anatomy of a brisket

anatomy of a brisket is a fascinating topic that delves into the intricate
structure of one of the most popular cuts of meat in barbecue and culinary
traditions. Understanding the anatomy of brisket not only enhances cooking
techniques but also elevates the appreciation for this flavorful cut. Through
this comprehensive exploration, we will dissect the brisket, covering its
various parts, the muscles involved, the fat distribution, and the best
cooking methods to bring out its rich taste. Additionally, we will discuss
the differences between different types of brisket and how to properly select
and prepare them. Whether you are a seasoned pitmaster or a novice cook, this
article will provide valuable insights into the anatomy of a brisket.
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Understanding Brisket

Brisket is a cut of meat that comes from the lower chest area of a cow. It is
renowned for its rich flavor and tenderness when cooked properly. The brisket
is divided into two main parts: the flat and the point. Each section has
unique characteristics that influence cooking methods and outcomes.
Understanding the brisket's anatomy is essential for anyone looking to master
the art of cooking this cut.

In culinary traditions, brisket is often associated with barbecue,
particularly in Texas-style cooking, where it is smoked low and slow to
achieve a tender, flavorful result. The preparation and cooking of brisket
can vary widely, influenced by regional traditions and personal preferences,
but the foundation lies in understanding its anatomy.



The Structure of Brisket

The brisket is a large, flat cut of meat that consists of several components,
including muscle, fat, and connective tissue. Its structure is integral to
its cooking properties and flavor profile. The two primary sections of a
brisket are known as the flat (or first cut) and the point (or second cut).

The Flat

The flat is the leaner portion of the brisket, known for its uniform
thickness and rectangular shape. It is composed of long muscle fibers that,
when cooked correctly, can become tender and juicy. The flat is often used
for slicing and is favored for its presentation in barbecue settings.

The Point

The point is the thicker, fattier section of the brisket. It contains more
marbling, which contributes to its rich flavor and tenderness. The point is
often used in dishes that require shredding, such as brisket burned ends,
where the fat renders down and enhances the overall taste.

Muscle Composition

The brisket consists primarily of two main muscles: the pectoralis major and
the pectoralis minor. These muscles work hard during the animal's life, which
is why brisket can be tough if not cooked properly.

Pectoralis Major

The pectoralis major is the larger muscle in the brisket and makes up the
bulk of the flat section. It is composed of long, lean fibers that become
tender when cooked slowly. The pectoralis major is often the focus for
barbecue enthusiasts, as it is the part that presents beautifully when
sliced.

Pectoralis Minor

The pectoralis minor is a smaller muscle that lies beneath the pectoralis
major. It is less commonly used for slicing but adds flavor and moisture when
cooked alongside the rest of the brisket. The unique characteristics of both
muscles contribute to the overall taste and texture of the brisket.



Fat Distribution

One of the key factors in the anatomy of a brisket is the fat distribution
throughout the cut. Fat plays a critical role in flavor and moisture
retention during cooking. The brisket is known for its layer of fat, commonly
referred to as the fat cap, which sits on top of the flat.

Fat Cap

The fat cap is a thick layer of fat that covers the brisket's surface. It
helps to protect the meat during cooking, preventing it from drying out. When
cooking, some pitmasters choose to leave the fat cap intact, while others may
trim it for a leaner result. The fat cap can also be scored or seasoned to
enhance flavor.

Intramuscular Fat

In addition to the fat cap, brisket features intramuscular fat, or marbling,
which is found within the muscle fibers. This fat renders during cooking,
basting the meat internally and contributing to a juicy, flavorful end
product. Understanding the distribution of fat in brisket is essential for
achieving optimal results in cooking.

Cooking Techniques

Cooking brisket requires specific techniques to ensure the meat becomes
tender and flavorful. The methods used can vary widely depending on personal
preferences and regional styles.

Smoking

Smoking is perhaps the most popular method for cooking brisket. This low-and-
slow technique allows the meat to absorb smoke flavors while breaking down
tough connective tissues. The ideal smoking temperature is typically between
225°F to 250°F, with cooking times ranging from 10 to 16 hours, depending on
the size of the brisket.

Braised Brisket

Braising is another effective method for cooking brisket, particularly for
those seeking a quicker option. This involves searing the meat at high heat
and then cooking it slowly in a covered pot with liquid. This technique helps
to tenderize the meat while infusing it with additional flavors from the
braising liquid.



