
Consistently inconsistent 
be happy to see variations  
in color + coverage as these are signs 
of a natural and healthy aging room 

Bloom!  

Mold and charcuterie cheat sheet 
  
  

 

We work hard at smoking goose to encourage 
and maintain “bloom” or beneficial molds in 
our aging rooms. These penicillin-based molds 
(just like on some bloomy rinded cheeses) 
aren’t just safe—they’re desirable and really 
essential to the flavor and texture of 
excellent charcuterie.  
 
These molds protect salumi in several ways 
including warding off bad types of bacteria 
that cause spoilage. They also shield salumi’s 
casings from drying too quickly. Bloom on 
the rind of a salame maintains slow, even 
aging which is essential for preservation and 
texture but also for flavor. 
 

how does it look? 

It varies, and that’s a good thing!  
The colors or shading and extent of  
coverage fluctuate depending on the season 
(think humidity, temperature, etc.) as well as 
the ingredients in the salumi and the  
techniques we use—like selective brushing, product rotation, and more—to maintain a 
thriving aging room environment.  
Variations in coverage, color, and texture are natural.  
They are not flaws or imperfections but rather signs of authentic curing and aging. 
 

Should I eat it? 

The natural bloom on Smoking Goose’s charcuterie is edible, and many folks slice and 
serve our salumi with the rind and its bloom intact, just like generations of eaters here 
and abroad have been doing for centuries. Some folks decide to remove the casing and 
its bloom by carefully running the tip of a sharp knife shallowly down the length of a 
salame then simply peeling off the casing. it’s a matter of personal preference. 

 
Go inside the aging room!  
talking bloom and mold with  
smoking goose owner chris 
 watch the video 
 

 
 
 


