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A	Few	ThingsA	Few	Things 		
Every	Man	Needs	To	Know	About:Every	Man	Needs	To	Know	About: 		

MEAT – Cheat Sheet 

Local,	Independent	Butcher	
Grocery	stores	are	great,	but	in	recent	years	they	
have	become	too	expensive	for	many	kinds	of	meat.	
Seek	out	a	find	a	local,	independent	butcher.	In	most	
cases	you’ll	find	the	meat	to	be	fresher,	the	staff	to	be	
more	knowledgeable	and	the	prices	lower.	

You	might	have	to	try	a	few	until	you	find	one	you	
like,	but	once	you	do,	you’ll	be	happy	for	the	effort	

Grind	Your	Own	Chicken	
Look	carefully	at	packages	of	ground	chicken.	Not	
only	will	the	prices	be	twice	that	of	other	boneless,	
skinless	cuts;	but	you’ll	see	phrases	like	
“mechanically	separated	parts.”	Yuck!	

If	you	have	a	high-end	mixer,	get	a	grinder	
attachment.	If	you	don’t	you	can	pick	up	a	hand	crank	
or	powered	grinder	on	ebay	or	even	a	garage	sale.	
Ask	your	mother	or	grandmother	–	you	might	get	one	
for	free!	

Let	Your	Meat	Rest	
No	matter	what	meat	you’re	cooking	let	it	rest	for	5-
10	minutes	between	removing	it	from	the	heat	and	
serving	it.	Since	it	will	keep	cooking	during	this	time,	
also	make	sure	to	take	it	off	the	heat	BEFORE	it	is	
done.	You’ll	be	thrilled	with	how	much	more	juicy	
and	tasty	things	will	turn	out.	

Never	again	will	you	ask,	“how	did	that	get	so	over-
done?!?”	


