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Please read this manual carefully and do as the manual guidance. You will be satisfied 
with it. In addition, we sincerely hope that you will enjoy using your CLEAVER.

Troubleshooting...
Any issues, concerns, feedback or questions not answered here or in your manual.
Contact CLEAVER Artisan Appliances on 0418 139 409 
or dave@cleaversalumicabinets.com.au
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1. Remove all food from the shelf and pull out to the limit. 

2. Locate release black plastic tabs in sliding rails on each side of the shelf.

3. Lift tabs out of the sliding rails. The left tab will go down, and the right tab 
will go up. Please note: the ends of tabs must come outside of the sliding rail to 
release the shelf. You may need a flathead screwdriver or butter knife to access 
the right-hand (door) side tab.  

4. Pull the shelf straight out to remove from runner.

5. Unscrew runners from brackets on the walls of the cabinet.

6. Re-fix runners at desired height, ensuring that both runners are placed at 
the same level.

7. Refit shelf by matching runners simultaneously and pushing shelf right to 
back to lock in.

Please contact our service team on 0418 139 409 if you need any assistance with 
removing and re-positioning the shelves.

1. Changing Shelf Positions
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Batch Sizes
CLEAVER Salumi Cabinets are designed for making and curing regular, smaller 
batches of meat all year round. 

We suggest limiting each batch size - particularly with salami - to about half that 
of the cabinet‘s maximum capacity. Mutliple batches can be cured at the same 
time, but we recommend allowing 1 to 2 weeks between adding batches of 
salami to your cabinet.

The addition on whole muscle cures like coppa, prosciutto, pancetta etc can be 
made at anytime during the curing process. 

Cabinet Maximum  
Capacity

Suggested Maximum  
Salami Batch Size

The Weaner 30 to 40kg 15 to 20kg
The Boar 50 to 60kg 25 to 30kg
The Hog 50 to 70kg 25 to 35kg

2. Cabinet Recommendations

Casings
We recommend using natural or round-end collagen salami casings in your new 
CLEAVER Salumi Cabinet.

Using the thicker, tied-end collagen casings may lead to case hardening and 
hollowing in your salami. 

We also recommend using a form of compression with any manufactured 
casing, eg salami netting or cable ties etc.

Casing Compression Suggested Humidity
Natural   Not required 75% to 78%
Round-End Collagen Netting/Cable Ties 75% to 80%
Tied-End Collagen* Netting/Cable Ties 78% to 82%

* not recommended

Please note drying time can vary dependent on casing size (diameter) and 
recipe.
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2. Cabinet Recommendations

Hanging Your Meat:
The CLEAVER Salumi Cabinet shelves will hold up to 40kg of meat each. The 
finer bars on each shelf will hold meat up to 2kg on each hook. 

Heavier items, like prosciutto, should be hung off cross bars or an additional bar 
placed across the shelf to balance the weight.

Meat hanging in the cabinet should NEVER be allowed to touch and airflow 
space should always be maintained around any curing meat - see below.

The cabinets use a combination of cooling and heating to regulate humidity and 
temperature. With larger quantities of fresh meat in the cabinet, the condenser 
and heater will be more active. We recommend leaving additional space around 
the heater (as shown above) and regularly rotating your meat to encourage 
even curing.

 
(left) Hanging salami in The 
Weaner and on the lower shelf in 
The Boar and The Hog to allow for 
the circulation of air and prevent 
excessive drying from the heater fan.

(right) Hanging salami on the top 
shelf in The Boar and The Hog.

Your First Batch
We recommend a trial batch of salami to assist with finding the perfect settings 
to curing your recipe in your new CLEAVER Salumi Cabinet.

For your first batch, start with a higher humidity setting - 78 to 80% - and a 
temperature of 12°C.

If you find excessive mould growth starting to develop on your meat, simply 
wipe off with a vinegar/water mix and lower the humidity setting by 1 to 2%. 