Sous Vide

Sous vide cooking is becoming increasingly popular for brisket preparation.
By sealing the brisket in a vacuum bag and cooking it in a water bath at a
precise temperature, cooks can achieve perfectly tender results. After sous
vide cooking, a quick sear on the grill or in a pan can add a desirable
crust.

Choosing the Right Brisket

When selecting a brisket, understanding the different grades and types is
crucial for achieving the best results. Brisket is graded based on marbling,
age, and overall quality, which can significantly impact flavor and
tenderness.

Grades of Brisket

Brisket is often categorized into several grades, including Prime, Choice,
and Select. Each grade has distinct characteristics:

* Prime: This is the highest quality, with abundant marbling that results
in exceptional tenderness and flavor.

e Choice: This grade offers a good balance of quality and price, with
moderate marbling that still yields delicious results.

e Select: This is a leaner option with less marbling, which may require
more attention during cooking to avoid dryness.

Choosing the Cut

When purchasing brisket, consider the cut you prefer. The flat is ideal for
slicing, while the point is better for shredding. Additionally, look for a
brisket with even thickness and a good fat cap to ensure consistent cooking
results.

Conclusion

The anatomy of a brisket is a complex interplay of muscle, fat, and
connective tissue, all contributing to its unique flavor and texture. By
understanding the structure and characteristics of brisket, cooks can make
informed decisions on preparation and cooking techniques, leading to a
delicious and satisfying meal. Whether you opt for smoking, braising, or sous
vide, mastering the anatomy of brisket will enhance your culinary skills and



elevate your dishes.

Q: What part of the cow does brisket come from?

A: Brisket comes from the lower chest area of the cow, specifically from the
pectoral muscles.

Q: What is the difference between the flat and point
of a brisket?

A: The flat is the leaner, more uniform portion of brisket, while the point
is thicker, fattier, and contains more marbling, making it ideal for
shredding.

Q: How long should I smoke brisket?

A: Smoking brisket typically takes between 10 to 16 hours at a temperature of
225°F to 250°F, depending on the size and thickness of the cut.

Q: What is the best grade of brisket for smoking?

A: The best grade of brisket for smoking is typically Prime, due to its
abundant marbling, which enhances flavor and tenderness.

Q: Can I cook brisket using a slow cooker?

A: Yes, brisket can be cooked in a slow cooker. It is recommended to sear the
meat first and then cook it on low for several hours with liquid for optimal
results.

Q: What is the purpose of the fat cap on a brisket?

A: The fat cap helps to protect the meat during cooking, keeping it moist and
flavorful by rendering down during the cooking process.

Q: How do I choose a good brisket at the store?

A: Look for a brisket with a good fat cap, even thickness, and adequate
marbling. Prime and Choice grades are typically recommended for the best
flavor.



Q: What cooking methods are best for brisket?

A: The best cooking methods for brisket include smoking, braising, and sous
vide, each offering unique benefits for achieving tenderness and flavor.

Q: How can I tell when brisket 1is done cooking?

A: Brisket is typically considered done when it reaches an internal
temperature of 195°F to 205°F and is tender enough to pull apart easily with
a fork.

Q: Why is brisket often tough when undercooked?

A: Brisket can be tough when undercooked because it contains a significant
amount of connective tissue that requires low, slow cooking to break down and
become tender.
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anatomy of a brisket: The Franklin Barbecue Collection Aaron Franklin, Jordan Mackay,
2020-04-28 From brisket to steak, here's everything you need to know about meat. This deluxe
boxed set from the revered pitmaster and New York Times bestselling author behind Austin's
Franklin Barbecue features exclusive paperback editions of his already iconic books- Franklin
Barbecue and Franklin Steak. From America's foremost barbecue authority and bestselling author
Aaron Franklin comes this collection of two essential books for anyone interested in cooking meat to
perfection. Franklin and James Beard Award-winning coauthor Jordan Mackay unlock the secrets
behind truly great barbecue and mind-blowing steak, sharing years' worth of hard-won knowledge.
Franklin Barbecue- This bestselling book is the definitive resource for the backyard pitmaster, with
chapters dedicated to building or customizing your own smoker; finding and curing the right wood;
creating and tending perfect fires; sourcing top-quality meat; and, of course, cooking mind-blowing,
ridiculously delicious barbecue. Franklin Steak- This indispensable guide is the be-all, end-all to
cooking the perfect steak, buying top-notch beef, seasoning to perfection, and finding or building the
ideal cooking vessel. For any meat lover, backyard grill master, or fan of Franklin's fun yet
authoritative approach, this book is a must-have.

