
 
SPECK - Italian Tyrol Style 

 
 

U.S. Ingredient Metric  
10 lb.  Ham, belly or loin 4500.0 g 
8 Tbs. Salt, table 176.0 g 
4 Tbs. Sugar, granulated 60.0 g 
2½ tsp. Cure #2 11.3 g 
4 tsp. Pepper, Black 8.0 g 
2½ tsp. Allspice, ground 4.5 g 
2½ tsp. Coriander seeds, ground 4.5 g 
1½ Tbs. Juniper berries, ground 4.5 g 
1¼ tsp. Nutmeg, ground 3.0 g 
1½ Tbs. Bay Leaves 3.0 g 
1¼ tsp. Cinnamon, ground 2.5 g 
   
10.5 lb.   Totals   4.7 g 

 
This formulation is based on metric measures; U.S. measures are approximate! 
 
Method: 

1. Remove any bone from the meat. 
2. Trim away any silver skin, tendons and most of the fat. 
3. Trim out and square off the meat into a flat-shaped piece. 
4. Note: It is possible to make loin speck, belly speck, rib speck and leg speck (even from the picnic 

cushion); But most well-known speck is certainly that of the ham (hind leg). 
5. Grind all the spices if they are whole and mix them into the salt, sugar and cure 
6. Rub the meat on all sides with the mixture. (note: Depending on the cut, you may not use it all; Here is 

where you can run into conundrum! (“Too much or too little comes with experience!”) 
7. Enclose in a plastic tray or bag.  
8. Refrigerate for 14 days, turning the meat every 2-3 day and removing any accumulated liquids. 
9. At the end of the salting period, they are washed free of curing salts 
10. Hang on a bacon hook and air dried for 8-12 hours in the refrigerator. 
11. Once dried it is transferred to the smokehouse 
12. Lightly cold smoke for 3 or more days according to your taste.  

(Smoldering hardwood sawdust only-with no heat!) 
13. The smoked hams are then hung in fresh, cool air to dry.  
14. The aging process is ultimately determined by the final weight (65-70% of their wet weight) (Large 

hams may require 5 months or more) 
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Sticky Note
RESTRICTIONS ON USE: All rights reserved, including reproduction of this recipe or any parts thereof in any form or by any means, electronic, mechanical, photocopying, recording without permission in writing from the author. Material from "www.home.pacbell.net/lpoli/" and "lpoli.50webs.com" may not be copied or distributed, or republished, uploaded, posted, or transmitted in any way, without the prior written consent Sonoma Mountain Sausages. EXCEPT: you may print copies of the material for your personal, non-commercial home use only, provided you do not delete or change any copyright, trademark, or other proprietary notices. Modification or use of the materials for any other purpose violates Sonoma Mountain Sausages, intellectual property rights. By using the pages on this site, you agree to these terms and conditions.You may not resell, de-compile, reverse engineer, disassemble, or otherwise convert the content to a human perceivable form. 

By using the pages on this site, you agree to these terms and conditions. If you do not agree, you should not use this site.


