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 Enjoying meat is a textural experience.  Texture is the delivery mechanism 
of flavor.  Cooking determines texture and consequently the fate of sustainable 
agriculture.
 This might sound just a little superlative and I admit it flows from an over-
developed sense of mission, but there is something to it.
 If the pastured meat on your plate is dry and chewy, it is because it was 
cooked improperly, wasting the milky grass fat marbling it took the steer two 
years to develop.  The worst of it is that poorly cooked pastured beef will taste no 
better, if not worse than the factory beef, 
and there can be no greater insult to the 
cow’s sacrifice and the farmer’s labor.  If 
we are going to ensure that pasturing live-
stock responsibly can endure, we have got 
to stop burning steaks.
 The facts of the case are not debat-
able: tender and juicy meat is delicious and 
digestible, while chewy and dry meat is 
unpalatable.  The flavor must be teased out 
and the only way to do this, is to become 
proficient in meat cookery.

 First, it helps to cast aside the reci-
pes for a while and train oneself in the general principles.  Every cut of meat can 
be successfully cooked through these three methods: braising, roasting and pan 
frying.  If you master these methods, you have mastered meat cookery.  No bit of 
animal flesh will be out of your reach.
 To determine which method to employ, like a farmer, the cook must re-
spect the nature of the beast’s anatomy represented on your plate.  Identify the 
function of the muscle and its fat content and it will reveal to you how it ought to 
be cooked.  
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