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Tim Wilson, owner of The Ginger Pig chain of butchers, is one of the most respected meat producers in Britain. His shops have received many accolades and prizes, including Best Food Producer in the Observer Food Awards. The Ginger Pig’s shops stock meat almost exclusively from his three Yorkshire farms. Of his own business, Tim says, ‘There is no great secret to what we do: we simply raise the best animals in the happiest of circumstances, on the finest stretch of the Yorkshire Moors we could find.’


Fran Warde is a cook and best-selling food writer. She spent 18 months in the kitchens of the Café Royal before opening her own restaurant in London and then moving into catering and opening a successful cookery school. Fran co-authored the award-winning The French Kitchen with Joanna Harris, which was followed by The French Market. Her other books include New Bistro and Food for Friends. She has written for numerous publications, including The Saturday Times Magazine, BBC Good Food and Waitrose Food Illustrated and is the former food editor of Red magazine.


This book is dedicated to the RSPCA and Freedom Food, the RSPCA’s nationwide farm animal assurance and food labelling scheme, that follows animals’ wellbeing from birth to slaughter. Freedom Food focuses solely on improving the welfare of farm animals reared for food, so all members of the Freedom Food scheme meet the RSPCA’s strict welfare standards.


Together we both strongly and passionately believe that what the RSPCA does is outstanding both for the welfare of animals and for the future of this country. British farmers produce some of the finest quality meats, off the best land, from native breeds, which can and should continue to improve things for both the animal and the consumer, with the animal always coming first.


‘As a farmer and butcher it is my duty to provide my animals with good husbandry, then I can provide my customers with quality items and a clear conscience.’
Tim Wilson


‘As a food writer it is my passion to search out provenance ingredients. When it comes to meat this means it must have been looked after well, naturally fed, considerately slaughtered, dry aged and purchased from a reputable butcher in order for me to truly enjoy my work in the kitchen.’
Fran Warde


‘It is clear that The Ginger Pig have their hearts and minds in good animal husbandry and are excelling at demystifying where food comes from. I am delighted we were able to recognize them in the RSPCA Good Business Awards 2010 and wish them every success for the future.’
David Bowles, Director of Communications RSPCA
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The birth of The Ginger Pig


As the son of an antiques dealer, perhaps it was inevitable that I started my professional life in the antiques trade. From there, it was a small step to begin buying run-down properties and fixing them up to sell, and in 1990 a farmhouse for sale in Harwell, Nottinghamshire, caught my eye. It was an old eighteenth-century property, with ducks splashing in a pond in the yard, pigs lolling in old wooden sties and a few large outbuildings for storing hay and farm equipment. I thought it was perfect for renovation, and planned to sell it on as an idyllic country home.


The sale went through in the autumn, 1992, and Harwell Manor became mine. I visited the property to start planning all the work that was needed, and what I saw in the cold light of day gave me a real sinking feeling. Without the ducks, the pond was just a muddy hole in the ground, and the pigless sties were nothing more than run-down wooden huts with caved-in roofs. Minus the life and vibrancy of animals, the place was just a near-derelict mess.


Gritting my teeth, I got cracking, and to cheer myself up I installed a pigsty in the front yard and got three pigs, a few ducks and some hens. As I replaced bricks and beams and the renovation gradually progressed, the hens laid eggs and the pigs grew – everything was going pretty well. Then one day I answered a knock at the door. The man on my doorstep claimed to be a retired butcher; he matter-of-factly told me that the pigs in my front yard were almost at full maturity and that I’d need to have them slaughtered soon or they’d start to mate. I duly took them to the abattoir, then dropped the carcasses off with my newfound butcher friend, who stored them in his cold room and turned some of the meat into bacon and sausages.


This experience of seeing how food travelled from field to fork sparked off an interest that became a passion, and I’ve retained it ever since. It wasn’t long before I decided to have a go at breeding Tamworth pigs. I acquired three pure-bred gilts (female sows that have never been pregnant), named them Milly, Molly and Mandy, and started my search for a pure-bred boar. After a false start with a boar we nicknamed Wee Willy from Wootton Wawen – because the poor fella was just not up to the job – a Tamworth breeder in South Wales said he had just the animal for me, so I went to see. A big beast of a pig, Dai Bando, as I called him (after the boxing coach in Richard Llewellyn’s 1939 novel How Green Was My Valley), was irresistible, so I bought him, and his owner offered to transport him to his new home in Nottinghamshire.


Having a few hours to spare on the day of delivery, I popped into the nearby town of Bawtry for the day’s newspapers. In the marketplace I spotted a beaten-up, yellow Land-Rover occupied by what looked like two burly brothers, both with bristly ginger beards and big weathered faces. As I got closer, I realized that the passenger was in fact Dai Bando, sitting beside the driver just as you or I would, and appearing completely at ease. They followed me back to the farmhouse, and Dai Bando climbed out of the vehicle just as neatly as he’d sat in it. I started to ask the owner whether this boar would really work properly, but before I even finished getting the words out, Dai Bando was charging towards the gilts, crashing straight through the electric fence. That’s how I became a pig farmer.


The problem with breeding pigs on a relatively small scale is that each female has a litter of around eight piglets, so three gilts very quickly produce about 24 piglets. These piglets reach a good slaughter weight in seven months, and then you have a fair amount of pork to deal with. I solved the problem by teaching myself bacon curing, sausage-making and butchery from two classic books: John Seymour’s Self-Sufficiency (1973) and Jane Grigson’s Charcuterie and French Pork Cookery (1970). Once I’d mastered these skills, I began selling meat locally, and the proceeds helped me to finish the renovation I’d embarked on nearly two years earlier.


Encouraged by my local success, in 1994 I took on a monthly stall at Borough Market in southeast London, driving down on Friday night in a beaten-up van, selling out each Saturday and driving straight home again. By this time I was farming three types of pig – Tamworth, Berkshire and Gloucester Old Spot – and Longhorn cattle, and I was becoming increasingly sure that, with a bigger farm, The Ginger Pig could become a real part of the London food scene. I had my eye on a farmhouse in North Yorkshire, with a good acreage and grazing rights across beautiful moorland, but the local banks just couldn’t see why I would want to farm in Yorkshire and sell meat in London. Eventually, though, a London-based bank took a shine to The Ginger Pig and risked lending the money so I could buy Grange Farm near Pickering and open a shop on Moxon Street, London W1, both of which continue today.


The team and I (about 70 people in total) now farm rare-breed cattle, sheep and pigs over more than 3,000 acres of farm and moorland, and at the time of writing we have five London shops selling our meat, home-made pies, terrines and much more. With the help of the Botterills at Lings View Farm on the Belvoir Estate, we’ve also brought an old English chicken breed back to the table, a Cornish Game and Light Sussex cross Cornish Game and Light Sussex Cross, and we make our own chutneys, pickles and preserves using fruits and vegetables from our garden and from locally sourced produce.


Given that my grandfathers were a butcher and a grocer, perhaps my current career was as inevitable as my first one in antiques. Nothing gives me greater satisfaction than rearing the best animals on one of the finest stretches of North Yorkshire, and using each and every ingredient to its full potential. I hope this book will help you to buy wisely, learn some new skills and produce fantastic dishes to add to your repertoire.



A week in the farm kitchen


Here’s a taste of the diet that sustains our working farm. It may contain a good deal of meat, butter, animal fat and a splash of cream, but this is countered by the hard physical work and long hours involved in animal husbandry. There’s an element of ‘rolling eternity’ to food on the farm, with something always borrowed from a previous meal, or an ever-present slab of bacon to add life and heart – which it especially does with leftovers.


Sunday is usually roast beef, more often than not a fore rib, and always with more vegetables and potatoes than can be eaten in one meal. Sunday isn’t just a day of rest, but about preparing for the week ahead, and a few leftovers give you a meal in hand for Monday.


On Sunday night, any rendered fat from the roasting tin is salvaged and stored, and the remaining meat picked from the bones. The latter go into a pot with any stock we already have and a little water, and the whole lot goes into the oven overnight at around 90°C/gas ¼. There’s lots of flavour and gelatine to be extracted from beef bones, and a very gentle simmer overnight will do just this. In the morning the stock goes into the fridge and will be preserved by the fat that sets on the top.


In winter, Monday night’s supper will be beef hash. In a frying pan, an onion is softened in butter or dripping and any leftover potatoes added. A can of whole tomatoes goes in next, crushed with a wooden spoon. The leftover beef is shredded and added to the pan, then seasoned and stirred until the liquid is reduced, and served with fried eggs on top. Monday night in summer is beef and salad, with perhaps the cold potatoes and a blob of mayonnaise.


