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Charcuterie: The Craft of Salting, Smoking, and Curing
(Revised and Updated)
The craft of Italian salumi, now accessible to the American cook, from the authors
of the best-selling Charcuterie. Michael Ruhlman and Brian Polcyn inspired a
revival of artisanal sausage making and bacon curing with their surprise hit,
Charcuterie. Now they delve deep into the Italian side of the craft with Salumi, a
book that explores and simplifies the recipes and techniques of dry curing meats.
As the sources and methods of making our food have become a national
discussion, an increasing number of cooks and professional chefs long to learn
fundamental methods of preparing meats in the traditional way. Ruhlman and
Polcyn give recipes for the eight basic products in Italy’s pork salumi repertoire:
guanciale, coppa, spalla, lardo, lonza, pancetta, prosciutto, and salami, and they
even show us how to butcher a hog in the Italian and American ways. This book
provides a thorough understanding of salumi, with 100 recipes and illustrations of
the art of ancient methods made modern and new.

The Professional Charcuterie Series
In his second in-depth foray into the world of professional cooking, Michael
Ruhlman journeys into the heart of the profession. Observing the rigorous Certified
Master Chef exam at the Culinary Institute of America, the most influential cooking
school in the country, Ruhlman enters the lives and kitchens of rising star Michael
Symon and renowned Thomas Keller of the French Laundry. This fascinating book
will satisfy any reader's hunger for knowledge about cooking and food, the secrets
of successful chefs, at what point cooking becomes an art form, and more. Like
Ruhlman's The Making of a Chef, this is an instant classic in food writing-one of the
fastest growing and most popular subjects today.
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Crackers & Dips
A James Beard Award–winning field guide to artisan salts, with profiles of 80
varieties and 50 recipes that showcase the versatile ingredient. In Salted,
Bitterman traces the mineral’s history, from humankind’s first salty bite to its use
in modern industry to the resurgent interest in artisan salts. Featuring more than
50 recipes that showcase this versatile and marvelous ingredient, Salted also
includes a field guide to artisan salts profiling 80 varieties and exploring their
dazzling characters, unique stories, production methods, and uses in cooking; plus
a quick-reference guide covering over 150 salts. Salting is one of the more
ingrained habits in cooking, and according to Bitterman, all habits need to be
questioned. He challenges you to think creatively about salting, promising that by
understanding and mastering the principles behind it—and becoming familiar with
the primary types of artisanal salts available—you will be better equipped to get
the best results for your individual cooking style and personal taste. Whether he’s
detailing the glistening staccato crunch of fleur de sel harvested from millennia-old
Celtic saltmaking settlements in France or the brooding sizzle of forgotten rock
salts transported by the Tauregs across the Sahara, Bitterman’s mission is to
encourage us to explore the dazzling world of salt beyond the iodized curtain. Mark
Bitterman is a man truly possessed by salt. As “selmelier” at The Meadow, the
internationally recognized artisan-product boutique, Bitterman explains the
promise and allure of salt to thousands of visitors from across the country who
flock to his showstopping collection. “Salt can be a revelation,” he urges, “no food
is more potent, more nutritionally essential, more universal, or more ancient. No
other food displays salt’s crystalline beauty, is as varied, or as storied.” Winner –
2011 James Beard Cookbook Award – Reference & Scholarship Category IACP
Cookbook Award Finalist in two categories

Pâté, Confit, Rillette
An introduction to the creation of pork salami, sausages, and prosciutto outlines
key techniques in the areas of preserving, cooking, and smoking, in a volume
complemented by 125 recipes including Maryland crab, scallop, and saffron
terrine; Da Bomb breakfast sausage; and spicy smoked almonds. 15,000 first
printing.

Whole Beast Butchery
Another master class from award-winning culinary expert Michael Ruhlman: how to
cook on your stovetop, featuring accessible instruction and exceptional recipes to
elevate the cooking of beginners and professionals alike. The sauté station is the
place all aspiring restaurant chefs want to be: the "hot seat," where the action
happens. The same is true at home, where a good sauté unlocks the pleasures of
dishes such as Veal Scaloppini, Sautéed Mushrooms, Chicken Schnitzel with Sage
Spaetzle, Sautéed Duck Breast with Rhubarab Gastrique, and Flatiron Steak with
Sautéed Shallots and Tarragon Butter. In How to Sauté, Ruhlman gives you
essential information and straightforward advice about the tools you need (and
which ones you don't); tips on stocking your pantry for the greatest efficiency,
flexibility, and flavor; and dozens of color photographs showcasing finished dishes
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and step-by-step cooking techniques.

