


[ think it is important to remind our children of the rich bistory

and excellent traditional products of our province.
Among such products, PDO cured meats have pride of place.
A knowledge of the history and characteristics of these cured
meats will also be of great help to teachers in lessons
on nutrition. They will be able to teach their students about
how these tasty cured meats are produced in a bealthy, safe
and environmentally-friendly way. The hard work and skill

of local producers have ensured that the characteristics of our
world famous traditional products have remained unchanged.

Teaching this to the next generation will foster a spirit
of pride in their province and enable them to share
our cultural heritage.

The President of the Consortium of DOP Cured Meats Producers
of Piacenza
Antonio Grossetti

THE HISTORY OF CURED

MEATS FROM PIACENZA

. ; /7,6 neecl to preserve meat [eo/ men to experiment wit/1 vazous
tec/miques. Sa/ting was, and still (s, one 0][ the most

common. It was c[eve/opec[ ovet time and in vatious
p[aces, eventua[[y becoming t/ze met/wc/s t/zat aze now
used to p’zoc{uce tuaditional cured meats.
The meat that was best suited to sa/ting
was po’zk pigs o’ziginatec/ n ﬂunga’zy
and sp’zeac{ to the rest 0][ & wrope
Wanc[e’zing t/z’zoug/l tlze [a’zge oak ][o’zests

t/tat cove’zec[ t/uz [anc[ n anctent tumes.



/0 ’zoof 0][ this can be founc[. ..
...n t/ze cave 0][ /4/tamim n Spain, W/ze’ze cave paintings 0][ wild éoa’z
c[ating ﬁom 10,000 5.C. have been founc[.

I ﬂaci[a’z in T u’zkey a sma// teriacotta statue 0][ a pig ﬁom 5600 £3.C.
was discovered. Mistovians believe that pig—é’zeeding s a sign that peop/e
in the avea had gone ﬁom [iving as nomads to éeing sec{enta’zy.

Ohne 0][ t/le olc[est c[epictions of a pig can Ae seen on a ste[e c[ating f;zom 5000

B.C. ][ourw[ in Val Camonica. The pig s surzounded by ﬂocks 0][ leeep
and magica/ syméols.

LAL@ ﬁ’zst oéjects made ﬁom

pigs bones date ﬁom the time

0][ the stilt houses 0][ the

Teviamare culture in the

Piacenza and Pawma azea
0][ the Po ,Va//ey. From t/n[s,
it can be deduced that these pumdive cultuzes a[’zeac[y enjoyec[ eating

po’zk and its succulent fat.

ﬂ n 1,000 85.C. po’zk was an impottant pait 0][ the diet 0][ the ancient
m/laéttants 0][ t/ze Po /]/a ey. .7 /LLS /luméle amma was fed on c/lestnuts
and acowns ﬁom tlle wooals 017 1o00ts ][OLU’lC[ n t/Le 50([ su’zwunc[mg
t/le c[we/[mgs. 7 /le tasty meat was cookec[ anc[ t/len eaten

ot p’zese’zved with salt.
.7 /Lese ea’z[y attempts at presewing po’zk cou/c[ ée t/w

p’l@é[@C@SSO’ZS 0][ out coppa,

sa/ami cmc[ pancetta./

Y\



:;/le Cft’zuscans, W/lo were &eﬁnec{ country fo/k anc[ gourmels, apmeciatec[
t/w p[easu’zes 0][ t/te /lunt as We[[ t/le p[easu’zes 0][ t/te taé/e. .7 /Leg wexe su’ze/g
the inventots 0][ the po’zk—’zoasting oven. p/[ny velates how every year 20,000

pigs were sent ﬁom the teglon 0][ Etuia to Kome ][o’z slauglzte’z.
tatues of wld poais aze often found in Ctiuscan tombs, posst
S 1) Lin & b, possibly

to commemoiale success u[ Aunting expeditions. 91500 5.C. some coins

j[eatu’zing pigs wete mintec/ n popu/onia.

