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%15)0-%.4 the cure

HOW LONG TO CURE?
The key to knowing when meat has
completed the curing process is to
watch for the proper amount of weight
loss, says Matthew O’Neill, executive
chef, David Burke Kitchen Aspen,
Aspen, Colorado.
O’Neill says raw product is tagged and
weighed, then set on the shelf in the
restaurant’s patented dry-aging room.
“The room does all the work. We’ll
have different items in the room at
different stages and ages. It doesn’t
START GETTING GOOD UNTIL AFTER  DAYS
3OME THINGS AGE   DAYS AND EVEN
up to 100 days.”
The tag is continuously checked and
the meat weighed to determine how
much loss there has been. “As it’s
aging, it’s losing moisture. Technically,
it’s rotting,” O’Neill says. “You trim off
the outside edge and dead skin, then
weigh it and see how much weight has
been lost. At 100 days, you typically
lose half what you started with, so that
product will be more expensive. You
double the cost.”
Steve McHugh, chef/owner, Cured, San
Antonio, says the length of time he
cures meats is also based on an item’s
CHANGE IN WEIGHT h7E AIM FOR 
weight loss. We are trying to pull water
out of ham, salamis, for example, to
reduce their water weight constantly
over time. We’re developing ﬂavors at
same time.”
He says it’s not an exact science,
and you have to experiment. “We
have hams that have been aging for
 MONTHS THAT ARE NOT READY YET
3OME HAMS AT  MONTHS TASTE LIKE
prosciutto, though.”

18

patented room
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entrance to the restaurant. It is lined with bricks of pink Himalayan rock salt that are backlit for
a glowing effect, says O’Neill.
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box is built around the company’s patented process, and adheres to strict guidelines about how
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materials, temperature and humidity.
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temperature-controlled room pushes the moisture from the meat into the air while the salt is
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He adds that the ratio of salt to beef has to be just right. Only one wall in the room is covered
in the salt, he says, and there is also UV lighting to destroy any bad bacteria.
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already tender, so you don’t need to put it in the room.”
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for a burger with the dry-age taste but without the dryness.”
What is different about the Aspen location is that the dry-aging room is visible from the dining
room. Other David Burke locations have aging rooms in the back of the house.
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an industrial look.”

4(% .!4)/.!, #5,).!29 2%6)%7 s *5.% 

PHOTO CREDIT Katy Nielsen

4ETES OPEN LAYOUT PREP KITCHEN ALLOWS
GUESTS TO WATCH THROUGH THE WINDOW AS
STAFF PREP MEATS MAKE TERRINE AND GRIND
AND CASE SAUSAGES

walk in. People ask where all the hams are from, and we explain that we make them right here.
They are amazed. It also helps teach young chefs and cooks the processes—which are thousands
of years old—for curing meats.”
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cured at the core
McHugh and his team put a lot of thought into the name
and philosophy of Cured. He is a cancer survivor, and this fact
paired with a menu designed around cured meats led to the
restaurant’s dual-meaning moniker.
The focus on cured meats stems from his desire to be a
friend of the farmer and buy the entire animal, which means
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or shoulder, but the farmer needs to sell the whole animal,”
McHugh says.
He soon realized he was going to have a lot of product and
would need a case for aging. It started out as a deli case, and
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but I wanted to put it where it made sense.”
The case ended up being 9 x 11 feet and located in the center
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charc tank.” The humidity-controlled dry-aging case was designed
by Stainless Innovations, Fort Smith, Arkansas.
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old refrigerator, with powder-white trim. It lets guests know that
we believe in this. We thought, let’s show people who we are and
what we are. People love the case, and take photos next to it all the
time and ask us hundreds of questions about it.”
The case is designed to mimic optimal conditions in the
Italian countryside, which is 60ºF and 60% humidity. Before
placing the meat in the case, McHugh covers it with salt, which
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wiped off before the meat goes in the case.
He cures ham, salami, pork belly, pork tenderloin, Spanish
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need to respect that and do the same when the animal gets to us.”

,ONGANISA SAUSAGE INSPIRED BY THE mAVORS OF THE 0HILIPPINES IS ONE OF 4ETES MOST
POPULAR ENTREES

KATHRYN KJARSGAARD IS A FREELANCE FOOD WRITER BASED IN FOREST PARK, ILLINOIS.
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At Tete Charcuterie, Chicago, there’s an open-layout prep
#         
meats, make terrine, and grind and case sausages. While no
aging is done in the area, it serves as more of a service element,
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to the cold station. Spices also are on display on a shelf along the
back wall.”
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among the cooks. The kitchen is entirely visible and accessible.
They ask about the prep room, and we’re happy to give them a
tour. It’s always fun when we have customers who want to engage
with what we do. The more open and hands-on experience we give
people provides them with a unique dining experience.”
Tete also has a charcuterie bar with a glass-enclosed display
case. After meat is prepped in the open prep area, it is placed in
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items when making charcuterie boards. In addition, a 5 x 5-foot
wall of a room in the back of the restaurant was transformed
into a curing chamber where game birds and larger pieces of
meat are aged for a few days.
Range, Washington, D.C., has two visible units for fermentation
and aging. One of them is used exclusively for dry-curing meats,
including whole short loins, rib-eyes, ducks and foie gras. Staff also
cure a lot of ham, and currently, there are 30 hams drying and/or on
cure, says Bryan Voltaggio, executive chef/co-owner. The second
     8       !     ferred to the aging room, which is located near the salumeria. The
salumeria displays cured and dried meats, as well as pâtés and
terrines. The restaurant also has a visible rotisserie.
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He adds that diners today are interested in the processes of
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someone asks, we certainly can give a tour of what we do.”

out in the open