Salted and Cured
Michael Ruhlman’s groundbreaking New York Times bestseller takes us to the very
“truth” of cooking: it is not about recipes but rather about basic ratios and
fundamental techniques that makes all food come together, simply. When you
know a culinary ratio, it’s not like knowing a single recipe, it’s instantly knowing a
thousand. Why spend time sorting through the millions of cookie recipes available
in books, magazines, and on the Internet? Isn’t it easier just to remember 1-2-3?
That’s the ratio of ingredients that always make a basic, delicious cookie dough: 1
part sugar, 2 parts fat, and 3 parts flour. From there, add anything you
want—chocolate, lemon and orange zest, nuts, poppy seeds, cinnamon, cloves,
nutmeg, almond extract, or peanut butter, to name a few favorite additions.
Replace white sugar with brown for a darker, chewier cookie. Add baking powder
and/or eggs for a lighter, airier texture. Ratios are the starting point from which a
thousand variations begin. Ratios are the simple proportions of one ingredient to
another. Biscuit dough is 3:1:2—or 3 parts flour, 1 part fat, and 2 parts liquid. This
ratio is the beginning of many variations, and because the biscuit takes sweet and
savory flavors with equal grace, you can top it with whipped cream and
strawberries or sausage gravy. Vinaigrette is 3:1, or 3 parts oil to 1 part vinegar,
and is one of the most useful sauces imaginable, giving everything from grilled
meats and fish to steamed vegetables or lettuces intense flavor. Cooking with
ratios will unchain you from recipes and set you free. With thirty-three ratios and
suggestions for enticing variations, Ratio is the truth of cooking: basic preparations
that teach us how the fundamental ingredients of the kitchen—water, flour, butter
and oils, milk and cream, and eggs—work. Change the ratio and bread dough
becomes pasta dough, cakes become muffins become popovers become crepes.
As the culinary world fills up with overly complicated recipes and never-ending
ingredient lists, Michael Ruhlman blasts through the surplus of information and
delivers this innovative, straightforward book that cuts to the core of cooking. Ratio
provides one of the greatest kitchen lessons there is—and it makes the cooking
easier and more satisfying than ever.

The Ultimate Guide to Butchering, Smoking, Curing, Sausage,
and Jerky Making
There has been a need for a comprehensive one-volume reference on the
manufacture of meats and sausages at home. There are many cookbooks loaded
with recipes which do not build any foundation for the serious hobbyist to follow.
This leaves him with little understanding of the sausage making process and afraid
to introduce his own ideas. There are professional books that are written for meat
plant managers or graduate students, unfortunately, these works are written in
such difficult technical terms, that most of them are beyond the comprehension of
an average person. Home Production of Quality Meats and Sausages bridges the
gap that exists between highly technical textbooks and the requirements of the
typical hobbyist. In order to simplify this gap to the absolute minimum, technical
terms were substituted with their equivalent but simpler terms and many
photographs, drawings and tables were included. The book covers topics such as
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curing and making brines, smoking meats and sausages, U.S. Standards, making
fresh, smoked, emulsified, fermented and air dried products, making special
sausages such as head cheeses, blood and liver sausages, low salt, low fat and
Kosher products, hams, bacon, butts and loins, poultry, fish and game, creating
your own recipes and much more To get the reader started 172 recipes are
provided which were chosen for their originality and historical value. They carry an
enormous value as a study material and as a valuable resource on making meat
products and sausages. Although recipes play an important role in these products,
it is the process that ultimately decides the sausage quality. It is perfectly clear
that the authors don't want the reader to copy the recipes only: "We want him to
understand the sausage making process and we want him to create his own
recipes. We want him to be the sausage maker."

Charcuterie For Dummies
Salumi: The Craft of Italian Dry Curing
This timeless classic of French cuisine brings age-old mastery of everything pork
into your kitchen, one easy-to-follow step at a time. Every town in France has at
least one charcutier, whose windows are dressed with astonishing displays of
delicious food: pâté, terrines, galantines, jambon, saucissons, and boudins. The
charcutier will also sell olives, anchovies, and condiments, as well as various salads
of his own creation, making it an essential stop when assembling picnics or
impromptu meals. But the real skill of the charcutier lies in his transformation of
the pig into an array of delicacies; a trade which goes back at least as far as
classical Rome, when Gaul was famed for its hams. First published in 1969, Jane
Grigson’s classic Charcuterie and French Pork Cookery is a guide and a recipe
book. She describes every type of charcuterie available for purchase and how to
make them yourself. She describes how to braise, roast, pot-roast, and stew all
cuts of pork, how to make terrines, and how to cure ham and make sausages at
home.

Great Sausage Recipes and Meat Curing
Do not be afraid of charcuterie. It is a technique for meat preservation, the origins
of which are lost in time. If people wearing leather sandals without electricity can
do it, then so can you. I am a lawyer, not a chef and I can do it. The book is a
record of my experience and drawn from a diary in which I kept recipes,
observations and the results over the past four years. Hence, the title to the book.
It was written primarily because the books that were available to me I did not find
helpful. Charcuterie is thousands of years old. I hope that you will become a torch
bearer of such traditions. Friends, family and associates will hold you in even
higher esteem, if that is possible. Your entrance into a gathering, once quite
unnoticed, will now be like walking into a roomful of meerkats. Never trust a
vegan.

Home Production of Quality Meats and Sausages
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Explains how to smoke brine, and cure meats, demonstrates sausage making
techniques, provides recipes, and tells how to start a sausage-making business

In Short Measures
The only book for home cooks offering a complete introduction to the craft.
CHARCUTERIE—a culinary specialty that originally referred to the creation of pork
products such as salami, sausages, and prosciutto—is true food craftsmanship, the
art of turning preserved food into items of beauty and taste. Today the term
encompasses a vast range of preparations, most of which involve salting, cooking,
smoking, and drying. In addition to providing classic recipes for sausages, terrines,
and pâtés, Michael Ruhlman and Brian Polcyn expand the definition to include
anything preserved or prepared ahead such as Mediterranean olive and vegetable
rillettes, duck confit, and pickles and sauerkraut. Ruhlman, coauthor of The French
Laundry Cookbook, and Polcyn, an expert charcuterie instructor at Schoolcraft
College in Livonia, Michigan, present 125 recipes that are both intriguing to
professionals and accessible to home cooks, including salted, airdried ham;
Maryland crab, scallop, and saffron terrine; Da Bomb breakfast sausage;
mortadella and soppressata; and even spicy smoked almonds.

Ruhlman's How to Saute
The world of charcuterie is at your fingertips Even if you’ve never cooked a slab of
bacon in your life, you can prepare sausage and cured meats at home! In
Charcuterie for Dummies, you’ll learn everything you could possibly need to get
started, from choosing the right gear and finding quality raw ingredients, all the
way through taking your parties to the next level with epic charcuterie boards.
Salami, bacon, prosciutto, and good-old-fashioned sausage are all on the menu
with Charcuterie for Dummies. Author and meat master Mark LaFay will help you
keep things safe and sanitary, equip you with some seriously awesome recipes,
and teach you a thing or two about which beers and wines to serve up with your
meat. Choose a chapter and get started! Get started curing meats at home with
the highest quality raw ingredients, equipment, and recipes Make everything from
sausage and bacon to prosciutto, salami, and more Learn how to pair your
homemade meats with jams, nuts, cheeses, and pickles for epic charcuterie boards
Take your new hobby to the next level with more advanced recipes and beverage
pairings Whether you’re a total beginner or coming in with some previous
knowledge, Charcuterie for Dummies will unleash your culinary creativity!

Pâté, Confit, Rillette: Recipes from the Craft of Charcuterie
With the rise of the handcrafted food movement, food lovers are going crazy for
the all-natural, uniquely flavored, handmade sausages they're finding in butcher
cases everywhere. At San Francisco's 4505 Meats, butcher Ryan Farr takes the
craft of sausage making to a whole new level with his fiery chorizo, maple-bacon
breakfast links, smoky bratwurst, creamy boudin blanc, and best-ever all-natural
hot dogs. Sausage Making is Farr's master course for all skill levels, featuring an
overview of tools and ingredients, step-by-step sausage-making instructions, more
than 175 full-color technique photos, and 50 recipes for his favorite classic and
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contemporary links. This comprehensive, all-in-one manual welcomes a new
generation of meat lovers and DIY enthusiasts to one of the most satisfying and
tasty culinary crafts.

Home Charcuterie
“A propulsively well-written trio of novellas linked by a sense of loss and an inquiry
into the impossible past.” —Kate Christensen In his three novellas, “In Short
Measures,” “Strong Conspirators,” and “Sally Forth,” Michael Ruhlman delves
deeply into the nuanced complexity of romantic and sexual love—and the
inevitable evolution of the heart over the span of years and decades. Each novella
asks questions about the nature of love in terms of loyalty and fidelity—what are
one’s obligations toward one’s spouse, one’s family, and one’s heart? In the first
novella, “In Short Measures,” these questions are bound up in a writer’s work and a
long-ago love. In the second, “Strong Conspirators,” an unforeseen, cataclysmic
event calls for responses from a husband and wife that have never been rehearsed
because they have never been required nor even imagined. In “Sally Forth,” a pair
of old friends is forced to explore lost youth and lost love relative to maturity,
marriage, and the passage of time. Profoundly thought-provoking and satisfying,
these novellas are beautifully written with plot twists from beginning to end that
will captivate the reader. Skyhorse Publishing, as well as our Arcade, Yucca, and
Good Books imprints, are proud to publish a broad range of books for readers
interested in fiction—novels, novellas, political and medical thrillers, comedy,
satire, historical fiction, romance, erotic and love stories, mystery, classic
literature, folklore and mythology, literary classics including Shakespeare, Dumas,
Wilde, Cather, and much more. While not every title we publish becomes a New
York Times bestseller or a national bestseller, we are committed to books on
subjects that are sometimes overlooked and to authors whose work might not
otherwise find a home.

