
BECOME AN OLYMPIA PROVISIONS CERTIFIED SALAMIER
Is there mold on the outside of the salami?

YES NO
If yes, does it look powdery or grainy?

POWDERY GRAINY
Real mold will look bloomy, 

powdery, vary in color and feel 
a bit tacky on your fingers. 

Rice powder brushed on salami 
to look like mold appears grainy. 
This type of salami is oftentimes 

wrapped in plastic as well. 

DE
FIN

IT
IO

N Is there low or high contrast between the fat & meat?

If the salami has low contrast between the fat and meat, you’ll notice the two 
smear together without clear definition. If the salami has high contrast, there 

is clear separation between the fat and the meat. 

CO
LO

R What color do the fat particles appear to be?

WHITEGREYYELLOWBROWN

CA
SI

NG
S What kind of casing is used?

NATURAL SYNTHETIC
Usually, packaging will advice to peel before eating if the 

casing is synethic.

AR
OM

A Does it smell earthy (like mushrooms or forest floor) 
or does it smell sour or artificial (like plastic or 

chemicals)?  What do you smell?

How is the mouthfeel? Choose all that apply.

Grainy Greasy Crumbly

Buttery

Tender

Meaty

Leathery

MO
LD

TE
XT

UR
E

How does it taste? Rate the following from 1-10.

FL
AV

OR

TANGY

SALTY

VIBRANCE OF SPICES

No Tang 1 2 3 4 5 6 7 8 9 10

1 2 3 4 5 6 7 8 9 10

1 2 3 4 5 6 7 8 9 10

HIGHMEDIUMLOW

Sour

Low Salt High Salt

Spices are 
muddled

You can 
taste 

individual 
spices

SALAMI A SALAMI B

Rich

Is there mold on the outside of the salami?
YES NO

If yes, does it look powdery or grainy?

POWDERY GRAINY
Real mold will look bloomy, 

powdery, vary in color and feel 
a bit tacky on your fingers. 

Rice powder brushed on salami 
to look like mold appears grainy. 
This type of salami is oftentimes 

wrapped in plastic as well. 

Is there low or high contrast between the fat & meat?

If the salami has low contrast between the fat and meat, you’ll notice the two 
smear together without clear definition. If the salami has high contrast, there 

is clear separation between the fat and the meat. 

What color do the fat particles appear to be?

WHITEGREYYELLOWBROWN

What kind of casing is used?

NATURAL SYNTHETIC
Usually, packaging will advice to peel before eating if the 

casing is synethic.

Does it smell earthy (like mushrooms or forest floor) 
or does it smell sour or artificial (like plastic or 

chemicals)?  What do you smell?

How is the mouthfeel? Choose all that apply.

Grainy Greasy Crumbly

Buttery

Tender

Meaty

Leathery

How does it taste? Rate the following from 1-10.
TANGY

SALTY

VIBRANCE OF SPICES

No Tang 1 2 3 4 5 6 7 8 9 10

1 2 3 4 5 6 7 8 9 10

1 2 3 4 5 6 7 8 9 10

HIGHMEDIUMLOW

Sour

Low Salt High Salt

Spices are 
muddled

You can 
taste 

individual 
spices

Rich



Now that you’ve tasted your way through two different kinds of salami, take a look at what Eli, our 
founder and head salumist has to say about Olympia Provisions’ salami!