Tuesday on the farm is always trial day for new sausages, pies and terrines, which make a convenient if occasionally curious supper. We often make a casserole-type dish on Wednesday, though when it’s warmer – which it is occasionally in the North Yorkshire summer – a few slices of ham, new potatoes and some salad vegetables do very nicely. For a casserole either a big piece of shoulder of pork will be slowly pot-roasted with a little stock and some root vegetables, or I make a ‘quick pan casserole’. Pork tenderloin is chopped into large pieces and browned in a pan in butter, then transferred to a plate. Onions and diced red pepper go into the pan and cook until soft and lightly caramelized. In goes a good teaspoon of grain mustard plus a tablespoon of Dijon mustard, the pork is returned to the pan and a generous amount of double cream is added. A quick simmer, then it is served with rice and the calorific content ignored.


A big roast chicken is cooked on Thursday, and any meat left on the carcass is stripped off and put in the fridge. The bones then join the existing stock and go in the oven overnight to create an intensely flavoured liquor that will give life to many dishes. A simple pasta dish rounds off Friday. The leftover chicken is sautéed with onions and bacon, then layered with cooked pasta and tomatoes, topped with lots of cheese and baked. Saturday is a day off from cooking for us, so we often make our way to The Magpie Café in Whitby for truly unbeatable fish and chips.



The farmhouse larder


A kitchen should have preparations for a meal in its store, as well as a few flavour-giving ingredients with a longish life, such as a piece of streaky bacon or the dripping from your last roast. Stock will keep a long time if covered with a layer of fat, and a piece of beef or pork fat added to the liquid as it simmers will ensure this.




	Essentials


	Butter, good quality (unsalted and slightly salted) Cheese, usually a good Wensleydale


	or Cheddar


	Cooked potatoes and vegetables


	Cream


	Dried fruit


	Dripping


	Eggs


	Flour


	Ground spices (cinnamon, cloves, coriander seeds, nutmeg and mace) for baking, stock-making and curing


	Milk


	Onions


	Root vegetables


	Salt


	Stock


	Streaky bacon, in the piece


	Sugar


	

Useful extras



	Capers


	Dried pasta


	Grains and pulses


	Lemons


	Natural yoghurt


	Preserved fish


	Tinned/canned tomatoes
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Wet-cured & hung ham


Dry-cured & hung ham


Roasted & glazed wet-cured ham


Dry-cured long-back bacon


Ginger Pig pancetta


Sweet-cured shoulder of pork


Dry-cured & smoked ham hock


Cured and dried pig’s cheeks


Home-made cooking chorizo


Lardo


Curing beef, veal & lamb


Spiced leg-of-mutton-cut beef


Dry-cured rump cap of beef


Dry-cured veal with rosemary & lemon


Corned beef


Pastrami


Dry-cured lamb


Brined chicken


Pork, duck or goose confit


Curing and preserving


Curing is an age-old preserving technique dating back to Roman times – a race to get natural preservatives into food before bacteria have a chance to take hold. Along with bottling, chutney- and jam-making, drying and pickling, curing was the solution to scarcity of food during the winter months, and prevented waste when refrigeration had yet to be invented. With the introduction of the fridge-freezer, artificial preservatives, commercialized canning and the power to move fresh produce around the world at speed, home curing and preserving techniques fell out of fashion, but are once again gaining popularity as people remember the provenance of the food on their plate. Modern ways of preserving have a tendency to remove the soul of the raw ingredient, leaving an insipid, spidery sketch of what once was, whereas traditional methods – curing, storing in fat, bottling – retain the characteristics of what you started with. Yes, bacon is salty where pork is not, but you can still taste the quality of the pig and get the satisfying hit of pork fat.


In basic terms, curing is a form of dehydration, using the deliquescent properties of salt to draw moisture out of food, water – along with warmth, oxygen and time – being the catalyst for bacteria and degradation. Although it is possible to cure meat with just salt, the usual practice is to add nitrates and sugar too, the former to keep an attractive colour, the latter to soften the harshness of the salt and allow you to use a little less of it. This method is known as dry-curing, but there is another method – wet-curing (also known as brining, wet-curing.


