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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-
o Frankfurters from Frankfurt (Germany)
o Genoa Salami from Genoa (ltaly)
> Bologna from Bologna (Italy)
> Braunschweiger from Brunswick (Germany)
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Forcemeats

® A preparation made from uncooked ground meats,
poultry, fish or shellfish that is seasoned and then
emulsified with fats

® Used as the primary ingredient to make pateés,
terrines, galantines and sausages

® Textures vary from smooth and velvety to well-
textured and course
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Fat Emulsification

® To ensure proper emulsification of a forcemeat:

- The ratio of fat to other ingredients must be
precise

- Temperatures must be maintained below 41°F
(5°C)
- The ingredients must be mixed properly
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Forcemeat Ingredients

* Meats

- Dominant meat is what gives the forcemeat its name and essential flav
®* Fats

- Add moisture and richness
®* Binders

- Panada

* Crustless white bread soaked in milk

- Eggs
® Seasonings

- Salt, curing salt, marinades and various herbs and spices
®* (Garnishes

- Meat, fats, vegetables or other foods added in limited quantities to
provide contrasting flavors, textures and colors
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Special Seasonings

® Curing salt
- Mixture of salt and sodium nitrite
- Controls spoilage and bacteria growth
- Preserves the pink color of the meat

® Paté spice
- A mixture of spices and herbs that can be
premixed and used as needed
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Equipment Needed

® Food grinder

® Food processor
®
®

Drum sieve
Standard meat grinder

- With various-sized
grinding dies
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Preparing Forcemeats

® Preparations include potentially hazardous foods
- Temperature controls must be strictly maintained
- All food contact surfaces and cutting boards must be
sanitized
® To ensure proper emulsification, forcemeats must be kept
below 41°F
- Grinder and food processor parts should be chilled or
frozen
® All foods must be cut into small sizes to fit into the grinder

- Do not overstuff grinders or food processors
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Three Common Forcemeat
Preparations

® Country-style
- Simplest to prepare
- Heavily seasoned
® Basic
- Smoother and more refined
- Probably the most versatile of all
® Mousseline
- Light, airy and delicately flavored
® Quenelles
- Small, dumpling-shaped portions of mousseline
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Using Forcemeats

® Terrines
- Baked in an earthenware mold
* Patés or patés en crolte
- Fine savory meat filling wrapped and baked in a crust
® (Galantines
- Forcemeats wrapped in the skin of the animal and
poached, served cold
Ballotines

- Forcemeats wrapped in the skin of chicken thighs and
served hot
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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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Types of Terrines

® Liver terrines

® Foie gras terrines

® \egetable terrines

® Brawns or aspic terrines
® Mousse

® Rillettes

® Confits
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Procedure for Preparing
Terrines

3 Placing the herb
decorated terrine
a water bath.

1 Lining a mold
with thin slices of
fatback.

4 Slicing the

2 Filling the
finished terrine.

terrine with the
forcemeat and
garnish.
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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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Procedure for Preparing

Galantines

1 Butterflying the
breasts and
tenderloins and
placing a thin layer
of meat over the
skin.

2 Arranging the
forcemeat and
garnishes in a
cylindrical shape
across the center
of the skin.
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3 Using plastic wrap
to roll the galantine
into the tight
cylinder.

4 Securing the
galantine with
heavy-duty

aluminum foil.




Procedure for Preparing
Galantines (cont.)

5 Slicing the finished product.

R
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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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Sausages

® Forcemeat stuffed into casings
- Fresh sausages

® Fresh ingredients that have not been smoked or
cured

- Smoked and cooked sausages

® Made with a raw meat products that have been
treated with chemicals, usually the preservative
sodium nitrite

- Dried or hard sausages

® Made of cured meat and then air-dried under
controlled conditions

® May or may not be smoked or cooked
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Sausage Components

® Sausage meats
- Forcemeats with particular characteristics
® Sausage casings
- Natural casings
® Portions of hog, sheep or cattle intestines
- Collagen casings

® Manufactured from collagen extracted from
cattle hide
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Procedure for Casing

Sausage

1 Sliding the
casing over the
nozzle of the

2 Knotting and
piercing the
casing with a
skewer.

sausage stuffer.
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3 Supporting and
guiding the casing
off the end of the
nozzle as the
sausage is extruded
from the machine
into the casing.

4 Twisting the
sausage into
uniform links.




Salt Curing, Brining

® Salt curing

- Process of surrounding the food with salt or a
mixture of salt, sugar, nitrite-based curing salts,
herbs and spices

® Brining

- Soaking or injecting foods with a very salty

marinade
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Smoking

® Cold smoking

- The process of exposing salt cured or brined
foods to smoke at a temperature of 50°F to

85°F
® Hot Smoking

- The process of exposing foods to smoke at a
temperature of 200°F to 250°F

- After hot smoking, most foods are fully cooked
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Preserved Meat Products

® Pork Products
- Bacon
® Canadian bacon
® Pancetta
- Ham
® Prosciutto, Parma, Jamon, Westphalian ham
® QOther cured meats
- Beef
® Dried beef, Bresaola, smoked poultry
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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

WAYS OF EATING

PREPARATION

DESCRIPTION

BACON HAM
Can be eaten smoked,
boiled, fried, grilled or Cured or cooked fresh.

baked.

All ham is taken either from

Types of bacon depend on

thigh or rump and varies

the thickness and where the

only in the curing process

cut of meat is taken from in

the pig.

according to different
countries.

Cured in brine or in a dry

Can be cooked and served

packing containing large

fresh; wet or dry cured

amounts of salt, smoked,

usually with honey or sugar

boiled or dried in cold air.

Meat from the thigh or rump

Cured meat prepared from a

pig.

of a pig, cut from the haunch
of a pig or boar.
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GAMMON

Wet cured

Gammon comes from
the joints of the front
legs of the pig.

Can be cooked and
served fresh, wet
cured.

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!!




