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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:

Janet Speer:

Hey guys, do you really wants to finds a new book to read? May be the book with the name Charcuterie: The
Craft of Salting, Smoking, and Curing (Revised and Updated) suitable to you? Typically the book was
written by popular writer in this era. The actual book untitled Charcuterie: The Craft of Salting, Smoking,
and Curing (Revised and Updated)is one of several books that will everyone read now. This kind of book
was inspired many people in the world. When you read this e-book you will enter the new way of measuring
that you ever know prior to. The author explained their concept in the simple way, therefore all of people can
easily to know the core of this publication. This book will give you a large amount of information about this
world now. In order to see the represented of the world with this book.

Donna Vazquez:

Often the book Charcuterie: The Craft of Salting, Smoking, and Curing (Revised and Updated) will bring
someone to the new experience of reading the book. The author style to explain the idea is very unique.
Should you try to find new book you just read, this book very ideal to you. The book Charcuterie: The Craft
of Salting, Smoking, and Curing (Revised and Updated) is much recommended to you to learn. You can also
get the e-book from official web site, so you can quicker to read the book.

Christina Ochs:

Typically the book Charcuterie: The Craft of Salting, Smoking, and Curing (Revised and Updated) has a lot
of information on it. So when you read this book you can get a lot of profit. The book was authored by the
very famous author. This articles author makes some research ahead of write this book. That book very easy
to read you can get the point easily after reading this article book.

Herbert Turley:

Do you have something that you enjoy such as book? The publication lovers usually prefer to choose book
like comic, brief story and the biggest an example may be novel. Now, why not trying Charcuterie: The Craft
of Salting, Smoking, and Curing (Revised and Updated) that give your entertainment preference will be
satisfied through reading this book. Reading habit all over the world can be said as the method for people to
know world far better then how they react when it comes to the world. It can't be claimed constantly that
reading addiction only for the geeky man but for all of you who wants to always be success person. So , for
all of you who want to start looking at as your good habit, you could pick Charcuterie: The Craft of Salting,
Smoking, and Curing (Revised and Updated) become your own starter.
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