Salted
Charcutería: The Soul of Spain is the first book to introduce authentic Spanish
butchering and meat-curing techniques to the American market. Included are more
than 100 traditional Spanish recipes, straightforward illustrations providing easy-tofollow steps for amateur and professional butchers, and gorgeous full-color
photography of savory dishes, Iberian countrysides, and centuries-old Spanish
cityscapes. Author Jeffrey Weiss has written an entertaining, extravagantly detailed
guide on Spain's unique cuisine and its history of charcutería, which is deservedly
becoming more celebrated on the global stage. While Spain stands porky cheek-tojowl with other great cured-meat-producing nations like Italy and France, the
charcuterie traditions of Spain are perhaps the least understood of this trifecta.
Americans have most likely never tasted the sheer eye-rolling deliciousness that is
cured Spanish meats: chorizo, the garlic-and-pimentón-spiked ambassador of
Spanish cuisine; morcilla, the family of blood sausages flavoring regional cuisine
from Barcelona to Badajoz; and jamón, the acorn-scented, modern-day crown jewel
of Spain's charcutería legacy. Charcutería: The Soul of Spain is a collection of
delicious recipes, uproarious anecdotes, and time-honored Spanish culinary
traditions. The author has amassed years of experience working with the cured
meat traditions of Spain, and this book will surely become a standard guide for
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both professional and home cooks.

Wooden Boats
The acclaimed author of "The Soul of a Chef" explores the allure of the celebrity
chef in modern America.

Olympia Provisions
A revolution in cooking Sous vide is the culinary innovation that has everyone in
the food world talking. In this revolutionary new cookbook, Thomas Keller,
America's most respected chef, explains why this foolproof technique, which
involves cooking at precise temperatures below simmering, yields results that
other culinary methods cannot. For the first time, one can achieve short ribs that
are meltingly tender even when cooked medium rare. Fish, which has a small
window of doneness, is easier to finesse, and shellfish stays succulent no matter
how long it's been on the stove. Fruit and vegetables benefit, too, retaining color
and flavor while undergoing remarkable transformations in texture. The secret to
sous vide is in discovering the precise amount of heat required to achieve the most
sublime results. Through years of trial and error, Keller and his chefs de cuisine
have blazed the trail to perfection—and they show the way in this collection of
never-before-published recipes from his landmark restaurants—The French
Laundry in Napa Valley and per se in New York. With an introduction by the
eminent food-science writer Harold McGee, and artful photography by Deborah
Jones, who photographed Keller's best-selling The French Laundry Cookbook, this
book will be a must for every culinary professional and anyone who wants to up
the ante and experience food at the highest level.

The Making of a Chef
DIY fever + quality meat mania = old-school butchery revival! Artisan cooks who
are familiar with their farmers market are now buying small farm raised meat in
butcher-sized portions. Dubbed a rock star butcher by the New York Times, San
Francisco chef and self-taught meat expert Ryan Farr demystifies the butchery
process with 500 step-by-step photographs, master recipes for key cuts, and a
primer on tools, techniques, and meat handling. This visual manual is the first to
teach by showing exactly what butchers know, whether cooks want to learn how to
turn a primal into familiar and special cuts or to simply identify everything in the
case at the market.

Charcutería
An indispensable new cookbook from James Beard Award-winning food writer
Michael Ruhlman From Scratch looks at 10 favorite meals, including roast chicken,
the perfect omelet, and paella—and then, through 175 recipes, explores myriad
alternate pathways that the kitchen invites. A delicious lasagna can be ready in
about an hour, or you could turn it into a project: try making and adding some
homemade sausage. Explore the limits of from-scratch cooking: make your own
pasta, grow your own tomatoes, and make your own homemade mozzarella and
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ricotta. Ruhlman tells you how. There are easy and more complex versions for
most dishes, vegetarian options, side dishes, sub-dishes, and strategies for
leftovers. Ruhlman reflects on the ways that cooking from scratch brings people
together, how it can calm the nerves and focus the mind, and how it nourishes us,
body and soul.