anatomy of a brisket: Clinical Anatomy and Physiology Laboratory Manual for Veterinary
Technicians Thomas P. Colville, Joanna M. Bassert, 2009-01-01 Reinforce the A&P principles you've
learned in Clinical Anatomy & Physiology for Veterinary Technicians, 2nd Edition with this practical
laboratory resource. Filled with interactive exercises, step-by-step procedure guidelines, and
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full-color photos and illustrations, this lab manual is designed to help you understand A&P in
relation to your clinical responsibilities as a veterinary technician and apply your knowledge in the
laboratory setting. A comprehensive approach builds on the concepts presented in Clinical Anatomy
& Physiology for Veterinary Technicians, 2nd Edition to strengthen your anatomical and
physiological knowledge of all major species. Engaging, clinically oriented activities help you
establish proficiency in radiographic identification, microscopy, and other essential skills.
Step-by-step dissection guides familiarize you with the dissection process and ensure clinical
accuracy. Clinical Application boxes demonstrate the clinical relevance of anatomical and
physiological principles and reinforce your understanding. Full-color photographs and illustrations
clarify structure and function. A renowned author team lends practical guidance specifically
designed for veterinary technicians. A detailed glossary provides quick access to hundreds of key
terms and definitions.

anatomy of a brisket: The Brisket Chronicles Steven Raichlen, 2019-04-30 Grill master Steven
Raichlen shares more than 60 foolproof, mouthwatering recipes for preparing the tastiest, most
versatile, and most beloved cut of meat in the world—outside on the grill, as well as in the kitchen.
Take brisket to the next level: 'Cue it, grill it, smoke it, braise it, cure it, boil it—even bake it into
chocolate chip cookies. Texas barbecued brisket is just the beginning: There’s also Jamaican Jerk
Brisket and Korean Grilled Brisket to savor. Old School Pastrami and Kung Pao Pastrami, a perfect
Passover Brisket with Dried Fruits and Sweet Wine, even ground brisket—]Jakes Double Brisket
Cheeseburgers. In dozens of unbeatable tips, Raichlen shows you just how to handle, prep, and store
your meat for maximum tenderness and flavor. Plus plenty more recipes that are pure comfort food,
perfect for using up leftovers: Brisket Hash, Brisket Baked Beans, Bacon-Grilled Brisket Bites—or for
real mind-blowing pleasure, Kettle Corn with Burnt Ends. And side dishes that are the perfect
brisket accents, including slaws, salads, and sauces.

anatomy of a brisket: The Anatomy of the domestic animals Septimus Sisson, 1914

anatomy of a brisket: Clinical Anatomy and Physiology for Veterinary Technicians - E-Book
Thomas P. Colville, Joanna M. Bassert, 2023-02-03 **Selected for Doody's Core Titles® 2024 with
Essential Purchase designation in Veterinary Nursing & Technology**Start your veterinary
technician education off on the right foot with Clinical Anatomy and Physiology for Veterinary
Technicians, 4th Edition. Combining expert clinical coverage with engaging writing and vivid
illustrations, this popular text is the key to understanding the anatomic and physiologic principles
that will carry you throughout your career. In addition to its comprehensive coverage of the diverse
ways in which animal bodies function at both the systemic and cellular levels, this textbook features
a variety of helpful application boxes, vocabulary lists, and Test Yourself questions in every chapter
to ensure you have a firm grasp of anatomic structure and its relevance to clinical practice. - Clinical
Application boxes throughout the text demonstrate the clinical relevance of anatomic and
physiologic principles. - Chapter outlines summarize the contents of each chapter at the major
concept level. - Test Yourself questions recap important information that appeared in the preceding
section. - Comprehensive glossary at the end of the text provides concise definitions and phonetic
pronunciations of terms. - NEW and UPDATED! Hundreds of high-quality, full color illustrations
detail anatomic structures to enhance your understanding of their functions. - NEW! Student
chapter review questions on the Evolve companion website help reinforce key topics in each
chapter.

