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For all of history, minusthe last thirty years, fat has been at the center of human diets and cultures. When
scientists theorized a link between saturated fat and heart disease, industry, media, and government joined
forcesto label fat agreasy killer, best avoided. But according to Jennifer McLagan, not only is our fat phobia
overwrought, it also hasn’t benefited usin any way. Instead it has driven us into the arms of trans fats and
refined carbohydrates, and fostered punitive, dreary attitudes toward food-that wellspring of life and
pleasure.

In Fat, McLagan sets out with equal parts passion, scholarship, and appetite to win us back to a healthy
relationship with animal fats. She starts by defusing fat’s bad rap, both reminding us of what we already
know-that fat is fundamental to the flavor of our food-and enlightening us with the many waysfat (yes, even
animal fat) isindispensable to our health.

Mostly, though, Fat is about pleasures-the satisfactions of handling good ingredients skillfully, learning the
cultural associations of these primal foodstuffs, recollecting and creating personal memories of beloved
dishes, and gratifying the palate and the soul with fat’ s irreplaceable savor. Fat lavishes the reader with more
than 100 recipes from simple to intricate, classic to contemporary, including:

* Butter-Poached Scallops

» Homemade Butter

* Carnitas

* Duck Confit

* Sautéed Foie Gras with Gingered Vanilla Quince
* Prosciutto-Wrapped Halibut with Sage Butter
* Steak and Kidney Pie

* Lamb Fat and Spinach Chapati

* Bacon Spice

* Cookies

* Salted Butter Tart

Observing that though we now know everything about olive oil, we may not know what to do with lard or
bone marrow, McL agan offers extensive guidance on sourcing, rendering, flavoring, using, and storing
animal fats, whether butter or bacon, schmaltz or suet. Stories, lore, quotations, and tips touching on fat’s
place in the kitchen and in the larger culture round out this rich and unapol ogetic celebration of food at its
very best.
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From reader reviews:
Shawn Midkiff:

Inside other case, little men and women like to read book Fat: An Appreciation of a Misunderstood
Ingredient, with Recipes. Y ou can choose the best book if you like reading a book. Providing we know about
how isimportant some sort of book Fat: An Appreciation of a Misunderstood Ingredient, with Recipes. You
can add information and of course you can around the world by way of a book. Absolutely right, mainly
because from book you can learn everything! From your country until foreign or abroad you can be known.
About simple point until wonderful thing you can know that. In this era, we are able to open a book or maybe
searching by internet unit. It is called e-book. Y ou may use it when you feel bored stiff to go to the library.
Let's go through.

Dorothy Delar osa:

Do you considered one of people who can't read satisfying if the sentence chained within the straightway,
hold on guysthis kind of aren't like that. This Fat: An Appreciation of a Misunderstood Ingredient, with
Recipes book is readable by simply you who hate the straight word style. Y ou will find the information here
are arrange for enjoyabl e reading experience without |eaving possibly decrease the knowledge that want to
provide to you. The writer associated with Fat: An Appreciation of a Misunderstood Ingredient, with Recipes
content conveys the thought easily to understand by many people. The printed and e-book are not different in
the information but it just different such asit. So, do you even now thinking Fat: An Appreciation of a
Misunderstood Ingredient, with Recipesis not loveable to be your top collection reading book?

Sheila Davis:

Many people spending their time frame by playing outside having friends, fun activity having family or just
watching TV the entire day. Y ou can have new activity to enjoy your whole day by looking at a book. Ugh,
think reading a book can actually hard because you have to bring the book everywhere? It all right you can
have the e-book, bringing everywhere you want in your Smartphone. Like Fat: An Appreciation of a
Misunderstood Ingredient, with Recipes which is keeping the e-book version. So , why not try out this book?
Let'sview.

Donald Barber:

Don't be worry should you be afraid that this book will certainly filled the space in your house, you might
haveit in e-book technique, more simple and reachable. This particular Fat: An Appreciation of a
Misunderstood Ingredient, with Recipes can give you alot of good friends because by you looking at this
one book you have point that they don't and make anyone more like an interesting person. This specific book
can be one of astep for you to get success. This e-book offer you information that probably your friend
doesn't know, by knowing more than different make you to be great individuals. So , why hesitate? Let us
have Fat: An Appreciation of a Misunderstood Ingredient, with Recipes.
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