The Reach of a Chef
In Pâté, Confit, Rillette, Brian Polcyn and Michael Ruhlman provide a
comprehensive guide to the most elegant and accessible branch of the charcuterie
tradition. There is arguably nothing richer and more flavorful than a slice of pâté de
foie gras, especially when it's spread onto crusty bread. Anyone lucky enough to
have been treated to a duck confit, poached and preserved in its own fat, or a pâté
en croute, knows they're impossible to resist. And yet, pâtés, confits, rillettes, and
similar dishes featured in this book were developed in the pursuit of frugality.
Butchers who didn't want to waste a single piece of the animals they slaughtered
could use these dishes to serve and preserve them. In so doing, they founded a
tradition of culinary alchemy that transformed lowly cuts of meat into culinary
gold. Polcyn and Ruhlman begin with crucial instructions about how to control
temperature and select your ingredients to ensure success, and quickly move on to
master recipes, offering the fundamental ratios of fat, meat, and seasoning, which
will allow chefs to easily make their own variations. The recipes that follow span
traditional dishes and modern inventions, featuring a succulent chicken terrine
embedded with sautéed mushrooms and flecked with bright green herbs; modern
rillettes of shredded salmon and whitefish; classic confits of duck and goose; and a
vegetarian layered potato terrine. Pâté, Confit, Rillette is the book to reach for
when a cook or chef intends to explore these timeless techniques, both the
fundamentals and their nuances, and create exquisite food.

Charcuterie: The Craft of Salting, Smoking, and Curing
Cured meat products arose from the need for preservation, in a time when cooking
and refrigeration were not always available. Today, charcuterie is an embodiment
of art in the kitchen, combining precision, balance, patience, and creativity; an
economy of ingredients, as poetry is an economy of words. The confluence of these
elements, along with the purest of ingredients, can enable anyone to craft cured
meats in their home. Pure Charcuterie is a practical and artistic look at the
techniques for curing meat at home both as a creative hands-on craft and as a
fantastic and sustainable way to preserve highly valuable food. This accessible,
beautiful, visual guide walks the reader through the process of making charcuterie,
including: sourcing ingredients clear explanations of charcuterie technique creative
recipes balancing tradition and invention smoking meats and building your own
smoker The analogies drawn between art and food, along with creative and
accessible photographic discussions of charcuterie technique, make this book an
essential primer on the basics of charcuterie: the mystery, the science, the art, and
the technique. Ideal for home cooks working in small spaces, Pure Charcuterie is a
must-have for experienced and new cooks alike — and any home artisan.

Egg
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From country ham to coppa, bacon to bresaola Prosciutto. Andouille. Country ham.
The extraordinary rise in popularity of cured meats in recent years often overlooks
the fact that the ancient practice of meat preservation through the use of salt,
time, and smoke began as a survival technique. All over the world, various cultures
developed ways to extend the viability of the hunt—and later the
harvest—according to their unique climates and environments, resulting in the
astonishing diversity of preserved meats that we celebrate and enjoy today
everywhere from corner delis to white-tablecloth restaurants. In Salted and Cured,
author Jeffrey P. Roberts traces the origins of today’s American charcuterie, salumi,
and other delights, and connects them to a current renaissance that begins to rival
those of artisan cheese and craft beer. In doing so, Roberts highlights the
incredible stories of immigrant butchers, breeders, chefs, entrepreneurs, and other
craftspeople who withstood the modern era’s push for bland, industrial food to
produce not only delicious but culturally significant cured meats. By rejecting the
industry-led push for “the other white meat” and reinvigorating the breeding and
production of heritage hog breeds while finding novel ways to utilize the entire
animal—snout to tail—today’s charcutiers and salumieri not only produce
everything from country ham to violino di capra but create more sustainable
businesses for farmers and chefs. Weaving together agriculture, animal welfare
and health, food safety and science, economics, history, a deep sense of place,
and amazing preserved foods, Salted and Cured is a literary feast, a celebration of
both innovation and time-honored knowledge, and an expertly guided tour of
America’s culinary treasures, both old and new.

