy All Year Long: In place of wood chips we use
Lapsang Souchong tea for smoky flavor. Adding apple juice to the pan gives
our ribs flavor and moisture. And running the ribs under the broiler imparts a
browned crispy crust—just like off the grill.
Slow-Roasted Pork that Will Wow a Crowd: Affordable bone-in pork butt is
a terrific alternative to the usual ham or turkey for a crowd. We rub our roast’s
exterior with brown sugar and salt and then let it cure overnight in the fridge.
The sugar dries out the exterior and boosts browning. We serve the roast with
a sweet-and-sour fruit sauce that complements the pork’s richness.
Crispy-Skinned Chicken Breasts So Good You’ll Forget About Fried: To create
a pan-seared chicken breast with shatteringly crisp skin and moist, tender
meat, we start the breasts skin side down in a cold pan and weigh them down
briefly with a pot to ensure good contact. Once the skin starts to brown, we
remove the weight to promote evaporation and let the skin continue to crisp.
Then we flip the breasts to finish cooking the meat.
Roast Turkey that Would Please Julia: We made a few adjustments to Julia
Child’s famous roasted turkey in which the bird is cut into parts for more even
cooking. We started by brining the breast and jump-starting it at a higher
temperature. This step decreases cooking time and helps the meat retain
moisture. We also increased the amount of stuffing so there’s plenty to go
around the table (and to enjoy as leftovers).
The Cook’s Illustrated Meat Book also includes equipment recommendations
(what should you look for in a good roasting pan and is it worth spending
extra bucks on a pricey nonstick skillet?). In addition, hundreds of step-by-step
illustrations guide you through our core techniques, whether you’re slicing
a chicken breast into cutlets or getting ready to carve prime rib. Eminently
practical and truly trustworthy, The Cook’s Illustrated Meat Book is the only
resource you’ll need for great results every time you cook meat.

Please visit cimeatbook.com for a complete table of contents, featured recipes, high-resolution assets, and more materials.
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About America’s Test Kitchen
America’s Test Kitchen is a 2,500-square-foot kitchen located just outside Boston.
It is the home of Cook’s Illustrated and Cook’s Country magazines and is the
workday destination of more than three dozen test cooks, editors, and cookware
specialists. Our mission is to test recipes until we understand how and why they
work and until we arrive at the best version. We also test kitchen equipment
and supermarket ingredients in search of products that offer the best value and
performance. You can watch us work by tuning in to our public television shows,
America’s Test Kitchen and Cook’s Country from America’s Test Kitchen.
For thousands of recipes, updated equipment ratings, and taste tests, or to sign
up for a free trial issue of Cook’s Illustrated or Cook’s Country magazine, visit:
CooksIllustrated.com
CooksCountry.com
For broadcast times, free recipes, and full-episode videos from our public
television shows, America’s Test Kitchen and Cook’s Country from America’s
Test Kitchen, visit:
AmericasTestKitchenTV.com
CooksCountryTV.com
Curious to see what goes on behind the scenes at America’s Test Kitchen?
Our newest website features kitchen snapshots, exclusive recipes, video tips,
and much more.
AmericasTestKitchenFeed.com

facebook.com/AmericasTestKitchen
twitter.com/TestKitchen
youtube.com/AmericasTestKitchen
instagram.com/TestKitchen
pinterest.com/TestKitchen
americastestkitchen.tumblr.com
google.com/+AmericasTestKitchen
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