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NOTES


• All spoon measurements are level unless otherwise specified.


• All eggs are medium (UK) or large (US), unless otherwise specified. Uncooked or partially cooked eggs should not be served to the very old, frail, young children, pregnant women or those with compromised immune systems.


• Fruit and vegetables are medium-sized, unless otherwise stated.


• Chillies/chiles are fresh, unless otherwise stated.


• When a recipe calls for the grated zest of citrus fruit, buy unwaxed fruit and wash well before using. If you can only find treated fruit, scrub well in warm soapy water before using.


• To sterilize preserving jars, wash them in hot, soapy water and rinse in boiling water. Place in a large saucepan and cover with hot water. With the saucepan lid on, bring the water to a boil and continue boiling for 15 minutes. Turn off the heat and leave the jars in the hot water until just before they are to be filled. Invert the jars onto a clean dish towel to dry. Sterilize the lids for 5 minutes, by boiling or according to the manufacturer’s instructions. Jars should be filled and sealed while they are still hot.


FOOD SAFETY


• The information in this book is based on the authors’ experiences. Guidelines for safety are included within recipes, and these should be followed. Neither the authors nor the publisher can be held responsible for any harm or injury that arises from the application of ideas in this book.


• Uncooked or partially cooked meats should not be served to the very old, frail, young children, pregnant women or those with compromised immune systems.




Introduction


Will you allow me to start with an assumption? If you bought this book, or someone thought this book might be a good gift for you, then I think we already agree about how to source our meat. I think that we’re the ones upholding our side of the deal, the deal between humans and livestock. That, as the term ‘animal husbandry’ reminds us, we are part of a binding contract that relies on our respect for animals and their welfare.


I think we’re the ones who appreciate that there are challenges involved in finding where this contract is commercially viable, but we have taken the time to learn where that balance lies. We’re proud to understand the difference between ‘clean’ meat and cheap meat.


I think you’ll already anticipate that whenever I refer to ‘farming’, I mean ‘good farming’; when I talk about ‘meat’, I mean ‘good meat’; and when I cover the wonderful range of products under the heading of ‘charcuterie and salumi’, it’s understood that the entire process of the procurement and production of these products should uphold the contract between humans and livestock.


So I’m not going to talk about how to find and afford these products, because I know you’re already with me on this. I’m sure that you share the same enjoyment and confidence from making a recipe with good meat and knowing that it will deliver on taste.


I’ll just carry on then – and I really hope you enjoy the ideas and recipes in this book!


Three reasons why I love charcuterie


The first reason is that it’s a gift to home cooking – it’s a gift of expertise, passion and time. These products can sometimes take longer to produce than the time it takes to build a skyscraper (jamón Ibérico springs to mind – see page 20). When you think about the processes involved, you realise how much effort goes into the products that you can buy pretty conveniently and affordably nowadays. The process starts in the same way as it does for raw meat. Let’s take a quick look at cured pork products like salami and chorizo, for example:


The farmer plans for the boar and sow to mate, then the sow gives birth to piglets. The piglets are weaned, then the grown pig is sent to slaughter. The carcass is butchered, then the pork is sold to the customer. Now, with cured meat products, just before the pork is sold to the customer, an expert steps in and says, ‘Hang on. Lend it to me for a bit and I’ll use all my skills, resources and experience to make it into another product… then you can buy it’. It’s like having a top chef step in and prepare your pork shoulder or your sirloin steak for you so that you can eat it immediately or just pop it in a recipe; they add taste and value to a product before it even reaches you.


The second reason is that I find it really tasty. Homo sapiens evolved to farm animals because we realized that, with limited food resources around us at the time, we could flee and/or fight for a lot longer if we’d eaten fats, protein, iron and vitamin B that day, as opposed to just leaves and berries. The strength we got from this diet became affiliated with our taste buds and food preferences, and we went searching for what is basically fuel. I realize it’s a different world we live in today, and a sensible and educated approach to vegetarianism and even veganism is entirely possible, because we have an unlimited resource of food products, knowledge, supplements and food science to be able to compensate for the strength and energy that meat once gave us. However, it doesn’t mean that the combination of salt, meat and fat doesn’t still taste terrific to the taste buds I inherited from my cavewoman ancestors millions of years ago.


The third reason, funnily enough, comes from the very reason cured meat developed in the first place – out of necessity in man’s battle against bacteria. Yes, I’m talking shelf-life, still the biggest commercial challenge in the food industry today. Curing and fermentation developed simultaneously around the globe in almost every culture and race (in many different forms) because we needed to find ways to preserve our food. We’re spoilt for choice nowadays with technology in the home, but there’s still a simple challenge when you buy some fresh meat on a Monday and your plans change during the week, so you still haven’t eaten it by Friday. Given that it already took three days at the start of the logistics chain to get the meat from the abattoir to the supermarket or butcher’s shop before it reached you… well, you’re out of shelf-life. The really practical and wonderful joy of something like a stick of chorizo in your refrigerator, is that it lasts a long time. When you open your refrigerator and wonder what on earth you’re going to have for supper that night (because you know you haven’t been shopping for a bit!), you can whip up a bowl of pasta with some sautéed shallots and diced chorizo, or make a quick tart with saucisson sec, or a nutritious fritatta with pancetta. Freezing is wonderful and helpful, but it’s even easier to have some cured meat in the refrigerator that doesn’t need defrosting. I think the really significant rise in its popularity in the last 10 years, outside of the Mediterranean countries where it has existed for centuries, is because we’re all trying to waste less food; cured meat almost never gets thrown away.


Those are my three main reasons for loving charcuterie as I do, and it’s the first reason that ensured this collection of recipes was such a pleasure to put together … a pleasure and also a total dream because, well, what a fraud am I?! Months of care has been taken by somebody who cured the product, and I just swing in on the home stretch and form a recipe around it or pair it with accompaniments… and then I’m trying to take the credit. However, I’m not sorry, and I urge you to be the same, because I intend this collection to be a celebration of charcuterie and salumi and I have total admiration for the work done at the source of the meat curing. And like a good board of charcuterie, this book was going to be even better shared. I needed Louise’s exquisite skills, creativity and passion to bring even more excitement and ideas to these pages. We both hope you enjoy this book as much as we enjoyed creating it.


Miranda & Louise
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Serving charcuterie boards


Due in part to recent exposure on social media, the trend to serve just one course, albeit in a variety of visually striking ways, is appealing for many reasons. Communal dining forms the very foundation of how we enjoy many different eating experiences, be it with friends for supper or work colleagues for dinner, a family party or even a wedding. Charcuterie boards are colourful, lavish, exciting and less time-consuming for the cook, and they are incredibly versatile, suiting all types of diets, culinary beliefs, times of day and occasions.


They are, however, not that new. Throughout central and southern Europe, the sharing of different types of food or dishes has long been enjoyed as an essential part of living, as well as an important part of our need to socialize. In France it is called apèro, in Spain it is tapas, Italy has antipasto, and meze is enjoyed all over the eastern Mediterranean, the Middle East and North Africa. All are ways of sharing a drink with small dishes of food ahead of a main meal, usually dinner (except meze, which is often the whole meal itself). Today’s more creative and substantial boards take this concept and run with it, making dining less formal, more convivial and, I think, very 21st century.


Catering for guests can be quite stressful, but it doesn’t need to be – and this is why charcuterie boards have really hit the spot for today’s cook. They offer us a way to share our love of good food with flair and a sense of drama, without having to spend hours in the kitchen – and you don’t need to be a great cook. There are no rules: anything goes. I think we all like to show off a little when it comes to entertaining, and with careful planning, you can create your own fabulous charcuterie boards fit for any occasion.


With our selection of themed boards to inspire you, why not unleash your inner creative genie and plan your next dinner party with an array of delicious charcuterie meats, cheese and accoutrements?
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The practicalities


Here’s a guide to help you through the different stages, from concept to table. Be it Christmas, a summer picnic, a birthday or wedding, your starting point will be numbers and quantities required.


• What to serve your food on – you will need boards or platters on which to arrange your chosen foods. This can be a well-loved kitchen chopping board, a new purchase, an old antique find or even a purpose-cut board from your local hardware store. It could be wooden, ceramic, slate, marble or perhaps metal. It can be round, square or rectangular; large or small. For 2–4 guests, use a small board; 6–8 people, a medium board; 12 or more, use a large board; and then for weddings or other large social gatherings, combine as many boards as you need.


• Planning and shopping – these are essential to sourcing quality ingredients. Choose the theme and then either use our suggestions as a template or just refer to it as a guide to inspire. Remember, shopping seasonally is important as is sourcing products locally when possible.


• Slicing meats – many hams and salamis are now available pre-sliced, although many delis or supermarkets stock whole meats that can be sliced to order. Of course you can buy your own meat slicer if you are a regular charcuterie eater – there is a wide range of different models available, ranging from really cheap manual options to top-end electric slicer models.


• Design – get inspired: use this book and other visual sources to fire the imagination. Some boards have an obvious theme such as Christmas, so perhaps a wreath or Christmas tree shape, whilst others are just more generic.


• Balance – you are looking to combine textures, colours and flavours as equally as you can. For a main-course platter, the following quantities provide a guide. If you are serving your board as a starter or as a pre-dinner appetizer, then reduce this by about a third.