After chemically removing the moisture using a natural cure, meat needs to be hung to allow it to ‘set’, to dry a little and firm up enough to slice. Years ago, hams and sides of bacon were hung from ropes strung from the ceilings of pantries and kitchens. The neck of a broken bottle was threaded onto the top of the rope, spiky side up, to keep away rodents – much like a shard-topped wall is designed to deter thieves.






Basic principles of curing and preserving




	Use the freshest meat you can get, preferably within 36 hours of the animal’s slaughter. Although you may be used to eating aged beef raw, if bacterial growth has already made good progress, there’s little point in wasting your cure on it.


	Size is everything. The larger the piece of meat, the longer and stronger the cure needs to be. The cure must completely penetrate the meat in order to draw out the moisture and preserve the flesh.


	Balance is also key. Too much salt in the curing mix can produce too firm a texture and too harsh a taste; too little and the meat will spoil. Ten per cent is a reliable ratio for the home cook.


	Keep cool and consistent. Curing is a chemical reaction, so excess heat or changes in temperature will affect this reaction. The meat and its cure are best kept in a cool, dryish place, such as a well-insulated garage, shed or cellar.


	Fat is good. Without a decent covering of fat, cured meat won’t ‘set’ properly when it is hung. It is the fat that offers structure and support, with the meat remaining relatively soft and therefore difficult to handle and slice. Ham hocks had nooks and crannies which would have been packed with hard lard to seal.


	Cure in a non-reactive container, such as a large plastic, enamel or porcelain box or dish. Materials like aluminium, copper and cast iron are reactive, meaning that they have properties that may react chemically with an ingredient, therefore tainting the finished dish.


	Smoking does not act as a preservative. While it aids the process of drying the finished product, it is used mainly to flavour.





Bacon and ham




	Even as late as the mid-twentieth century, most of the meat from a pig would be turned into variations on ham or bacon, with very little pork eaten fresh. Pigs were bred for size and a decent covering of fat, which was essential for the curing process as well as fuel for farm workers performing hard physical labour.


	The rule was to kill pigs only in months containing an ‘r’ – ie, not during the summer – to ensure a suitably low temperature for curing the meat without refrigeration. As observed by John Seymour in Self-Sufficiency, the book that inspired Tim to start The Ginger Pig: ‘In the morning the carcass will be ‘set’ (stiff) if the weather is cold enough (and if it isn’t you shouldn’t be killing a baconer).’


	Bacon is one of the easier cured meats for beginners to start with, and belly – which makes streaky bacon – is very economical for a first attempt.





Making ham the Ginger Pig way


Leg of pork, taken from the hindquarter of the animal, is a plentiful cut and usually quite economical to buy. Although it makes a decent roast, it pales in comparison to shoulder, belly and loin, and it’s in its cured form – ham – that it really begins to shine.


Although we use a dry cure for our bacon, we use a wet cure – submersing the meat in a brine bath – for our ham. A whole leg is a big joint and requires a lot of salt, and a lot of time in it, in order for the cure to penetrate right to the bone. If the penetration is incomplete, the flesh near the bone will spoil and you’ll lose the whole lot. Loins and bellies, being long and flat, cure much faster than legs; a ham simply becomes very salty if dry-cured for the time required.


Before modern refrigeration, meat had to be cured very aggressively as there were no fridges in which to store the end result. With a very salty cure – and central heating yet to be invented – hams could hang in the kitchen or larder for months on end without spoilage. These pieces tended to come from big, fat animals in order to feed the workforce, and these larger pieces of meat meant even more salt. Although pigs were slaughtered from September to April, the majority would be killed in the autumn, before they started to lose weight as their body fat was turned into energy to keep them warm.


I still remember visiting my aunt as a boy. She would have great big hams hanging from the ceiling, and for Sunday tea would lop off a big piece, boil it for an hour to remove some of the salt, then slice and fry it for us to eat. They weren’t too fussy back then about removing the hairs, and the taste of the salty, hairy, over-cured ham remains with me to this day.


Thanks to refrigeration, less salt can be used now for the curing process because chilling helps meat to last a good while. This has done great things for the flavour and texture of British ham, one of the few aspects of modernization that has improved the ham and bacon we eat.


