
 
 

Charcuterie board 101 
 

 
What is “charcuterie?” 
A catch-all term for meat that’s cured, smoked, encased, preserved: 
salumi, sausages, smoked meats, dry-cured hams, terrines, and more 
 

why add “charcuterie board” to the menu? 
- super simple prep: slice and serve 
- purchasing flexibility: list contents as “chef’s selection” 
- ideal pairing with cocktails, beer, wine 
 

portioning 
An easy place to start: choose 3 Smoking Goose products 
Thinly slice 1oz of any salame and 2oz of other cured meats serving 
 

pairings 
serve with sliced bread or crackers and 2 condiments:  
pickles, nuts, jam, mustard, dried fruit, honey, preserved veg 
 

examples 
duck Prosciutto, Dodge City Salame, Smoked Kitchen Sink sausage 
served with sweet-and-spice pecans and pickled carrots 
 

Rabbit Terrine, Saucisson Rouge, salame cotto  
served with Dried figs and wholegrain mustard 
 

‘Nduja, hot smoked wagyu beef salame, wild fennel sausage  
served with roasted fennel and orange marmalade 
 
 
Browse Smoking Goose’s charcuterie line up  
including pairing suggestions + more 
at smokinggoose.com 

https://www.smokinggoose.com/�

