
Curing indiana  
one pig at a time  

 
your full service butcher shop  

and specialty food + wine market 
 

OUR MARKET IS BUILT AROUND THE LOVE OF 
PHENOMENAL FOOD, THE PEOPLE WHO 
PASSIONATELY PRODUCE IT, AND THE REST OF US 
WHO CAN’T WAIT TO GET OUR HANDS ON IT. 
 

Vitals 
Goose The Market        
www.goosethemarket.com 
2503 N. Delaware Street   
Indianapolis Indiana 46205  
317-924-4944               
media@goosethemarket.com 
 

How it all started 
In 2007, native Hoosiers (and high school 
sweethearts) Chris & Mollie Eley left 
Chicago and returned to their hometown 
hungry. 
 

What you'll find inside 
 fresh proteins butchered to order 
sourced from independent Indiana 
family farms who raise their animals 
on pasture all-naturally 
 local, domestic, and imported 
foodstuffs including handcrafted 
charcuterie, farmstead cheese, local 
produce, specialty dry goods, and 
seasonal beer & wine 
 gelato, coffee, and an ever-changing 
sandwich line up  
 Enoteca: Goose’s beer & wine cellar 
where we spin vinyl and serve beer & 
wine by the glass along with a menu of 
small plates and cheese + meat boards 

 
 
 
 
 
 
 
 

old world craft, new world flavors:  
slow cured + smoked meats, salumi, sausages 
 

All smoking Goose recipes begin on the 
farm. Source codes on each package link 
to our small, family-owned farm partners. 
 

Vitals 
Smoking Goose                   
www.smokinggoose.com 
407 Dorman Street        
Indianapolis IN 46202 
317-638-MEAT (6328)       
media@smokinggoose.com 
 

How it all started 

Based on the recipes and relationships 
that they developed at their award-
winning market, chris & Mollie Eley opened 
their USDA-inspected production facility 
in 2011. Today, smoking goose distributes 
coast to coast. 
 

What we do 

 Wholesale production of over 30 slow-
cured and smoked meat treats 

 Small batch salumi series: limited, 
seasonal releases included South Cider 
Salame, a 2015 Good Food Award Winner 

 Colla-boar-ations with fellow 
producers including sun king brewing, 
hotel tango distillery, new day craft, 
avalanche meat & cheese, sitka salmon, 
crown finish caves, and more 

 Time-travel meat treats with historic 
and heritage breeds  

Click here to watch a video 

https://vimeo.com/148435580�
https://vimeo.com/148435580�


Chris Eley 
owner of Goose the Market & Smoking Goose 
 

Growing up in Indianapolis, Chris’ first kitchen gig at the local 
Sahm’s restaurant inspired his taste for a professional food career. 
After culinary school and college, he cooked for award-winning 
restaurants in Chicago before landmark chefs like Rick Tramanto 
and Gale Gand tapped Chris to open restaurants and create menus.  
In 2007, Chris and his wife Mollie returned home to Indianapolis to 
open Goose the Market, a full-service butcher shop and specialty 
food and wine market, before opening their USDA-inspected meatery, 
Smoking Goose, in 2011. 
 

Recognized by the Indianapolis Business Journal among the top “40 
under 40” entrepreneurs, Chris was also featured in the Indianapolis Star as one of the 
city’s top ten entrepreneurs to watch. His work behind the counter at Goose the Market 
and Smoking Goose have brought him features in national publications like The New York 
Times, Food and Wine, Bon Appetite, saveur, and more. 
 

From one kitchen to another, what’s always remained on Chris’ plate is his commitment to 
bringing farmstead foodstuffs from the field to the table. Although Chris’ experience has 
taken him down paths near and far, he knows that the shortest road between the farm 
and the plate makes for the most delicious meal. Opening his award-winning market and 
meatery in his native Indiana means he gets to work with producers who care as much 
about their goods as Chris does about dinner on the table. That keeps him hungry, and 
close to home. 
 
 
Real meat has a tale 
 

Once upon a time, there was a beautiful pork chop. 
Well, that’s not exactly what we mean. At Goose 
the Market and Smoking Goose, we believe real 
meat has a tale, and it’s a delicious story we’re 
proud to tell. 
 