Submerging the pork leg in a wet cure or brine (heavily salted water) uses much less salt than a dry salt rub, and the water allows the salt to penetrate the meat more evenly. This process, somewhat counter-intuitively, still functions as a drying method, drawing out moisture while allowing the salt in. It’s only when pork is injected with saline solution that it holds the liquid. Some producers do this to increase the weight and therefore the profit margin, speed up production and give a longer shelf life, but the end result is watery and flavourless. It is this shortcut that has done ham and bacon a disservice, with the meat insipid and producing the unpleasant ‘white stuff’ that too often accompanies the cooking of cheap products. ‘Never take shortcuts’ is the unofficial Ginger Pig motto.


We use legs from smallish pigs weighing around 85kg (187lb), which result in finished hams of around 9kg (20lb). We feel that these slightly smaller legs achieve the right balance between size, the salt required and the curing time so that the ham produced is neither too small nor too salty. We brine the legs for a week, then transfer them into a fresh brine for a further 4–6 days to finish the cure. The cured hams are then gently simmered in water (around 20 minutes per lb/450 g) until cooked. After that, the ham can be cooled for slicing, or eaten hot, but we like to finish ours with a sweet glaze (see page 28).




Ham versus gammon


Opinion is mixed over the definitions of ‘ham’ and ‘gammon’, though the most common and most contemporary meanings are that ham denotes something that has been cured, possibly hung and then cooked, whereas gammon is sold ‘wet’ – straight out of the brine – and needs to be cooked before it is eaten. The confusion between the two terms stems from the time before domestic refrigeration, when most of the pig would be cured, and the back leg was known simply as a fresh ham. A gammon was a joint cut from the leg once it had been cured, and was usually tied to make a neat roasting or boiling joint. These days we use ‘gammon’ to refer to cured but raw products and ‘ham’ to refer to cooked, so these terms will generally not take you too far wrong when you are ordering meat from your butcher. However, do explain exactly what you’re after if you are unsure.






Cure variations


Just as Lancashire has its hotpot and Scotland its broth, so many regions had, and to some extent still have, local recipes for curing and cooking a ham. Some may involve a handful of spices or a heavy-handed smoke, while others might go for pickling in a bath of beer and black treacle, or simply brining and gently steaming. Here are three classic hams:


Shropshire ‘black’ ham


Originally devised in Buckinghamshire by Lord Bradenham, it is thought that the cure became a stalwart of Shropshire after his lordship’s butcher moved to the county, taking the cure with him. The black skin of the ham is produced when the meat is cured for a number of weeks in a heady pickle of stout, black treacle, coriander seeds and/or juniper berries. The ham is then smoked and hung, and has a strong, sweet, smoky taste with a sour back-note from the beer. This recipe is also made in Suffolk, notably by Emmett’s of Peasenhall.


Wiltshire ham


Perhaps the most important cure described in this book, and the one that made huge leaps towards a more delicate, softer – yet not wet – more palatable ham. It was the making of a family who would ‘innovate’ so far as to mechanize and industrialize the ham- and bacon-curing industry, but not all to positive effect.


The innovators were John and Henry Harris, second-generation butchers, whose father, John senior, ran a butcher’s shop in Calne, Wiltshire, during the late eighteenth century. After John senior’s death, his widow carried on the business, albeit on a much smaller scale, but eventually her sons built it up. John opened a second shop near by, and Henry helped his mother until her death in 1809. Both shops cured their own hams and bacon on site, the pork coming largely from Irish pigs ‘driven’ on foot through Bristol and on to London in the years before the Great Western Railway. The village of Calne provided a convenient rest stop on this trade route. Pork was plentiful until the failure of the potato crop in 1846 put Irish farmers in a state of crisis. At the time of the famine, one-third of Ireland’s population depended on potatoes as food, and without being able to feed the workforce, they could not farm anything else. In desperation, George Harris, son of John junior, travelled to America to explore the feasibility of curing pork there and exporting it back home. His bacon-curing business was brief and unsuccessful, but it led to a discovery that became the saving grace of the business. During his time in America, George studied the use of ice insulation to cure bacon at a lower temperature. This process not only meant that less salt could be used, but also was gentler and allowed hams to be cured throughout the year rather than aggressively dry-cured in just the colder months. The more delicate ham produced by this method proved to be instantly popular with customers more used to tough, very salty cured pork.


In 1856, the Harrises converted their high-street factory in Calne into an ice-house, with a floor of iron providing the base insulation and layers of coal to insulate the walls. During the winter they used ice found locally, and in summer imported it from Norway. Their innovation gave the Harris family a huge advantage over other producers and they became very wealthy. They even patented their production method, and gained a secondary income from selling the licence to other businesses throughout Britain. Financial success made them ambitious, allowing the company to expand and even to invest in the development of the Calne–Chippenham railway in order to move produce and livestock faster.


