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IS PANCETTA THE
SAME AS

PROSCIUTTO? A
COMPLETE GUIDE
TO THESE ITALIAN
CURED MEATS

Walking through the
deli counter can be a
confusing experience,
especially when faced
with beautiful Italian
cured meats that all
look somewhat similar.
Two of the most
commonly confused
products are pancetta
and prosciutto. You
might find yourself
holding a package of

each, wondering, "Is
pancetta the same as
prosciutto?" While they
both come from pork
and hail from Italy, the
answer is a definitive
no. They are distinct
products with unique
production methods,
flavors, textures, and
culinary uses.
Understanding the
difference between
pancetta vs prosciutto
is essential for any
home cook or food
enthusiast who wants
to use the right
ingredient for the right
dish.

This guide will break
down everything you
need to know about
these two iconic cured


https://remodelicious.com/

meats. We will explore
their origins, how they
are made, how they
taste, and how to use
them in your cooking.
By the end, you will
never confuse them
again.

WHAT EXACTLY IS
PANCETTA?

Pancetta is an Italian
cured meat made from
pork belly. It is
essentially the Italian
version of bacon, but
with one major
difference: it is not
smoked. Pancetta is
cured with salt, sugar,
and a variety of spices,
which can include
black pepper, nutmeg,
cloves, fennel, and
garlic. The specific
spice blend varies by
region and producer.

How
Pancetta
s Made

The process begins
with a slab of pork
belly. The belly is
rubbed with the curing
mixture and left to rest
for several days. After
the initial curing
period, the belly is
typically rolled into a
tight cylinder and tied
with string. This rolled
form is known as
pancetta arrotolata.
It is then hung to dry
and age for several
weeks or even months.
The result is a firm,
fatty meat with a rich,
savory, and slightly
spiced flavor profile.

2 Is Pancetta The Same As

2023-11-13

Prosciutto



Is Pancetta The Same As Prosciutto 3

Types of
Pancetta

There are two main
forms of pancetta you
will encounter:

e Pancetta
Arrotolata
(Rolled): This is
the most
common form.
The cured belly is
rolled into a log,
making it easy to
slice thin rounds.
You can see the
beautiful spiral of
fat running
through the
meat.

e Pancetta Tesa
(Flat): Thisis a
flat, unrolled slab
of cured pork
belly. It is often
used in thicker
slices or cubes
for cooking, as it
renders fat

beautifully.

Pancetta has a high fat
content, which gives it
a luxurious mouthfeel
and makes it ideal for
cooking. When you
cook pancetta, the fat
renders out, basting
the meat and creating
a deliciously crispy
texture.

WHAT EXACTLY IS
PROSCIUTTO?

Prosciutto is a dry-
cured ham that comes
from the hind leg (the
thigh and buttock) of
the pig. Unlike
pancetta, which comes
from the belly,
prosciutto is made
from a whole, intact
muscle. The word
"prosciutto” in Italian
simply means "ham,"
but in the culinary
world, it almost always
refers to the cured,
aged product.



How
Prosciutto
s Made

The production of
prosciutto is a longer
and more complex
process than pancetta.
The fresh ham is first
trimmed and salted. It
is then left to rest in a
cool environment for a
period of time. The salt
draws out moisture,
which concentrates the
flavor and prevents
spoilage. After salting,
the ham is washed,
and then it is hung to
dry and age for an
extended period.
Premium prosciuttos,
like Prosciutto di
Parma or Prosciutto
di San Daniele, are
aged for a minimum of
12 months, and often
up to 24 months or
more.

Types of
Prosciutto

There are two main
categories of prosciutto
you need to know:

e Prosciutto
Crudo (Raw
Cured): This is
the classic,
uncooked
prosciutto that is
typically sliced
paper-thin and
served raw. It is
the type most
people picture
when they think
of prosciutto. It
has a delicate,
sweet, and
savory flavor
with a melt-in-
your-mouth
texture.

e Prosciutto
Cotto
(Cooked): This
is a cooked ham,
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similar to what
you might find in
a standard deli. It
is wet-cured and
then baked or
steamed. It is not
the same as the
aged, dry-cured
prosciutto crudo.

When people ask "Is
pancetta the same as
prosciutto," they are

almost always
comparing pancetta to
prosciutto crudo.

Prosciutto crudo has a
much lower fat content
than pancetta, and its
fat is distributed
throughout the muscle
in a marbled pattern.
Its texture is silky and
tender.

PANCETTA VS
PROSCIUTTO: THE
KEY DIFFERENCES

Now that we have
defined each meat
individually, let us
directly compare them.

The confusion often
arises because both
are cured pork
products from Italy.
However, the
differences are
significant and affect
how you should use
them.

Cut of
Meat

This is the most
fundamental

difference. Pancetta
is from the belly.
Prosciutto is from
the leg. The belly is a
fatty, layered cut,
while the leg is a large,

lean muscle. This
single difference
dictates everything

else about the two
meats.



Curing
and
Aging

Process

Pancetta is cured with
a blend of spices and
typically aged for a few
weeks to a few
months. It is often
rolled. Prosciutto is
cured primarily with
salt and aged for much
longer, often over a
year. The longer aging
for prosciutto develops
a deeper, more
complex, and slightly
sweet flavor.

Fat
Content

and
Texture

Pancetta has a very
high fat content, often
30-40% or more. It is

firm when cold but
becomes soft and
renders beautifully
when cooked.

Prosciutto has a much
lower fat content, and
the fat is interwoven
with the lean meat. It
has a silky, tender
texture that almost
dissolves on the
tongue when eaten
raw.

Flavor
Profile

Pancetta is savory,
salty, and often spiced.
The spices used in the
cure are very forward,
giving it a distinct
flavor.  Prosciutto is
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more delicate and
nuanced. It is salty and
savory but also has a
natural sweetness and
a rich, meaty depth
that comes from the
long aging process. It
is not heavily spiced;
the flavor of the pork
itself is the star.

How They
Are
Eaten:
Raw vs
Cooked

This is a critical
distinction. Pancetta
is almost always
cooked. While it is
technically safe to eat
raw because it has
been cured, it is not
typically eaten that
way. Its texture is too
firm and fatty to be

enjoyable raw. It is
meant to be crisped up
in a pan, used to add
fat and flavor to
sauces, or wrapped
around other foods.

Prosciutto is almost
always eaten raw. It
is sliced paper-thin and
served as is, or draped
over melon, figs, or
bread. Cooking
prosciutto is possible,
but it changes the
texture  significantly,
making it crispy and
chewy. If you cook
prosciutto, you lose the
delicate texture that
makes it so prized.

CULINARY USES:
WHEN TO USE
PANCETTA VS
PROSCIUTTO

Understanding the
answer to "Is pancetta
the same as
prosciutto" is most
helpful when you are
standing in the kitchen



trying to decide which
one to use. Here is a
breakdown of their
best applications.

Best Uses
for
Pancetta

Pancetta is a
workhorse ingredient
in the kitchen. Its high
fat content makes it
perfect for adding
richness and depth to
cooked dishes.

¢ Pasta
Carbonara: This
is the classic use.
Pancetta is the
traditional meat
for carbonara,
providing the
essential fat and
salty flavor to
coat the pasta.

¢ Braising and
Stewing: Adding
cubes of

pancetta to a
stew, soup, or
braised meat
dish infuses the
entire pot with
flavor. Think of it
as a flavor base,
similar to bacon.
Wrapping and
Stuffing: You
can wrap chicken
breasts, pork
tenderloin, or
even shrimp in
pancetta before
roasting. It keeps
the meat moist
and adds a
crispy, savory
crust.

Adding to
Vegetables:
Sautéing
pancetta with
Brussels sprouts,
green beans, or
cabbage adds a
smoky-savory
element that
transforms the
dish.

e Salads: Crispy
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pancetta bits
make an
excellent topping
for salads,
adding texture
and a punch of
flavor.

Best Uses
for
Prosciutto

Prosciutto is a delicacy
best appreciated for its
raw, silky texture and
delicate flavor. Cooking
it is not usually the
goal, though it can be
done.

e Antipasto
Platters: This is
the most iconic
use. Serve
paper-thin slices
of prosciutto
alongside
cheeses, olives,
marinated

vegetables, and
crusty bread.
With Fruit: The
classic pairing of
prosciutto and
melon is a
perfect example
of sweet and
savory harmony.
It is also
wonderful with
figs, pears, and
peaches.
Wrapped
Around
Vegetables:
Grilled or roasted
asparagus
wrapped in a thin
slice of
prosciutto is a
fantastic
appetizer. The
heat of the
vegetable gently
warms the
prosciutto
without fully
cooking it.

On Pizza or
Flatbread:
Prosciutto is



often added to
pizza or flatbread
after baking. This
way, it remains
raw and tender,
rather than
becoming crispy
and tough.

¢ In Sandwiches
and Panini: A
simple panino
with prosciutto,
fresh mozzarella,
basil, and a
drizzle of
balsamic vinegar
is a sublime
experience.

Can You
Substitut
e One for
the
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Other?

This is a very common
question. The short
answer is: not really,
without changing the
dish. If a recipe calls
for pancetta, you
should use pancetta. If
a recipe calls for
prosciutto, you should
use prosciutto.
However, in a pinch,
you can make
substitutions with
careful consideration.

Substituting for
Pancetta: If you
cannot find pancetta,
the best substitute is

good-quality,
unsmoked bacon.
Bacon is smoked,

which will change the
flavor profile, but it will
provide a similar fat
content and cooking
behavior. You can also
use salt pork (though it
is much saltier) or even
chopped pancetta from
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a specialty store.

Substituting for
Prosciutto: The best
substitute for
prosciutto is another
dry-cured ham, such as
Serrano ham from
Spain or Bayonne
ham from France.
These have a similar
texture and flavor. In a
cooked application,
you could use a thin
slice of cooked ham,
but the texture and

flavor will be very
different.
NUTRITIONAL
CONSIDERATIONS

Both pancetta and
prosciutto are cured
meats, so they should
be consumed in
moderation as part of a
balanced diet. They are
both high in sodium
and saturated fat.
However, because
prosciutto is eaten in
very thin slices, you
typically consume a

11

smaller portion
compared to pancetta,
which is often used in
larger quantities for
cooking. Pancetta has
a higher fat content
per gram. Prosciutto is
slightly leaner but still
rich. Both are good
sources of protein.

WHY THE
CONFUSION
EXISTS

So, why do so many
people ask, "Is
pancetta the same as
prosciutto?" The
confusion likely stems
from the fact that both
are ltalian cured pork
products that are often
sold in the same
section of the grocery
store. They are both
sliced thin and have a
similar reddish-pink
color. Additionally, in
some casual contexts,
people may use the
terms interchangeably
without realizing the



difference. However, as
we have seen, they are
fundamentally different
ingredients  with
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confusion is the word
"prosciutto" itself.
While it means "ham,"
it is often used to refer

different purposes in specifically to the

the kitchen. aged, raw ham

Another source of (Prosciutto crudo).
When you see
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