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A Domestic Prosciutto From the Ozarks

True Story Foods dry-ages its new prosciutto for 10 months.
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There’s a new domestic prosciutto from True Story Foods with a
personality all its own. It’s a mellow, silky ham, less robust and salty than
some, but lovely on a charcuterie board or in a sandwich. Russ Kremer, a
Missouri hog farmer and partner based in the foothills of the Ozarks, has
established a network of more than 150 participating farmers raising
heritage breeds for True Story’s prosciutto. The hams are dry-aged for 10
months in the Poconos with just sea salt. The prosciutto is sold sliced in
packages from which they’re easily separated, unlike some other brands.

True Story Foods prosciutto, six 3-ounce packages, $69.99, truestoryfoods.com.

Follow NYT Food on Twitter and NYT Cooking on Instagram, Facebook and
Pinterest. Get regular updates from NYT Cooking, with recipe suggestions
cooking tips and shopping advice.

Florence Fabricant is a food and wine writer. She writes the weekly Front Burner and Off the
Menu columns, as well as the Pairings column, which appears alongside the monthly wine
reviews. She has also written 12 cookbooks.

A version of this article appears in print on Oct. 27, 2021, Section D, Page 3 of the New York edition with the headline:
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