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Charcuterie
It is the art and science of making raw and cooked preparations of meat with emphasis on pork. 
Today most of these preparations are called PROCESSED MEATS.

These preparations include hams, sausages, salamis, cold cuts, rolled shoulders, frankfurters and 
others.

Regional specialties in charcuterie developed all over Europe are-
◦ Frankfurters from Frankfurt (Germany)

◦ Genoa Salami from Genoa (Italy)

◦ Bologna from Bologna (Italy)

◦ Braunschweiger from Brunswick (Germany)
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Terrines 
• TERRINES are the closest cousin of pates.

• The terrine vessel is an oblong, earthenware mold. It can 
also be enameled cast iron .

• Terrines are the pate cooked in terrine mold and not a 
crust.

• Terrines can also be made using pre-cooked paste of 
meat, fish or vegetable purees bound cold with gelatin or 
hot with eggs.

• Terrines can be served directly from the mold or 
removed.
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PATES
• The term pate means forcemeat baked in a crust, 
usually in a rectangular or oval loaf mold. 

• In French it is termed as PATE EN CROUTE.

• In other words it can also be a spread of finely chopped 
or pureed seasoned meat, often chicken liver.

• In general sense the term pate applies to mixtures other 
than forcemeats baked in crust.
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GALANTINES
• Galantine is a boned poultry or game animal stuffed 
with forcemeat.

• Modern galantines are more often rolled into an even, 
elongated shape resembling a thick sausage.

• The meat of the poultry or game may be left attached 
to the skin in its natural position.

• Poultry or game may also be skinned first and the prime 
pieces, such as the breast, used for the inlays Once 
assembled, the galantine is poached and left to cool in a 
rich stock.

• The stock is made from the animal which has been 
used.
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BALLOTINES
• This is the smaller relative of galantines

• It is an excellent method for using the leg portion of 
poultry when the breasts have been used in the other 
preparations

• The legs are de-boned, leaving the meat and the skin 
intact.

• Forcemeat or any other mince is stuffed into the 
pocket and then the pocket is carefully sealed.

• The ballotine is normally roasted or braised.
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HAM
• Ham is pork from a leg cut that has been preserved by 
wet or dry curing, with or without smoking.

• As a processed meat, the term “ham” includes both 
whole cuts of meat and ones that have been 
mechanically formed.

• Ham is the cured hind leg of a pig , smoked or salted 
and smoked to preserve it.
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BACON
•Bacon is a type of salt-cured pork. Bacon is prepared from 
several different cuts of meat, typically from the pork 
belly or from back cuts, which have less fat than the belly.

•Bacon is also used for barding and larding roasts, especially 
game, including venison and pheasant. 

•The word is derived from the Old High German bacho, 
meaning “buttock”, “ham” or “side of bacon”, and 
is cognate with the Old French bacon.
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GAMMON
• Gammon is the hind leg of pork after it has 
been cured by dry-salting or brining.

• It may or may not be smoked. Like bacon, it 
needs to be cooked before it can be eaten.

• It may be sold on-the-bone or without bone, or 
as steaks or slices.

• It differs from ham in that ham is cured after 
being cut from the carcass and the curing process 
for ham may be different.
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CHARACTERISTIC BACON HAM GAMMON

WAYS OF EATING

Can be eaten smoked, 

boiled, fried, grilled or 

baked.

Cured or cooked fresh. Wet cured

TYPES

Types of bacon depend on 

the thickness and where the 

cut of meat is taken from in 

the pig.

All ham is taken either from 

thigh or rump and varies 

only in the curing process 

according to different 

countries.

Gammon comes from 

the joints of the front 

legs of the pig.

PREPARATION

Cured in brine or in a dry 

packing containing large 

amounts of salt, smoked, 

boiled or dried in cold air.

Can be cooked and served 

fresh; wet or dry cured 

usually with honey or sugar

Can be cooked and 

served fresh, wet 

cured.

DESCRIPTION
Cured meat prepared from a 

pig.

Meat from the thigh or rump 

of a pig, cut from the haunch 

of a pig or boar.

Hind leg of the pork 

which is cooked, wet 

cured.



MOUSSE AND MOUSSELIN
These terms have two applications.-

MOUSSE – The mixture is a cooked puree, bound with 
gelatin and lightened with cream, is set by chilling.

MOUSSELINE FORCEMEAT – Is composed of raw pureed 
meat or fish combined with eggs and cream set by cooking

MOUSSE AND MOUSSELINE – These terms also refer to the 
size of the finished dish.
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PARFAITS
This is the French word for PERFECT

It refers to two distinctly different items.

1. One is a frozen mousse like dessert of lightened still 
frozen ice cream,

which is served in a tall glass.

2. Other parfait is a savory terrine which uses vegetables, 
fish, shell fish,

poultry or other light meats. It is distinguished by its very 
fine texture and

preparation methods.
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Thank You!!


