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For over one hundred years, FERRANDIParis has taught all of the culinary 

disciplines to students from around the world. Following the success of our 

four previous works published by Flammarion—a comprehensive guide to 

the art of French pâtisserie, as well as volumes focused on cooking with 

chocolate, vegetables, and fruit and nuts—it is now time to explore the 

French art of charcuterie. This centuries-old cra oﬀers a whole host of 

techniques and creative recipe ideas. Pâtés, terrines, savory pies, and 

 stuﬃngs—whether made with meat, ﬁsh, or vegetables—are enjoying a 

renaissance and have resumed their rightful place in haute cuisine. This art 

is part of the French culinary heritage that FERRANDIParis teachers are 

committed to keeping alive.

Both traditional skills and creative innovation lie at the heart of 

FERRANDIParis’s teaching philosophy. We maintain a balance between 

the two through strong ties to the professional world, making our school a 

leading institution in the ﬁeld.

That is why this book not only provides delicious recipes, but also demon-

strates fundamental techniques and shares expert advice. Anyone who 

wishes to explore the inspiring world of charcuterie, whether it be at home 

or in a professional kitchen, will ﬁnd this volume an invaluable reference.

I extend my warmest thanks to those members of FERRANDIParis who have 

brought this book to fruition, particularly Audrey Janet, who coordinated 

the project, and Marc Alès (Meilleur Ouvrier de France ), Stéphane 

Jakic, and Frédéric Lesourd, chefs at the school who have generously 

shared their expertise and adeptly combined technical skills and creativity 

to demonstrate the rich culinary potential of French charcuterie.

Richard Ginioux

Executive Director of FERRANDIParis

PREFACE
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France), and all have at least ten years of work experi-

ence in the culinary ﬁeld in prestigious establishments 

in France and abroad. To give students maximum 

opportunities and the chance to connect with other 

ﬁelds and the greater global community, the school has 

formed collaborative partnerships with several other 

institutions. In France, partner schools include the ESCP 

Europe Business School, AgroParisTech, and the Institut 

Français de la Mode; abroad, the school collaborates 

with Johnson and Wales University in the United States, 

the ITHQ tourism and hotel management school in 

Canada, the Hong Kong Polytechnic University, and 

the Institute for Tourism Studies in China, among others. 

Since theory and practice go hand in hand, and because 

FERRANDI Paris strives for excellence in teaching, 

INTRODUCTION

A Portrait of  

FERRANDI Paris

In over one hundred years of history, FERRANDI Paris 

has earned an international reputation as one of the 

premier culinary and hospitality schools in France. 

Since its inception, the school—hailed “the Harvard of 

gastronomy” by the press—has trained generations of 

groundbreaking chefs and entrepreneurs who have le 

their mark in the industry around the world. Whether 

at its historic campus in the Saint-Germain-des-Prés 

neighborhood in Paris, or its campus in Saint-Gratien, 

Bordeaux, Rennes, or Dijon, this institution is dedicated 

to world-class teaching with the aim of training future 

leaders in the culinary and pastry arts, hotel and restau-

rant management, and hospitality entrepreneurship.

Founded more than a century ago by the Paris Île-de-

France Regional Chamber of Commerce and Industry, 

FERRANDI Paris is the only school in France to oﬀer the 

full range of degree and certiﬁcation programs in the 

culinary and hospitality arts, from vocational training to 

the master’s degree level, in addition to international 

programs. The school takes pride in its  percent exam 

pass rate, which is the highest in France for degrees 

and certiﬁcations in the sector. No matter the level, a 

FERRANDI Paris education is rigorous and combines 

mastering the basics with an emphasis on innovation, 

management and entrepreneurial skills, and hands-on 

practice in a professional environment. 

Strong Ties to the Professional World

A space for discovery, inspiration, and exchange—where 

the culinary arts mingle with science, technology, and 

innovation—FERRANDI Paris brings together the biggest 

names in the sector to discuss and shape the future 

of the hospitality industry and push the boundaries of 

culinary creativity. The school trains , apprentices 

and students each year, in addition to three hundred 

international students of over thirty nationalities and 

two thousand adults who come to the school to perfect 

their skills or change careers. The hundred instructors at 

the school are all highly qualiﬁed: several have received 

prominent culinary awards and distinctions, such as 

the Meilleur Ouvrier de France title (Best Crasman in 
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 students also have the chance to participate in a num-

ber of oﬃcial events through partnerships with several 

chief culinary associations in France, including Maîtres 

Cuisiniers de France, Société des Meilleurs Ouvriers 

de France, Euro-Toques, and more. In addition, the 

school oﬀers numerous prestigious professional com-

petitions and prizes, giving students many opportunities 

to demonstrate their skills and knowledge. A dedicated 

ambassador of French culture, FERRANDI Paris draws 

students from around the world every year and is a 

member of the French Interministerial Tourism Council; 

the Strategic Committee of Atout France (the French 

tourism development agency); and the Conférence des 

Formations d’Excellence au Tourisme (CFET), a group 

of institutions in France oﬀering top-quality training in 

tourism-related ﬁelds.

Extensive Savoir Faire

FERRANDI Paris’s expertise, combining practice and 

close collaboration with professionals in the ﬁeld, has 

been shared in four previous volumes—one devoted to 

French pâtisserie, one to chocolate making, the third to 

vegetables, and the fourth to fruits and nuts—intended 

for both professional chefs and amateur cooks. Following 

the success of these four books—Pâtisserie received a 

Gourmand World Cookbook award—FERRANDI Paris 

has now turned its attention to the art of charcuterie. 

This newest addition to the collection oﬀers traditional 

and modern takes on specialties including pâtés, pâtés 

en croûte, terrines, rillettes, savory pies, stuﬃngs, and 

more.

Terrines, Pâtés, Pies, Sausages,  

and Other Charcuterie Dishes

While charcutiers have historically specialized in 

“cooked meats” (the literal meaning of “charcuterie”), 

their cra has expanded to include ﬁsh and vegetables—

all prepared with little to no waste, using time-honored 

techniques. For the charcutier, every part of the animal 

is valuable, from the nose to the tail. Sausage meat is 

used to stuﬀ paupiettes or vegetables, sausages are 

tucked into brioche, and well-honed seasonings make 

all the diﬀerence. Today, traditional country and liver 

pâtés are right at home alongside seasonal vegetable 

terrines, and the classic pork rillettes can be adapted 

into ﬁsh, duck, and even plant-based versions. In this 

book, FERRANDI Paris chefs share their inspiration and 

invite you to explore the incredible possibilities of char-

cuterie in recipes that are guaranteed to surprise and 

delight in equal measure. It’s now your turn to head 

to the kitchen and discover the timelessness of this 

age-old cra.
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Pâtés, terrines, sausages, rillettes, and farcis  (stuﬀed 

dishes) are all part of the big charcuterie family. In this 

book, FERRANDIParis professionals share their secrets 

for successfully making both classic and updated versions 

of these iconic French preparations. The charcutier’s cra 

is as old as that of the chef and involves its own particular 

set of techniques, yet the trade has also evolved to 

keep up with the times, embracing new ingredients and 

even plant-based variations. This introduction oﬀers an 

overview of French charcuterie, including basic deﬁnitions 

to ensure success in the recipes that follow.

