The animal

Limousin

Limowsin cattle have a Iyght to dark red coat and onginate from the
southwest of France. Orniginally popolar in the region as draft ani-
mals for agraculture, farmers later ubilized the breed as a suppher of
especially Havorsome meat. Beared m the valleys of the low monntain
ranges, Limouwsin cattle mixed little with other breeds over the cen=
turies, enabling them to preserve their special qualiies. However, the
arigins of the breed date back even further. The imapges of cattle in
the caves near Lascaux dating back millensia show a straking resem-
blance to today's Limousim cattle.

The populanty of this cow as @ meat breed is not just confined to
France but extends arcund the world with the farmmg of Limousm
in Burope, Marth America and Austraha. Together with Charolas
cattle, they are one of the maost popular breeds for mear production
in Germany, The annmals are hardy and can be kepe out to pastare all
year roumd.

Limousin are not the largest or heaviest cartle in the world, however,
they are prized for other qualines. Therr meat s conndered of the
highest guality and is extremely papular amongst both chefs and con-
notsseurs. The delicate meat of Limousin cattle, when reared appropri-

ately, 15 finely marbled and prized for its strong beef favor,

Limp!

The home of the Limpurger 55 sonthwest Germany. In the past, the
aldest of Baden=Wurttembergs breeds was kept by farmers of the
Hohenlohe region as tr=purpose cattle. The cattle were not only
deploved as working ansmals but also provided milk and conld be
fattened for slaughter. Durmyg the eighteenth century, word of the
quality of the meat tmaveled as far as Paris where it was koo as
“Boef de Hohenlohe™.

As this old breed could not compete with lagh pecformance cat-
tle n terms of meat and milk production, they faced extinction by
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the end of the twentieth cenmry. Teday the anmals are now kept as
beef cattle again and are deployed as landscape conservationuts. The
Limpurger can even graze on the region’s steep hillades where no
mawang machme could ever operate,

The meat, especially that of the pasturesreared steer, 15 of & special
quality. Once ripened accordingly it has a strong beef favar with light
hert notes and a consistency as soft as butter.

Dexter

Dexter cattle were ongnally bred in the south of Ireland as small
but productive “ene-family cows" kept by the poares sections of

the population. The black, red-brown, or gray-brown amimals were
undemanding and provided encugh milk for un average-sized farmer’s
family. In addition, the animals produced tasty meat. However, the
smallest of the European cattle breeds was unable to compete m the
ruce o produce [arger and higher-yield cartle. As a resule the Dexter
breed was virtually extinet by the 19605 However, the sitnation i
entrely different when it comes to the compention of producng milk
and meat of the haghest quality. Here the breed leads the freld.

The high fat milk is especially suted for the manofacture of special
butter and ice cream specialties. Although the anmmals provide very
tasty mulk they are now primarily kept as beef cattle. Today Dexter
cattle can now be found in England, North Ameneca, Avstralia, and
Bew Zealand.

Shorthorn

Shosthorn cattle were one of the first optmized breeds to land in
Naorth America with the European colonists in the seventeenth century.
Prized by settlers for their milk and meat, the good natored andmals
could also be harnessed to a plough,

The Shorthorn is considered one of the woeld's oldest domesticated
breeds. appearing o the earliest herd books in England and Germany.
This tra-purpase, small-herned breed, ocginally from the northeast
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coase of England, has resulted in a variery of strams that specialize in
milk and meat production. The “Beef Shorthorn™ 15 a popular animal
for cross breeding purposes since 18 serves to optimize. other cattle
hreedi. The animals have a red, white or red-gray coat. To this day they
are prized by cattle farmers for their frogal, ondemanding character.
The meat of the shorthorn, when reared appropriately, i of a hygh
qualaty.

Water Buffalo

The formerly wild Water Butfale was domestscated in Ao o an early
period and to this day i an smportant working anamal m the rce Gelds,
At homme in the earth’s hot and wee climates, the Water Buffalo loves o
wallow m poals and med holes, coolng and protectng atself from para-
sites with the assstance of mud.

With their black coats and imposng horns, today these ammals can
alza be found m Europe and Morth Amersca, Therr matk has a high fae
content and 15 of a special gualiey. Genuine rich and creamy morzarella
15 tradmonally made from Buffalo milk—and not from cow milk as i
customary with the mduirmally manofactured variety

Water haffalo meat has a highly mittvidual Havor, somewhere between
beet and game With less mirarmuscudar fat than other types of beef it s
extremely lean. In order to produce Havorfol and juicy sausage special-
tes from buHalo meat, pork fat s often added during manufacture.

