How to eat the rich

in a rush? the tastiest
parts are the cheeks,
buttocks, thighs, blood,
and marrow

Introduction
This guide does not include directions
for all the smaller cuts, nor does it
deal with the removal or uses of fat or
viscera, though these are mostly selfevident and common in many cuisines.
We hope this text will form a base of
knowledge from which the curious can
develop their techniques.
On one hand, a human carcass is
easily handled by one person; on the
other hand, a human is not a very good
meat animal and will not yield as much
food as other large mammals, especially
those like pigs or cows which have been
bred for it.
So be aware that all the following
labours will not yield a lot of meat.
But there are other satisfactions.

The other major issue with eating humans, especially the rich, is that one
cannot be sure of their hygiene or feeding habits.
The contemporary environment is rich in
poisons, chemicals, and diseases, and
unlike farm animals, there are no standards for human meat. So, be advised
that human is likely to be highly contaminated, with high levels of heavy metals
and pharmaceuticals.
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Though rich people are somewhat
likelier to have eaten more nutritious
food, though obviously this depends on
where you source your rich carcass,
they are also more likely to have eaten
a diet high in fat, meat, and toxins like
alcohol and drugs.
Finally, there is the problem of age.
Most farm animals are slaughtered
before they are a year old and so their
flesh is tender and young. One must be
prepared for tougher and stringier meat
from a mature or old rich human.
A note to the scholars of the glorious
future
This pamphlet is only an introduction.
We’re not concerned with the historical,
medical or anthropological debates
except to suggest that the present

effort be filed under ‘survival
cannibalism’ and not ‘culture’ or ‘warfare cannibalism,’ should anyone study
it in the future.
Space
A large room is needed with a table at
least 50cm longer than the largest
expected carcass.
An overhead support such as a 1-2in
round hook firmed anchored in a ceiling
beam is also required, as are tubs or
barrels for blood and waste; at least one
for each with a minimum of 6L volume.

Tools
One of each and as sharp as possible:
short and long knives, cleaver (or a
small axe), and a hacksaw. The latter is
not absolutely essential, but it makes it
much easier to deal with the bones. And
you wouldn’t want to miss the marrow.

Rich people tend to smell, especially
inside, so one should also consider a
device such as a rag dipped in pine oil
wrapped around the mouth and nose.

Getting a dead rich person
With this book, the sidewalk is your
supermarket.
Freshness is essential for healthy food
of any kind. For easy butchering,
however, meat should not eat for
two days but have lots of water.

Butchering part one:
bleeding and skinning
The dead rich person must be hung
vertically by the feet, and bled. Rope
can be tied around the hands and feet,
then attached to the overhead support.
Or a cut behind the Achilles tendon will
support the carcass through a hook
inserted there.
A convenient hanging height is with the
feet slightly higher than the level of the
butcher’s head, but this depends on the
relative heights of the two individuals.
A rolling table can be helpful. Move it
closer to you as needed and you can
then transfer the carcass easily to a
horizontal working surface when ready.

The feet should be spread wider than
the shoulders and the arms approximately parallel to the legs to allow for
easy access to the pelvis.
With the largest of the tubs or vessels
underneath the head, make a deep cut
from ear to ear, through the neck and
larynx, with a long knife.
The initial stream of blood from the two
carotid arteries will probably be messy,
but soon it will drain vertically.
Pressing and releasing the stomach,
as well as massaging the extremities
can increase the flow, but one can also
leave the carcass to empty naturally.
A healthy mature rich person contains
about 6L of blood.
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Once the bleeding is finished,
the carcass should be decapitated.
This is easy: just continue the throat
cut around the neck on either side. If
the muscle and ligaments have been
sufficiently cut away, the head can be
removed by simply twisting it firmly. In
principal, the same procedure is
repeated to separate all other joints.
Use a hose to rinse the carcass and
prepare to remove the skin, which is
composed of two layers, a thin outer
and a thicker inner one. The skinning
technique we recommend is to remove
the skin in strips with a short knife.