anatomy of a brisket: BBQ USA Steven Raichlen, 2003-04-22 Steven Raichlen, a national
barbecue treasure and author of The Barbecue! Bible, How to Grill, and other books in the
Barbecue! Bible series, embarks on a quest to find the soul of American barbecue, from
barbecue-belt classics-Lone Star Brisket, Lexington Pulled Pork, K.C. Pepper Rub, Tennessee Mop
Sauce-to the grilling genius of backyards, tailgate parties, competitions, and local restaurants. In
450 recipes covering every state as well as Canada and Puerto Rico, BBQ USA celebrates the best of
regional live-fire cooking. Finger-lickin' or highfalutin; smoked, rubbed, mopped, or pulled; cooked
in minutes or slaved over all through the night, American barbecue is where fire meets obsession.



There's grill-crazy California, where everything gets fired up - dates, Caesar salad, lamb shanks,
mussels. Latin-influenced Florida, with its Chimichurri Game Hens and Mojo-Marinated Pork on
Sugar Cane. Maple syrup flavors the grilled fare of Vermont; Wisconsin throws its kielbasa over the
coals; Georgia barbecues Vidalias; and Hawaii makes its pineapples sing. Accompanying the recipes
are hundreds of tips, techniques, sidebars, and pit stops. It's a coast-to-coast extravaganza, from
soup (grilled, chilled, and served in shooters) to nuts (yes, barbecued peanuts, from Kentucky).

anatomy of a brisket: She-Smoke Julie Reinhardt, 2009-06-09 She-Smoke: A Backyard
Barbecue Book, by Julie Reinhardt, empowers women to take their place back at the fire. In
She-Smoke, Reinhardt gives step-by-step instructions on a variety of barbecue topics, from buying
local, sustainable meats, to building the perfect slow and low fire, and smoking a holiday barbecue
feast. She includes a host of delicious recipes aimed to teach women technique, with more in-depth
instruction than that of a conventional cookbook. Women will learn the elusive history of bar-b-cue,
the difference between true barbecue and grilling, and all about the world of barbecue competition.
Featuring interviews with other smokin’” women and stories about Reinhardt’s family, She-Smoke
brings women into the greater community of barbecue.

anatomy of a brisket: The Comparative Anatomy of the Domesticated Animals ... Second
Edition, Revised and Enlarged, with the Co-operation of S. Arloing ... Translated and Edited by
George Fleming, Etc Jean Baptiste Auguste CHAUVEAU, 1873

anatomy of a brisket: Franklin Barbecue Aaron Franklin, Jordan Mackay, 2015-04-07 NEW
YORK TIMES BESTSELLER ¢ A complete meat and brisket-cooking education from the country's
most celebrated pitmaster and owner of the wildly popular Austin restaurant Franklin Barbecue.
When Aaron Franklin and his wife, Stacy, opened up a small barbecue trailer on the side of an
Austin, Texas, interstate in 2009, they had no idea what they’d gotten themselves into. Today,
Franklin Barbecue has grown into the most popular, critically lauded, and obsessed-over barbecue
joint in the country (if not the world)—and Franklin is the winner of every major barbecue award
there is. In this much-anticipated debut, Franklin and coauthor Jordan Mackay unlock the secrets
behind truly great barbecue, and share years” worth of hard-won knowledge. Franklin Barbecue is a
definitive resource for the backyard pitmaster, with chapters dedicated to building or customizing
your own smoker; finding and curing the right wood; creating and tending perfect fires; sourcing
top-quality meat; and of course, cooking mind-blowing, ridiculously delicious barbecue, better than
you ever thought possible.

anatomy of a brisket: Anatomy and Physiology Gail Jenkins, Gerard ]J. Tortora, 2016-05-03
Researchers and educators agree that it takes more than academic knowledge to be prepared for
college—intrapersonal competencies like conscientiousness have been proven to be strong
determinants of success. WileyPLUS Learning Space for Anatomy & Physiology helps you identify
students' proficiency early in the semester and intervene as needed. Developed for the two-semester
course, Anatomy & Physiology is focused on aiding critical thinking, conceptual understanding, and
application of knowledge. Real-life clinical stories allow for a richer investigation of content,
ensuring that students understand the relevance to their lives and future careers.