Braunvieh

Alongide Senmental, Braumaeh s one of the most well known Swis
cattle hreeds. The brown to gray-brown animals, with or withost horns,
can be found m large rimnbers both i the Swiss Alps, the Alligan region
of Germany, and Austria’s Tyrol. The animals are also renowned for der
muuntazn climbing qualities on very steep hillides. Alongside coat calor,
typacal features of the breed include its black muzele with white border,
which 14 similar to that of 2 deer.

The Braymvieh is mainly found in the alpine region of Austria,
Svitredand and the Allhu refrion of Germany. In America the breed is
known onder the name, “Brown Swiss.” The ferble antmals are known
for thesr longevity and are kept as dual-purpese cattle Braonvieh produce
large quantsties of good milk as well as wsty meat.

Although Bramrvieh are predorminately wied for milk and cheese producs
tion, ifs meat 15 equally as good as that of ether cattle breeds.

Piedmontese

Piedmontese cattle orgmate from the north ltalian regon of
Piedmont where they have kept their characteristics over many years,
grazing at the foot of the Alps and i the region’s small valleys. The
cattle breed i related to the Zebu that migrated from Pakiston mamy
thowsands of years ago.

Characteriste features mclude the hght, white-gray coat and the
somewhat darker pigmentanon arownd the oves, snout and horns.

In the past the mounmin farmers and land owners of the alpine
upland vsed the powerful cattle as draft animals and daicy cows.
Today Predmontese are primarily reared for thesr mear. The animals’
geod musculature can castly. be seen i their gast when roanung the
F‘ﬂ!turl‘.".

With their elongated torso, these medium-sized cattle are highly
prized for the good yield of meat they provide after thesr slaughter,
which iz especaally tender and of 3 delicate Havor. These qualibies
have made Piedmontese into one of lkaly's most populir meat breeds

Simmental Fleckvieh

Thas cattle breed has its origms 1 Simmental in the Bernese
Oberand region of Switzedland where they were kept as house cows
for gpenerations. A white head and red-gpotted coat are characteristic
of these animals,

The cattle are przed as a dual-purpose breed. yelding large guanti-
ties of both meat and milk. In the middle of the nineteenth century









The cuts
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this method is using correct proportions of water, minerals,
carbon dioxide, and meat—a secret closely guarded by the
meat expert Dirk Ludwig:

Wet / foil aging and Wet-aged

Of all the available types of ripened beef, it is clear that the
most commonty sold variety is wet-aged. Wich chis method,
the cuts, removed from the bone directly after slaughter, are
sealed in vacuum packed bags when they ripen, where they
are left ro soak in their own juice for at lease 30 days. The
advantage of this ripening method is that the cues of meat
lose very little weight and are considerably more tender.
However, wet-aged meat is not as rich in flavor and often
acquires a metallic and slightly sour taste due to the bacteria
that find ideal conditions for the production of lactic acid
in this wet environment. Fenowned meat suppliers use this
ripening method in order to preserve the original Aavor of
high quality meat.

Dry-ripening

The method faivored by the new mear movement 1s dry-
ripening, a method generally reserved for high quality loin
cuts. However, this ripening method, which has enjoyed

Butchering diagram

1 Hanging Tandar: A steak known as Mierenrapfen m Germany and
Oinglet in France. Intense meat Havor.

2 Tomahawk: Kib-cye with an extra=long bone. Ideal for frying.
3 Birloin: The bup of the cow. As steak, it 15 perfect tor frymg.

4 Baesf Rib and Cota de Boef: From the rear lodn. Cut meo shees, it is
alsa popular as cutlets and 1 an especially jucy cut.

5 Cheaks: Typical cut for brajang and very popular in gourmet cutsine.

& Porterhowse: Steak with bones m a characteristic T shape from the
rear of the lon. Larger filee component than a T-bone.

7 Ribeye and Entrecote: From the front of the loin and ideal for frymg.
With the rib eve center, one of four strands of muscle.

# Bavette Flanchet: From the Hank. Lean mear but nevertheless with
intesse Havor. Ome of the most popular steaks in the USA

% T-Bone 5taak and Bistecca alla Fiorentina: Cut trom the rear of the
lesizy with a elassic Teshaped bone.