Begin by scoring the boundaries of the
strip to be removed; best to make this
small enough to comfortably control
with one hand. A cut along one length
allows for the skin to be raised and
peeled away, with the knife as close as
parallel to the surface cutting away
tissue.
Genitals can be discarded, as can the
hands and feet, which are a lot of bother. Leave the anus alone.
Keep the skin if you like. It can be deep
fried until puffed, then served hot and
dusted with your favourite spices. Try it
with cinnamon, and don’t forget to be
creative.

no time or you cannot store
all the meat? just saw
through one or both legs
directly below the groin
until a few inches above the
knee.These thigh portions
can be cut into round steaks
or Fillets or deboned.

Butchering part two: gutting
Make a cut from the point between
breastbone and stomach up almost to
the anus. Face the blade towards you,
with your hand inside, and cut slowly
to ensure that you do not accidentally
nick the intestines and contaminate the
meat.
Cut out the anus and tie it off. Use the
saw to separate the pubic bone.
Remove the large and small intestines,
bladder, stomach, liver, and kidneys by
cutting them
carefully off the inside of the back.
Cut through the diaphragm, which
divides the upper and lower abdominal
cavities, and remove the breastbone.
This is best done by cutting through the
point on either side where the ribs

begin, then detaching the collar bone
with a saw.
Another technique is to cut vertically
through the middle. Now the heart and
lungs may be detached, and the throat
cut out.
Cleaned of internal organs, the carcass
should be trimmed of the remaining
blood vessels and connective tissue,
and then washed.
Butchering part three: here begins the
meat
Remove the arm bone from the collar
bone and shoulder blade by cutting into
the armpit to the shoulder. The hands
should now be removed, if you didn’t
earlier. Cut into and break the elbow
joint, leaving two halves of each arm.

Remove the delicious muscles and
carve according to preference and
tradition.
Split the main body by cutting and
sawing on either side of the backbone
to remove it.
The meat connecting vertebrae and
ribs is lost this way, but it is not very
good meat.
Now saw both sides of the tailbone.
When the carcass is split, it can be
removed from the hanging support.
Chop the feet slightly above each ankle.
Ribs and shoulder can be divided from
pelvis and leg at this point. Between
them is the belly or flank, which can be
used for several cuts depending on its

size: steaks if it is thick, or bacon if cut
thinly. Trim the rib edges and separate.
If the rich person was muscular, you will
be able to carve rib steaks from the top
quarter, but you will probably have to
divide the ribs into strips after removing
the shoulder blade and collar bone by
cutting along the outline of the blade
and dislocating the larger bone.
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The majority of meat on a rich person is
in the lower quarter, the legs and rump.
Chauffeured individuals could show
signs of withering in this area.
The ramp and thigh can be carved in
many ways.

Easiest is to remove the leg below the
bottom and chop away the bony portion
of the knee. The calf muscle is a choice
cut, perhaps the choicest, and can be
removed whole, while the rump must
be removed from the pelvis by cutting
along it.
What meat is left will be on the pelvis
side of the thighs.
In conclusion
The flavor and texture of the rich depends greatly on their lifestyle,
particularly activity levels and diet.
Prepare the meat as you would veal,
which it resembles greatly in flavour,
texture, and cooked colour. Like veal or
pork, rich human turns a light grey when
it is cooked.

Slow cooking at low temperatures is
recommended for tougher individuals
like as strike-breakers and captains of
industry. Marrow can be prepared in the
usual way. The liver and brain are not
recommended to be eaten, they
concentrate poisons.
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why not try a recipe?
1. preheat oven to 230C
2. rub rich roast with 1tsp
olive oil, 1tbsp rosemary,
1/2 tsp salt and 1/4 tsp pepper
3. roast on rack for 10 min
4. lower temperature to 120C
and cook for about 70 miN
5. carve, discuss

Bon appetit! We hope this text was
useful.
Eat the change you want to be.
This booklet would not have been
possible without the help of the
Internet. Thank you, Internet, specifically
a number of search results for “how to
butcher a human.”
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A free download at
http://www.yesyesyes.ca

The rich are a plentiful
and accessible food.
Eating them is a direct and
delicious blow against
a failed political system.
With this book you can start
eating rich people today
and change the world
one meal at a time.