OCZ}u’zing the Roman pe’zioc[, ./V/anm'éa/ crossed what

was known as ga//ia Cisa[pina ( the notthemn part 0][ the _
Po ’Va//ey ) and won a great victory against the Komans at ¢
the Battle of the Twebbia in 218 3.C. It is said that he
celebrated his victory by eating salted wild boar meat
0][ the Boii gau[s.
' )

LQ% /Qoman amu[et 0% penc{ant n t/Le sllape 0][ a sma/[

plg was founa’
n t/ze province 0][ Piacenza. It is cu’z’zently n t/w town museum.

This j[mcl conj[i’zms that the plg was

consideved a noble animal, with an

impottant economic cmc[ socia[ ’zo/e.

(town museum in Palazzo Farnese)



<z> uung the Middlle /49@5, the earliest documents ’zega’zc[ing the t&ac[ing
0][ meat c[ate éack to t/le 14t/z century. ﬂn t/lese c/ocuments t/w’ze (s mention

0][ a gui/d 0][ C/leesemonge’zs cmo[ Cu’zed Meat j;zac[e’zs W/licll /tac[ ts
/Leac[qua’zte’zs in Placenza’s Piazza Duomo. ] here are even some mosaics

n t;ze c/lu’zc/tes of Saint Savino in Placenza ana’ Saint Co/uméanus n /30%[0
that show ag’zicu/tu’za[ scenes which include plg keeping.
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% tue ambassador fo’z cuted meats ﬁom Piacenza in the
1700s was Casdinal giu/io Alberoni, the great c[ip/omat
and pume minister 0][ the .S)panis/L Ling.

On mote than one oceasion, he used ggq‘s of ﬁne cuted
meats ﬁOrn Pliacenza to ;Le/p cteate ties with the most
inﬂuentia[ peop/e 0][ the time.  These connections /ze/pec[
him /[u’zt/ze’z his intewnational po[itica/ cazeer.

Wit/z the /Le[p 0][ these cured meats, which he cal-
led "simp[e t’zgqes 0/[ no teal cost’, he managec{ to
fo’zm impottant alliances. One such examp/e s

when he convinced the Duke of Vendome, a
7&ench gene’za/, to work ]4)71 the S)pam'slz crown.
Elisabetta Tawnese, the Wy[e 0][ p/zi/ip fl/of
Spain, was an enthusiastic admiver 0][ the land 0][
het bisth. She Oﬁen had [a’zge quantities 0][ cured
meat sent to /Le’z n Wooc[en crates ﬁ//ed with as/l,
W/u'c/l /w[peo[ to presetve t/Lese supe’zé p’zoc{ucts
c[u’zing their [ong Joutney.



IDENTITY CARD P DO Covva Piacentina

. . PDO Coppa Piacentina is made from the pig's neck muscles.
P D O COP P a P lacentina Two whole coppas can be made from each pig. The pigs used for the pro-

duction of coppa come from the regions of Emilia Romagna and
Lombardy, while the meat must be processed in the province of Piacenza.

NAME: Coppa

SURNAME: Piacentina
APPELLATION: PDO
NATIONALITY: Italian

AGE: Six months

COLOUR: Red with white streaks
WEIGHT: at least 1,5kg
HEIGHT: 30/40cm
DISTINCTIVE FEATURES: mild and tender
PDO STATUS GIVEN BY: European Union

The climate and area of production guarantee that unmistakeable flavour
that has made this coppa famous throughout history.

There are four main phases in the production of coppa:
o In the first phase a carefully prepared mixture of salt and spices
is sprinkled on the meat;
e After a period of cooling, the meat is rubbed and wrapped in pig
membranes;
o The coppa is then tied and left to dry in ventilated kilns for 10-15 days;
e Finally, the coppa is left to mature for at least six months.
The finished product is cylindrical and over 1.5Kg in weight.

Signed by
the official of the Consortium of PDO Cured Meats
Producers of Piacenza

PDO Coppa Piacentina must be sold with the proper PDO label, which
guarantees the origin of the meat and the traditional methods used in its

productions.



IDENTITY CARD PDO) Salame Piacentino

P DO S l P y ; PDO Salame Piacentino is made only with pig meat and fat.
atame L1acentino While the meat comes from pigs bred in the regions of Emilia-Romagna

and Lombardy, it is processed only in the province of Piacenza, where, as
we have learned, it has been made for centuries.

NAME: Salame
SURNAME: Piacentino
APPELLATION: PDO
NATIONALITY: Italian
AGE: At least 45 days

COLOUR: Bright red with round patches
of pink fat

WEIGHT: 400-1000g

HEIGHT: 30/40cm

DISTINCTIVE FEATURES: Mild and tasty
PDO STATUS GIVEN BY: European Union

The production is divided into four phases:

* The lean and fatty parts are coarsely minced and mixed together,
as tradition demands;

e Carefully measured quantities of wine, salt and spices are added
to the mixture;

e The meat is forced into a piece of pig’s intestine, tied and left to dry
in a kiln for about a week;

o [t is then left to mature for at least 45 days.

The finished product is cylindrical, weighs from 400g to 1Kg, and has

compact slices.

Signed by
the official of the Consortium of PDO Cured Meats
Producers of Piacenza

PDO Salame Piacentino must be sold with the proper PDO label, which
guarantees both the provenance of the meat and the traditional techniques
used in its production.



IDENTITY CARD P DO Pancetta Piacentina

. . PDO Pancetta Piacentina is made with the fat belly of the pig (known as
PDO Pancetta Piacentina

pancettone).
The meat can only come from pigs bred in the regions of Emilia-Romagna
and Lombardy but the pancetta can only be made in the province of
Piacenza, as the climate is an important factor in determining the cha-
racteristics of this succulent cured meat.

NAME: Pancetta
SURNAME: Piacentina
APPELLATION: PDO
NATIONALITY: Italian
AGE: 3 months
COLOUR: Red with pink and white streaks ‘
WEIGHT: 4 - 8 kg
HEIGHT: 50/60cm
DISTINCTIVE FEATURES: Mild, melts in the mouth
PDO STATUS GIVEN BY: European Union

The production is divided into four phases:

e Initially, the meat is sprinkled with a mixture of salt and spices, made
Jollowing a traditional recipe;

o Then it is cooled and stored, so the salt and spices can be absorbed
uniformly;

o After being rubbed, the pancetta is rolled up, tied and left ro dry in
kilns for 10 to 15 days;

* Once the pancetta is dry, it is left to mature for at least 3 montbs.

The finished product is cylindrical, and weighs between 4kg and Skg.

Signed by
the official of the Consortium of PDO Cured Meats
Producers of Piacenza

PDO Pancetta Piacentina must be sold with the proper PDO label,
which guarantees both the provenance of the meat and the traditional
techniques used in its production.




OLOURS, AROMAS AND FLAVOURS
PDO Coppa Piacentina

The cut slice is compact and uniform, ruby red in colour,
with pink fatty parts. It has a delicate aroma of matured meat,
with spicy, particularly peppery, notes. The flavour is marked by its
mildness, which contrasts with a delicate savoury flavour and the cha-
racteristic aroma of matured products.

PDO Salame Piacentino

.,

The pink pieces of fat, which are typical of this coarsely ground salami,
are clearly separate from the ruby red lean meat.
The aroma is defined by the delicate smell of matured meat, with a
touch of spice. The texture is tender but compact, with a mild yet
savoury flavour, with a slight tang of matured meat.

PDQO Pancetta Piacentina

The cut slice is characterised by alternate layers of bright red and pink.
The aroma is delicate, but with some pleasant spicy notes.
The tender slice melts in the mouth thanks to the fat content. It is the
fat that defines its delicate, mild flavour, with a savoury note that
makes this type of cured meat particularly appetising.



The Role of the Consortium of Cured Meat

Producers of Piacenza

The main roles of the Consortium are checking that the rules governing
the production of cured meats are followed and that no-one outside the
consortium uses the protected designations "PDO Coppa Piacentina”,
"PDO Salame Piacentino” and "PDO Pancetta Piacentina’.

It also protects, promotes and advertises the cured meats from Piacenza.

How to recognise PDO cured meats from Piacenza

PDO cured meats from Piacenza can be recognized by the PDO label
and the logo of the consortium on the band around them.

