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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. 100 illustrations; 16 pages of color photographs
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Editorial Review

Review
Good food writing, like good travel writing, ought to be interesting enough to be enjoyed for its own sake,
even if the subject turns out not to be some misty romantic destination or some fabulously exotic cuisine.
...Thus anyone who has ever enjoyed a really good slice of salami, prosciutto, sopressata, mortadella or
capocola will thoroughly appreciate Salumi, Michael Ruhlman and Brian Polcyn's comprehensive guide to
the ancient Italian art of dry-curing meat. ...The authors unravel... many...culinary mysteries and--along with
giving detailed, from-scratch recipes for more 100 varieties of salumi--include helpful information on
equipment, prep techniques and ingredient sources. --Aram Bakshian Jr.

About the Author
Michael Ruhlman has written and coauthored many bestsellers, among them The French Laundry Cookbook
and Ratio. He lives in Cleveland Heights, Ohio.

Brian Polcyn is the chef/owner of Forest Grill in Birmingham, Michigan, and a professor of charcuterie at
SchoolCraft College in Livonia, Michigan.

Users Review

From reader reviews:

Dorothy Jaramillo:

With other case, little men and women like to read book Salumi: The Craft of Italian Dry Curing. You can
choose the best book if you want reading a book. So long as we know about how is important any book
Salumi: The Craft of Italian Dry Curing. You can add knowledge and of course you can around the world
with a book. Absolutely right, simply because from book you can know everything! From your country right
up until foreign or abroad you can be known. About simple factor until wonderful thing you may know that.
In this era, we can open a book or maybe searching by internet product. It is called e-book. You can use it
when you feel uninterested to go to the library. Let's learn.

Peggy Witzel:

Book is to be different for every single grade. Book for children until finally adult are different content. To
be sure that book is very important for us. The book Salumi: The Craft of Italian Dry Curing had been
making you to know about other information and of course you can take more information. It is rather
advantages for you. The reserve Salumi: The Craft of Italian Dry Curing is not only giving you much more
new information but also to be your friend when you truly feel bored. You can spend your own spend time to
read your e-book. Try to make relationship with all the book Salumi: The Craft of Italian Dry Curing. You
never experience lose out for everything if you read some books.



Eddie Horton:

Beside this particular Salumi: The Craft of Italian Dry Curing in your phone, it could possibly give you a
way to get nearer to the new knowledge or details. The information and the knowledge you might got here is
fresh in the oven so don't become worry if you feel like an older people live in narrow village. It is good
thing to have Salumi: The Craft of Italian Dry Curing because this book offers for your requirements
readable information. Do you occasionally have book but you would not get what it's about. Oh come on,
that won't happen if you have this in the hand. The Enjoyable agreement here cannot be questionable, similar
to treasuring beautiful island. Use you still want to miss that? Find this book and read it from today!

John Lockett:

Is it anyone who having spare time and then spend it whole day by watching television programs or just
telling lies on the bed? Do you need something totally new? This Salumi: The Craft of Italian Dry Curing
can be the respond to, oh how comes? The new book you know. You are consequently out of date, spending
your time by reading in this fresh era is common not a geek activity. So what these books have than the
others?
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