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FOR IMMEDIATE RELEASE:
Retired Old Fat Guy Shows How to Smoke Meat
The Old Fat Guy’s Guide to Smoking Meat shows how easy it is to smoke meat.

October 9, 2019, Cranbrook, BC, Canada
Many people are buying smokers but don’t know how to use them. According to statista.com, pellet smoker sales are up 9.1% while other smoker sales are up 7 %. In the same period, gas grill sales were down 3.1%. Yet many smokers sit unused or underused because people don’t know the simple basics of smoking. Most literature and books are aimed at people with some smoking and cooking skill.
“When I first bought a smoker, I could only find information from Pitmasters and Experts that assumed I had a basic knowledge and used advanced techniques. I just wanted to cook some ribs or chicken, not win a contest. I wrote this book to teach beginning smokers to make good food for their friends and family.” David (Old Fat Guy) Farrell.
David Farrell’s The Old Fat Guy’s Guide to Smoking Meat for Beginners is aimed at the large cohort of smokers who are just taking up the hobby and need to know the basics from selecting a smoker through food safety and how make great food. The book uses plain language, simple steps and humour to take a smoker by the hand to teach him the basics of smoking meat. It teaches basic methods for classic smoking dishes and works up to more advanced projects.

David Farrell’s The Old Fat Guy’s Guide to Smoking Meat for Beginner is available at most online booksellers such as FriesenPress Bookstore, Amazon, Indigo, and Barnes and Noble. Readers can also purchase the ebook on Kindle, iTunes and GooglePlay.
About the Author
You can take a chance and start a new vocation after retirement.

David Farrell of Cranbrook, BC, was trained as cook but left the industry. He never lost his love of food and started a food blog, oldfatguy.ca, on retirement. He has gone on to star in a community TV cooking program, You Can Make It, on Shaw Spotlight. He is recognized as a “Legendary Pitmaster” and member of the Order of the Thin Blue Smoke on smokingmeatforums.com.  
What Can the Old Fat Guy do for you?

I can give interviews or presentations on:

· Starting a new hobby/vocation after retirement.

· Writing your first book.

· How to choose a smoker.

· How to cook ribs, pulled pork, brisket, chicken, bacon, fish and much more.

· Why people should take up smoking over gas grilling.

I can do demonstrations on how to cook ribs, pulled pork, brisket, chicken, bacon, fish and much more.
Contact Information
David Farrell
Email: david@oldfatguy.ca
Website: oldfatguy.ca
Twitter: https://twitter.com/DiscoDavid9
Facebook: https://www.facebook.com/oldfatguyblog/
Instagram: https://www.instagram.com/old_fat_guy/