- rerT———

et & ..w
e £

D.0.P P D.O.P P
5L ¥ T { i { T T
] (] * y - ° [] (] g et e L
ainazione di Origine Protetta 5  Denominazione di Origine Protetta ' :
Reg. CE 126396 & i Reg CE 1263% R L S R
mmammwm i mwm t Certificat da Organisme o Controlo suforizzato dl Ministan. ] AER e m-‘".’.”a-m
e podiiche agricofs alimentar R 1 muwu e Mpnﬁb‘nw o fovpstall | mamm

y The logo of the Consortium of PDO
Cured Meat Producers of Piacenza

The logo of the Consortium of PDO Cured Meat
Producers of Piacenza is made up of two symbols:
the first is a cornucopia overflowing with
Piacenza'’s PDO

cured meat.

The second is the coat

of arms of Cardinal
Giulio Alberoni's family.
The Cardinal was a great
lover of cured meat and
an ambassador for the specialities from
Piacenza.



The Consortium decided to use this symbol to remember the great
contributions of this important figure in the bistory of cured meats from
Piacenza. The logo is encircled by red, white and green bands which
recall Piacenza's colours as well as those of the Italian flag.

PDO Point (Punto DOP)

This logo marks the places where you can buy and taste PDO cured meat
from Piacenza. These are areas dedicated to the promotion of PDO
cured meat from Piacenza.

Dunto

DOP

During the "PDO Point" event snacks and tasters of PDO cured meat
from Piacenza will be given out.




THE PDO LOGO

What is PDO?
PDO is the highest EU recognition for food.

Who assigns PDO status?
A specialised board set up by the European Union

What does PDO mean?

Protected Designation of Origin: the product is made
according to strict and very ancient rules exclusively
in a specific area.

PDO Cured Meat from Piacenza

The European Commission gave Coppa Piacentina,
Salame Piacentino and Pancetta Piacentina PDO status
on 2 July 1996. The province of Piacenza is the only
area in the EU to have three types of PDO cured meat.

The Protected Designation of Origin Label
Given by the European Union to food and wine of recognised

excellence.




Joxes P

How do you take a sick pig to the hospital?
In an hambulance!

Where do pigs park their cars?
In a porking lot!

How do pigs share top secret messages?
With invisible oink!

What do you call a pig thief?
A hamburgler!

Did you hear about the pig who couldn't tie his own shoe laces?
He was too ham fisted.

What do you call a pig with skin problems?
A warthog!

Spot the 7 differences....

"SDURJRHIP L 2U] Jodg



Food Insults......

- Mangi come un maiale! ("You eat like a pig!")
- Sei un maiale! ("You are a pig!", meaning a messy person)
- Sei un salame! ("You are a salami!", meaning clumsy)

- Coda di serpente non mi hai fatto niente, coda di maiale non mi hai
Jatto male! ("Snake's tail, you haven't even touched me, pig’s tail you
haven't hurt me!", a nursery rhyme)

- Non fare i tuoi porci comodi! ("Don't do whatever you like!")

- Che pancetta che hai! (“You are a bit fat!”)

Crossword

Across:

3 - Herbs

6 - The only province with three PDO
products

7 - An ingredient in salami from Piacenza

8 - Natural covering of salami from Piacenza

9 - How many symbols are there in the
Consortium's logo?

11 -How is salami from Piacenza minced?

12 -There are two of them in coppa

14 - A Cardinal who was a lover of cured
meat from Piacenza

Down:

1 - A technique for preserving meat

2 - Fatty cut of pork

4 - How many months is pancetta left to
mature?

5 - Natural covering for coppa from Piacenza

10 -What is done to pancetta after salting?

13 -The colour of the fat in pancetta

Proverbs and saygings...

Chi si sposa & contento un giorno, chi uccide il maiale é contento per
un anno! (If you marry you'll be happy for a day, if you kill a pig you'll
be happy for a year!)

1l maiale & un salvadanaio (A pig is a moneybox)

Casa con molti maiali, casa da signori (A house with lots of pigs is a

lordly house)
1l maiale ingrassa nello sporco (A pig gets fat in the dirt)

Morto il maiale si spartiscono i salami (Once the pig is dead you share
out the salami)

1l maiale ¢ il bue del contadino povero (The pig is the poor farmer's ox,
his most useful animal)

SJ2mstre Jnoh o2y




Consorzio Salumi DOP Piacentini
Palazzo dell’Agricoltura - Via Colombo, 35 - 29122 Piacenza
1el. +39 0523 591260 Fax +39 0523 608714
info@salumidoppiacentini.it
wwuw.salumidoppiacentini.it
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