Salami Curing Notes
October 24, 2009
When I got home from class:

Tuscan salami – weighed the two – 1.25 lbs. and 1.3 lbs. – put in kitchen oven with light on and a large, flat
  pan of water – turned oven on “warm” for a few minutes – initially RH was low, in 40s – book says to cover with towel,
  so I put a damp towel over the salamis – temp was around 105 when I turned oven off – RH started creaping up into
  60s – the salamis under the towel must have been damper than that – added a damp towel to the bottom of the oven
  and got 94 degrees temp and 74% RH when I went to bed that night – using stand alone hygrometer
Genoa salami –  weighed  the two at 3.1 lbs. and 3.65 lbs - I had a large styrofoam box that a frozen turkey arrived in – 
  put salamis in there with a quart measuring cup of hot water – getting around 75 degrees with 81% RH initially – using
  remote reading hygrometer
October 25, 2009

Tuscan salami – at 6:30AM the next morning – found temp a little low – turned on oven “warm” for a minute -
 temp surged a into high 90s and RH around 100% - removed towel that was covering salami –  left the towel that is in
 the bottom of the oven – it is still somewhat damp - 2.5 hours later (9:00AM) have temp at 83 degree and  RH at 89%
Genoa salami – at 6:30AM the next morning – 68 degrees and 88% RH – 2.5 hours later (9:00AM) have same readings – 
 did NOT re-heat the water – the fermentation seems to be generating enough heat and moisture to keep the conditions 
 almost ideal
