The Periodic Table of Meat
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Key Meat Facts: Bn 92 Ek 9 |
-Bacon is the “meat of life.” Without bacon, life on earth as we know it could not exist -
-Noble Meats are named as such because they rate the highest on the Glanburg Blsm Elk arfl

“Yumminess Scale.” Lowesti-ranking meats include Pig’s feet, Spam and Roadkill
-Meats occur in two basic forms: boned and boneless
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-Basic chemical formulas: H2B = Bacon Double Cheeseburger; ThReD = Turducken; ? g

HaRbT = Cold Cut Trio; HdQH = A Barbeque, FrCiB = Heart attack