The origins  

of charcuterie

The profession of charcutier was oﬃcially born in France 

in , when the Prévôté de Paris, representing the 

French crown, authorized the ﬁrst master chayrcuitiers, 

saucissiers, boudiniers (sic) to ply their trade. Raw meat 

was the butcher’s domain, while cooked meat (the literal 

meaning of charcuterie) and pork butchery fell to the 

charcutier. Yet far earlier traces of the profession have 

been found. The porcella law, for instance, regulated the 

transformation of pork products—from rearing to selling—

under the Roman Empire. Originally, the charcutier’s job 

was to master salting and smoking to make meats suitable 

for long-term preservation. The profession has evolved 

over time, incorporating skills from butchers, chefs, and 

even pastry chefs. The art and cra of charcuterie thus 

combines the techniques of several culinary professions. 

Classic and modern  

charcuterie

Charcuterie is deﬁned as “varied meat preparations, oen 

made with pork and oﬀal, but also poultry, veal, beef, and 

sometimes ﬁsh and shellﬁsh. The goal of charcuterie has 

long been to produce a variety of products and dishes 

that can be stored for a long time.”



 French charcuterie 

encompasses a remarkable variety of textures, shapes, 

and recipes—from smooth-textured pâtés, terrines, 

mousses, and rillettes, to roughly chopped, cooked, 

cured, or sliceable preparations (sausages, cured hams, 

etc.). All kinds of products fall under the charcuterie 

umbrella: cooked charcuterie; oﬀal-based charcuterie; 

cured cooked meats; cured uncooked meats; dried cured 

meats; and so on. Beyond meat, ﬁsh and vegetables are 

now legitimate ingredients in the charcutier’s cra, and 

spices or recipes from further aﬁeld continue to inspire 

innovative takes on traditional specialties.

Diﬀerent types  

of charcuterie

France has over four hundred charcuterie specialties—

nearly as many as there are cheeses or wines. Some are 

even centuries old. While this book does not include 

certain preparations intended for professionals (such as 

andouillettes and cured meats), it contains many others 

that are suitable for preparation in home kitchens. Here 

are the main categories you will ﬁnd in this book.

. According to 

the Dictionnaire 

de la Viande 

(Dictionary 

of Meat) by  

the Académie  

de la Viande (the 

Meat Academy) 

(Éditions Autres 

Voix, ).
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Pies, tarts, and pâtés en croûte

Pâté literally means “cooked in a pastry crust (pâte).” 

The original pâtés were always “en croûte,” akin to the 

English pie, and were served either hot or cold. Over 

time, the word evolved to designate the contents of the 

pie, without the crust. This chapter includes preparations 

that reﬂect the original meaning of the term: pâté en 

croûte, savory pies and tarts, pithiviers, coulibiac, and 

sausage in brioche. These are sometimes categorized as 

“charcuteries pâtissières” (i.e., charcuterie-ﬁlled pastries). 

Pâtés and terrines

The word “terrine” denotes a preparation that has been 

cooked and chilled in a recipient of the same name, 

typically ceramic or porcelain—two materials that conduct 

heat well. Terrines come in countless varieties: they may 

be made with meat (pork, veal, poultry, or game), ﬁsh, or 

vegetables, and the texture can vary. Today, the terms 

terrine and pâté are oen used interchangeably for 

preparations that were once baked in a pastry crust but 

are now cooked in a terrine mold. Pâtés en terrine may 

be smooth (such as liver pâté) or rustic (like country pâté), 

with larger pieces of meat. Terrines can also be pressed 

and weighted to make them more compact, known as 

pressés in French. The most famous pressés include 

Burgundy’s  jambon persillé (ham and parsley terrine) 

and fromage de tête ( brawn or head cheese). Placing a 

weight on top releases the juices, which set when chilled, 

resulting in a ﬁrm texture suitable for slicing.

Rillettes and pulled meats and ﬁsh

Rillettes are traditionally made with meat—usually pork, 

veal, or poultry—cooked slowly in duck or goose fat or 

lard over many hours, until fall-apart tender. The meat is 

then shredded, mixed with the cooking fat, and stored 

in a mold. Rillettes have been appreciated in France for 

their tender, melt-in-the-mouth texture since at least the 

mid-eighteenth century. This preservation technique has 

evolved to incorporate ﬁsh and/or vegetables, using 

less fat and transforming the ingredients into delicious 

spreads, oen called éﬃlochés in French. 

Stuﬀed dishes

The broad category of charcuterie also encompasses 

many stuﬀed dishes, known as farcis in French—from the 

verb farcir (to stuﬀ). The charcutier’s typical stuﬃng—farce 

(see glossary p. )—is made with ground meat, ﬁsh, or 

vegetables blended with seasonings and sometimes a 

binding agent (usually bread, egg, or a starch) and other 

ﬂavorings. Highly versatile, farce is one of the foundations 

of charcuterie. In the “Stuﬀed Dishes” chapter, it is used 

to stuﬀ poultry; pieces of meat (in the case of paupiettes 

and ballotines, for instance); seafood (such as stuﬀed 

squid); vegetables (like zucchini); or even less popular 

cuts  (including duck necks).

Cooked charcuterie

Finally, charcuterie plays a starring role in many other rec-

ipes in this book, which also take advantage of all the cuts 

of pork, veal, or beef—including cheeks, ears, tongues, or 

feet, depending on the animal. These charcuterie-based 

recipes not only reduce waste, but are also delicious.

Selecting meats

Among the breeds of pig classiﬁed worldwide, about 

ten are produced in France, and most of this production 

(percent) goes to the French charcuterie industry. 

Classic breeds such as Large White, Landrace, and Duroc 

are particularly prized for their yield. On a smaller scale, 

artisan charcutiers continue to make unique regional char-

cuterie specialties with local heritage breeds,  including 

West French White, Bayeux, Noir de Bigorre (also known 

as Gascon), Cul Noir Limousin, Kintoa (Basque black-pied 

pigs), and Nustrale from Corsica. The way in which ani-

mals are raised signiﬁcantly inﬂuences the quality of their 

meat. Pasture-raised pigs have healthier, more ﬂavorful 

fat, which impacts the overall taste of the meat, so pur-

chase pastured pork products whenever you can. The 

same goes for beef: always buy grass-fed, if possible. For 

rabbits, poultry, and game, try to ﬁnd artisan producers. In 

all cases—whether using meat, ﬁsh, or vegetables—be sure 

to use products at their prime. Many of the recipes in this 

book will keep for longer and will be better preserved if 

made with the freshest possible ingredients.
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Salt, sugar, and herbs

The recipes in this book do not contain artiﬁcial addi-

tives or preservatives. They call for salt, spices, herbs, 

and sometimes even sugar, for preservation purposes 

and ﬂavor.

What is salt used for and which should I choose?

Salt plays three roles in charcuterie: 

• As a ﬂavor enhancer, it is crucial to the ﬁnal taste.

• It limits the development of certain germs and bacteria. 

• It helps proteins bind together and thus indirectly 

contributes to texture.

Diﬀerent types of salt used in this book:

• Unreﬁned coarse grey sea salt ( percent impurities), 

rich in minerals, is best for salting water and broths for 

cooking and for preparing brine.

