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HANDBOOK

�e Ham Guide  

We tasted dozens of varieties to 

bring you the best city and 

country hams for your holiday 

table, plus tips for how to prep, 

carve, and serve them. 

Baked Ham with 
Ruby Port Glaze 
(recipe p. 30)
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BEST CARVING TOOLS

CITY HAM 101

SCORE AND GLAZE

Preheat oven to 350°F. 

Using a sharp knife, score 

ham in a 1-inch diamond 

pattern. Place ham on a 

rack set inside a roasting 

pan. Add 1 cup water to 

pan, cover tightly with foil, 

and bake in preheated 

oven until internal temper-

ature reaches 140°F, 2 

hours to 2 hours and 30 

minutes. Uncover and 

brush liberally with Ruby 

Port Ham Glaze (recipe p. 

38). Roast, uncovered, 

brushing occasionally with 

glaze, until glaze has thick-

ened and looks lacquered.

CARVE

Tent ham with foil, and let 

rest 30 minutes. Transfer 

ham to carving board. 

Use carving fork to stabi-

lize ham. Beginning at 

one bone end, slice verti-

cally into ham until knife 

reaches bone. Repeat 

vertical cuts for desired 

number of slices.

SERVE

Working from the outside 

in, slice horizontally 

along the bone to release 

slices. Arrange on a 

serving platter. Once one 

side of ham is fully 

carved, flip ham and 

repeat slicing procedure 

on opposite side. Reserve 

bone to make Ham Broth 

(recipe p. 38).
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THIS TIME OF YEAR, customers at 
Western Daughters, Kate Kavanaugh’s 
butcher shop in Denver, ask a lot of 
questions about city ham (the term for 
wet-brined, briefly aged dinner hams), 
from roasting and smoking to scoring 
and glazing. No matter how you plan 
to serve a ham, the most important 
factor, she says, is the quality of the 
pig. Source your ham from a butcher 
who is transparent about where  
their pigs come from and how the  
pigs were raised. (See p. 36 for our 
favorites.) Once you’ve selected your 
ham, here’s how to score, glaze, carve, 
and serve it. �MADDY SWEITZER�LAMMÉ

Slice in style with the 

Laguiole en Aubrac 

Carving Set. ($250; 

williams-sonoma.com)

A grooved board, such 

as J.K. Adams Walnut 

Rectangle Carving 

Board, catches juices for 

easy cleanup. ($125; 

jkadams.com) 
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The adjustable La 

Quercia Ham Stand 

secures country hams 

of all sizes. ($300; 

zingermans.com) 

The long, flexible Arcos 

Regia Spanish Ham 

Slicing Knife lets you cut 

paper-thin slices. ($62; 

amazon.com)

BEST SLICING TOOLS

COUNTRY HAM 101

PREP THE HAM 

Unwrap the ham (aged 

country hams typically 

come wrapped in breath-

able cloth or paper 

wrappings), and gently 

wipe away any mold, 

dust, or salt with a  

clean, damp towel. For 

stubborn mold, remove 

with a stiff brush or trim 

off with a sharp knife. 

TRIM SKIN AND FAT

Secure ham to stand. 

Using a ham slicing knife 

or other thin, sharp blade, 

remove and discard thin 

strips of skin and brown 

fat to expose a section of 

white fat. Remove a thin 

layer of white fat (reserve 

for another use, such as 

rendering to cook 

potatoes) until a 4- to 

6-inch rectangle of rosy, 

marbled ham is visible. 

SLICE

With the knife flat against 

the meat, use an even 

sawing motion to cut 

paper-thin slices of ham. 

Repeat to remove desired 

amount of ham. When 

finished, wrap exposed 

meat and fat with plastic 

wrap. Refrigerate when 

not in use. Continue to 

remove skin and fat as 

needed to access meat. 

Ham can be stored in the 

refrigerator up to 1 month. 

SMOKED AND AGED up to three years, 

with a rich, salty, concentrated flavor, 

country ham is America’s answer to 

prosciutto. “Country ham is one of my 

favorite ingredients to cook with,” says 

chef Matt Bolus of �e 404 Kitchen in 

Nashville. At his restaurant, Bolus 

serves trout wrapped in thin slices of 

country ham over potatoes and 

chow-chow. At home, he shaves 

country ham for charcuterie boards, 

sandwiches, and old-school redeye 

gravy. For the holidays, he’ll set the 

ham out on the counter for guests to 

slice themselves. �e best country 

hams are sold as whole legs—for our 

favorites, see p. 36. Here’s how to prep, 

trim, and thinly slice your country ham 

like a pro. �MADDY SWEITZER�LAMMÉ
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CITY HAMS

CLASSIC

D’ARTAGNAN BERKSHIRE PORK 

BONE-IN SMOKED HAM

Testers described this sizeable 19-pound 

ham as “satisfyingly Christmas-y” and 

“dense, moist, smoky, and not too salty. A 

perfect dinner ham.” ($100; dartagnan.com)

SUPER-SUSTAINABLE

SNAKE RIVER FARMS  

KUROBUTA BONE-IN HAM 

We love Snake River Farms for their environ-

mentally friendly farming practices and high-

quality heritage breed animals. Testers loved 

this 14-pound ham for its “moist, meaty” 

flavor. ($179; snakeriverfarms.com)

SPIRAL CUT

CARANDO HICKORY SMOKED  

SPIRAL SLICED BONE-IN HAM 

This ham crisped up beautifully when glazed 

and was one of the top contenders. Testers 

found the flavor familiar, with “quintessential 

sweet-savory balance.” (See carando.com for 

local pricing and where to purchase.) 

