


CHARCUTERIE

• Mostly ready to eat
• Mostly cured
• Some cooked
• Includes salami, cured hams, cured 

beef 
• Includes pates, terrines, 

pate encroute
• Particularly popular in 

Spain, France, Italy, 
Germany



CHARCUTERIE IN BRITAIN



WHY CHARCUTERIE?

It’s simply taking curing hams 
and bacon a step further

We have cured bacon since 
1986, and hams for the past 
20 years



CURRENTMARKET



RESEARCH



AIRDRIED PRODUCE

• Ham - such as Serrano ham, Palma 
ham, Bayonne ham, Black Forest Ham

• Loin = Lomo or Lonzo
• Neck muscle = Coppa
• Belly = Pancetta
• Shoulder = Spala
• Cheek = Guanciale



SALAMI

Making a safe product:
1.Curing salts
2.pH
3.aW



CLIMATIC CHAMBER



KERRES

Holds 2000kg of 
meat / salami

Can cook
• Cold smoke –

bacon
• Hot smoke -

Franks





CONCLUSION


