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When done right, ham is an entree everyone will take second helpings of. So how do you make sure
that your special occasion meal is one everyone will rave about? You have to get the best ham, of
course! A gleaming, brown-sugar glazed ham evokes feelings of bounty, holiday cheer, and meals
enjoyed with loved ones. For a special occasion, why not splurge a bit for a ham that everyone will
remember? (If ham isn't a family favorite, check out more special occasion cuts from the best online
meat delivery services.) The thing with smoked ham is that it can quickly become all about the
smoke. In fact, sometimes the smoke can be a way to distract from the meat's lack of inherent flavor.
This is our pick for the best smoked ham because, while the smoke certainly adds flavor, it's in
concert with the cured flavor of exceptional heritage breed pork. There's something so comforting
about a honey-glazed ham. For us, it's less about having a super sweet ham and more about using
sweetness as a foil for the super savory, hammy flavors. That's why the Cajun Ed's Cajun Honey
Glazed Ham is so great. Just a bit of Cajun spice in each bite brings out both the honey and the
savory meaty flavors in a way that's the best of all worlds. The only issue with some of our other
picks is that they're best suited for a crowd (or for someone with plenty of room for leftovers). If
you're looking for a ham for a smaller group, consider the Omaha Steaks Duroc Boneless Country
Ham. Made from Duroc pork, a breed known for its juicy, super savory flavor, this ham is beautifully
marbled and slow-smoked for up to eight hours over hickory. This one doesn't come spiral-spiced,
which may make it a little trickier to portion (i.e., you'll have to slice it yourself), but will make
storage easier if you do end up having leftovers. Hi Sommer,

I plan to try this recipe for Thanksgiving this year. I am not a cook AT ALL so I have done a bit of
research to ensure my results are the best possible. A lot of tips I have read mention covering the
ham (tenting it with foil) to keep it moist. Do you recommend foil tenting using this recipe or would
that affect the dark, crusty end results you achieved above? Cost When you see great prices, stop.
Bargain hams often have extra water injected during the curing process. Go for meat labeled ham
(quite costly) or ham with natural juices (next best). Be wary of ham, water added and ham and
water product. You're paying for water weight, and the meat will be bland and spongy. Want to find
the best ham? Purchasing the best ham starts with knowing who you're buying from. At Tender
Belly, our standards for pork are incredibly high. We're devoted to making bacon and ham that
proves just how good it can be! Understanding the difference between cured vs uncured bacon and
ham will serve you well when deciding which product labels to choose from at the grocery store.
Those at Tender Belly understand that crafting the finest pork takes time. This is why we give our
hogs time at all stages of the process - starting from the very beginning. From birth, our hogs are
given time to mature. They're raised on crate-free family farms, fed all-vegetarian diets, and no
antibiotics ever - making for incredible happy hogs! All of our hams are then cured with our
signature dry rub made from specialty spices, fresh ground juniper berries, and late-season Vermont
maple syrup. Why? Because we understand that it takes the best to make the best! And the best is
what we strive to deliver. So, what is uncured ham? Simply put,uncured ham is a ham that
undergoes a much more natural curing process. The main difference between uncured and cured
ham is the use of synthetically sourced nitrates, which can turn into carcinogenic chemicals. To
ensure that you're eating the best ham money can buy, we urge you to understand the chemicals
used and when available to purchaseuncured ham. When purchasinguncured ham, the added health
benefits won't be the only thing you gain. Because such real, flavorsome ingredients are used in the
natural curing process,uncured hamis often much more flavorful than cured ham. When high-quality,
healthy ingredients are combined with the perfect slow cooking process, it is sure to create one of
the best ham experiences you've ever had. From preparing a low carb breakfast to hosting a large
dinner party, there is enough uncured ham to go around for everyone to enjoy at any occasion.
Welcome to my kitchen! I am Natasha, the blogger behind Natasha's Kitchen (since 2009). My
husband and I run this blog together and share only our best, family approved and tested recipes
with YOU. Thanks for stopping by! We are so happy you're here. Oh my word!! This was the absolute
best Easter ham [ have ever served our family of 10!! THANK YOU, Natasha!! I found you a few
months ago, & have LOVED every single one of your recipes!! You make cooking fun with your



