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industry

The much heralded ‘Snap Shot of Australian Agriculture 
2023’, was released last month, providing a key analysis 
by the Australian Bureau of Agricultural and Resource 

Economics and Sciences (ABARES) not only of the 
achievements of the sector, but also the climate and 
sustainability challenges that are ahead.

ABARES has established two scenarios to project insights 
into potential effects of deteriorating climate conditions on 
farm profitability to 2050 and, while the livestock sector fares 
well under the more modest of these scenarios, the impacts 
become more significant under the scenario that charts 
more extreme temperature increases.

On the issue of sustainability, while Australian agriculture’s 
share of national greenhouse gas emissions averages around 
14 to 16 percent, it sits above the global average of 13 
percent, and ABARES expects the profile of future emissions 
for the sector will increase to 20 percent by 2035.

Noted in the ABARES’ Snap Shot are the efforts of Australia’s 
beef industry, which accounts for over half of Australia’s 
emissions, in its goal to be carbon neutral by 2030 and its 
annual reporting against 53 indicators of progress under the 
Australian Beef Sustainability Framework.

ABARES Maps Climate Scenarios
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Squeal, the third book published 
by Peter Booth, takes charcuterie 
to a whole new level, and assumes 

the reader has the basics under their 
belt. Born from a pre-covid trip to 
Europe and lockdown boredom, Booth 
explores the more exotic reaches of 
charcuterie.

In his prologue, Booth says that for 
those who wish to go further with 
charcuterie, “It is for those who made 
the journey and want to continue. It 
makes no apologies. Nor do I. It is for the 
brave…”

With that in mind, ‘Squeal’ gives a brief 
revisit to the basics before diving 
headlong into unique charcuterie 
recipes peppered with anecdotes of his 
trip to Europe before the pandemic and 
the experiments conducted during 
Melbourne’s longest lockdown in the 
world. 

Climate scenarios called Representative Concentration 
Pathways (RCPs) have been established by ABARES not as 
projections of outcomes in 2050 but as estimates of 
‘adaptation pressure’ faced by regions and sectors.

RCP8.5, the more extreme of the scenarios, assumes limited 
curbing of global emissions by 2050, and projected impacts 
on the livestock sector become significant if this occurs, 
however, under the less extreme scenario, RCP4.5 which 
assumes a more rapid reduction in global emissions peaking 
by 2040, the pressures faced by the industry and profitability 
are comparatively modest.

According to ABARES on many criteria Australia’s agricultural 
industries are very sustainable compared to global 
competitors with the emissions intensity of Australian beef 
estimated to be lower than beef from the nation’s major 
trade competitors.

Nevertheless, due to Australia’s extensive grazing production 
systems, the estimation of emissions intensity is higher than 
in some major markets, including the European Union and 
the United States, where feedlot systems dominate.  

The first recipe chapter focuses on air-
dried sausages – using the technique to 
describe them rather than the regional 
origins.

Each recipe is given ingredients based 
on a specific weight of meat whereby the 
salts, spices and herbs are given as a 
percentage, rather than grams.  

Recipes are sourced from France 
through to Croatia, from duck to pork. 

Whole muscle products – venison, hams, 
bresaola, pork shoulder, jambon are 
given the same guidance.

Not often considered in the world of 
charcuterie are seafood proteins, air-
dried tuna sausage in a casing definitely 
fits that category. Accompaniments such 
as French Anchovy Sauce uses preserved 
anchovies as the base.

Octopus carpaccio or pickled, pickled 
prawns and mussels, are unabashedly 
included as a cured meat.

Booth ventures into ‘The Variations’ 
where well recognised products, mostly 
bacon, are given a make-over with 
experimentation – beef bacon, bacon 
with Indian spice mixes, bacon using the 
jowl and lamb bacon, pork loin cured 
like bacon…

From here ‘Squeal’ delves into The 
Unusual Products with duck stuffed with 
pate and pistachio, which is eaten cold, 
therefore a charcuterie. 

Smoked ox tongue and other offal are 
also given the full treatment with 
warnings that it is truly for the brave.

Available from Books for Cooks, retailing 
at $75.  

See page 35 for details on how to win 
a copy.  


