Salami Curing Notes
October 24, 2009 - Saturday
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 - 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 - Sunday
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% - 
turned the salami over – turned the salami that evening – added water to towel – VERY noticeable acidic aroma
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 – the salami were getting flat on the bottom – turned and manipulated them to get rid of flat side – did not like
 this situation – later that day I put a rod across top of box and hung the salamis from it -  just barely had room to hang with
 the larger one slightly touching bottom
October 26, 2009 - Monday
 Tuscan salami – reading 80 degrees and 87% at 7:00AM

 Genoa salami – reading 69 degrees and 89% at 7:00AM

 7:00PM – pulled Tuscan salami out of oven and hung in fridge/curing chamber along with the saucisson sec that were
 already in there – dried off with paper towels – were fairly  moist - put remote hygrometer into fridge

Put other hygrometer into styrofoam box with Genoa – supposedly at 70 degrees and 88% by one that was pulled

10:00PM – Genoa with non-remote hygrometer reading 70 degrees & 94% - pulled out Pyrex cup of water and mopped
  up juices that were on bottom of box – Tuscan/Suacisson reading 57 degrees and 68%

October 27, 2009 - Tuesday
 7:30AM – Genoa – 67 degrees and 99% - mopped up a little bit of juice

                 Tuscan – 56 degrees and 73% - took out both pans of water to see what happens

 9:00AM – added one pan of water back in to the Tuscan/Saucisson – 57 degrees 62%

 9:30PM – added another pan of water back into the Tuscan/Saucisson – 56 degrees 57%

                  Genoa – 68 degrees and 99% - mopped up a little bit of juice

October 28, 2009 – Wednesday

 6:00AM – Tuscan reading 56 degrees 73%  - pulled out one pan of water – 9:30AM – 56 degrees 65%
               -  Genoa – 66 degrees 
October 29, 2009 – Thursday

7:30AM – Genoa – 66 degrees and 99% - small, white round mold and a few blue showing up – upon closer inspection there was 
    some fine white and black stuff also

                Tuscan – 56 degrees and 63%

8:00PM – Jamie came over – was concerned about the molds of color – saw some redish stuff near the hooks also – so I made
a tepid  bath in half of the kitchen sink with salt and vinegar in it – put both the Genoas in it and used a sponge to get the molds off -
I then rinsed them with cold, fresh water – applied the mold culture that Peter gave us to the Genoas with a pastry brush – since I
mixed all of the culture, I applied it to the Tuscans that are in the dry curing fridge as well

October 30, 2009 - Friday
7:30AM – Genoa – 66 degrees and 99% - no signs of ANY mold – not even the painted on stuff

                Tuscan – 57 degrees and 60% - no signs of ANY mold

               Added pan of water to curing fridge – now has two pans – RH in mid-60s
October 31, 2009 – Saturday

9:30AM – Genoa at 67 degrees and 99% - showing some signs of round, white mold – almost a full week since starting
fermentation – so, decided to move it into the curing chamber/fridge with the Tuscan and Saucisson Sec – RH now low 70s

Tuscan – showing some signs of a uniform white haze on the surface – about 36 hours since painting with white mold

12:30PM – remote hygrometer reads – 57 degrees and 73% - non-remote reads 55 degrees and 80% - it looks like the
non-remote reads 5-7% higher that the remote – probably explains why it was reading 99% much of the time while it
was in the styrofoam box with the Genoas for fermentation – could not have been that high (could it?)

November 1, 2009 – Sunday

9:00AM – all sausages at 56 degrees and 74%

One of the Genoa salamis has developed a bunch of white blooms again. I am figuring these are good molds. I have no
idea why one of them has significant blooms and the other one does not. Both have been treated exactly the same.

Both of the Genoas and both of the Tuscan are showing a white haze that I believe is the white mold paint starting to appear.

The saucisson sec show no molds at all. They were not painted and have been in the fridge their whole lives (3.5 weeks)  –
the fridge that was wiped down with Clorox solution to disinfect. I believe these will be ready in 4 or 5 days. Still slightly squishy,
but I do not think that they will suffer case hardening. The higher RH since putting all the other salumin in with them has
probably helped. Still have two pans of water in there.

8:00PM – 56 degrees and 72%