The story isn’t an anonymous one. It hits close to 
home because that’s where real meat at the Goose 
comes from. We know the farmers and their 
families who bring up our animals and put their 
hearts into the work. Their part of the story is 
about raising herds and flocks who keep 
naturally healthy while their land does, too.  
 

There aren’t too many characters in our meat’s tale, and that keeps it short but sweet, 
literally. Real meat has a short trip from the farm to your table, touching only a few 
caring hands along the way. At the Goose, we work directly with farmers so that the 
delicious story goes straight from field to butcher to you. 
 

And you’re part of the story, too. When we get to share our real meat’s tale, you’ll know 
where your dinner comes from, how it was raised, and why we know the story adds up to a 
tasty meal. Putting real meat on your fork gets you in the story because each bite 
supports our environment, economy, and culture. 
 

Because our real meat has a tale, we can all dine happily ever after. 



A few bites that make us hungry  
for more info, check out     www.goosethemarket.com   and   www.smokinggoose.com 
contact Corrie Quinn: 317-698-5126 corrie@goosethemarket.com corrie@smokinggoose.com 
 
Goose the Market 
 
Collaboration cheese aged in 19th century 
lagering tunnels under Brooklyn: Goose 
the Market is the exclusive source for this 
raw, sheep’s milk cheddar aged by crown 
finish caves for 2 months with a rub of 
smoking goose lard on the rind 
 
“Tour of _________” wine tastings: certified 
sommelier guides seated guests through 
the stories behind the bottles of 6+ wines 
while goose serves 3 paired courses of 
small plates inspired by the region’s 
cuisine. Tour the flavors of France, Spain, 
Italy, South Africa, and more with goose 
 
Pig of the week: goose meat mongers break 
down a whole hog each week from a 
different, local family farm. Custom cuts 
made to order from the hog listed on the 
shop board each week 
 
Chef's secrets to the perfect Thanksgiving: 
Chris Eley leads viewers step-by-step 
through brining & roasting the best 
turkey in the first episode of Cooking with 
the Goose.  
 
Goose Clubs 
Beer & Cheese of the Month Club: perfectly 
paired craft beer and farmstead cheese: 
We’re brewing up interesting and ideal 
pairings to feed your hops-and-whey 
cravings 
Wine of the Month Club: exceptional and 
unique wines highlighting the best of a 
region, grape, and producer complete 
with pairing suggestions and recipes  
 
For meat art, candids, the latest on new 
releases, and more, follow Goose the 
Market and Smoking Goose: 
 
facebook.com/goosethemarket 
twitter.com/goosethemarket 
instagram.com/goosethemarket

Smoking Goose 
 
Sassaka: a seasonal, house-made schmear 
known locally as “bacon butter” takes 
inspiration from northern Italy’s 
lumberjack snacks 
 
Time travel meat treats brings flavor of 
200 years ago : In collaboration with 
Connor Prairie living history museum, 
Goose owner Chris Eley works with 
livestock manager Kevyn Miller who raises 
rare-breed Ossabaw pigs just as early 
Hoosier settlers did centuries ago. 
charcuterie from this heritage breed 
rotates throughout the year 
#Eatittosaveit 
 
Bourbon Barrel-aged hams, house-made 
spiced wine for ciauscolo, and dry-cured 
Lamb hams are just a few of the limited 
releases from Smoking Goose’s aging room 
 
Meat School classes at smoking goose  
We Be Jamon: Whole Muscle Curing, 
Trussing, and Drying 
Just Encased: Salumi formulation, 
trussing, and fermentation  
Full-on Forcemeat: Sausage and Pates 
 
Registration includes instruction, behind-
the-scenes tour, private tasting spread, 
butcher’s hat + uniform, and lotsa meat 
treats to take home 
 
Massive meat sales 
Smoking goose’s dorman st. meat locker 
(across the street from Flat12 bierwerks) 
is open to the public one day each month 
with wholesale pricing on smoked meats, 
sausages, and salumi + limited releases. 
check out these social media links for 
upcoming dates & details: 
 
facebook.com/smokinggoose 
twitter.com/smokinggoose 
instagram.com/smokinggoosemeatery 

http://www.goosethemarket.com/�
http://www.smokinggoose.com/�
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http://twitter.com/goosethemarket�
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http://www.facebook.com/smokinggoose�
http://twitter.com/smokinggoose�
http://instagram.com/smokinggoosemeatery�


 

http://www.smokinggoose.com/resources/�

