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Chris Chamberlain, author of the popular The Southern Foodie Cookbook, takes you back to the South
for a tour of the restaurants that make the best pig dishes.

When Ben Franklin lobbied his fellow founding fathers to consider the wild turkey as our young country’s
national symbol, perhaps he should have considered the pig. Arguably the most democratic of all proteins,
pork is welcome across the country from a gourmet pork belly dish on the menu of the toniest Charleston
bistro to a whole hog roasting in a hole dug in the sand of a beach in LA (Lower Alabama).

Pork is also uniquely democratic in that it is a meat that is welcome at every meal. The old saw goes that
when considering a breakfast of bacon and eggs, “the chicken is involved, but the pig is committed.” While
you may occasionally see a breakfast steak on the menu, the pig is the star of the morning meal. A thick-
sliced smoked bologna purchased from a gas station deli in rural Tennessee is the perfect working man’s
lunch, unless you consider the ultimate demonstration of the nose-to-tail versatility of the pig, a snoot
sandwich made from a boiled hog’s nose slapped between two slices of white bread. Feel free not to consider
that for too long…

The Southern Foodie’s Guide to the Pig takes you on several journeys. An anatomic survey of the
pig introduces readers to all the parts of this versatile animal and teaches procedures and recipes to prepare
all sorts of wonderful dishes. A geographic tour of the Southern states will showcase restaurants in the region
that have particular talents when it comes to pork. The chefs and pitmasters have shared some of their most
sacred secrets, the actual recipes for the best pork, barbecue and bacon dishes that emerge from their
kitchens. Finally, since man cannot live by pig alone (unfortunately), there is also a selection of recipes that
are great accompaniments to the pork dishes contributed by the fifty Southern restaurants that are featured.

So feel free to keep a copy of this book in your glovebox to help you find the best place for an elegant meal
in Atlanta or that hidden gem of a barbecue joint in Kentucky. Or get this book a little dirty in the kitchen as
you take your own tour of the South’s best pork dishes while you plan your meals for the week. Either way
you use it, it’s a journey well worth taking.
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From reader reviews:

Donna Jost:

Book is definitely written, printed, or highlighted for everything. You can understand everything you want
by a publication. Book has a different type. We all know that that book is important thing to bring us around
the world. Close to that you can your reading talent was fluently. A reserve The Southern Foodie's Guide to
the Pig: A Culinary Tour of the South's Best Restaurants and the Recipes That Made Them Famous will
make you to become smarter. You can feel more confidence if you can know about every thing. But some of
you think that open or reading the book make you bored. It's not make you fun. Why they could be thought
like that? Have you seeking best book or suitable book with you?

Sean Bass:

People live in this new day time of lifestyle always aim to and must have the free time or they will get great
deal of stress from both daily life and work. So , once we ask do people have time, we will say absolutely
sure. People is human not just a robot. Then we question again, what kind of activity have you got when the
spare time coming to a person of course your answer may unlimited right. Then ever try this one, reading
publications. It can be your alternative inside spending your spare time, the actual book you have read is The
Southern Foodie's Guide to the Pig: A Culinary Tour of the South's Best Restaurants and the Recipes That
Made Them Famous.

Brian Seery:

Your reading sixth sense will not betray anyone, why because this The Southern Foodie's Guide to the Pig: A
Culinary Tour of the South's Best Restaurants and the Recipes That Made Them Famous book written by
well-known writer who really knows well how to make book that may be understand by anyone who else
read the book. Written in good manner for you, leaking every ideas and creating skill only for eliminate your
current hunger then you still doubt The Southern Foodie's Guide to the Pig: A Culinary Tour of the South's
Best Restaurants and the Recipes That Made Them Famous as good book not just by the cover but also with
the content. This is one e-book that can break don't determine book by its protect, so do you still needing an
additional sixth sense to pick this particular!? Oh come on your reading sixth sense already said so why you
have to listening to another sixth sense.

Edward Grimes:

As we know that book is significant thing to add our expertise for everything. By a publication we can know
everything we would like. A book is a set of written, printed, illustrated or blank sheet. Every year seemed to
be exactly added. This publication The Southern Foodie's Guide to the Pig: A Culinary Tour of the South's
Best Restaurants and the Recipes That Made Them Famous was filled concerning science. Spend your spare
time to add your knowledge about your technology competence. Some people has various feel when they
reading any book. If you know how big benefit from a book, you can feel enjoy to read a book. In the



modern era like currently, many ways to get book which you wanted.
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