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The CDC warns you not to put any juice, marinade, sauce, or other
liquid that has touched raw meat on your food after barbecuing it.

Never Put This on Your Meat After Barbecuing, CDC Warns
So, what’s the best way to grill that steak? Science has some
answers. Meat scientists (many of them, unsurprisingly, in Texas)
have spent whole careers studying how to produce the tenderest, most
...

Sizzling science: How to grill a flavorful steak
Even if you’ve never eaten an Impossible Burger, you’ve probably
heard of them. But you may not know the science and story behind
those meatless products. Pat Brown is a University of Chicago alum,
...

A scientist’s beef with the meat industry, with Impossible Foods’ Pat
Brown (Ep. 72)
Science has some answers. Meat scientists (many of them,
unsurprisingly, in Texas) have spent whole careers studying how to
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produce the tenderest, most flavorful beef possible. Much of what
they’ve ...

The Science Behind Grilling the Perfect Steak
The link between red meat consumption and climate change was made by
Minister of Consumer Affairs Alberto Garzón in a video published on
his Twitter account Wednesday. People should eat a more varied ...

Europe’s Meat-Loving Nation Faces Reckoning Over Climate Impact
The pandemic has summarily proved that working towards a sustainable
planet is the need of the hour. Here’s how UAE’s eco-warriors are ...

Trail of the low-carbon footprint
An affordable lab system that uses grass blades to turn cells into
cultured meat has been developed at the University of Bath.
Researchers have successfully taken grass from the university’s
campus ...
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Cultured Meat Replaces Animals With Grass
The imminent publication of the second part of Henry Dimbleby’s
National Food Strategy has sparked calls for change across the UK
food system in order to support the future of food supplies.

Rapid change called for ahead of National Food Strategy part two
Jeff Bezos, Bill Gates back Nature's Fynd, an alt-meat company whose
fungus-based breakfast patties, nuggets and cream cheese are headed
to grocery stores.

Bezos, Gates back fake meat and dairy made from fungus as next big
alt-protein
Andrei Iakhniuk/Shutterstock Smell that? You smell that? Brisket,
son, nothing else in the world smells like that. If you’re a fan of
barbecue (and quotes from Apocalypse Now), you love the smell of ...

How to Get Started Smoking Meat, According to a BBQ Legend
One of the best pieces of cooking equipment in any kitchen is a meat
thermometer. Instead of leaving things to chance, this time-honored
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and often overlooked tool can make the difference between juicy ...

The 11 Best Digital Meat Thermometers for the Carnivorous Kitchen
The theme of Gohan Lab is to help people make simple, tasty “gohan”
(meals). The second request from our readers on recipes is ground
meat curry, known in Japan as “dorai karee,” literally “dry curry.

GOHAN LAB/ Ground meat curry: Finely chopped vegetables blend nicely
with beef and pork mixture
The Taste of Chicago To-Go event will offer pop-up events and live
music at restaurants and community spaces around Chicago this
weekend.

Taste of Chicago To-Go: Everything you need to know for the 2021
event
After a rough start with faux protein, the brand is wading back into
a surging category for alternative protein.
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Beyond Meat Debuts Plant-Based Chicken Tenders at 400 Indie
Restaurants
Become a backyard boss with the best grilling accessories to turn any
meal into an outdoor summer feast. By Dan Bergstein June 24, 2021
Whether you’re an amateur patio chef or a seasoned ...

Optimal Grilling Accessories and Grilling Tools For The Best Backyard
BBQ
A mindset of optimism is one of the best tools against the dark side
winning out. Being optimistic is not our only means of pushing back.
Worth noting are the mental tools that already keep our mental ...

Psychologist: My optimism is a personal choice aided by science
To minimize the impact of food shocks, the authors of a new study
suggest cities work to diversify their food supply chains.

Supply chain diversification can help cities avoid food shocks
Cybersecurity teams worked feverishly Sunday to stem the impact of
the single biggest global ransomware attack on record, with some
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details emerging about how the Russia-linked gang ...

Scale, details of massive Kaseya ransomware attack emerge
Chicken is the most popular meat in the U.S., so converting even a
portion of existing demand to plant-based would be a boon. Still,
Beyond’s fava-bean-based tenders, its first new mass-market “animal
...

Beyond Meat introduces chicken tenders to a crowded US market
An affordable lab system uses grass blades to turn cells into
cultured meat, by creating a scaffold that animal stem cells can
attach to and grow on.
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