Charcuterie: 50–75 g/2–3 oz. per person


Cheeses: 25–50 g/1–2 oz. per person


Fruit/veg: a few slices per person


Nuts: a small handful per person


Dried fruits: 2–4 pieces per person


Sauces/dips: 2 tablespoons per person


Bread/crackers: 100–150 g/3½–5 oz. per person


• Arranging the board – gather all the ingredients in front of you. Pick the larger pieces, such as the cheeses, bread and bowls containing sauces, dips, spreads, pickles or olives, and place them well apart on the board. Fold or overlap slices of salami and ham, giving the ham a tweak upwards to add height to the board. Arrange each type of meat in groups with fans of salami in one spot and curls of ham in another. Try to avoid placing all the meats together. Add a few fresh herbs at this stage, placing them in the smaller gaps between the meats. Larger gaps are good for placing fruits, either whole or sliced, and the same goes for vegetables or salad leaves. Place crackers in baskets, on smaller boards or on the board itself. Finally, finish off by adding a flourish of fresh herbs or edible flowers. If you like, drizzle some honey over cheeses or soft salamis.


Remember, serving charcuterie boards is all about fun, enjoying the process and relaxing with friends and family. Entertaining just got a whole load easier.
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ITALIAN CHARCUTERIE BOARD


It feels appropriate to kick offour charcuterie boards chapter with an Italian theme. After all, some of the best-known salume comes from Italy, who remain the largest producers of cured meats. I‘ll never forget the wafer-thin slices of prosciutto on my first ever antipasti platter – the combination of melt-in-the-mouth ham perfectly complemented by preserved artichokes and char-grilled (bell) peppers all in perfect harmony – that captured my heart.


Food products in Italy have a classification known as DOP or Denominazione di Origine Protetta (protected designation of origin), which is to guarantee that each product is produced and packaged according to its geographical location, as well as the traditions from that region. This includes charcuterie, as well as cheeses, wines and olive oils. With such a wide variety of products available, it is a good way to guarantee quality when sourcing your meats.


Italy produces wonderful salamis with each region having its own speciality. They range in size, as well as flavour, and can be long and thin, pressed into a brick shape or formed into a fat log. Aside from salamis, one of Italy’s most famous and well-loved foods is prosciutto crudo or ‘raw’ ham. Served in thin slices either on its own, as part of an antipasti platter or with slices of melon, it is a true icon of Italian culinary history.


Charcuterie


As with all our charcuterie boards, the selection of cured meats has been assembled to provide the best combination for each theme. It is, however, only a guideline, and you can substitute these with different meats according to choice and availability.


• Prosciutto di Parma comes from Parma in northern Italy, is the crème de la crème of prosciutto crudo and has the DOP label to prove it. Produced from the whole hind leg of the pig, the meat is salted and left to hang for 1 year to cure – this is almost twice as long as other types of prosciutto crudo and it is this that gives the meat a drier texture and more buttery and nutty flavour. The flesh is a deep red with a vein of fat running through it. It should be served in wafer-thin slices.


• Coppa is a type of raw ham made from the muscle that runs from the nape of the pig down to the fourth or fifth rib. Here you will find the perfect balance of lean meat and fat. It is regarded as one of the finest Italian cured meats, originating in Calabria in southern Italy.


• Soppressata is a cured sausage made using leaner cuts of pork. The meat is more coarsely ground than some salami, with an even distribution of tiny fat particles. It is stuffed into a natural casing and is often flattened or pressed into a rectangular shape. It can be natural or spiced with chillies/chiles, giving it a rich colour.


• ’Nduja is a slightly different type of salami, far softer than most types of Italian salami, and is spread onto bread, rather than being sliced. Made from a highly spiced pork mixture, it comes from the southern region of Calabria at the foot of Italy. The vivid red colour is typical of the hot spicy Calabrian pepperoncini or hot chillies/chiles.


• Bresaola, unlike the majority of charcuterie, is air-dried beef fillet. It is first salted and seasoned with a mix of spices, then cured for several days before being washed and finally hung to dry for several months. The best beef is reared in the Valtellina region of Lombardy and, due to its higher protein content than pork, it is a leaner meat than many other charcuterie options.


Accompaniments


A well-constructed charcuterie board should include a combination of other ingredients that offer variety, as well as a good balance of flavour, texture and colour. So when deciding on what to serve alongside your salume, think about all these elements.


• Cheeses: mozzarella di bufala, aged Parmesan, ricotta


• Pickles/preserves: artichoke hearts, sun-dried tomatoes, roasted stuffed (bell) peppers, caperberries, olives


• Fruit/veg: green grapes, tomatoes


• Sauces: Homemade Pesto (see below)


• Bread/crackers: grissini, Garlic-y Bruschetta (see page 72)


• Herbs: basil


Homemade Pesto


50 g/2 oz. fresh basil leaves


1 garlic clove, crushed


2 tablespoons pine nuts


¼ teaspoon sea salt


6–8 tablespoons extra virgin olive oil


2 tablespoons freshly grated


Parmesan cheese freshly ground black pepper


MAKES 150 ML/⅔ CUP


Place the basil, garlic, pine nuts and sea salt in a pestle and mortar and grind to form a fairly smooth paste. Slowly add the oil until you reach the required texture, then finally add the cheese and pepper, to taste. Cover the surface and store in the refrigerator for up to 3 days.
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