COUNTRY HAMS

CLASSIC

BENTON’S WHOLE HICKORY  

SMOKED COUNTRY HAM 

Saltier and smokier than other country hams, 

Benton’s is delicious alone or in a recipe. Our 

testers found it “very similar to prosciutto in 

texture” and praised its “balance of tang, salt, and 

pork.” ($65; bentonscountryham.com)

MILD MANNERED

EDWARDS UNCOOKED  

BONE-IN WIGWAM HAM 

Testers were drawn to the “supple texture” and 

creamy flavor of this ham. Well-marbled and rich, 

this is the ideal ham for topping a biscuit (recipe  

p. 38) or frying for breakfast. ($190; edwardsva 

ham.com)

SPLURGE

LA QUERCIA TAMWORTH 

ACORN EDITION PROSCIUTTO 

La Quercia uses heritage Tamworth 

hogs to make salt-dried, unsmoked 

American prosciutto, which has a  

mellow, porky flavor and buttery  

texture. ($700; zingermans.com)

DECEMBER 2018

HOLIDAY HAM BUYING GUIDE

We tasted over 200 pounds of ham to 

select the best ones for any festive 

gathering. �ese are our favorites.

FW_1218_Handbook.indd   36 10/23/18   7:58 PM����������������������������



DECEMBER 201838

H
A
N
D
B
O
O
K

Ruby Port Ham Glaze

PHOTO P. 27

TOTAL 5 MIN; MAKES 1/2 CUP

Brown sugar and mustard are a classic 

glazing combination; the addition of 

ruby port adds color and sweet, com-

plex flavor to baked city hams.

 3 Tbsp. light brown sugar

 2 Tbsp. ruby port

 2 tsp. Dijon mustard

Whisk together brown sugar, port, and 

mustard until smooth. Refrigerate until 

ready to use, up to 1 week. 

Ham Broth

ACTIVE 10 MIN; TOTAL 4 HR 10 MIN 

MAKES 3 QUARTS

Leftover ham bones make a rich and 

smoky broth. Use it to cook hearty 

greens, or let it become the backbone 

of a comforting winter soup. 

 16 cups water

 11/2 lb. ham bone or ham hocks

 2 medium-size yellow onions, 
halved

 1 celery stalk, thickly sliced, leafy 
top left whole

 1 medium carrot

 1 Tbsp. whole black peppercorns, 
or more to taste

 1/2 bunch fresh flat-leaf parsley

 4 (3-inch) thyme sprigs

 2 bay leaves 

  Kosher salt

1. Combine 16 cups water, ham bone, 

onions, celery, and carrot in a large 

stockpot over medium. Bring to a sim-

mer, skimming off scum that rises to 

the top. Add peppercorns, parsley, 

thyme, and bay leaves. Reduce heat to 

low, and cook until ham bone meat is 

pale and broth is fragrant, 3 to 4 hours. 

Remove from heat, and season with 

salt to taste. Let cool. Pour cooled 

broth through a fine wire-mesh 

strainer over a bowl. Discard solids. 

2. Refrigerate until fat has solidified on 

top of broth. Skim off and discard fat. 

Broth will keep in the refrigerator for 

up to a week or frozen for up to 3 

months. 

Buttermilk Biscuits

ACTIVE 15 MIN; TOTAL 35 MIN 

MAKES 15 SMALL BISCUITS 

Salty, smoky ham calls for light and 

fluffy biscuits and a swipe of sweet jam 

or spicy mustard. These biscuits are 

best served warm, so prep them up to 

2 weeks in advance and keep frozen 

until ready to bake. F&W recipe devel-

oper Anna Theoktisto swears by self-

rising flour, such as White Lily. 

 31/2 cups self-rising flour  
(about 14 oz.), plus more

 2 Tbsp. granulated sugar

 11/4 cup cold unsalted butter (10 oz.), 
cubed

 1 cup cold buttermilk

 1 large egg, beaten

 1/2 tsp. flaky sea salt, such as 

Maldon (optional)

1. Preheat oven to 425°F. Line a baking 

sheet with parchment paper.

2. Stir together flour and sugar in a 

large bowl. Using 2 forks or a pastry 

blender, cut in cold butter until mixture 

is crumbly. Stir in cold buttermilk until 

a shaggy dough forms.

3. Turn out dough onto a lightly floured 

surface. Pat dough into a rectangle, 

and cut into fourths. Stack each fourth 

on top of each other, and pat into a 

rectangle again. Repeat cutting and 

stacking procedure. Roll dough into a 

10- x 8-inch rectangle about 3/4 inch 

thick. Cut into 15 (2- x 21/2-inch) rectan-

gles. Arrange rectangles about 1/4 inch 

apart on prepared baking sheet. Freeze 

until cold, about 10 minutes. Brush with 

egg; sprinkle with salt, if desired.

4. Bake in preheated oven until golden 

brown, about 15 minutes. Let cool 5 

minutes; serve warm.

NOTE Substitute self-rising flour with 

an equal amount of all-purpose flour 

plus 2 Tbsp. granulated sugar, 1 Tbsp. 

kosher salt, 1 Tbsp. baking powder, and 
1/2 tsp. baking soda.

ESSENTIAL HAM RECIPES

�is glaze works especially well  

with city ham, while the broth and 

biscuits pull double duty for either 

city or country ham.
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