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Celebrity chef, restaurateur, and meat lover Michael Symon—of Food Network’s Celebrity chef, restaurateur, and meat lover Michael Symon—of Food Network’s Iron Chef AmericaIron Chef America and ABC’s  and ABC’s TheThe
ChewChew—shares his wealth of knowledge and more than 100 killer recipes for steaks, chops, wings, and lesser-known—shares his wealth of knowledge and more than 100 killer recipes for steaks, chops, wings, and lesser-known

cuts.cuts.

 

Fans across the country adore Michael Symon for his big, charismatic personality and his seriously delicious food.

But there's one thing Michael is known for above all else: his unabashed love of meat. A devoted carnivore, Michael

calls the cuisine at his six Midwestern restaurants "meat-centric." Now, in Michael Symon's Carnivore, he combines

his passion and expertise in one stellar cookbook.

 

Michael gives home cooks just the right amount of key information on breeds, cuts, and techniques to help them at

the meat counter and in the kitchen, and then lets loose with fantastic recipes for beef, pork, poultry, lamb, goat, and

game. Favorites include Broiled Porterhouse with Garlic and Lemon, Ribs with Cleveland BBQ Sauce, Braised

Chicken Thighs with Kale and Chiles, Lamb Moussaka, and Bacon-Wrapped Rabbit Legs. Recipes for sides that

enhance the main event, like Apple and Celeriac Salad and Sicilian Cauliflower, round out the book.

  

Michael's enthusiasm and warmth permeate the text, and with 75 beautiful color photographs, Michael Symon's
Carnivore is a rich and informative cookbook for every meat lover.
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Featured Recipe from Michael Symon: Smoked Lamb Ribs on the Grill with Lemon, Oregano & HoneyFeatured Recipe from Michael Symon: Smoked Lamb Ribs on the Grill with Lemon, Oregano & Honey

Rib IngredientsRib Ingredients

3 tablespoons dried oregano

3 tablespoons garlic salt

2 tablespoons smoked paprika

2 tablespoons coriander seeds, toasted and ground

1 tablespoon freshly ground black pepper

1 teaspoon kosher salt

6 racks lamb spareribs

Juice of 2 lemons

Glaze IngredientsGlaze Ingredients

3 tablespoons honey

1⁄4 cup red wine vinegar

2 garlic cloves, minced

1 cup minced red onion

3 lemons

1 teaspoon kosher salt

Flaky sea salt, such as Cyprus, Flake or Maldon, for serving

3 tablespoons fresh oregano leaves

3 tablespoons extra-virgin olive oil

DirectionsDirections

1. To prepare the ribs: Mix together the dried oregano, garlic salt, paprika, coriander, pepper, and kosher salt.

Moisten the ribs with the lemon juice and then coat all sides with the rub, making sure to distribute it evenly.

2. Set up your grill or smoker for indirect heat, meaning the ribs will not be directly over the heat source. Using low

heat and apple-wood chips, put the ribs on the cool part of the grill, cover, and smoke for 1 hour.
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3. Meanwhile, whisk together the glaze ingredients.

4. Arrange 2 of the lamb racks on a large piece of foil, overlapping them like roof shingles. Pour one-third of the

glaze on top of the ribs and seal tightly in the foil, being careful not to tear it. Wrap in a second sheet of foil. Repeat

twice, using the remaining racks and glaze.

5. Return the ribs to the grill and cook meat-side-down for 30 minutes over low heat. Flip the foil bundles and

continue cooking for 30 minutes. Remove the ribs from the grill and let rest in the foil for 30 minutes.

6. Meanwhile, increase the grill heat to medium-high. Cut the lemons in half and grill flesh-side-down until nicely

marked and slightly soft, 3 to 5 minutes.

7 Remove the ribs from the foil, put on the hot grill meat-side-down, and cook for 4 minutes. Flip and cook for 2

minutes. Remove the ribs from the grill and garnish with the grilled lemons, sea salt, fresh oregano, and extra-virgin

olive oil.
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