anatomy of a brisket: Taming the Feast Ben Ford, Carolynn Carrefio, 2014-05-06 A guide to
cooking grilled, smoked, and outdoor-roasted foods outlines nine menus that feature such options as
Texas-style barbecue and wood-fired paella, providing complementary recipes for game meats, side
dishes, and desserts.

anatomy of a brisket: The Barbecue! Bible Steven Raichlen, 2008-05-28 The biggest, baddest,
best salute to our passion for barbecue, in glorious full-color, from “America’s master griller”
(Esquire). A 500-recipe celebration of sizzle and smoke, Steven Raichlen’s award-winning The
Barbecue! Bible unlocks the secrets of live-fire cooking with top dishes, the tastiest sauces, and
insider techniques and tips. It’s got everything: how to grill the perfect T-bone. Succulent chicken
from around the world: Jamaica, Senegal, Brazil, India, Thailand, Uruguay. A perfect meeting of fire
and ice: Fire-Roasted Banana Splits. Includes FAQs, problem-solving tips, and comprehensive notes
on equipment, ingredients, marinades, rubs—even a chapter on thirst-quenchers to serve while



you’'re busy fanning the coals.

anatomy of a brisket: The Barbecue! Bible 10th Anniversary Edition Steven Raichlen,
2008-05-28 Now the biggest and the best recipe collection for the grill is getting better: Announcing
the full-color edition of The Barbecue! Bible, the 900,000-copy bestseller and winner of the
IACP/Julia Child Cookbook Award. Redesigned inside and out for its 10th anniversary, The
Barbecue! Bible now includes full-color photographs illustrating food preparation, grilling
techniques, ingredients, and of course those irresistible finished dishes. A new section has been
added with answers to the most frequently asked grilling questions, plus Steven's proven tips, quick
solutions to common mistakes, and more. And then there's the literal meat of the book: more than
500 of the very best barbecue recipes, inventive, delicious, unexpected, easy-to-make, and
guaranteed to capture great grill flavors from around the world. Add in the full-color, and it's a true
treasure.

anatomy of a brisket: Farm Anatomy Julia Rothman, 2011-12-22 Country and city mice alike
will delight in Julia Rothman’s charming illustrated guide to the curious parts and pieces of rural
living. Dissecting everything from the shapes of squash varieties to how a barn is constructed and
what makes up a beehive to crop rotation patterns, Rothman gives a richly entertaining tour of the
quirky details of country life. Also available in Julia Rothman's Anatomy series: Nature Anatomy,
Nature Anatomy Notebook, Ocean Anatomy,Food Anatomy, and Wildlife Anatomy.

anatomy of a brisket: Low & Slow 2 Gary Wiviott, Colleen Rush, 2015-05-26 Welcome Back to
Barbecue Boot Camp Get barbecue right all over again with Low & Slow 2! Complete with 100 new
recipes, step-by-step instructions, tips, and illustrations for cooking low and slow on four of the most
popular charcoal cookers out there -- the Weber Smoky Mountain, the Big Green Egg, an offset
smoker, and a kettle-style grill -- learn how to make mouthwatering barbecue and smoke-roasted
meats without fail. With pitmaster Gary Wiviott's don't over-think it philosophy, flaunt your charcoal
mastery, hone your barbeque skills, and try Texas-style Brisket, Standing Rib Roast, Smoked Corned
Beef, Goose Breast Pastrami, Smoked Whole Fish, Neopolitan-style Pizza, and more!

anatomy of a brisket: Anatomy and Physiology of Farm Animals Rowen D. Frandson, W. Lee
Wilke, Anna Dee Fails, 2013-04-01 The Seventh Edition of Anatomy and Physiology of Farm Animals
is a thoroughly updated and revised version of this classic text. Drawing on current science and
terminology with a number of new illustrations throughout and a new chapter on poultry, the book
maintains its reputation for clarity, balanced scope, and breadth of content. The Seventh Edition
provides veterinary, animal science, agriculture, and veterinary technician students with a
comprehensive yet clear reference to understanding the fundamentals of anatomy and physiology.