The family developed their curing technique further, moving to the cold brining method that is now used by most producers today. The end-product of this method is commonly known as Wiltshire ham, although not everything given that name is worthy of it. The Harrises also set about persuading farmers to produce leaner pigs, which they declared to be much better for bacon. Sadly, the pursuit of leaness has escalated to the point where it has obliterated many traditional British breeds and encouraged a consumer taste for very little fat.


By the twentieth century, the Harris family employed approximately 230 staff, were allegedly processing up to 3,000 pigs each week and were exporting their produce as far as New Zealand. It has to be said that their hams and bacon were almost certainly still of a decent standard at that point, but the industrialization they introduced paved the way for the often low-standard mass-production we see today.


York ham


Produced from a very large breed known as the Yorkshire pig or large white, York hams can weigh up to 25kg (55lb). They are heavily dry-cured, so usually require long soaking before they can be cooked. Just a handful of producers are still making real York hams, though the name, having no legal protection, is often misappropriated by others. Some say the genuine article should be smoked, but smoking appears to be a variation within the region.



How to calculate curing time




	The curing time for pork can be calculated according to its density. An old rule says to allow one day per 1cm (½in), so measure the thickness of the meat to work out how long it should stay in the curing salt. A large leg of pork takes on average two weeks in a wet cure.


	Beef cures slightly more quickly than pork because it is less dense: in this case, allow one day per 2cm (¾in).





After the cure




	Wrap cured meat in muslin or a cotton cloth tube to protect it from flies. In times past it was traditionally rubbed with crushed black pepper, which helps keep flies off.


	Check a hanging ham regularly for mould. White mould is fine, but black mould is dangerous and every scrap of it should be cut off.


	Trust your natural instincts: if a ham looks good and smells good, all is well; if something seems amiss, do not take any risks – discard the ham.


	Deboned cured legs become great gammons that can be rolled and tied and cut into manageable smaller pieces to roast.
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Wet-cured & hung ham




	7kg (15lb 4oz) leg of pork


	

For the cure



	500g (1lb 2oz) curing salt


	200g (7oz) molasses sugar


	50g (2oz) pickling spice


	2 bay leaves







	Select a plastic box or bucket large enough to hold the pork. Place all the cure ingredients in it and add 10 litres (17 pints) of water in it. Mix gently with a wooden spoon until all the salt has dissolved.


	Insert a long, thin-bladed knife or skewer into the pork all the way to the bone: this is to ensure that the cure penetrates down to the bone. Repeat several times so the holes are evenly spaced over the joint.


	Immerse the pork in the brine solution and sit a weighted plastic container on top to keep to keep it submerged. Place in the fridge or other cool place for 12 days, turning and checking it daily.


	Remove the pork from the brine, rinse well and pat dry. Wrap in muslin and hang in a cool, dark place or the fridge for 28 days. Roast and glaze the ham.





Serves 20
Takes 40 minutes, plus 12 days to cure and 28 days to hang


While this recipe can be made with sea salt, I like to use curing salt as it always delivers a perfect result.





[image: image]





Dry-cured & hung ham




	3kg (6lb 8oz) deboned leg of pork (this is small, so you might need half a leg if the joint is bigger)


	1kg (2lb 4oz) curing salt


	100g (3½oz) brown sugar


	1 tbsp olive oil


	1 tbsp cracked black peppercorns


	1 tbsp dried oregano







	Place the pork in a large plastic bowl or box. Mix together the salt and sugar, then pour onto the joint and rub all over, taking extra care to pack the mixture into any crevices and hollows. Place the pork in the fridge for 12 days (a whole leg of pork weighing 7–9kg/15lb 4oz–20lb on the bone will need 20 days). Turn frequently, draining off any liquid that seeps out of the pork and rubbing it with the salt.


	When ready, rub off any excess salt, then smear the olive oil all over the outside. Mix together the black peppercorns and oregano and rub all over the outside of the meat.


	Wrap in muslin and hang the joint on a meat hook in a cool, dark place or the fridge for 6–12 months. A white mould may build up on the outside of the ham, but this is normal. If a black mould builds up, it needs to be cut off and discarded.


	When ready, the ham should resemble a dry-cured Parma ham, and is best sliced with a professional wheel carver.



 

Serves 20
Takes 40 minutes, plus 12 days to cure and 6-12 months to hang


An important part of getting a good dry cure is to hang the ham in a room where the temperature remains cool and steady. A dry, airy larder, cellar or shed is ideal.
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Glazing a ham


As a large amount of salt is needed to cure a ham, a little bit of sweetness added to the finished item is highly complementary. You can achieve this by serving the ham with something sweet yet acidic, such as Cumberland and cranberry sauce, or by baking the cooked ham with a glaze. Often the former makes a good base for the latter, and it wouldn’t be considered wrong to do both.


To glaze a ham


Peel off the skin (not the fat) while the ham is still hot; this is very tricky to do neatly once it cools, so wear a pair of rubber gloves to guard against the heat. If you’re a stickler for presentation, score a neat, criss-cross pattern into the fat, though a few slashes will suffice if you’re less particular.


Prepare your glaze and rub it into the fat. The glazes suggested are easy to make and really delicious, but for a very simple alternative, brush a tangy, thick-cut marmalade or redcurrant jelly over the ham.


Stud the surface with cloves if you wish, then bake the ham in a hot-ish oven (200°C/400°F/gas mark 6) for 20–30 minutes, until the fat is wonderfully caramelized. Slice and serve hot, or allow to cool if you prefer it cold.




	Mustard and brown sugar glaze


	1 tbsp Dijon mustard


	1 tbsp grain mustard


	3 tbsp soft brown sugar







	Black treacle and spice glaze


	2 tbsp black treacle


	1 tbsp golden syrup


	3 tbsp stout


	½ tsp ground coriander


	½ tsp ground cinnamon







	Apricot and ginger glaze


	3 tbsp good-quality apricot jam


	1 piece of stem ginger, finely chopped
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Roasted & glazed wet-cured ham




	7kg (15lb 4oz) wet-cured ham



	

For the glaze



	50g (2oz) brown sugar


	50g (2oz) golden syrup


	50g (2oz) mustard


	30ml (1fl oz) cider vinegar







	Preheat the oven to 170°C/325°F/gas mark 3.


	Weigh your ham and calculate the cooking time you need at 40 minutes per kg (2lb 4oz).


	Place the ham on a rack inside a large roasting tin and add 2 litres (3½ pints) of water. Using large sheets of foil or joining sheets together, make a large tent over the ham (it should not touch the meat), securing it all around the edges to make a steaming chamber that will cook the ham to perfection.


	Place the ham in the oven and cook for the calculated time.


	Put the glaze ingredients into a small saucepan and mix over a low heat until the sugar has dissolved and the mixture is smooth. Set aside.


	Remove the ham from the oven and carefully peel off the skin, leaving the fat in place. Score the fat into a criss-cross pattern, then spread generously with the glaze. Return the ham to the oven and cook for 30 minutes, until the glaze is bubbling and the ham golden. Serve hot or cold with a selection of mustards and pickles.





Serves 20
Takes about 6¼ hours


It is really important to cook a cured ham correctly so that the flavour and tenderness are preserved. Here we have devised a way of locking in that moisture to deliver the perfect ham.



Dry-cured long-back bacon




	2kg (4lb 8oz) long-back pork


	

For the cure



	200g (7oz) curing salt


	85g (3oz) demerara sugar


	2 tsp pepper







	Find a plastic container large enough for the pork to lie flat. Mix together the cure ingredients and rub the mixture vigorously all over the pork. Cover and place in the fridge for 5 days, regularly draining off any moisture, then turning the meat and rubbing the cure into it.


	Remove the pork, wash and dry it well, then hang in a cool, dark and dry place or the fridge for at least 7 days or up to 28 days. The bacon should be firm to the touch.





Makes 5kg (11lb)
Takes 30 minutes, plus 5 days to cure and 7-28 days to hang


This bacon can be sliced as needed, or cut into ‘chops’ 5cm (2in) thick and grilled or fried like rashers, but for a little longer because of their thickness.


A note on saltpetre and curing salts


Potassium nitrate is the active ingredient that stops meat from turning grey as it cures. The food grade version of this is called saltpetre, which can be bought from specialist retailers online.