The cuts

cule status in America for decades, is actoally an old har:
around 40 years ago master butchers dry-ripened meat on
the bone in order to increase its shelf life. While the method
was employed in the past for all manner of cots, coday it is
mainly rib-eve, striploin, T-hone, and porterhouse cues thar
are hung in the impressive ripening chambers in order to
refine their flavor. As a role the meat ripens at a controlled
humidity of 85% and a room temperature of 453°F/7° C for
21 days, during which time it Ioses an impressive 30-50%
of its weight Tenderloin should be removed from the bone
after around seven days of ripening, otherwise it can acquire
the taste and consistency of ham. After the ripening has
been completed the cuts are trimmed, the dried outer layer
carefully removed, and the mear prepared like a conven-
tonal steak, This sophisticated and laboriously ripened meat
is prized by gourmets for its tenderness and incomparably
intense, primal flavar—a special delicacy that has its price,
and not just because of the exquisite cues of meat. The ome
investment, storage expense, and weight loss of up to 0%
all contribute to the high price.

10 Filet Mignon and Tendarioin: The mest tender and highly prized cot
from the lom. Generally known as flet.

11 Strip Loin and Rump Steak: From the rear of the lom with the typical
fatty edge.

12 Brisket: Classic cot for the snoker and very pepular in the USA.
From the front of the breast.

14 Back Ribs and Spare Ribs: Cuc together with muscle from the b
cage. Ideal for the anoker.

14 Tri=tip: $hort-fibred meat from the niche betveen the drloin and
the thick flank. Ferfict for the gril and m the past was reserved for
digrutaries.

Tip

Pieces of meat suitable for sansagres and cold cuts: muscle, trommings,
and fat from the whole animal. Finely or coarsely chopped in the
cutter and packed mes natural intestines.
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Charcuterie

Salame Milano

Salame Milano i the most popular varety m the world, and for many
peaple it s the mother of all salama. [t 55 tradinonally manufactured in
the metropohitan regron of Mlan, where in 199 Ttaly's first modern
sansage factory opened buaness. To this day, Milan=style salama s cop-
ied en musse by the sausage industry, and has unfortunately become a
relatively mundane product.

Salame Milano i tradibonally manufactored from pork, fat. and beet.
The sausage meat 1z ground more fnely than that used for other sa-
lama, and it 15 sad that the preces of fat m the sheed salamy should be
about the aze of grains of rice. Sale, pepper, saltpeter, crushed garlic,
and a shot of wine are added to the meat. After deyimg, the salami
ripens for several moaths, losimg up to 30% of its weight. However,
mdustrial varianes are not granted this moch time, and are wsoally
ripened in plastic casings as opposed to natural intestines.

Salame Finocchina
Fennel s the herb that grees this dry-ripened Tuscan speaalty s

charactersstic Havor. Before pepper imported from distant clumes
became affordable, fennel was a popular seasemng, which, especially

an uts wald form, lends the sausage a certmn sharpness and full-bodied
Havor.

Salame Finocchiona, tradinonally manafactured from heavy pigs of
the Cinta Senese breed, ripens i two to three months and, i addi-
ticn to the fennel, has a fine garlic favor.

Due tooits soft crumbly texture, ot has a tendency to break when

cut meo shees, but this 15 a rypacal feature of the salama, noe a flaw.
As a shot of wine 15 also used m the manufacture of the specialty,
Chianti—also typical for the regron of Tuscany—makes an excellent
acvompantment to Finocchiona.

Salame Felino

This salame speculty orgmates from the valleys of the Apennme
Maountans close to Parma. The village of Feline 15 the barthplace of
this sausage specialty, whech can have a length of up to twe me-
ters—althooglh ity diameter seldom exceeds five centimetres. It s
manufactured from coarsely ground pork seasoned with whole pep-
percorns and garlic mannated i wme. The Feline ripens for a mimi-
mum of twe months in the part of the mtestme known as the rectum,
which, due to its thickness, 15 especially suited for npening.

In order to averd cavities, which could have a negative effect on

the sauwsapge, the Felmo 15 bound with twine and knotted every few
fenumeters.

Dmagonally and oval cut Febino, with its meltem-vour-mouoth texture,
a5 a classic appetizer and tastes fantastic with o bvely Lambrusco—alse
typical for the Emilia-Fomagna region.

