
whole mucle charcuterie  
the whole story 
  
  

 

While salame, sausage, and terrines mean chopping up 
meat to stuff into casings, Whole Muscle Charcuterie  
means seam butchering—that is, cutting along 
the natural divisions between muscles in 
order to keep whole muscles intact. 
 

Whole Muscle Charcuterie is preserved by 
salting, fermenting, and smoking and/or 
aging, all of which naturally remove the 
flavorless liquid from the whole muscle and 
prevent spoilage...not to mention make for 
delicious flavors. 
 

like salame and sausage, Whole Muscle 
Charcuterie could  be encased. for example, 
We stuff our Culatello di Dorman into a pork 
bladder for its final 10+ months of aging. 
 

however, Not all Whole Muscle Charcuterie 
must be encased. Take our Coppa  and  Lomo  
and Duck Prosciutto  and  Pancetta Tesa.  
 

We're using locally foraged flavor for new 
takes on old traditions, too, like in our 
whole muscle Spruce Tip Bresaola. 
 

We hand trim these whole muscles of pork, 
beef, duck, and more to age them in complete 
pieces, and this Whole-Muscle technique 
impacts texture, flavor, aroma, and more.  
 

It's just one of the charcuterie methods  
that make up each unique recipe in  
Smoking Goose's diverse line up. 
 

Whole Muscle Charcuterie Cheat Sheet 
whole mucle left intact  
preserved by salting, fermenting,  
   smoking and/or aging 
could be encased or not 
 
 

 
 

 
                                Smokinggoose.com 

Pop quiz! In the picture above,  

which one is Whole Muscle Charcuterie?  

L to R: Dodge City Salame, Duck Prosciutto, 

Pig & Fig Terrine 
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https://www.smokinggoose.com/allproducts#wholemuscleandlardermeats�
https://www.smokinggoose.com/allproducts#wholemuscleandlardermeats�
https://www.smokinggoose.com/s/CulatelloDiDorman.pdf�
https://www.smokinggoose.com/coppa�
https://www.smokinggoose.com/lomo�
https://www.smokinggoose.com/s/DuckProsciutto-5aj6.pdf�
https://www.smokinggoose.com/s/PancettaTesa.pdf�
https://www.smokinggoose.com/bresaola�
https://www.smokinggoose.com/allproducts�
https://www.smokinggoose.com/allproducts#wholemuscleandlardermeats�

