
Discover the Art of Goat Cooking and Eating
with James Whetlor

Are you a food enthusiast always on the lookout for unique and exciting culinary
experiences? If so, then you must explore the world of goat cooking and eating
with James Whetlor. Not just your ordinary chef, James is a pioneer in promoting
the use of goat meat in fine dining restaurants and home kitchens.

Why Choose Goat Meat?

Goat meat, referred to as chevon or capretto, is considered one of the most
nutritious and environmentally sustainable meats available. It is leaner than other
meats, making it a healthier alternative. Additionally, goats are known for their
ability to adapt to harsh environments, making their upbringing eco-friendly.
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Jamie Oliver once described goat meat as the "underrated dairy alternative" due
to its similarities in taste and texture to lamb. It contains less fat and cholesterol
compared to beef, pork, and even chicken.

Meet James Whetlor

James Whetlor, a former River Cottage chef, is the founder of Cabrito Goat Meat,
a company that aims to introduce goat meat to a wider audience. He has been
working tirelessly to change perceptions surrounding goat meat and bring it into
mainstream cuisine.

Whetlor's passion for goat meat started when he discovered the high level of
waste in the British dairy industry. With thousands of male goats being
euthanized at birth, he saw an opportunity to utilize this resource. This realization
led him to establish Cabrito Goat Meat, a sustainable and ethical solution to the
problem.

The Goat Cooking Revolution

James Whetlor's mission is to make goat meat a staple in every kitchen, and he
has been successful in doing so. With his expert knowledge and innovation, he
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has inspired chefs and home cooks around the world to experiment with this
delicious and healthy meat.

From mouth-watering curries and slow-cooked stews to succulent roasts, goat
meat can be used in a variety of dishes. The meat's unique flavor pairs well with
various spices, allowing for endless culinary possibilities.

Embark on a Culinary Adventure

If you're intrigued by the idea of cooking and eating goat, you're in for an exciting
culinary adventure. James Whetlor's cookbook, "Goat: Cooking and Eating,"
serves as the ultimate guide to mastering the art of goat cooking.



The cookbook provides detailed instructions on sourcing, preparing, and cooking
goat meat. Whetlor shares his favorite recipes, highlighting the versatility and
deliciousness of goat meat. Whether you're a seasoned chef or a beginner in the
kitchen, the cookbook caters to all levels of expertise.

Breaking Barriers and Changing Perceptions
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James Whetlor's efforts go beyond culinary innovation. By promoting the use of
goat meat, he is challenging the norms and traditions associated with food
consumption. Whetlor believes that by diversifying our protein choices, we can
lead healthier lives while also creating a more sustainable future.

His work has garnered international recognition, and chefs worldwide have
embraced the idea of incorporating goat meat into their menus. Through his
activism and dedication, Whetlor is slowly but surely changing the perception of
goat meat as exotic or taboo.

Join the Goat Cooking Movement

Ready to dive into the world of goat cooking and eating? Start by exploring
James Whetlor's innovative recipes and support his mission to make goat meat
accessible to all. By incorporating this delicious and sustainable meat into your
diet, you're not only expanding your culinary horizons but also contributing to a
more ethical and environmentally-friendly food industry.

In

Goat cooking and eating is a culinary adventure waiting to be explored. With
James Whetlor leading the way, we can challenge traditional food perceptions
and create a more sustainable and diverse gastronomic landscape. So why not
give goat meat a try? Your taste buds and our planet will thank you!
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WINNER OF THE JAMES BEARD FOUNDATION COOKBOOK AWARD FOR
BEST SINGLE SUBJECT BOOK 2019

WINNER OF THE GUILD OF FOOD WRITERS' BEST SPECIALIST/SINGLE
SUBJECT BOOK AWARD 2019

'James knows an awful lot about goats.' – Hugh Fearnely-Whittingstall

We should all be eating more goat! It’s sustainable, ethical, highly nutritious and
low in calories. Why, then, does it remain so underused and misunderstood? This
book tells the story of how food and farming culture developed in the west without
the help of this staple of global agriculture, and showcases the best recipes from
around the world using this fabulous beast.

Utterly delicious cooked fast and lean, or slow-cooked in curries, stews, braises
and roasts, from kebabs to stir-fries to sausages, goat is the one meat we should
all be eating more of. With 100 dishes created by Cabrito’s founder James
Whetlor, plus a foreword by Hugh Fearnley-Whittingstall, and guest recipes from
world-renowned chefs including Yotam Ottolenghi, Gill Meller, Neil Rankin and
Jeremy Lee, Goat is a ground-breaking, bold cookbook.

Essential reading for anyone with even a passing interest in food and the way we
eat today, and set to be the definitive guide on the subject for years to come,
Goat is a genre-defining book.

50 per cent of the royalties from the book will be donated to Farm Africa.
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Unlocking the Secrets of Psychic Psychology
Energy Skills for Life and Relationships
Do you ever feel like there's more to life than what meets the eye? Are
you curious about unlocking the hidden potential within yourself and
improving your relationships? Look...

Logic And Relational Theory Date: Unlocking
the Power of Relationships
Have you ever wondered how logic and relational theory can help you
navigate the intricacies of the dating world? Dating has always been a
complex dance of emotions,...

Discover the Art of Goat Cooking and Eating
with James Whetlor
Are you a food enthusiast always on the lookout for unique and exciting
culinary experiences? If so, then you must explore the world of goat
cooking and eating with...

The Healthy Matcha Cookbook: Discover the
Perfect Blend of Taste and Wellness
Calling all matcha lovers! If you're hooked on the delicious, vibrant, and
healthful benefits of matcha, then you're in for a treat. We're about to
unveil the secrets of the...

http://readwhisper.com/Unlocking%20the%20Secrets%20of%20Psychic%20Psychology%20Energy%20Skills%20for%20Life%20and%20Relationships.pdf?k=UHZZeERBbUNXSjZqNzdEMzdnVHhmenc2ZmJVY1kxbnpRRHhGOGpmVUtUcW5QSzcxUFdCaUdQekhJckhBSTNOSllaQW9JV01FUVFpUkFjeXpYaTN1OFE9PQ==:f4
http://readwhisper.com/Unlocking%20the%20Secrets%20of%20Psychic%20Psychology%20Energy%20Skills%20for%20Life%20and%20Relationships.pdf?k=UHZZeERBbUNXSjZqNzdEMzdnVHhmenc2ZmJVY1kxbnpRRHhGOGpmVUtUcW5QSzcxUFdCaUdQekhJckhBSTNOSllaQW9JV01FUVFpUkFjeXpYaTN1OFE9PQ==:f4
http://readwhisper.com/Logic%20And%20Relational%20Theory%20Date%20Unlocking%20the%20Power%20of%20Relationships.pdf?k=R2lxdmlVV0hWMzVSWHRLdm95b2piakU2RHlBM0Q5UkZJZkJJTFRZN0VhR2haMldFOERXQW5Pb21UekNLQ2xpdw==:f4
http://readwhisper.com/Logic%20And%20Relational%20Theory%20Date%20Unlocking%20the%20Power%20of%20Relationships.pdf?k=R2lxdmlVV0hWMzVSWHRLdm95b2piakU2RHlBM0Q5UkZJZkJJTFRZN0VhR2haMldFOERXQW5Pb21UekNLQ2xpdw==:f4
http://readwhisper.com/Discover%20the%20Art%20of%20Goat%20Cooking%20and%20Eating%20with%20James%20Whetlor.pdf?k=MlUraER4Q3Z2Ri9SYTdCSGdYZStxdG5IZFhqYlZ2SGRBRmc0MVcza0tUcjRUZkkvUS93NDBoOVhUcEVoQU54Mw==:f4
http://readwhisper.com/Discover%20the%20Art%20of%20Goat%20Cooking%20and%20Eating%20with%20James%20Whetlor.pdf?k=MlUraER4Q3Z2Ri9SYTdCSGdYZStxdG5IZFhqYlZ2SGRBRmc0MVcza0tUcjRUZkkvUS93NDBoOVhUcEVoQU54Mw==:f4
http://readwhisper.com/The%20Healthy%20Matcha%20Cookbook%20Discover%20the%20Perfect%20Blend%20of%20Taste%20and%20Wellness.pdf
http://readwhisper.com/The%20Healthy%20Matcha%20Cookbook%20Discover%20the%20Perfect%20Blend%20of%20Taste%20and%20Wellness.pdf


The Ultimate Home Cook Guide To Moscow
Cuisine: Exploring the Vibrant Flavors of
Russian Delicacies
When it comes to Russian cuisine, Moscow's food scene is a true
treasure trove of culinary delights. From hearty stews to delectable
pastries, the city offers a diverse...

Everybody Favorite Comfort Foods At 350
Calories Or Less
When it comes to comfort foods, most people have a few favorites that
they turn to when they need a little boost. Whether it's macaroni and
cheese, pizza, or chicken pot pie,...

Discover The Delicious Tastes Of Latin Cuisine
With Easy Latin Recipes
Latin cuisine is renowned for its vibrant flavors, unique spices, and
mouthwatering dishes. From the zesty flavors of Mexico to the aromatic
dishes of Argentina, Latin...

Warm and Delicious: The Best Seasonal
Comfort Food Classics
When the chilly winds start blowing and the leaves change their colors,
it's time to indulge in some hearty seasonal comfort food classics. These
dishes not...
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