A Charcuterie Diary
In this innovative cookbook, James Beard award-winning author Michael Ruhlman
explains why the egg is the key to the craft of cooking. For culinary visionary
Michael Ruhlman, the question is not whether the chicken or the egg came first,
it's how anything could be accomplished in the kitchen without the magic of the
common egg. He starts with perfect poached and scrambled eggs and builds up to
brioche and Italian meringue. Along the way readers learn to make their own
mayonnaise, pasta, custards, quiches, cakes, and other preparations that rely
fundamentally on the hidden powers of the egg. A unique framework for the book
is provided in Ruhlman's egg flowchart, which starts with the whole egg at the top
and branches out to describe its many uses and preparations -- boiled, pressurecooked, poached, fried, coddled, separated, worked into batters and doughs, and
more. A removable illustrated flowchart is included with this book. Nearly 100
recipes are grouped by technique and range from simple (Egg Salad with Tarragon
and Chives) to sophisticated (nougat). Dozens of step-by-step photographs guide
the home cook through this remarkable culinary journey.

Curing & Smoking
With this book, A. D. Livingston combines a lifetime of Southern culinary
knowledge with his own love of authentic home smoking and curing techniques. He
teaches how to prepare smoked and salted hams, fish, jerky, and game—adapting
today's materials to yesterday's traditional methods. As he writes, “you can smoke
a better fish than you can buy, and you can cure a better ham without the use of
any chemicals except ordinary salt and good hardwood smoke.” This book shows
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you how, and includes more than fifty recipes—such as Country Ham with Redeye
Gravy, Canadian Bacon, Scandinavian Salt Fish, and Venison Jerky—as well as
complete instructions for: * Preparing salted, dried fish * Preparing planked fish, or
gravlax * Building a modern walk-in smokehouse * Constructing small-scale
barbecue smokers * Choosing woods and fuels for smoking * Salt-curing country
ham and other meats

Charcuterie: The Craft of Salting, Smoking, and Curing
The complete, contemporary guide to preparing sausages, cured and smoked
meats, pates and terrines, and cured and smoked fish of the highest quality
Centuries of skill and imagination have earned charcuterie a revered place in the
world of gastronomy, and Professional Charcuterie honors that proud tradition. This
working manual and treasury of recipes covers the selection and assembly of
ingredients, the most effective use of equipment, and the indispensable basics of
food safety. Incorporating a wide variety of meats, seafood, fowl, and game, its
range of over 200 enticing, culinary classroom-tested recipes includes all the
classics of charcuterie, as well as exceptional contemporary favorites. Step-by-step
instructions for smoking and curing are clearly presented, as well as illustrated
procedures for preparing and stuffing sausages. Designed for professionals and
culinary students as well as home cooks, Professional Charcuterie allows readers to
produce superior products upon the very first effort, and to develop their skills to
even higher levels.

Pure Charcuterie
Documents the author's experience in the United States' most influental cooking
school, from the first classroom to the final kitchen, the American Bounty
Restaurant.

Sausage Making
The author of The Soul of a Chef journeys to a famous boatyard on Martha's
Vineyard, Massachusetts, to explore the majesty and magic of had-crafted wooden
boats, following the construction with the use of centuries-old techniques of the
Rebecca, a modern pleasure schooner, and profiling the vivid personalities at work
in the boatyard. Reprint.

From Scratch
The art and secrets of making fermented sausages finally revealed. The majority of
books written on making sausages do not tackle the subject of fermented sausages
at all. The topic is limited to a statement that this is an advanced field of sausage
making which is not recommended for an amateur sausage maker. Well, the main
reason for writing this book was that the authors did not share this opinion. On the
contrary, they believed that any hobbyist could make wonderful salami at home, if
he only knew how. For thousands of years we have been making dry fermented
sausages without any understanding of the process involved. Only in the past 60
years, sufficient advances were made in the field of meat science which explained
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the fermentation and drying of meats. Until then, the manufacturing process was
shrouded in secrecy, and was more a combination of art and magic than a solid
science. Highly technical papers were published in Food Technology journals,
unfortunately these works were written in such difficult terms, that they were
beyond the comprehension of the average sausage maker. Thus was born the idea
of bridging the technology gap that existed between Meat Science and the
requirements of the typical hobbyist making products at home. With more
information obtainable every day, and commercial starter cultures available to the
public, there is little reason to abstain from making quality salamis at home,
regardless of the climate and outside conditions.

An Avocado a Day
Make your own dry-cured pork delicacies at home with the know-how you’ll learn
from this book. Over the centuries, dry-cured pork has evolved as a food of the
changing seasons. Its flavors are truly a taste of the landscape and climate, and
they have served as a crucial, long-lasting food source for many cultures. Drycured pork is the ultimate slow food. It doesn’t need to be complicated but it’s
important to have clear, step-by-step instructions. That’s where Hector Kent comes
in. Kent, a science teacher by trade, has written the book he wished he’d had when
he made his first prosciutto: One that brings together the critical components of
curing in the simplest form possible, with photographs and illustrations to assure
the reader of safe and delicious results. In addition to basic recipes, Kent offers
readers interviews, advice, and recipes from several trend-setting dry-curing
operations across the country.