• Reﬁned ﬁne sea salt (less than  percent impurities), 

with a small grain that dissolves completely, makes it 

possible to season preparations perfectly with more 

homogeneous results.

• Fleur de sel should be used as a ﬁnishing salt to add a 

burst of texture and ﬂavor.

• If  using  kosher salt, keep in mind that diﬀerent brands 

have diﬀerent ﬂake sizes, so weighing it is more accurate 

than measuring it by volume.

If a particular type of salt is not speciﬁed, use ﬁne salt, 

preferably sea salt.

Herbs and spices

Herbs and spices are essential ingredients in the char-

cutier’s kitchen. Fresh parsley is the most commonly used 

herb in this book. Bay leaves and thyme are essential for 

broths, and rosemary is oen used with rabbit. You won’t 

need too many spices on hand to make the recipes in 

this book, but make sure they are fresh to ensure the 

best possible ﬂavor. Juniper berries and coriander seeds 

season certain terrines, while spices like nutmeg and the 

French quatre-épices spice mix (ground pepper, cloves, 

nutmeg, and ginger) add depth to farces. Other spices to 

have on hand include whole cloves, piment d’Espelette, 

paprika, curry, and diﬀerent types of black and white pep-

per for variety.

What is sugar used for?

In some foie gras and pâté recipes, the addition of small 

amounts of sugar (about B⁄f oz. per lb./– g per kg) 

may come as a surprise. In the case of foie gras, this 

can compensate for the liver’s natural bitterness, but is 

not essential if the recipe contains a sweet wine, which 

contains more sugar than dry alcohols. Sugar also 

serves to balance out diﬀerent ﬂavors, acting as a ﬂavor 

enhancer and extending the ﬁnish on the tongue. In 

recipes containing ascorbic acid for color or preservation 

purposes, sugar helps to conceal the sour taste.

And alcohols?

Wines and other spirits are oen used to marinate meats 

or boost ﬂavor. Red or white wine, cognac, armagnac, 

Calvados, Madeira, and port wine are the most oen 

used. They not only enhance taste, but also add a little 

sugar, which is always important to keep in mind when 

seasoning.
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Glossary of Charcuterie Terms

Some of the charcuterie ingredients in this book may be unfamiliar to you.  

Here are some deﬁnitions to help you talk like the pros!

BARDE Very thinly sliced pork fatback, which charcutiers 

use to line terrine molds, wrap around roasts (called bard-

ing), and/or prevent certain preparations from drying out 

during cooking.

CASINGSNATURALmenuEdible natural cases used for 

preparations such as sausages, made from the small intes-

tine of various animals (cows, hogs, sheep, etc.). Casings 

are oen sold according to their diameter, expressed in 

millimeters. For instance, a /casing has a diameter 

of B⁄d–B⁄c in. (– mm). Plant-based and synthetic alter-

natives are available for meatless preparations.

CAULFATcrépineA neutral-tasting pork or beef mem-

brane used to wrap preparations such as pâtés, crépin-

ettes, and stuﬀed cabbage to ensure they hold together 

during cooking. In anatomical terms, this is the omentum—

the fold of the peritoneum that surrounds the intestines 

and connects the spleen and the stomach. Caul fat must 

be prepared before use (see technique p.54). 

FARCEAlso known as forcemeat, the word farce comes 

from the French verb farcir (to stuﬀ). Farce is the foun-

dation of many charcuterie staples, used to ﬁll sausages, 

pâtés, terrines, savory pies, and more. It is traditionally 

made by mixing ground or pureed meat or ﬁsh with sea-

sonings and sometimes a binding agent and/or additional 

fat. There are four categories of farce: rustic (or country); 

straight; gratin (in which some or all of the meat is pre-

viously cooked); and mousseline (the smoothest of all, 

made by pureeing the ingredients with egg whites and 

cream). For proper texture and hygiene, the ingredients 

should be kept as cold as possible when making the farce.

INTERIORGARNISHESmarquantsIngredients mixed with 

the farce in pâtés, terrines, and savory pies that add ﬂavor, 

texture, and visual contrast.

LARDsaindouxRendered (melted and clariﬁed) pork fat 

from diﬀerent parts of the pig. The ﬁnest lard, known as 

leaf fat (see below), comes from the kidney region, as 

opposed to back and belly fat (see below).

LARDO A classic of Italian charcuterie (salumi) made by 

salting, seasoning, and dry-curing pork fatback. The most 

celebrated is Lardo di Colonnata.

LEAFFATpanne Also known as leaf lard, this is consid-

ered the pig’s most noble fat and is the highest grade 

of lard you can buy. Rendered from the ﬂare fat—the fat 

surrounding the kidneys—it has a neutral ﬂavor and uni-

form white color.

PORKBELLYFATmouilleA cut of fat from the tougher 

outer layer and tail end of the pork belly, the mouille 

has a ﬁrm texture that does not melt easily. French char-

cutiers use this fat to make certain pâtés. Fatback is a 

good substitute. 

PORKFATBACKlard gras or gras durAlso known as back 

fat, this layer of ﬁrm-textured fat is found on either side of 

the backbone of mature pigs. Fatback is essential to the 

ﬂavor and texture of many charcuterie recipes.

PORKRINDcouenneAlso known as pork skin, it is com-

posed of two layers—the dermis and epidermis. It has 

a neutral taste and is mainly used in charcuterie for its 

 gelatin-rich  properties.

TALLOWsuifThe fat rendered from beef and mutton fat, 

especially from suet, the solid fat surrounding the kidneys 

of cows, sheep, and other ruminants. In the UK, rendered 

beef fat is known as dripping.
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MEATCUTS

4

3

2

5

6

1

7

8

9

10

11

1212

. Head  . Ear  . Fatback  . Spare Rib  . Blade  . Hand   

. Hock  . Loin  . Belly  . Chump  . Leg  . Trotters

. Tête  . Oreille  . Lard gras / gras dur / barde   

. Échine  . Carré  . Milieu de ﬁlet  . Pointe de ﬁlet   

. Jambon  . Jarret  . Travers  . Poitrine  . Plat de côtes   

. Palette  . Épaule  . Pieds

2

3

6

5

4 7

8

1

. Scrag  . Shoulder  . Shank  . Best end of neck   

. Breast  . Loin  . Chump  . Leg

. Collet  . Épaule  . Carré  . Poitrine   

. Selle  . Gigot  . Pieds

1

2

3

4

5

6

7

8

9

15

9

15

1112

14

13

10

FRANCE

USA

UK

1

2

3

4

6

7 7

5

4

3

1

5

9 9

2

6

7

8

. Head  . Ear  . Fatback  . Shoulder Butt   

. Picnic Shoulder  . Loin  . Spare Ribs/Belly   

. Ham  . Trotters

Pork

1

2

3

4

5

Lamb

. Shoulder  . Rack  . Loin   

. Foreshank and Breast  . Leg
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2

3

4

1

5 6

7

8

9

. Shoulder  . Fore Shank  . Best End  . Breast  . Loin   

. Rump  . Silverside  . Topside  . Hind Shank

. Collier  . Côtes découvertes  . Épaule   

. Côtes secondes  . Poitrine  . Côtes premières   

. Tendron  . Longe  . Flanchet  . Quasi . Noix patissière   

. Noix  . Sous-noix  . Jarret  . Crosse

1

2

3

4

5

6

7

8

9

10

11

12

13

14

15

. Joue  . Collier  . Paleron  . Macreuse  . Veine grasse   

. Gîte  . Crosse  . Côtes couvertes  . Plat de côtes   

. Poitrine  . Filet and  aloyau  . Flanchet  . Culotte   

. Rumsteck  . Tranche  . Gîte à la noix  . Queue de bœuf

. Neck  . Chuck and Blade  . Clod  . Thick Rib   

. Shin  . Fore Rib  . Thin Rib  . Brisket  . Sirloin   

. Fillet  . Thin Flank  . Rump  . Thick Flank   

. Topside and Silverside  . Leg  . Oxtail

1 2
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4
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6

6

7

7

8
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1

2

3

4

5

6 7

8

9

10

. Neck  . Chuck  . Shoulder  . Fore Shank  . Breast   

. Ribs  . Loin  . Flank  . Leg  . Hind Shank

Veal

1 2

3

4

5

6

7

8

9

10

11

12

13

17

16

4

Beef

. Chuck  . Rib  . Brisket  . Shank  . Plate   

. Flank  . Short Loin  . Sirloin  . Tenderloin   

. Top Sirloin  . Bottom Sirloin  . Round  . Oxtail
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1.  Mandoline

2.  Serrated knife

3.  Large chef’s knife

4.  Small chef’s knife

5.  Paring knife

6.  Swivel vegetable peeler

7.  Y-peeler or Y-shaped peeler

    




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1.  Strainer

2.  Butter muslin

3.  Fine-mesh sieve or strainer

4.  China cap or conical sieve

5.  Stainless steel skimmer

6.  Nylon skimmer












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1.  Hinged baking ring for pâté en croûte

2.  Hinged rectangular mold for pâté en croûte

3.  Quenelle spoons

4.  Oval cookie cutters

5.  Round cookie cutters

6.  Porcelain terrine molds












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1.  Pastry brush

2.  Digital instant-read thermometer

3.  Fish boning tweezers

4.  Pie crimper

5.  Sausage pricker










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1.  Stainless steel bowl

2.  Blood sausage funnel

3.  Butcher’s twine

4.  Sausage pricker

1.  Meat grinder

2.  Assorted grinder plates

Electrical Appliances








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ELECTRICALAPPLIANCES




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1.   

Hand-operated 

sausage stuﬀer

2.   

Assorted  

sausage stuﬀer 

ﬁlling tubes 

3.   

Crank / handle

1.   

Sous vide 

vacuum sealer 

machine

2.   

Sous vide 

vacuum bags










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Food processor
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[image: ]CUTTINGANDCLEANING

 BRUNOISECUT

 SLICINGONIONS

 FINELYCHOPPINGSHALLOTSORONIONS

 CUTTINGMEATINTOSTRIPSANDCUBES

 SHREDDINGMEATORFISH

 FILLETINGDEBONINGANDSKINNINGFISH

 DEVEININGFOIEGRAS

 CLEANINGVEALSWEETBREADS

 CLEANINGNATURALCASINGS

 PREPARINGCAULFAT
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CUTTING AND CLEANING

1•

2• 3•

Wash and peel the carrots. Cut them lengthwise 

into pieces, trimming the ends and sides ﬂat.  

Cut into thin slices using the mandoline.

Cut the slices into sticks about B/bg in. ( mm) wide. Cut the sticks into B/bg-in. (-mm) cubes.

Brunoise Cut

Ingredients

Carrots, or other ﬁrm vegetables

Equipment

Chef’s knife

Mandoline
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2•

1•

3•Place cut side down and trim oﬀ the base.

Peel the onions and cut them in half lengthwise.

Cut each half into thin slices about B⁄i  in. (– mm) 

thick.

Slicing Onions

Ingredients

Onions

Equipment

Chef’s knife







[image: ]40

CUTTING AND CLEANING

1•

2• 3•

Peel the shallots or onions, and cut them in half 

lengthwise.

Place cut side down and hold the base with your 

ﬁngers bent under. With the knife parallel to the 

cutting board, make several horizontal cuts from 

the tip, stopping just short of the base.

Continue by making several vertical cuts 

lengthwise.

Finely Chopping Shallots or Onions

Ingredients

Shallots or onions

Equipment

Paring knife
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4•Make crosswise cuts close together, parallel to 

your ﬁngers, to chop ﬁnely.
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CUTTING AND CLEANING

1•

2• 3•

Cut the poultry breast horizontally into  even 

pieces, to reduce the thickness.

The pieces should be about B ⁄e –B⁄c  in. (– mm) 

thick. 

Slice the pieces into strips measuring B ⁄e –B⁄c in. 

(– mm) in width.

Cutting Meat into Strips andCubes

Ingredients

Poultry breast, skinned andboned

Equipment 

Chef’s knife
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4•Cut the strips crosswise into B ⁄e –B⁄c -in. (–-mm) 

cubes.
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CUTTING AND CLEANING

1•

2• 3•

Aer slowly cooking the meat or ﬁsh in stock  

or another liquid until it is very tender, transfer it 

to a shallow dish.

Wearing disposable gloves, pull the pieces of meat 

or ﬁsh apart while they are still warm.

Continue shredding until the pieces are very ﬁne.

CHEFS’ NOTES

You can only shred meats or ﬁsh whose  

ﬁbers separate like “threads” aer cooking,  

such as duck conﬁt, braised beef, or chicken.

Shredding Meat or Fish

Ingredients

Cooked meat or ﬁsh

Equipment

pair disposable gloves
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2•

1•

3•

Using the chef’s knife, remove the ventral (pelvic 

and anal) ﬁns by carefully cutting around them.

Remove the dorsal ﬁn in the same way,  

using the chef’s knife.

Using the ﬁllet knife, make a cut along  

the entire backbone.

Filleting, Deboning, and Skinning Fish

Ingredients

Round ﬁsh (such as salmon),  

gutted by your ﬁshmonger

Equipment

Chef’s knife

Fillet knife

Fish boning tweezers
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CUTTING AND CLEANING

5•

7•

4•

6•

Filleting, Deboning, and Skinning Fish (continued)

To remove the backbone, work the blade  

of the knife underneath the bone, liing it  

with your thumb as it releases.

Gradually li the ﬁllet, keeping the blade  

of the knife ﬂat against the backbone. 

Trim the ﬁllets on both sides to remove the fatty 

parts and obtain clean edges.

Using the tweezers, pull out the pin bones.  

Run your hand over the ﬂesh to locate them.
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8•

10•

9•Lay the ﬁllet ﬂat. Starting at the tail end,  

begin cutting with the chef’s knife between  

the skin and the ﬂesh. 

Cut away any fatty parts le on the ﬂesh. 

Remove the other ﬁllet in the same way.

Firmly hold onto the skin at the tail end 

and continue cutting.
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CUTTING AND CLEANING

1•

2•

Gently separate the two lobes.

Using the tip of the paring knife, start to detach 

the central vein from the top of the large lobe.

CHEFS’ NOTES

Removing all the veins ensures  

the smoothest possible results.  

Don’t worry about mangling the foie,  

as the lobes can be reshaped  

once you’ve ﬁnished.

Deveining Foie Gras

Ingredients

whole foie gras

Optional seasonings of your choice  

(such as salt, pepper, alcohol, etc.)

