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When life gives you alpacas, make burgers. If you want to expand your cooking horizons, learn to use ground meat in
exciting new recipes, and possibly even learn to cook an animal that many people might not have thought of grilling
up, thisisthe one cookbook you cannot do without. Y ou may recall the "alpacalifestyle” craze that swept the nation in
the early 2000s, and perhaps you've wondered what became of all those mellow, furry animals. While selling the silky
fleece has not been exactly a business success story for many farmers, the al paca phenomenon was not atotal failure,
because the cuddly little beasts are also just plain delicious. Learn to prepare alpaca—or whatever ground meat you
have on hand—in styles that will carry your palate and imagination across the globe, and even back in time. Learn all
you need to know about the best ways to use the surprisingly large sections of very tough product these Peruvian
imports carry on their legs. Thinly sliced, or smply ground? And if you have a neighbor or afriend with ayard full of
alpacas and little to show for the trouble, this valuable guide might be the doorway to anew lease on life.

From the Back CoverWhen it'stime for the apacasto go, there are only afew placesthey CAN go:They're fun to have
around, so you could take them to the beach. They're also quite delicious, so you could make them into burgers.The
question is: Which is most practical for you?Every day, in kitchens across North America, home cooks face the
challenge of making healthy, economical meals. Meanwhile, countless alpaca farmers wonder: What can we do with
these animal s?The surprising answer for the two may lie in this unique new volume. It began as aroad map for
unhappy apaca owners and anyone else who wants to give alpaca meat atry. But the end result is awide-ranging
culinary guidebook for turning the basic into something epic.As ground meat, most of the apacais both usable and
tasty. Of course, ground meats of al types--beef, poultry, lamb, and pork--have been staples in home kitchens for
generations, but are often considered boring. The hamburger can be inexpensive, but can aso be monotonous.Even if
you don't have any alpaca, this cookbook gives you easy ways to prepare interesting dishes, even on weeknights.
Styles of cuisine covered include Eastern European, French, Indian, Thai, Javanese, Tex-Mex, Jamaican, along with
more familiar-sounding concoctions and, of course, burgers.For so many of us, apacas and ground meats have each, in
their own way, proven disappointing. How ironic that bringing them together may be the salvation of both.About the
AuthorJoe Budzinski is a part-time writer, part-time cook, and full-time student of American culture. Based in
Virginia, Joe has worked in various trades, including restaurants specializing in diverse cuisines, but most of his
education has been in the cookhouse of hard knocks, where the rubber meets the road, the ever-looming home kitchen,
where recipes not streamlined can become voracious beasts seeking whom to devour. He enjoys badminton and long
walks on the beach.



