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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.
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From reader reviews:

Steve Adams:

Do you have favorite book? When you have, what is your favorite's book? E-book is very important thing for
us to understand everything in the world. Each guide has different aim or goal; it means that book has
different type. Some people sense enjoy to spend their time and energy to read a book. They are reading
whatever they have because their hobby is definitely reading a book. Why not the person who don't like
reading a book? Sometime, man or woman feel need book after they found difficult problem or perhaps
exercise. Well, probably you will need this Salumi: The Craft of Italian Dry Curing.

Marilyn Washington:

Here thing why this Salumi: The Craft of Italian Dry Curing are different and reliable to be yours. First of all
looking at a book is good but it really depends in the content of computer which is the content is as delicious
as food or not. Salumi: The Craft of Italian Dry Curing giving you information deeper since different ways,
you can find any reserve out there but there is no publication that similar with Salumi: The Craft of Italian
Dry Curing. It gives you thrill reading journey, its open up your own personal eyes about the thing that will
happened in the world which is perhaps can be happened around you. It is easy to bring everywhere like in
recreation area, café, or even in your method home by train. For anyone who is having difficulties in
bringing the imprinted book maybe the form of Salumi: The Craft of Italian Dry Curing in e-book can be
your option.

Randy Anderson:

The event that you get from Salumi: The Craft of Italian Dry Curing may be the more deep you digging the
information that hide inside words the more you get considering reading it. It doesn't mean that this book is
hard to understand but Salumi: The Craft of Italian Dry Curing giving you buzz feeling of reading. The
writer conveys their point in specific way that can be understood by means of anyone who read that because
the author of this book is well-known enough. That book also makes your vocabulary increase well. Making
it easy to understand then can go along with you, both in printed or e-book style are available. We advise you
for having that Salumi: The Craft of Italian Dry Curing instantly.

Joyce Hazel:

You can obtain this Salumi: The Craft of Italian Dry Curing by look at the bookstore or Mall. Merely
viewing or reviewing it could possibly to be your solve trouble if you get difficulties for ones knowledge.
Kinds of this guide are various. Not only by simply written or printed but in addition can you enjoy this book
by means of e-book. In the modern era like now, you just looking because of your mobile phone and
searching what their problem. Right now, choose your personal ways to get more information about your
book. It is most important to arrange yourself to make your knowledge are still upgrade. Let's try to choose
proper ways for you.
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