Equipment

Paring knife
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3•

5•

4•

6•

Separate the entire vein network from the lobe. 

Feel free to use your ﬁngers to do this and to cut 

the lobe if necessary (see Chefs’ Notes).

If you wish, season the foie gras on all sides with 

your chosen seasonings before the next step.

Once the vein is detached, gently pull to remove it 

completely, making sure no part of the vein 

remains. Do the same for the lower vein. Repeat 

with the other lobe.

Gather the two lobes together to reform the foie 

gras. Cover in plastic wrap to keep its shape.
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CUTTING AND CLEANING

1•

2•

Rinse the sweetbreads in a large bowl of water, 

then soak them in a separate bowl ﬁlled with ice 

water for B⁄c– hour, to remove all traces of blood.

Place on paper towel and pat dry.

CHEFS’ NOTES

To cook the sweetbreads, simply place them  

in a large saucepan of cold salted water,  

bring to a boil, andlet simmer for 2minutes. 

Drain the sweetbreads andplunge them  

into a bowl of ice water to stop the cooking.

Cleaning Veal Sweetbreads

Ingredients

Veal sweetbreads

Soaking time

B⁄c –hour

Equipment

large bowls

Chef’s knife
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3•

5•

4•Using the chef’s knife, gently cut along the veins 

to remove them.

Gently remove the membrane.

Cut oﬀ the fat.
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CUTTING AND CLEANING

1•

2• 3•

Check the entire length of the casing to ensure 

that there are no holes. 

Completely submerge the casing in a large bowl 
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PREFACE

For over one hundred years, FERRANDI Paris has taught all of the culinary
disciplines to students from around the world. Following the success of our
lawr pravens wars aubisned oy Tlammarion g eomerasensive gulde Lo
the art of French pétisserie, as well as volumes focused on cooking with
chocolate, vegetables, and fruit and nuts—it is now time to explore the
French art of charcuterie. This centuries-old craft offers a whole host of
techniques and creative recipe ideas. P4tés, terrines, savory pies, and
stuffings—whether made with meat, fish, or vegetables—are enjoying a
renaissance and have resumed their rightful place in haute cuisine. This art
is part of the French culinary heritage that FERRANDI Paris teachers are
committed to keeping alive.

Both traditional skills and creative innovation lie at the heart of
FERRANDI Paris’s teaching philosophy. We maintain a balance between
the two through strong ties to the professional world, making our school a
leading institution in the field.

gt s woy U peec nol ony srovides celEaus ortons, bul also aomen-
strates fundamental techniques and shares expert advice. Anyone who
wishes to explore the inspiring world of charcuterie, whether it be at home
or in a professional kitchen, will find this volume an invaluable reference.

| extend my warmest thanks to those members of FERRANDI Paris who have
brought this book to fruition, particularly Audrey Janet, who coordinated
the project, and Marc Alés (Meilleur Ouvrier de France 2000), Stéphane
lace, ane réddre esourd, encls ol tne seronl wee nave gonerous'y
shared their expertise and adeptly combined technical skills and creativity
to demonstrate the rich culinary potential of French charcuterie.

Richard Ginioux
Executive Director of FERRANDI Paris
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INTRODUCTION

A Portrait of
FERRANDI Paris

In over one hundred years of history, FERRANDI Paris
has earned an international reputation as one of the
premier culinary and hospitality schools in France.
Since its inception, the school—hailed “the Harvard of
gastronomy” by the press—has trained generations of
groundbreaking chefs and entrepreneurs who have left
their mark in the industry around the world. Whether
at its historic campus in the Saint-Germain-des-Prés
neighborhood in Paris, or its campus in Saint-Gratien,
Bordeaux, Rennes, or Dijon, this institution is dedicated
to world-class teaching with the aim of training future
leaders in the culinary and pastry arts, hotel and restau-
rant management, and hospitality entrepreneurship.

Founded more than a century ago by the Paris lle-de-
France Regional Chamber of Commerce and Industry,
FERRANDI Paris is the only school in France to offer the
full range of degree and certification programs in the
culinary and hospitality arts, from vocational training to
the master's degree level, in addition to international
programs. The school takes pride in its 98 percent exam
pass rate, which is the highest in France for degrees
and certifications in the sector. No matter the level, a
FERRANDI Paris education is rigorous and combines
mastering the basics with an emphasis on innovation,
management and entrepreneurial skills, and hands-on
practice in a professional environment.

Strong Ties to the Professional World
A space for discovery, inspiration, and exchange—where
the culinary arts mingle with science, technology, and
innovation—FERRANDI Paris brings together the biggest
names in the sector to discuss and shape the future
of the hospitality industry and push the boundaries of
culinary creativity. The school trains 2,200 apprentices
and students each year, in addition to three hundred
international students of over thirty nationalities and
two thousand adults who come to the school to perfect
their skills or change careers. The hundred instructors at
the school are all highly qualified: several have received
prominent culinary awards and distinctions, such as
the Meilleur Ouvrier de France title (Best Craftsman in

10

France), and all have at least ten years of work experi-
ence in the culinary field in prestigious establishments
in France and abroad. To give students maximum
opportunities and the chance to connect with other
fields and the greater global community, the school has
formed collaborative partnerships with several other
institutions. In France, partner schools include the ESCP
Europe Business School, AgroParisTech, and the Institut
Frangais de la Mode; abroad, the school collaborates
with Johnson and Wales University in the United States,
the ITHQ tourism and hotel management school in
Canada, the Hong Kong Polytechnic University, and
the Institute for Tourism Studies in China, among others.
Since theory and practice go hand in hand, and because
FERRANDI Paris strives for excellence in teaching,
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Veal Beef

1. Collier 2. Cétes découvertes 3. Epaule 1. Joue 2. Collier 3.Paleron 4. Macreuse 5. Veine grasse
4. Cotes secondes 5. Poitrine 6. Cétes premiéres 6.Gite 7. Crosse 8. Cétes couvertes 9. Plat de cétes
7.Tendron 8. Longe 9.Flanchet 10. Quasi 1. Noix patissiére 10. Poitrine M. Filet and aloyau 12. Flanchet 13. Culotte
12. Noix 13. Sous-noix 14. Jarret 15. Crosse 14. Rumsteck 15. Tranche 16. Gite 4 la noix 17. Queue de boeuf

1. Neck 2. Chuck 3.Shoulder 4.Fore Shank 5. Breast 1. Chuck 2.Rib 3. Brisket 4.Shank 5. Plate
6.Ribs 7. Loin 8.Flank 9.Leg 10. Hind Shank 6. Flank 7. Short Loin 8. Sirloin 9. Tenderloin
10. Top Sirloin 11. Bottom Sirloin 12. Round 13. Oxtail

1. Shoulder 2. Fore Shank 3. Best End 4. Breast 5. Loin 1. Neck 2. Chuck and Blade 3.Clod 4. Thick Rib
6.Rump 7. Silverside 8. Topside 9. Hind Shank 5.Shin 6. Fore Rib 7. Thin Rib 8. Brisket 9. Sirloin
10. Fillet 1. Thin Flank 12. Rump 13. Thick Flank

14. Topside and Silverside 15. Leg 16. Oxtail
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CUTTING AND CLEANING

Filleting, Deboning, and Skinning Fish ...