anatomy of a brisket: A Text-book of Veterinary Anatomy Septimus Sisson, 1910

anatomy of a brisket: ABCs of Dog Breeding: Replacing Myths with Facts - Practical Rules for
All Breeders Claudia Waller Orlandi, PhD, 2025-08-01 What Every New and Experienced Breeder
Should Know! A reader-friendly toolbox chock full of practical genetic principles by award-winning
breeder, Claudia Orlandi. The ABCs of Dog Breeding takes an easy-to-understand, step-by-step
approach to breeding and is designed to help anyone find success and joy in their quest to produce
beautiful, healthy dogs for showing or performance. Hundreds of eye-catching graphics, along with
brightly-colored interior pages, extra-large print, and original artwork enhance learning and make
this science-based manual a visually unique reference to which serious dog breeders will return
again and again. The ABCs of Dog Breeding is the foundation for the author’s more than 150 popular
seminars on dog breeding and canine anatomy. A toolbox approach discusses (1) Genetics, (2)
Breeding Systems, (3) Pedigree, (4) Selection, (5) Genetic Defects, (6) Anatomy and (7) Kennel
Blindness, in a step-by-step format with a goal of giving breeders the knowledge and confidence to
make sound breeding decisions. Genetic principles dispel myths related to topics like the following:
Is the sire more important than the dam? What is the definition of inbreeding / linebreeding? Should
an inferior dog with an excellent pedigree be bred? Is the pedigree more important than the dog
itself? Is breeding to the littermate of a favored dog the same as breeding to the favored dog itself?
Is there scientific validity to the tail male/tail female theory of breeding? Along with extensive



references, each chapter in the ABCs of Dog Breeding includes Real Life! sections, which highlight
breeding concepts; Bark Smart Charts, which summarize key points; and Toss Up study guide
questions. Successfully breeding purebred dogs is 50% science and 50% art. The SCIENCE of
breeding deals with the breeding systems (inbreeding/linebreeding and outcrossing) used to mate
each dog and calls for a knowledge of genetic principles. The ART of breeding has to do with the
dogs that you select to mate and requires an understanding of anatomy and an eye for a dog, which
is the ability to evaluate a dog as one piece in terms of quality, balance and correctness. Many dog
breeders ignore genetic principles! Reasons range from: “genetics is over my head,” to “randomness
and chance in breeding make genetics pointless” to the most popular chant: “genetics is boring and
I'm OK without it!” The reality is, breeding revolves around randomness and chance and if we
understand and use genetic principles, we have a set of breeding rules to follow. Not following these
rules increases the chance of producing inferior dogs who are more prone to health problems; we
also waste time and resources. Observing the rules of genetics provides a short cut to breeding
better, healthier dogs. Longterm breeding success requires an understanding of why something
happens in a breeding program. This is the stuff of genetics and is key to keeping the good things
and eliminating undesirable traits in the dogs we breed. Just as our ability to read and write requires
learning our ABCs, learning to breed purebred dogs begins with a layman’s understanding of how a
sire and dam pass traits on to offspring. The ABCs of Dog Breeding is written for serious breeders
who wish to learn practical, easy-to-use breeding principles that will help them make better
breeding decisions.

anatomy of a brisket: BBQ&A with Myron Mixon Myron Mixon, Kelly Alexander, 2019-05-07
From a New York Times bestselling cookbook author and five time BBQ world champion, everything
you need to know about preparing great barbecue. Have you ever wondered if you can make good
barbecue without a smoker, pit, or grill? If you need to use a rub or marinade? Not sure what a
brisket is, whether you need to trim it, and if so, how? In BBQ&A with Myron Mixon, bestselling
author and TV personality Myron Mixon answers the questions most frequently asked of him during
his many live cooking demos, TV appearances, and private cooking classes. Myron’s lively,
informative answers are paired with practical visuals and cover techniques and methods, flavors and
preparations, recipes and formulas—all collected in one place for the first time by the winningest
man in barbecue. “Get your MBA in BBQ from one of the MVPs in the business. The info is
rock-solid—even I learned a thing or two.” —Steve Raichlen, New York Times bestselling author of
the Barbecue! Bible cookbook series and host of Project Fire and Project Smoke on PBS “I've been
waiting for this. Someone has finally written the book on how to cook championship barbecue, the
kind that wins money in competitions. But not just someone: Myron Mixon could build a battleship if
he melted his trophies. And, in case you are still hungry, he shares his secrets for sides and seafood
and all of the essential dishes in the classic barbecue canon.” —Meathead Goldwyn, New York
Times-bestselling author of Meathead: The Science of Great Barbecue and Grilling
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