beautiful spirit !! Love your inspiring videos!! Please keep them coming, blessing families
everywhere! God bless!! It's tempting to go out and buy a sandwich every other day for lunch when
you've forgotten to make something at home. But, after a while, the cost of those lunches can add up
fast. Making your sandwiches at home is the best way to cut costs. Although you don't have to put
meat on every sandwich you eat, there are plenty of brands selling deli meats that will make the
sandwich-making process a lot easier. However, not all of these brands offer the same quality,
number of options, or value. That's why we decided to do the hard work of ranking some of the best
packaged deli meat brands, starting with our least favorites and working our way up to the ones we
love the best. Take a look at some of the most popular options on the market, and you may just
discover a brand you've never encountered before. Get ready to take your lunch to a whole new level
thanks to our deli meat round-up. Who knew building your own subs and sandwiches at home could
be this delicious? Land O' Frost certainly doesn't have a huge selection of deli meats to choose from,
but they have many of the classics like oven-roasted turkey and Black Forest ham. The brand's
peppercorn beef is one of the best of the bunch, as it has some added flavor from the peppercorn. If
you're looking for a budget bag of deli meats, then Land O' Frost may just be the way to go.
Otherwise, you might want to explore the other brands on this list first. While we don't think that
these deli meats are the worst we've ever had, they're not the best either. They're all kind of bland,
without much in terms of seasoning or spices to make them more interesting. We imagine these deli
meats are fine for picky kids who prefer foods that are on the more neutral side, but they're not ideal
if you're trying to make a flavorful sandwich that'll keep you going back for more. That, combined
with the fact that there just aren't many options to choose from, earns North Country Smokehouse
this lower position in our ranking. Does Hormel Natural Choice serve the freshest, most delicious
deli meat you can find in any grocery store? Not exactly. But, if you don't have many other options, it
may be one of your best bets. First of all, we love that this brand has so many different deli meat
products available. Basically, no matter what kind of deli meat you're looking for, Hormel Natural
Choice is likely to sell it due to its 12 types of deli meat. Go for the sandwich pepperoni if you want
something that's more heavily flavored, or opt for the oven roasted turkey if you're on the hunt for
something that's on the milder side. When it comes to grocery store deli meat, Primo Taglio is one of
your best bets. This is a Safeway brand, so it tends to be less expensive than some other deli meat
brands out there, which is great if you want to create a charcuterie board or a well-composed sub on
a budget. We love that the brand has such a great selection. While many brands offer mostly cold-cut
style deli meats and others stick to cured meat more, Primo Taglio does it all. You can find
applewood ham and smoked turkey breast, but Primo Taglio also have you covered when it comes to
the pepperoni and prosciutto. You can even find pastrami and roast beef, if you don't mind shaving it
yourself. If you're searching for some of the best salami we've ever tried, you can't go wrong with
Gusto. This brand is known for its high-quality salamis that offer strikingly different flavor profiles.
Try the sopressata if you want an extra kick from the black peppercorns and garlic, or keep things
simple with the Genoa. We love the Italian dry salami, as well. And although this brand is known for
salami specifically, Gusto also makes two types of pepperoni, allowing you to switch things up. Both
the salami and pepperoni are rich, indulgent, and intensely flavorful. They have that fattiness we're
looking for in a good cured meat, but they're not so fatty that they feel slimy to the touch. Boar's
Head knows what it's doing with its beef products. Every type of beef we sampled for this article was
tender, moist, and ribboned with the perfect amount of fat. The London Broil Top Round Roast Beef
melts in your mouth, and even more impressively, it's actually pink in the middle. If you like your
beef well done, this is not for you. It's a rosy medium/medium rare, which for us is the perfect way to
eat roast beef. Instead of tasting like cured deli meat, it actually has the flavor of fresh homemade
roast beef. You could reheat these slices in au jus to make a perfectly serviceable Italian Beef or
French Dip sandwich. Buy meat sliced fresh from a cooked cut of beef or ham, or slices of turkey
meat from the deli . This is the best way to avoid processed meats. What you want to do is avoid
ingredients commonly found in packaged deli meats like caramel color, which is often added to give
a more appealing color to the meat. 7. Applegate | Black Forest Uncured Ham: Like many other



of the best deli meats, this product is uncured so it has NO added nitrates or nitrites (except those
naturally occurring with the celery powder).
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