Use the ideal setting determined through this process for future batches.

Repeat this process if you change casing types or make significant alterations to 
your base recipe.



De-Humification
Your CLEAVER Salumi Cabinet has been designed to help regulate the drying 
process for cured meat. As your meat dries/cures, the moisture is expelled into 
the cabinet which raises the relative humidity. As the humidity rises, the cabinet 
will automatically turn on the de-humidification process and discharge the extra 
mositure to the discharge tray at the rear of the cabinet. The de-humidification 
process will then automatically turn off and the moisture from the meat will 
again act to increase the relative humidity in the cabinet. This process continues 
in cyclic fashion, shown below.

Due the nature of humidity in the air and the large amount of moisture 
provided to the environment by the meat in your cabinet, you will find the 
humidity will oscillate up and down around your setting. This is normal.
If you have just placed a batch of fresh meat into you cabinet, you will find 
the peaks of this oscillation will be steeper and the frequncy between cycles 
shorter, see example below.
The most dramatic changes in humidity generally take place in the first one to 
two weeks of a cure. This will settle down as your meat cures.
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3. Humidity in Your Cabinet



Humidity Discharge
Larger batches of meat may also cause the humidity discharge tray to fill faster 
than it can evaporate. We recommend monitoring (and emptying, if necessary) 
the discharge tray - accessible from the rear of the cabinet.

Humidificiation
Additional humidity can be provided to the cabinet, if required, by adding water 
to the humidifier reservoir on the base of the cabinet. 

As described above, the meat in your cabinet will provide most, if not all the 
humidity required during the curing process. No water should need to be added 
to the humidifier while fresh meat (less than 3 weeks into the cure) is in the 
cabinet.

Additional humidity may be required towards the end of a cure of larger 
muscles, eg prosciutto etc, if the humidity reading falls below the setting point.

Please note: the fan on the humidifier will only turn on when the cabinet deems 
additional humidity is required. If you have recently added fresh meat to the 
cabinet, this fan will not operate.
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3. Humidity in Your Cabinet
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To get the best results from your new CLEAVER Salumi Cabinet we recommend 
using the batch sizes listed under Batch Sizes (Section 2 - page 4)

Extra large batches of meat - particularly salami - will produce significant 
amounts of moisture and can lead to the following issues:

• Overflowing of the humidity discharge tray
• Higher humidity levels
• Irregularly curing
• Condenser freezing

If you can inadvertently added an extra large batch of meat to your cabinet 
please follow these steps to ensure your cabinet will complete the curing 
process effectively.

• If possible, remove some of the meat and hang in a suitable location for 1 to 
2 weeks before re-adding it to the cabinet.
• Completely empty all water from the humidifier reservoir and remove wet 
humidification pads.
• Adjust the settings to 11°C and 78 to 80% humidity
• Moniter the evaporation tray at the rear of the cabinet to prevent 
overflowing.
• Moniter humidity reading on the control panel. You should see it moving up 
and down in cycles, as described in Section 3. If the humidity reading remains 
constant on 94-95% RH and “Run” light remains on, please contact our service 
team immediately.

4. Troubleshooting: Too Much Meat
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10. Recipes
Calabrese Salami
INGREDIENTS - per kilogram of meat

80% lean pork
20% pork fat (1/3 hand cut)
30g fine sea salt (or 27.5g fine sea salt 
and 2.5g curing salt #2)
7g sweet paprika
5g dovme biber
1.5g fennel seed
1g cinnamon ground
0.75g peppercorn, crushed
5g white sugar or dextrose, optional
30mL chilled red wine, optional
Pinch of starter culture
Salami Casings (Hog or collagen)

See page 10 for more salami  
suggestions

METHOD

1/ Grind the pork and fat together, using a medium 
blade.
2/ On a large table combine meat with salt, spices, 
sugar and cultures (if using) and massage/knead 
until meat becomes sticky.
3/ Fry a little of the mixture to test for spices and 
seasoning. It should taste a little salty - this is 
critical for the curing process.
4/Using a mincer with the sausage filling 
attachment or sausage cannon, pipe meat into 
casings. 

