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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 hot- and 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.

50 line drawings
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From reader reviews:

Jenny Dill:

The event that you get from Charcuterie: The Craft of Salting, Smoking, and Curing (Revised and Updated)
is the more deep you rooting the information that hide within the words the more you get enthusiastic about
reading it. It does not mean that this book is hard to be aware of but Charcuterie: The Craft of Salting,
Smoking, and Curing (Revised and Updated) giving you joy feeling of reading. The author conveys their
point in certain way that can be understood simply by anyone who read that because the author of this guide
is well-known enough. This particular book also makes your personal vocabulary increase well. It is
therefore easy to understand then can go to you, both in printed or e-book style are available. We recommend
you for having this Charcuterie: The Craft of Salting, Smoking, and Curing (Revised and Updated) instantly.

Terri Rouse:

Reading can called brain hangout, why? Because if you are reading a book specifically book entitled
Charcuterie: The Craft of Salting, Smoking, and Curing (Revised and Updated) your mind will drift away
trough every dimension, wandering in each aspect that maybe unfamiliar for but surely will end up your
mind friends. Imaging each and every word written in a guide then become one application form conclusion
and explanation that maybe you never get before. The Charcuterie: The Craft of Salting, Smoking, and
Curing (Revised and Updated) giving you a different experience more than blown away the mind but also
giving you useful details for your better life on this era. So now let us demonstrate the relaxing pattern at this
point is your body and mind are going to be pleased when you are finished reading it, like winning a sport.
Do you want to try this extraordinary wasting spare time activity?

Marilyn Leonard:

Are you kind of hectic person, only have 10 or perhaps 15 minute in your day to upgrading your mind talent
or thinking skill actually analytical thinking? Then you are receiving problem with the book when compared
with can satisfy your limited time to read it because this time you only find book that need more time to be
go through. Charcuterie: The Craft of Salting, Smoking, and Curing (Revised and Updated) can be your
answer given it can be read by a person who have those short spare time problems.

Eduardo Ford:

Some people said that they feel weary when they reading a book. They are directly felt that when they get a
half parts of the book. You can choose often the book Charcuterie: The Craft of Salting, Smoking, and
Curing (Revised and Updated) to make your reading is interesting. Your current skill of reading talent is
developing when you just like reading. Try to choose simple book to make you enjoy you just read it and
mingle the opinion about book and examining especially. It is to be initially opinion for you to like to wide
open a book and study it. Beside that the book Charcuterie: The Craft of Salting, Smoking, and Curing
(Revised and Updated) can to be your friend when you're truly feel alone and confuse in what must you're



doing of that time.
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