4« Gradually lift the fillet, keeping the blade 5« To remove the backbone, work the blade
of the knife flat against the backbone. of the knife underneath the bone, lifting it
with your thumb as it releases.

6 * Trim the fillets on both sides to remove the fatty 7 * Using the tweezers, pull out the pin bones.
parts and obtain clean edges. Run your hand over the flesh to locate them.
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1
Hand-operated
sausage stuffer
2.

Assorted
sausage stuffer
filling tubes

3.
Crank / handle

.
Sous vide
vacuum sealer
machine

2.

Sous vide

vacuum bags
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MEAT CUTS

Pork Lamb

FRANCE

1. Téte 2. Oreille 3. Lard gras / gras dur / barde 1. Collet 2. Epaule 3.Carré 4. Poitrine
4.Echine 5.Carré 6. Milieu de filet 7. Pointe de filet 5.Selle 6.Gigot 7. Pieds
8. Jambon 9. Jarret 10. Travers 1. Poitrine 12. Plat de cétes
13. Palette 14. Epaule 15. Pieds

USA
1. Head 2 Ear 3.Fatback 4.Shoulder Butt 1. Shoulder 2. Rack 3. Loin
5. Picnic Shoulder 6. Loin 7. Spare Ribs/Belly 4. Foreshank and Breast 5.Leg
8.Ham 9. Trotters
UK
1. Head 2.Ear 3.Fatback 4.Spare Rib 5.Blade 6.Hand 1. Scrag 2. Shoulder 3.Shank 4. Best end of neck

7.Hock 8.Loin 9.Belly 10. Chump 1. Leg 12. Trotters 5. Breast 6. Loin 7. Chump 8.Leg
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Cut the strips crosswise into V-V2-in. (6-12-mm)
cubes.
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Filleting, Deboning, and Skinning Fish

Ingredients

Round fish (such as salmon),
gutted by your fishmonger

Equipment
Chef's knife

Fillet knife

Fish boning tweezers

1+ Using the chef's knife, remove the ventral (pelvic
and anal) fins by carefully cutting around them.

2 + Remove the dorsal fin in the same way, 3 + Using the fillet knife, make a cut along
using the chef's knife. the entire backbone.
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Food processor
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CHARCUTERIE:
THE ESSENTIALS
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CUTTING AND CLEANING

Deveining Foie Gras

Ingredients
Twhole foie gras

Optional seasonings of your choice
(such as salt, pepper, alcohol, etc.)

Equipment
Paring knife

1+ Gently separate the two lobes.

CHEFS'NOTES

Removing all the veins ensures
the smoothest possible results.
Don't worry about mangling the foie,
as the lobes can be reshaped
once you've finished.

2+ Using the tip of the paring knife, start to detach
the central vein from the top of the large lobe.
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CUTTING AND CLEANING

Cutting Meat into Strips and Cubes

Ingredients
Poultry breast, skinned and boned

Equipment
Chef's knife

1+ Cutthe poultry breast horizontally into 2 even
pieces, to reduce the thickness.

2 * The pieces should be about -2 in. (6-12 mm) 3+ Slice the pieces into strips measuring %-2 in.
thick. (6-12 mm) in width.
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students also have the chance to participate in a num-
ber of official events through partnerships with several
chief culinary associations in France, including Maitres
Cuisiniers de France, Société des Meilleurs Ouvriers
de France, Euro-Toques, and more. In addition, the
school offers numerous prestigious professional com-
petitions and prizes, giving students many opportunities
to demonstrate their skills and knowledge. A dedicated
ambassador of French culture, FERRANDI Paris draws
students from around the world every year and is a
member of the French Interministerial Tourism Council;
the Strategic Committee of Atout France (the French
tourism development agency); and the Conférence des
Formations d'Excellence au Tourisme (CFET), a group
of institutions in France offering top-quality training in
tourism-related fields.

Extensive Savoir Faire

FERRANDI Paris's expertise, combining practice and
close collaboration with professionals in the field, has
been shared in four previous volumes—one devoted to

French pétisserie, one to chocolate making, the third to
vegetables, and the fourth to fruits and nuts—intended
forboth professional chefs and amateur cooks. Following
the success of these four books—Pétisserie received a
Gourmand World Cookbook award—FERRANDI Paris
has now turned its attention to the art of charcuterie.
This newest addition to the collection offers traditional
and modern takes on specialties including patés, patés
en crolte, terrines, rillettes, savory pies, stuffings, and
more.

Terrines, Patés, Pies, Sausages,
and Other Charcuterie Dishes
While charcutiers have historically specialized in
“cooked meats” (the literal meaning of “charcuterie”),
their craft has expanded to include fish and vegetables—
all prepared with little to no waste, using time-honored
techniques. For the charcutier, every part of the animal
is valuable, from the nose to the tail. Sausage meat is
used to stuff paupiettes or vegetables, sausages are
tucked into brioche, and well-honed seasonings make
all the difference. Today, traditional country and liver
patés are right at home alongside seasonal vegetable
terrines, and the classic pork rillettes can be adapted
into fish, duck, and even plant-based versions. In this
book, FERRANDI Paris chefs share their inspiration and
invite you to explore the incredible possibilities of char-
cuterie in recipes that are guaranteed to surprise and
delight in equal measure. It's now your turn to head
to the kitchen and discover the timelessness of this
age-old craft.

PicRrAND!
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TECHNIQUES
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4+ Make crosswise cuts close together, parallel to
your fingers, to chop finely.
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8 * Lay the fillet flat. Starting at the tail end, 9 « Firmly hold onto the skin at the tail end
begin cutting with the chef’s knife between and continue cutting.
the skin and the flesh.

10 * Cut away any fatty parts left on the flesh.
Remove the other fillet in the same way.
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CUTTING AND CLEANING

Cleaning Veal Sweetbreads

Ingredients
Veal sweetbreads

N

Soaking time
V2-1hour

Equipment
2large bowls
Chef's knife

1+ Rinse the sweetbreads in a large bowl of water,
then soak them in a separate bowl filled with ice
water for v2-1 hour, to remove all traces of blood.

\

CHEFS'NOTES

To cook the sweetbreads, simply place them
in a large saucepan of cold salted water,
bring to a boil, and let simmer for 2 minutes.
Drain the sweetbreads and plunge them
into a bowl of ice water to stop the cooking.

2 * Place on paper towel and pat dry.
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CUTTING AND CLEANING

Finely Chopping Shallots or Onions

Ingredients
Shallots or onions

Equipment
Paring knife

2 * Place cut side down and hold the base with your
fingers bent under. With the knife parallel to the
cutting board, make several horizontal cuts from
the tip, stopping just short of the base.

40

1+ Peel the shallots or onions, and cut them in half
lengthwise.

3 + Continue by making several vertical cuts
lengthwise.
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| According to
the Dictionnaire
de la Viande
(Dictionary

of Meat) by

the Académie
de la Viande (the
Meat Academy)
(Editions Autres
Voix, 2012)

Patés, terrines, sausages, rillettes, and farcis (stuffed
disnes) are a | part of tne bg crareutere famiy, s tls
book, FERRANDI Paris professionals share their secrets
“orsucensst ly madng ootn ¢ assic and upcatod versons
of these iconic French preparations. The charcutier’s craft
is as old as that of the chef and involves its own particular
set of techniques, yet the trade has also evolved to
keep up with the times, embracing new ingredients and
even plant-based variations. This introduction offers an
overview of French charcuterie, including basic definitions
to ensure success in the recipes that follow.

