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is that years ago there was a mule
team that pulled pallets of ham to
the second floor.”

Even though city hams are far
more common, the long-cured
country kind is what everyone in
Smithfield seems to prefer. “You
wou Id |“[ L h l n |( [(8] L'X](L'I'[ﬂi n \\'i[ ]]'
out it,” Janice Scott, a 74-year-old
home cook and caterer, told me
over ham biscuits at the Smithfield
Inn, a bed-and-breakfast and res-
taurant. When she doesn’t simmer
and bake one of Smithfield’s hams,
she says, she goes for a milder, dry-
aged Edwards ham, cured 20 miles
away, in Surry.

I've long been a fan of Edwards
hams; they’re smoky and a bit
sweet, with a salinity that tick-
les but doesn’t torch the tongue.
When 1 visited the Edwards
smokehouse and country store, the
third-generation producer, a genial
53-year-old named Sam Edwards,
served me his new release: a 16-to-
24-month-aged ham, made from
facty Berkshire pigs; he suggests
cating it raw. Called Surryano (a
pun on serrano and Surry), it’s silky
and intense, the perfect thing to
wrap around a piece of melon—
but that’s not how most people eat
his long-aged hams.

Edwards took me across the
James River on the nearby Surry-
Jamestown ferry (which his
great-grandfather used to own
and operate), then over to the Old
Chickahominy House, a restau-
rant in Williamsburg. Its owner,
Maxine Williams, who’s worked
there for 40 years, sells about 600
biscuits a day made with slices of
cooked Edwards ham. Each of her
rectangular buttermilk biscuits is a
thing of beauty, enveloping slices of
luscious ham and browned under
the broiler before hitting the table.
Williams let me into the kitchen
just as one of her cooks, Tony Can-
aday, was beginning to maneuver
his knife around the bones of a
14-pound Edwards ham, which
had been simmering for four
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hours. I asked whether she’d ever
bought boneless ham. She shook
her head. “Cooking it on the bone
keeps it juicy.” Then I asked what
she did with the scraps. “Ground
ham!” she said, as if I should have
known. “I sell a lot during the hol-
idays for hors d'oeuvres.”
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by how everyone I met knew what
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and how to make an outstanding
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dough stuffed with shaved pro-
sciutto, whose creamy far meles
into the warm bread. Just south of
Parma, particularly in the town of
Langhirano, ham is big business.
Some 200 producers cure about
9 million hams a year. Most of
the hams they make aren’t cured
in salt for as long as American
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~ To buy Edwards

hams, contact S. Wallace Edwards &
Sons (800/222-4267; wwwvxrgmlatradl
tions. com) ¢ fro (
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