
INGREDIENTS/METHOD OTHER PRODUCERS WHY IT MATTERS

Pork quality

Back Fat

Aromatics

Molds

Spices

Casings

Pork leg 

We only use fresh pork. It 
is usually slaughtered the 
Friday before we process it on 
Monday.

We hand-chop and utilize 
only pure back fat in our 
salami.

We use fresh garlic and
herbs, picking and chopping
by hand.

We use a mold that is similar 
to a soft rind cheese - it is 
natural and acts as a barrier 
to pathogens. Becuase it is 
natural, it varies in color.

We formulate recipes in
house, using whole spices
and grinding them the day
we mix them in the salami.

We only us natural, delicate 
hog casings.

We hand butcher legs to
100% lean meat.

Fresh or frozen, just 
using whatever is the 
best cost.

Utilize any fat and throw 
it in the grinder.

Dried aromatics are 
used.

Our competitors wipe 
off their mold and dust 
it with rice flour to give 
the appearance of mold 
that is perfectly white.

Use outsourced pre-
ground spice kits.

Beef casing or artificial 
collagen casings that 
you have to peel.

Utilize cheaper cuts and
grind everything
together.

The quality of our pork is the founda-
tion of our products taste and texture. 
We will sacrifice the quality of our pork.

Using pure back fat ensures the salami 
doesn’t taste greasy, and creates parti-
calization in the salami (high contrast 
between fat and meat).

Fresh aromatics and garlic are 
bright and won’t leave any over-
powering flavors in your mouth.

We believe in creating an authentic, 
old-world salami. It is good for you 
and aids in digestion.  While it does 
require more care, this is a living, unqie 
product.

Once a spice is ground, it loses its 
intensity and depth.  We want our 
flavors to be complex and bright.

Artificial and beef casings are inedible 
or unpleasant, but natural casings melt 
in your mouth.

Taking the time to trim out any greasy
fats, bone or sinew ensures that you
eliminate any chewy bits, resulting in
the perfect, buttery mouth feel.

Fermentation method We slow ferment over 3 days 
at 80° F.

Fast fermentation makes a salami 
taste acidic—we want you to taste 
the quality of the ingredients and not 
overpowered sourness.  

4-12 hours of 
fermentation at cooking 
temperatures.

Drying time We never rush the process, 
drying to perfection over a 
minimum of 21 days.

A variety of methods 
can speed up drying 
or rush the process for 
efficiency.

Salami is all about slow aging 
and we don’t believe in faking it.  

Packaging Our molds need to breathe 
and our special paper 
allows just enough oxygen 
in so they do not die in the 
packaging.

Wrapped in plastic or
gas flushed because
they are not worried
about letting molds
breathe.

We are producing an authentic old- 
world salami which requries our molds 
to breathe.

Production We never use co-packers, 
anything that has our 
name on it was made by us 
from start to finish.

Brands may create one
product line, and then
outsource or co-pack
others. Many salamis
are made by co-packers.

In order to control the quality of the 
ingredients and methods we use, we 
need to be making it with our own 
hands.  We also don’t believe in just 
being a brand- we are makers!



BECOME AN OLYMPIA PROVISIONS SALAMI EXPERT
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WHAT IS THIS PAPER 
WRAPPED THING?

WHY IS IT THE MOST 
AWARDED SALAMI?

WHAT IS IN IT?WHAT DOES IT MEAN TO 
BE OLD-WORLD?

WHAT KIND OF PORK
IS USED?

HOW IS IT MADE?

HOW DO I 
STORE THIS?

WHO MAKES IT?

HOW SHOULD I ENJOY IT?

Our salami has been recognized more than any producer 
in America because:
      It is unbelievably delicious
      We painstakingly adhere to true old-world style
      We find inspiration from all European regions
      We are committed to doing things the right way

This is America’s most awarded 
salami.

Use colorful, active mold (not rice or 
milk powder)

Olympia Provisions was 
founded and is operated by 

brother-sister duo, Michelle & 
Elias Cairo. 

Elias and his team of meat-makers 
produce everything by hand in 
beautiful Portland, Oregon.

Slowly ferment and never rush the process
Use natural, delicate hog casings

The highest-quality, antibiotic & hormone free pork

We meticulously hand trim and butcher high quality pork and 
pure back fat

Pork and pure back fat (providing a buttery, tender mouthfeel 
and texture)
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THE TOP 10 THINGS YOU NEED 
TO KNOW ABOUT OUR SALAMI

GOOD FOOD 
AWARDS

WHERE CAN I
LEARN MORE?

Old-world charcuterie is an art and a 
science. When making salami we:

Fresh spices and aromatics (for vibrant flavors)

Grind and hand pick herbs and spices the day the salami is made

We suggest slicing our salami 
super thin, with the casing on. 
But it can always be peeled! You 
should be able to get roughly 
40 slices per stick. Pair with 
your favorite cheese and a 
glass of wine for a true 
European experience. 

Our salami needs to be stored in 
refrigeration to keep the molds 
alive and protect the salami from 
drying too fast. After being 
opened, we suggest wrapping it 
back in the butcher paper and 
keeping it in the crisper drawer.

facebook.com/olympicprovisions

@olympiaprovisions
olympiaprovisions.com

Stay up to date on all things OP and 
learn more about what makes our 
company and products so special. 
Follow us and check out our website.

High quality pork raised humanely 
without antibiotics or hormones by 
farmers who respect their animals and 
the environment.

Adhere to time tested recipes seldom see in 
America

Slowly ferment for 3 days and dry cure for a minimum of 21 days
Hand wrap and ship it out to our amazing customers