Optional: Wipe down with vinegar and olive oil 
to prevent excessive mould growth.

5/ If fermenting, place your salami in a large plastic 
tub, cover with a clean towel and leave at around 
27oC for 24 hours.
6/ Air dry the salami in your CLEAVER at 12°C and 
76% to 80% RH until at least 30% weight loss is 
achieved.

Pork Coppa 
INGREDIENTS 

Pork collor butt (pork neck scotch) 
Salt 
Coppa spice (see below)
Elastic butchers netting 
Red wine 
Olive oil

Coppa spices - equal parts
Fennel seeds
Sweet paprika 
Cracked black pepper
Chilli flakes

METHOD

1/ Place the coppa in a non-corrosive container 
then rub enough salt in to massage and marinate, 
approx. 1 cup per 2kg of meat.
2/ Place covered into your CLEAVER Salumi 
Cabinet.
3/ Massage in the salt a few times over 24 hours. 
4/ Wash off the salt, then pat dry with paper 
towel, Wash with red wine, massage with olive oil, 
roll in coppa spice.
4/ Double net with the elastic netting to get a nice 
tight product.
5/ Air dry the coppa at in your CLEAVER at 12°C 
and around 75% to 80% RH until at least 30% 
weight loss is achieved.

You should be able to feel the progress of the 
meat firming over time.  Once you are  happy that 
the coppa is very firm remove netting and use a 
firm brush to remove any excess spices.

6/ Slice paper thin enjoy!
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10. Recipes
Salami Suggestions

SALAMI PICANTE

0% lean pork shoulder
30% pork back fat
30g fine sea salt  
(or 27.5g fine sea salt and 2.5g curing salt 
#2)
4g kampot black pepper, cracked
4g crushed chilli flakes
5g fennel seeds
5g white sugar or dextrose
70mL chilled red wine

FENNEL + TOKAY

70% lean pork shoulder
30% fat (1/3 hand diced)
30g fine sea salt  
(or 27.5g fine sea salt and 2.5g curing salt 
#2)
6.75g fennel
1.5g dried garlic flakes
4.25g Kampot red peppercorns
1g cinnamon
50ml tokay

Why not try your own flavours or some these suggestions:

SALAMI VENISON

70% lean vension
10% lean pork shoulder
20% pork back fat
30g/kg fine sea salt 
(or 27.5g fine sea salt and 2.5g curing salt 
#2)
2.5g kampot red pepper, cracked
3.5g coriander seeds, crushed
1.75g juniper berries, crushed
1g mace, ground
4.5g white sugar or dextrose
Pinch of starter culture (if using)

SAUCISSON SEC SALAMI

75% lean pork
25% pork fat
30g fine sea salt (
(or 27.5g fine sea salt and 2.5g curing salt 
#2)
3.5g kampot black pepper, cracked
3.5g quatre epice
0.5g nutmeg, ground
3.5g white sugar or dextrose
Pinch of starter culture

DRIED CHORIZO

70% lean pork shoulder
30% pork back fat
25g fine sea salt
2.5g curing salt #2
10g sweet paprika
10g smoked paprika
10g turkish pepper (biber)
2g kampot black pepper, cracked
0.5g cloves, ground
2g dried garlic flakes, crushed
50mL white wine

SALAMI DUCK L’ORANGE

40% lean duck meat
40% lean pork shoulder
20% pork back fat
30g fine sea salt 
(or 27.5g fine sea salt and 2.5g curing salt 
#2)
0.5g cardamom seeds, ground
0.5g five spice
1g mace, ground
3g kampot white peppercorns, crushed
6mL triple Sec
27.5g pistacchio, crushed
1 orange zest


