
 
 

 
 
 
 
CHARCUTERIE IN FRENCH, SALUMI IN ITALIAN... 
 
Olympia Provisions Handcrafted with fastidious attention to detail, Olympia makes all-natural salami that 
is antibiotic-free, with a judicious amount of sea salt, fresh garlic and freshly ground spices. Because their 
cured meats are held in natural casings with the organic, edible white mold that protects them, all their 
salami can be stored at room temperature until unwrapped. 
 

Cacciatore “Cacciatore” means “Hunter’s Style” in Italian and this rustic Italian style salami is 
made with caraway, coriander, dried red chili, and black pepper.  In some kits, Cacciatore has 
been replaced with Saucisson Sec, a classic French style salami seasoned with fresh garlic and 
cracked black pepper. 
 
Finocchiona Traditional Italian style salami with garlic, black pepper, and fennel. 

  
Olli Salumeria makes artisanal slow-cured fine meats based on old family recipes handed down over 
four generations. Because their cured meats are held in natural casings with the organic, edible white 
mold that protects them, all their salami can be stored at room temperature until unwrapped. 
 

Wild Boar Applewood Smoked with Sangiovese Wine Free-range Texas wild boar gives this 
sought-after delicacy one of the most unique salami flavors around. 
 
Truffle with Sangiovese A mushroom aficionado's dream come true, this Tartufo (truffle) salami 
is traditionally saved as a treat for special occasions in Italy. Made with black truffles, this salami 
offers a sweet, earthy flavor. 

  
Casa Forcello Lambrusco Jelly This wine jelly embodies everything we love about Lambrusco and is 
bursting with notes of cherry, blackberry, and violet. Enjoy on toast, pair with cheese, or top foie gras with 
this rare and exotic treat!  In some boxes, this has been replaced with delicious pepper jelly! 
 
Taralli Chef Sergio Vitale calls taralli “Italian pretzels” and he never takes a road trip in Italy without them! 
These addictive little ring-shaped snacks are crunchy olive-oil flavored crackers studded with fennel 
seeds and great for snacking. Italians enjoy them at aperitivo (happy hour), merenda (snack time), or any 
time of day. Natur Puglia adheres to the farm-to-table credo, collaborating with local farmers and millers 
to create delicious taralli.  
 
Castelvetrano Olives Every martini needs an olive… Italy's most common snacking olive is bright green 
and often referred to as dolce (sweet). Grown in Castelvetrano, Sicily, they are sometimes stuffed with 
sausage, breaded, and deep fried as an appetizer or a snack. Castelvetrano olives have a Kermit-green 
hue, meaty, buttery flesh, and a mild flavor. Consider serving them with cheese and a crisp white wine, or 
as an addition to a dirty martini! 
 
Fried, Salted, and Roasted Chick Peas Chef Sergio includes four different recipes for seasoning these 
bar snacks. When served warm, they can be addicting. 
 
Miguel and Valentino Fig and Almond Cake This moist flourless fig and almond cake with anise and 
cinnamon is handcrafted in Spain, with respect to the traditional Catalan recipe. Served sliced with 
cheeses or enjoy on its own.  



 
 

 
 
 

 
Salami 101 

 
 
WHAT IS THAT STUFF ON THE OUTSIDE OF MY SALAMI? 
That dusty stuff is a natural, edible mold similar to those found on aged soft cheeses. It’s called 
Penicillium and it is used to inoculate salami and to help the aging process. The mold acts as a natural 
barrier to protect the salami from any competing mold or bacteria growth during the drying process. 
Spraying the mold on the salami inoculates it with good mold and drives off any potential bad mold that 
might exist in the environment. These white molds are natural and delicious, but are easily removable by 
taking off the salami's casing, if you desire. It’s normal to see everything from a dusty white to vibrant 
blues and greens on the outside of the salami, all the way down to a shadowed grey. The colors change 
with the seasons, just like the rest of the flora in nature. All of these variations are delightful and delicious! 
 
 
DO I NEED TO PEEL MY SALAMI? 
There is no need to peel the product (unless of course you want to) 
 
 
HOW LONG WILL MY SALAMI LAST? 
A really long time. Salami is a shelf-stable product, meaning it has no expiration date. It will dry out the 
more it sits out, but it will never go bad on you. 
 
 
DO I NEED TO REFRIGERATE MY SALAMI? 
Technically, no, but we recommend it. Salami is shelf-stable, so it doesn’t require refrigeration, but it will 
continue to dry out. For best results, keep it wrapped in butcher paper and put it in the fridge. DO NOT 
FREEZE OR PUT IN A PLASTIC CONTAINER! This is a product that needs to breathe. 
 
 
WHAT IF MY SALAMI GETS SLIMY OR THE MOLD ISN'T WHITE? 
If your salami gets slimy or their is a change in its appearance or smell, it is usually due to improper 
storage. Salami is a living product and needs to breathe, and when it is suffocated or held at warm 
temperatures, it can affect its quality. It’s still safe to eat, but we don’t recommend eating it for quality 
reasons. If you just have a color change and it still smells fine, then your salami is fine and you should 
enjoy it, preferably with some nice wine. 
 
 
WHY DOES MY SALAMI HAVE AN AMMONIA SMELL? 
The natural molds of salami do create an off-gas that smells like ammonia. When the molds get warm, 
they gass off more. If you open it up and let it breathe, the smell will dissipate a bit. If it really bothers you, 
you can also peel the salami. 
  



 
 

 
 

 
 

 
 

4 TIPS FOR A FABULOUS CHARCUTERIE BOARD 
 
 
1. USE A VARIETY OF CURED MEATS AND SALAMI, 3 or more selections. Keep the cured meats 
sliced very thin and the sausages and salami either sliced thin or cubed. Figure on serving 3 slices of 
each variety for each person. 
 
2. SOMETHING PICKLED – Pickled vegetables are a fantastic pairing with meats and a must on a board. 
Have at least one selection… Try gherkins (tiny pickles), pickled red onions, pickled okra, the included 
Castelvetrano olives, pickled carrots, pickled cauliflower, or pickled mushrooms. 
 
3. SOMETHING SWEET – Sweet and savory spreads and jellies pair great on a cracker with a slice of 
cured meat or paté. For sweet spreads try: Apricot or cherry preserves (cherry preserves and truffled 
duck liver mousse is exquisite). For savory spreads try: brown mustard, maple mustard seeds, or stone 
ground mustard. Serve by the spoonful on the board with a small spoon or knife available for serving. Try 
one selection of both sweet and savory. The included Fig and Almond Cake, sliced thinly, is the perfect 
accompaniment to cheeses! 
 
4. BREAD and CRACKERS – A selection of crackers and bread such as a sliced baguette or croissants 
are a welcome sight to any board. The included Taralli are perfect! 
 
 
 

HOW TO SERVE A CHARCUTERIE BOARD 
Serve everything already sliced and grouped on one charcuterie board. Keep in mind that simple cheese 
boards and vintage bread or cutting boards work well too. If you don’t have room for the bread and 
crackers, serve on the side. For a creative presentation, fold, roll, or layer sliced cured meats. 
 
 
BEER AND WINE PAIRINGS FOR A CHARCUTERIE BOARD 
Almost everything pairs with cured meats — that’s the great thing about serving a charcuterie board. Here 
are some suggestions from a certified sommelier (aka my husband): 
White wines: Pinot Blanc, Alsace Riesling, Champagne 
Red wines: Cotes-du-Rhone, Barbera, Cru Beaujolais, Syrah/Shiraz 
Beer: Saison, Farmhouse, Pale Ale, Czech or Bohemian Pilsner, Vienna Lager 
Whisky Cocktails: Boulevardier, Old Fashioned 
 
 
COMBINE A CHEESE AND CHARCUTERIE BOARD 
There’s also no shame in combining a cheese board with a charcuterie board– it makes an outstanding 
presentation!  
 



 
 
 
 
 
 
 
 
 
COCKTAIL CHICKPEAS 4 WAYS 
 
1 bag fried and roasted chick peas 
1-2 tbsp olive oil 
½ tsp salt 
 
 
PLUS ONE OF THE FOLLOWING DRIED SPICES OR CITRUS COMBOS: 
 
2 tsp smoked paprika + 2 tsp cumin (favorite) 
3 tsp sugar + 1 tsp cinnamon 
2 tsp turmeric + 1 tsp ginger 
1 lime (juice and zest) + 2 tsp cracked black pepper 
 
 
 
 
INSTRUCTIONS 
 

1. Preheat the oven to 400 degrees F. 
 

2. While the oven heats, place the chick peas in a strainer and rinse under warm 
running water for 15-30 seconds. Drain well (shake). 

 
3. Line a cookie sheet pan with parchment paper or aluminum foil and spread the 

chickpeas in a single layer on the pan. Drizzle with the olive oil and salt. Evenly coat 
with the seasoning of your choice. Place the coated chickpeas back in the oven for 
10-20 minutes, until crispy. Best served immediately for warm crunchiness. 

 
 