Soppressata

Soppressata 15 pressed durmg the ripening process. lending it a
somewhat Hat shape like a round salam that had been trodden on by
someone. The expulsion of the air during storage under pressare s
wery amportant for the ripening of the sausage, preventng the for-
mation of cavities. This 15 especually mmportant for sausages filled into
large intestmes such as that of cattle and which then undergo a long
mpening:

The Italian pressed saosage 13 manntactured 1na simalar fashion to
that of salam, employing coarsely cut pork from the shoulder and

rump. Onginally from southern Italy, it can now be found m cen-

tral Italy, and above all in the northern city of Venice, The specialty
“Soppressata di Gied” can be recognized by its cross section—a pale
white core of pork fat, Thanks te ltalian smigrants, sopressata is now
alse popular in the USA, where, a5 elsewhere, it tastes debicous as an
appetizer with olives and ltalian bread. Soppressata is now also popo-
lar as a pizza topping.

Saucisson sec and Saucisse séche

The French wonds sec and seche, which effectively mean dry, already
point & the airdrving process typecal of salami.

Frencls style salami supposedly goes back to ltalan merchants whe
brought salami wath them from their home country, indparing buech-
ers in the trading cty of Lyon to manutacture this type of sansage.
Lyom 15 also home to the well known French salama, saucisson rosette,
Somewhat larger than wasal, the sausage is named after the end of the
rectum, the msette, m which the meat 15 filled for npenmyg. The sau-
sage’s strong Havor i the resalt of o long ripening process that lases for
up te 12 months,

The typacal saucisson sec 15 somewhat smaller than the rosette and s
manstly made of pork meat and fae that is roughly cut and ground. In
France, in addition to salt. pepper, and curing saly, different frots, nsts,
and cheese such as Boguetort or Beavfort, dependmg on the variety,
are added to the meat. It is also common to add a shot of vermouth or
wine to the samage mear.

Once Alled, the sausages are fermented and asrecered. This can take
from between a few weeks to many months—traditionally with the
assistance of mold, which prevddes extra Havar.

Another popular saucisson, 3 soft vartety from Lyon, s the "Saucisson de
Lyon” contsining pistachio nots, which, following a four to seven week
ripening, are added to casserales or baked n brioche pastry.

N'duja
The fire red and equally sharp "aduja is @ salam from southern laly,

A prized feature of the specialty, eriginally from Calabna, is that s
reminigcent of saft German mettwurst, making it ideal for spreading on
bread. As ats innards were onginally nsed for the spreading. st recerved
the name ‘nduja in seference to the French andowille, In the past all the
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leftover parts of meat were used for the sawsage, which meluded a lot
af fat, the meat from the pig's head, and its mnards. The susage meat
was then mixed with large amounts of Calabrian chil, which grves the
‘neuja ies fiery sharpness. After the meat has been Alled into the pigs
large appendix, it 15 cold smoked for 3 week and then left to ripen for
several months.

The specalty sobrassada, foand on Mallorea, s similar to 'nduga but s
not smoked. A special delicacy 15 the “Sobrasada de Mallorea de Credo
Megro” which 1s manufacoured from the black pigs of the Balearic
Islands,

‘Mduza and sobrassada ane especially tasty on hightly toasted wlhite bread
and farm the basis for suces or przza toppmgs. Kapened "nduja can now
alsa be bought packaged in jars.

[RE

Hungarian Salami

Obd pag breesds seased in Hungary such as the Mangaliesa pag, and old
Enplih breeds like the black Berkshire and Cornwall pigs, supply the
spectal taste of this raditional Hungaran salama.

U the great Hungarian lewlands, the country's breadbasket, mone than
envugh grain was produced o fatten hordes of pigs. In Budapest and
Seeged the fattened ammals were wsed to produce the two most fimes,
andd nowr protected. vartetzes of Hongarian salami, known under the
names Szegeds szalimi and Budapest rebszalams,

Hungarian salims b seasoned with salt, pepper, caraway seeds, and
Hungarian paprika powder, After llmg, they are smoked for several
weeks aver beech wood at a maximum temperatare of 1270754 and
subsequently dry-hung for at least three months for fermentation and
ripennyg. Traditiemally, thas salami is fermented wathout the additon of
starter cultures that would accelerate the process. Due to the very warm
sumamer months, the manufacture of the raw savsage was lmated to the
colder season, which is why it & alse known as Hongarian wanter salami.
Thanks to the Tiszrs and Danobe rivers, the two cies have humid chs
mates, ideal for the formation of mold needed for the ripenmg of the
sausagres 1o the cellars,

Cut into dices, Hungarian szalami s delicious as an appetizer or served
on gray bread. A fresh white wine or o clasdc blond beer makes an ex-

cellent ACcMnpanmmnent.
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