The origins
of charcuterie

Tre profassion of crarcutier wes offically nom in Trance
in 1475, when the Prévété de Paris, representing the
French crown, authorized the first master chayrcuitiers,
saucissiers, boudiniers (sic) to ply their trade. Raw meat
was the butcher’s domain, while cooked meat (the literal
meaning of crarcuiods) and pork buicnety i o e
charcutier. Yet far earlier traces of the profession have
een found. Tre porcolla law, “or nstance, ragu ated tne
transformation of pork products—from rearing to selling—
under the Roman Empire. Originally, the charcutier’s job
was to master salting and smoking to make meats suitable
Tor long-torm proservation. Tre professon nas ovo ved
ove e, neorporating s«lls from buicners, cnofs, ane
even pastry chefs. The art and craft of charcuterie thus
combynes tne toermiaues of soveral culnary nrofassions.

Classic and modern
charcuterie

Charcuterie is defined as “varied meat preparations, often
mace win norc ane o, but also pou iy, veal, beed anc
sometimes fish and shellfish. The goal of charcuterie has
long been fo nrocues a varety of procucis and disnes
that can be stored for a long time."! French charcuterie
encompasses a remarkable variety of textures, shapes,
and recipes—from smooth-textured pétés, terrines,
mousses, ane 7 aties, 10 foUGR Y CROpRGY, COGKEC,
curee, o s lceable nrenarations fsausages, cLred nams,
etc.). All kinds of products fall under the charcuterie
umbrella: cooked charcuterie; offal-based charcuterie;
cured cooked meats; cured uncooked meats; dried cured
meats; and so on. Beyond meat, fish and vegetables are
now legitimate ingredients in the charcutier’s craft, and
spices or recipes from further afield continue to inspire
innovative takes on traditional specialties.

Different types
of charcuterie

France has over four hundred charcuterie specialties—
Aeay s Aty 88 R A0 CRECSES O Wines. SOTe 8
even centuries old. While this book does not include
certain preparations intended for professionals (such as
andouillettes and cured meats), it contains many others
that are suitable for preparation in home kitchens. Here
a0 tne matn caiogories you wil fing 1 s book.
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Glossary of Charcuterie Terms

Some of the charcuterie ingredients in this book may be unfamiliar to you.

Here are some definitions to help you talk like the pros!

BARBE: Vory tniny s icoe porx ‘alnace, w'en crareutions
use to line terrine molds, wrap around roasts (called bard-
ing), and/or prevent certain preparations from drying out
Suring cooging

CASINGS, NATURAL (menu): Edible natural cases used for
preparations such as sausages, made from the small intes-
e of various anima s (cows, nogs, sneep, cic). Cas ngs
are often sold according to their diameter, expressed in
millimeters. For instance, a 34/36 casing has a diameter
of W5-12in. (34-36 mm). Plant-based and synthetic alter-
natives are available for meatless preparations.

CAUL FAT (crépine): A neutral-tasting pork or beef mem-
brane used to wrap preparations such as patés, crépin-
ettes, and stuffed cabbage to ensure they hold together
during cooking. In anatomical terms, this is the omentum—
the fold of the peritoneum that surrounds the intestines
and connects the spleen and the stomach. Caul fat must
06 BIEPATES DETO USE festahvigue n 54

FARCE: Also known as forcemeat, the word farce comes
from the French verb farcir (to stuff). Farce is the foun-
dation of many charcuterie staples, used to fill sausages,
pétés, terrines, savory pies, and more. It is traditionally
asE by TIXING Grouns oF turese meat o st with sea-
0n7ngs anc somEt mes & ninging agent anafor ace Tona
fat. There are four categories of farce: rustic (or country);
straight; gratin (in which some or all of the meat is pre-
viously cooked); and mousseline (the smoothest of all,
made by pureeing the ingredients with egg whites and
cream). For proper texture and hygiene, the ingredients
MO D 06 4G A5 0 ¢ 25 DOSS Blo when mading the faree

INTERIOR GARNISHES (marquants): Ingredients mixed with
the farce in patés, terrines, and savory pies that add flavor,
texture, and visual contrast.

LARD (saindoux): Rendered (melted and clarified) pork fat
from different parts of the pig. The finest lard, known as
[eaf “ai {soc beow), comes fom tne coney oo, as
spposea to back anc ooy ‘at fsee bo ow).

LARDO: A classic of Italian charcuterie (salumi) made by
salting, seasoning, and dry-curing pork fatback. The most
celebrated is Lardo di Colonnata.

LEAF FAT (panne): Also known as leaf lard, this is consid-
ered the pig’s most noble fat and is the highest grade
of lard you can buy. Rendered from the flare fat—the fat
suounging tne <eneys—ii nas a noutna Javor and unT
form white color.

PORK BELLY FAT (mouille): A cut of fat from the tougher
outer ayer and tal ene of e pork o6y, tne moutlie
has a firm texture that does not melt easily. French char-
cutiers use this fat to make certain patés. Fatback is a
good substitute.

PORK FATBACK (lard gras or gras dur): Also known as back
fat, this layer of firm-textured fat is found on either side of
the backbone of mature pigs. Fatback is essential to the
flavor and texture of many charcuterie recipes.

PORK RIND (couenne): Also known as pork skin, it is com-
posec of iwe layers—ine cormis ang epeetis | nas
a neutral taste and is mainly used in charcuterie for its
gelatin-rich properties.

TALLOW (suif): The fat rendered from beef and mutton fat,
espocialy om sy, tne 50 7o fal suroune g T e neys
of cows, sheep, and other ruminants. In the UK, rendered
bect Tt is <nown as o ping,

2
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3 + Separate the entire vein network from the lobe. 4« Once the vein is detached, gently pull to remove it
Feel free to use your fingers to do this and to cut completely, making sure no part of the vein
the lobe if necessary (see Chefs Notes). remains. Do the same for the lower vein. Repeat
with the other lobe.

5 « If you wish, season the foie gras on all sides with 6 « Gather the two lobes together to reform the foie
your chosen seasonings before the next step. gras. Cover in plastic wrap to keep its shape.

49
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ies, tarts, and patés en crolite

Paté literally means “cooked in a pastry crust (pate).
The original patés were always “en crolite,” akin to the
Cnglish pis, and were served sither hot or cold. Over
time, the word evolved to designate the contents of the
pie, without the crust. This chapter includes preparations
that reflect the original meaning of the term: paté en
crolite, savory pies and tarts, pithiviers, coulibiac, and
sausage in brioche. These are sometimes categorized as
“charcuteries patissiéres” (ie., charcuterie-filled pastries).

Patés and terrines

The word “terrine” denotes a preparation that has been
cooked and chilled in a recipient of the same name,
typically ceramic or porcelain—two materials that conduct
heat well. Terrines come in countless varieties: they may
be made with meat (pork, veal, poultry, or game), fish, o
vegetables, and the texture can vary. Today, the terms
lerring and pald are often used nterchangaably for
preparations that were once baked in a pastry crust but
are now cooked in a terrine mold. Patés en terrine may
be smooth (such as liver paté) or rustic (like country p4té),
with larger vicess of meat, Terrings can also b pressed
and weighted to make them more compact, known as
oressés in Franch, The most amous pressés include
Burgunay's jambon porsillé (nam and parsley tarrine
ane! fromege de iéte { brawn or head chense), Placing a
weight on top releases the juices, which set when chilled,
resulting in a firm texture suitable for slicing.