Although saltpetre can be used perfectly safely at a very diluted concentrate, using too much can be potentially harmful, so extreme caution and exact measuring is essential. We use saltpetre in our cures at the farm, however we’ve not included it in the recipes in this book as it’s not essential for curing meat and is used purely for appearances’ sake and to keep a nice pink colour.


In fact, adding ‘a pinch for luck’ of saltpetre could prove unsafe, which is why we don’t recommend using saltpetre in the recipes in this book. Instead, you can either buy curing salt, which is a pre-mixed formula of salt and nitrates or, better still, we suggest asking your butcher. If he makes his own bacon, he can supply you with some of his own cure, which will have been made from an exact mix of salt and saltpetre –the two basic ingredients of a professional cure.


Sel rose is a weaker version of curing salt, containing saltpetre and colourants, and is more suitable for retaining and enhancing the colour of pâtés and terrines than to use when curing particularly large pieces of meat.




Baked bacon joint


Once you’ve made your cured, set bacon, why not bake a whole piece for a special dinner? Score the skin and place the joint in a low oven, around 150°C/300°F/gas mark 2, until the flesh is beautifully tender and you have crisp, salty crackling. Serve with Cumberland sauce, stewed lentils and a few vegetables.





Ginger Pig pancetta




	2.5kg (5lb 8oz) boneless belly of pork (boned weight)


	½ lemon


	1 garlic clove, cut in half


	

For the cure



	125g (4½ oz) salt


	25g (1oz) demerara sugar


	1 tsp pink peppercorns, crushed


	4 juniper berries, crushed


	4 bay leaves







	Rub all over the pork with the cut side of the lemon, then do the same with the garlic clove.


	To make the cure, mix the salt and sugar together very thoroughly, then combine with the peppercorns and juniper berries. Work the mixture into the flesh of the pork with your hands, ensuring that everything gets covered.


	Rub the bay leaves between the palms of your hands to release the oils, then place them on top of the pork flesh.


	Place the pork skin-side down in a large plastic box, cover with a sheet of paper or a towel and leave in the fridge for 4 days.


	Using kitchen paper, brush off as much of the cure as you can. Wrap the pancetta in muslin, then hang in a cool and pest-free place, or put it in the fridge, for 2–4 days. (It will need less time if hung.)


	To serve, slice thinly with a very sharp knife. The pancetta will keep in the fridge for 7–10 days.





Makes 1.5 kg (3lb 5oz)
Takes 30 minutes, plus 4 days to cure and 2-4 days to hang


Traditionally, pancetta is rolled, but I prefer it flat because this makes the preparation of it simpler and faster. It’s also easier to slice and chop into cubes, which is useful for starting off risottos, casseroles and sauces.



Sweet-cured shoulder of pork




	2kg (4lb 8oz) deboned and rolled shoulder of pork deboned and rolled shoulder of pork



	

For the cure



	280g (10oz) curing salt


	300g (10½oz) soft brown sugar







	Place the cure ingredients in a plastic container large enough to hold the pork. Add 2–3 litres (3½–5¼ pints) of cold water and stir gently with a wooden spoon until both salt and sugar have dissolved.


	Place the pork in the brine and sit a weighted plastic container on top to keep it submerged. Place in the fridge for 10 days and turn daily.


	Remove the pork and rinse in cold water. Pat dry, wrap in muslin and hang in a cool, dark place or the fridge for 14 days.


	Cook as for the roasting ham, weighing your pork and cooking for 30 minutes per 500g (1lb 2oz).





Serves 8
Takes 40 minutes, plus 10 days to cure and 14 days to hang


Ask your butcher to bone, roll and tie a whole shoulder of pork. You can then get him to cut off a 2kg (4lb 8oz) piece ready for curing. The remainder can be roasted.


Dry-cured & smoked ham hock




	2 ham hocks about 2–2.3kg (4lb 8oz–5lb 1oz) in total


	

For the cure



	100g (3½oz) curing salt


	25g (1oz) molasses sugar


	2 bay leaves, chopped


	6 peppercorns, crushed







	Combine the cure ingredients in a large plastic container. Add the hocks and rub vigorously with the cure, filling all the cracks and crevices. Place in the fridge for 7 days, turning daily and draining off any excess liquid.


	When ready, rinse the hocks in cold water, dry well and hang for 1 day. Place in a smoker and smoke according to the manufacturer’s instructions.
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