Cold-Smoking & Salt-Curing Meat, Fish, & Game
"Olympia Provisions is one of the driving forces behind the rise of Portland's food
scene, and has been garnering praiseuand patronsufrom across the country. What
began as Portland's first USDA-certified salumeria has grown into a mini-empire,
encompassing two restaurants and a robustly expanding mail order business. In
Olympia Provisions, the owners dive deep into their proudly American charcuterie,
offering step-by-step recipes for confits, pOtUs, sausages, salumi, frankfurters, and
more. The book also goes beyond recipes for cured meat, featuring an unexpected
but inspiring story of the authors' travels in the Alps (and their discovery of that
region's unique charcuterie), essays about the perfect wine lunch, and noncharcuterie recipes from Olympia Provisions' two restaurants."

Dry-Curing Pork: Make Your Own Salami, Pancetta, Coppa,
Prosciutto, and More
The best-selling team behind Charcuterie and Salumi further deepens our
understanding of a venerable craft. In Pâté, Confit, Rillette, Brian Polcyn and
Michael Ruhlman provide a comprehensive guide to the most elegant and
accessible branch of the charcuterie tradition. There is arguably nothing richer and
more flavorful than a slice of pâté de foie gras, especially when it’s spread onto
crusty bread. Anyone lucky enough to have been treated to a duck confit, poached
and preserved in its own fat, or a pâté en croute, knows they’re impossible to
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resist. And yet, pâtés, confits, rillettes, and similar dishes featured in this book
were developed in the pursuit of frugality. Butchers who didn’t want to waste a
single piece of the animals they slaughtered could use these dishes to serve and
preserve them. In so doing, they founded a tradition of culinary alchemy that
transformed lowly cuts of meat into culinary gold. Polcyn and Ruhlman begin with
crucial instructions about how to control temperature and select your ingredients
to ensure success, and quickly move on to master recipes, offering the
fundamental ratios of fat, meat, and seasoning, which will allow chefs to easily
make their own variations. The recipes that follow span traditional dishes and
modern inventions, featuring a succulent chicken terrine embedded with sautéed
mushrooms and flecked with bright green herbs; modern rillettes of shredded
salmon and whitefish; classic confits of duck and goose; and a vegetarian layered
potato terrine. Pâté, Confit, Rillette is the book to reach for when a cook or chef
intends to explore these timeless techniques, both the fundamentals and their
nuances, and create exquisite food.

The Making of a Chef
An essential update of the perennial bestseller. Charcuterie exploded onto the
scene in 2005 and encouraged an army of home cooks and professional chefs to
start curing their own foods. This love song to animal fat and salt has blossomed
into a bona fide culinary movement, throughout America and beyond, of curing
meats and making sausage, pâtés, and confits. Charcuterie: Revised and Updated
will remain the ultimate and authoritative guide to that movement, spreading the
revival of this ancient culinary craft. Early in his career, food writer Michael
Ruhlman had his first taste of duck confit. The experience “became a fascination
that transformed into a quest” to understand the larger world of food preservation,
called charcuterie, once a critical factor in human survival. He wondered why its
methods and preparations, which used to keep communities alive and allowed for
long-distance exploration, had been almost forgotten. Along the way he met Brian
Polcyn, who had been surrounded with traditional and modern charcuterie since
childhood. “My Polish grandma made kielbasa every Christmas and Easter,” he told
Ruhlman. At the time, Polcyn was teaching butchery at Schoolcraft College outside
Detroit. Ruhlman and Polcyn teamed up to share their passion for cured meats with
a wider audience. The rest is culinary history. Charcuterie: Revised and Updated is
organized into chapters on key practices: salt-cured meats like pancetta, dry-cured
meats like salami and chorizo, forcemeats including pâtés and terrines, and
smoked meats and fish. Readers will find all the classic recipes: duck confit,
sausages, prosciutto, bacon, pâté de campagne, and knackwurst, among others.
Ruhlman and Polcyn also expand on traditional mainstays, offering recipes for hotand cold-smoked salmon; shrimp, lobster, and leek sausage; and grilled vegetable
terrine. All these techniques make for a stunning addition to a contemporary
menu. Thoroughly instructive and fully illustrated, this updated edition includes
seventy-five detailed line drawings that guide the reader through all the
techniques. With new recipes and revised sections to reflect the best equipment
available today, Charcuterie: Revised and Updated remains the undisputed
authority on charcuterie.