16

Rillettes and pulled meats and fish

Rillettes are traditionally made with meat—usually pork,
veal, or poultry—cockea slowly in duck or goose fat or
lard over many hours, until fall-apart tender. The meat is
then shredded, mixed with the cooking fat, and stored
i3 mold. Rilattes have boen appreciated in France for
their tender, melt-in-the-mouth texture since at least the
mid-eighteenth century. This preservation technique has
cvolvaa to incorporste fish andfor vegelables, using
less fat and transforming the ingredients into delicious
spreads, oflen callod dfffochés in French.

Stuffed dishes

The broad catagory of charcuterie alse ancompasses
mary stufled dishes, knewn as farcis in Frenchfrom the
verb farcir (to stuff). The charcutier’s typical stuffing—farce
(s glossary p. 2Tis made with ground meat, fish, or
vegelablos blanded with seasonings and somatimes a
binding agent {usually bread, cgg, or 2 starch and other
Agverings. Highly versatie, farce is one of the foundations
of charcuterie. In the “Stuffed Dishes” chapter, it is used
to stuff poultry; pieces of meat (in the case of paupiettes
and ballotines, for instance); seafood (such as stuffed
seuial vegetebles Jike ucchinih or cven loss populer
cuts (including duck necks).

Cooked charcuterie

Finally, charcuterie plays a starring role in many other rec-
ipes in this book, which also take advantage of all the cuts
of pork, veal, or beef-including cheeks, ears, tongues, or
feet, depending on the animal. These charcuterie-based
recipes not only reduce waste, but are also delicious.

Selecting meats

Among the 350 breads of pig classied worldwide, about
ten are produced in France, and most of this production
(70 percent) goes to the French charcuterie industry.
Classic breeds such as Large White, Landrace, and Duroc
are particularly prized Tor thair vield. On a smaller scale,
artisan charcutiers continue to make unique regional char-
cuterie specialties with local heritage breeds, including
West Tranch Whits, Bayeus, Neir e Bigorre (alse known
25 Gascon, Cul Noir Limousin, Kintoa (Basaus black-picd
pigs) and Nustrale from Corsica, The way in which ari-
mals are raised significantly influences the quality of their
meat, Pasture-raised pigs have healthizn mere flavorful
fat, which impacts the overall taste of the meat, so pur-
chase pasturad pork products whenever you can, The
serme goes for beok. always buy grass-fed, 7 possible. For
rabbits, poultry, and game, try to find artisan producers. In
ol cases—whather using meat, fish, or vagata blas—be sure
to use products at their prime. Many of the recipes in this
book will keao “or longer and will be better proserve if
made with the freshest possible ingredients.
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Slicing Onions

Ingredients
Onions

Equipment
Chef's knife

1+ Peel the onions and cut them in half lengthwise.

Y

2 * Place cut side down and trim off the base. 3+ Cut each half into thin slices about V& in. (2-3 mm)
thick.
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Salt, sugar, and herbs

The recipes in this book do not contain artificial addi-
tives or preservatives. They call for salt, spices, herbs,
and sometimes even sugar, for preservation purposes
and flavor.

What is salt used for and which should | choose?

Salt plays three roles in charcuterie:

- As a flavor enhancer, it is crucial to the final taste.

- It limits the development of certain germs and bacteria.

- It helps proteins bind together and thus indirectly
contributes to texture.

Different types of salt used in this book:

- Unrefined coarse grey sea salt (7 percent impurities),
rich in minerals, is best for salting water and broths for
cooking and for preparing brine.

- Refined fine sea salt (less than 1 percent impurities),
with a small grain that dissolves completely, makes it
possible to season preparations perfectly with more
homogeneous results.

- Fleur de sel should be used as a finishing salt to add a
burst of texture and flavor.

- If using kosher salt, keep in mind that different brands
have different flake sizes, so weighing it is more accurate
than measuring it by volume.

If a particular type of salt is not specified, use fine salt,

preferably sea salt.

Herbs and spices

Herbs and spices are essential ingredients in the char-
cutier’s kitchen. Fresh parsley is the most commonly used
herb in this book. Bay leaves and thyme are essential for
broths, and rosemary is often used with rabbit. You won't
need too many spices on hand to make the recipes in
this book, but make sure they are fresh to ensure the
best possile flavor. Juniper berries and coriander seods
season certain terrines, while spices like nutmeg and the
French quatre-&pices spice mix (ground pepper, cloves,
nutmeg, and ginger) add depth to farces. Other spices to
heve on hand nelude whele cloves, piment o Espelotto,
oaprika, curry, and different tyoes of black and white pep-
per for variety.

What is sugar used for?

In some fo'e gras and pdté recpes, the addition of small
amounts of sugar (about Vs oz per 1b./4-5 g per kg)
may come as a surprise. In the case of foie gras, this
can compensate for the liver's natural bitterness, but is
not essential if the recipe contains a sweet wine, which
contans more sugar than dry alcohols. Sugar also
serves to balance out different flavors, acting as a flavor
enhancer and extending the finish on the tongue. In
recipes containing ascorbic acid for color or preservation
purposes, sugar helps to conceal the sour taste.

And alcohols?

Wines and other spirits are often used to marinate meats
or boost flavor. Red or white wine, cognac, armagnac,
Calvados, Madeira, and port wine are the most often
used. They not only enhance taste, but also add a little
sugar, which is always important to keep in mind when
seasoning.
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CUTTING AND CLEANING

Brunoise Cut

Ingredients
Carrots, or other firm vegetables

Equipment
Chef's knife
Mandoline

1+ Wash and peel the carrots. Cut them lengthwise
into pieces, trimming the ends and sides flat.
Cut into thin slices using the mandoline.

2 ¢ Cut the slices into sticks about 1 in. (2 mm) wide. 3+ Cut the sticks into Vie-in. (2-mm) cubes.
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CUTTING AND CLEANING

Shredding Meat or Fish

Ingredients
Cooked meat or fish

Equipment
1pair disposable gloves

CHEFS'NOTES

You can only shred meats or fish whose
fibers separate like “threads” after cooking,
such as duck confit, braised beef, or chicken.

1+ After slowly cooking the meat or fish in stock
or another liquid until it is very tender, transfer it
to a shallow dish.

2 + Wearing disposable gloves, pull the pieces of meat 3 * Continue shredding until the pieces are very fine.
or fish apart while they are still warm.
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Using the chef’s knife, gently cut along the veins Cut off the fat.
to remove them.

Gently remove the membrane.
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Meat grinder

Assorted grinder plates
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CUTTING AND CLEANING

Cleaning Natural Casings

Ingredients
Natural hog or sheep casing

Equipment
2large bowls

1+ Check the entire length of the casing to ensure
that there are no holes.

2 + Completely submerge the casing in a large bowl 3+ Rinse the casing by passing it between your
filled with water. fingers, then immerse it in a separate bowl filled
with clean water.
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