
 
  
  

"the meat expert rethinking one of the world's  
  most ancient food traditions"  
~ New york magazine's grub street on what sets smoking goose apart 
 

Salumi, sausages, and slow cured + smoked meats 
 

Handmade in Indianapolis since 2011 
 
• over 40 varieties of charcuterie 
• pork, duck, elk, lamb, wagyu beef, rabbit, goose, wild boar + more 
• cold smoking + hot smoking over real wood: apple, cherry, 

mulberry, hickory, pecan, spirit barrel staves + more 
• Seam butchering by hand  
• Foraged and organic herbs, spices, seasonings 
• desirable bloom that naturally develops as salumi ages 
• unique fermenting cultures + No added compound nitrates 

 
in 2007, Indianapolis 
natives and high 
school sweethearts 
Chris & Mollie Eley 
opened their 
neighborhood 
butcher shop and 
fine food market 
named after Mollie’s 
childhood nickname, 
Goose.  
 
Based on the relationships with farmers 
and the recipes that they developed 
behind the counter, Goose the Market 
grew into Smoking Goose in 2011.  
 

Working by hand in small batches with 
proteins and ingredients raised as 
nature intended: these are the craft 
commitments upon which smoking goose 
forges new flavors.  
 
and These new flavor traditions have  
earned Smoking Goose nods from  
wall street journal, New York Times, 
Good Food Awards, james beard 
foundation, Food & Wine, Bon Appétit, 
and more. 
 
 

Smokinggoose.com 
order@smokinggoose.com 
317-638-6328 
 
411 dorman st  
Indianapolis INdiana 46202

 

Request wholesale info +  

browse product line up  


