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MEET THE CULINARY ARTISANS WHO ARE PUTTING A MODERN SPIN ON TRADITIONAL
METHODS AND TURNING OUT EXTRAORDINARY FOOD ACROSS AMERICA.

WHAT’S THE DIFFERENCE between a good meal and one
that’s truly great? A foolproof recipe doesn’t hurt. A cook
with a deft hand and a knack for seasoning helps, too. But
the universal factor is using great ingredients: an incom-
parably creamy ricotta, a fresh and flavorful pork chop, an
artisanal chocolate to linger on the palate after dinner.

Such remarkable products can take a little digging to
find, however. So when our food editors discover a purveyor
they love, they buy from it again and again.

On these pages, you'll meet nine of our favorites from
around the country. A few are continuing long family tradi-
tions. Others are trailblazers in their chosen culinary fields.

But the common thread among them is passion. Whether
they’re brewing beer, baking bread, or growing tiny, addic-
tive tangerines, all are perfectionists; they do one thing (or
a few), and they do it very well.

With a focus on quality rather than quantity, many of
these purveyors limit their production. While some are able
to ship long distances, others are necessarily local. If you
can’t find these particular products in your area, don’t be
discouraged. Seek out a tastemaker near you. Ask around
for recommendations, or sample items at a farmers’ market.
The producers you develop relationships with might just
become your best friends in the kitchen.
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S.WALLACE EDWARDS & SONS

THE STORY Dry-cured, hickory-smoked, and aged for 18 months in
Surry, Virginia, Edwards Surryano ham is akin to prosciutto or serrano
(hence the name) and meant to be enjoyed the same way: uncooked
and sliced paper thin. Sam Edwards IlI follows the same curing methods
used by his family for 84 years (his grandfather sold ham sandwiches
on aferryboat), with a little help from modern technology. Climate-

< d rooms maintain proper p and humidity for the
aging process, which lasts more than 400 days.

WHY WE LOVE THIS HAM Pasture-raised Berkshire hogs—not too fatty,
not too lean—yield great meat that can keep for months in the fridge.
LEARN MORE surryfarms.com

THE CURE MASTER RIGHT: Third-generation Virginia pork producer
Sam Edwards III with his dry-cured Surryano ham. BeLow:
After the meat is hand-rubbed with Edwards’s salt cure, it rests
for 30 days. The curing is followed by seven days of smoking
before the long aging process begins.
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THE PERFECT LITTLE LUNCH We
combined several of our favorite
treats: a slice of country bread, -
fresh ricotta and ground pepper,
a handful of greens, and ribbons
of dry-cured ham. Serve them
with a spicy pickle on the side.
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