The Soul of a Chef
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Can it, pickle it, and store it with confidence. If you can boil water, you can make
your own delectable jams and jellies, try your hand at fresh-pack pickling, and jar
savory sauces. Ball Canning Back to Basics focuses on the building-block
techniques and easy, classic recipes every canner should know. The book begins
with in-depth information on water bath canning, the equipment you need, and
food safety guidance. Each preserving method is thoroughly explained with
beginner-friendly tutorials and step-by-step photographs highlighting key steps.
Learn to capture the sweet, ripe flavors of your favorite fruits and vegetables with
100 approachable, versatile recipes for the modern pantry. Packed with simple
variation ideas for low-sugar and flavor change-ups, and time-tested tips from the
most trusted authority in home canning, this handy guide delivers everything you
need to successfully master home canning safely and deliciously.

The Art of Making Fermented Sausages
This clear and expert guide shows how to safely cure, smoke and hang your own
pork and other meat and fish products, with 300 photographs.

Ball Canning Back to Basics
Collects savory and sweet cracker recipes ranging from the classic to crisps
inspired by exotic cuisines, and presents ideas for dips, including chicken liver
mousse and figgy bourbon conserve.

Ratio
In the thirteenth River Cottage Handbook, Steven Lamb shows how to cure and
smoke your own meat, fish and cheese. Curing and smoking your own food is a bit
of a lost art in Britain these days. While our European neighbours have continued
to use these methods on their meat, fish and cheese for centuries, we seem to
have lost the habit. But with the right guidance, anyone can preserve fresh
produce, whether living on a country farm or in an urban flat – it doesn't have to
take up a huge amount of space. The River Cottage ethos is all about knowing the
whole story behind what you put on the table; and as Steven Lamb explains in this
thorough, accessible guide, it's easy to take good-quality ingredients and turn
them into something sensational. Curing & Smoking begins with a detailed
breakdown of any kit you might need (from sharp knives to sausage stuffers, for
the gadget-loving cook) and an explanation of the preservation process – this
includes a section showing which products and cuts are most suitable for different
methods of curing and smoking. The second part of the book is organised by
preservation method, with an introduction to each one, and comprehensive
guidance on how to do it. And for each method, there are, of course, many
delicious recipes! These include chorizo Scotch eggs, salt beef, hot smoked
mackerel, home-made gravadlax and your own dry-cured streaky bacon sizzling in
the breakfast frying-pan. With an introduction by Hugh Fearnley-Whittingstall and
full-colour photographs as well as illustrations, this book is the go-to guide for
anyone who wants to smoke, brine or air-dry their way to a happier kitchen.

Professional Charcuterie
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Documents the author's experience in the United States' most influential cooking
school, from the first classroom to the final kitchen, the American Bounty
Restaurant. Original. 35,000 first printing.

Under Pressure
Trust The Ultimate Guide to Butchering, Smoking, Curing, Sausage, and Jerky
Making to ensure you get the most out of your beef, pork, venison, lamb, poultry,
and goat. Absolutely everything you need to know about how to dress and
preserve meat is right here. From slaughtering, to processing, to preserving in
ways like smoking, salting, and making jerky, author Philip Hasheider teaches it all
in step-by-step instructions and illustrations,which guide you through the entire
process: how to properly secure the animal and then safely and humanely
transforming the meat into future meals for your family. Along the way, you’ll learn
about different cuts of meat and learn how to process them into different products,
like sausages and jerky. With The Complete Book of Butchering, Smoking, Curing,
and Sausage Making, you will quickly learn: How to make the best primal and retail
cuts from an animal How to field dress the most popular wild game Why
cleanliness and sanitation are of prime importance for home processing What
tools, equipment, and supplies are needed for home butchering How to safely
handle live animals before slaughter Important safety practices to avoid injuries
About the changes meat goes through during processing Why temperature and
time are important factors in meat processing How to properly dispose of
unwanted parts The details of animal anatomy The best meals are the ones you
make yourself, why not extend this sentiment all the way to the meat itself?

Charcuterie and French Pork Cookery
Go beyond guacamole! Research shows that adding an avocado a day to your diet
helps improve your overall health, and this cookbook will show you how to enjoy
avocados in 70 delicious and different ways. Even most avocado lovers don't know
what to do with them beyond adding a slice or two to a sandwich or mashing one
into guacamole. Here are 70 simple and delicious tasty recipes for everything from
breakfast to dessert, including Avocado Green Curry Noodles, Tequila, Citrus and
Ginger Stuffed Avocados, Avocado Waffles, and Avocado Key Lime Pie. Lara Ferroni
educates readers on the various kinds of avocados and how to pick them, store
them, and even grow them! Home cooks will learn how to use avocado butter, oil,
and honey, and how to incorporate avocados into any every meal of the day.
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