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A MEAT MASTER
COOKS-IN His

- DREAM
KITCHEN

Bruce Aidells thinks big—which explains how he founded a
sausage empire, and why ne 15 obsessed with roasting large
cuts of meat in his incredible new Sonoma kitchen.
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WHEN HE SOLD HIS EFONTMOUS SAUSAGE COMPANY FIVE YEARS |"|"|'|
Aidells began drawing up plans for his
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American Arts and Crafis architects. Aidel

heavy design is echoed in his new indoor and oubd

Farms, and country ham for the famous pastrami-maker Dasid's Old World,
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alive-crus

Addells specializes in wood-lred
roasts, like olive-crusted lamb with
caulifiower pilaf {roecipes, pp. 252

aid 254} sl pork StulTed with sausage
and kale (recipe. p. 250), aPPOSITE.
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DECONSTRUCTING
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Dr Pepper—Glazed Ham
with Prunes
ACTIVE! 30 MIN; TOTAL: 3 HR
12 SERVINGS
kost smoked hams are sold fully cooked.,
=g “wihy bakos them again?” Bruce Akdeliz
a5ks, before answering his cram question:
to improve the texture and add a home-
made glape—in (his case, one made with
Dr Pepper soda and prunes=for extra
Navar, Alter the ham is copled, Adaells
reduces the pan juices and ftosses in
prunes ho rmake 8 sauce. “Glazes llawor anly
{he outside of the ham,” he 5ay5. “Bul you
CAN SP00N pan sawces over every shice”
One 10-pound, bone-in smcked ham,
alrin rermoved and fat trirmemed
to ¥ inch
3 cups Dr Papper (not diet)
2 cups water
W cup pltted prunes
15 cup yellow mustard
¥ cup light brown sugar
2 tablespoans cider vinegar
1% teaspoons cornstarch mixed with
£ tablespoons of water
1. Freheat the oven to 325" and position
# rack in thi bottom thind of the ongn, Set
the smoked ham i a large roasting pan.
Seore 8 W-inch-deep crosshalch patbern
into the fat ak 2-inch intervals. Pour 2 cups
of the Or Pepper and the 2 cups of water
inta the pan and raast the harm for aboul
2% hours, wntil an instant-read tharmom:
eler mserted in the thickest part of fhe
ham registers 120" Increase the owen
temperaiure by 425"
2. Meanwhile, in a medium saucepan,
simmer the prunes in the remalning 1 cup
of Dr Pespper wntil ihey are plurng and the
liquid is slightly reduced, about 10 min-
utes. Using a shotted spoon, transfer the
prunes to a small bowl and cover with
plactic wrap. Whisk the mustard, brown
cugar and vinegar inko the liqgued in the
zaucepan and bodl until very thick and
Syrupy. abowt S minubes,
3. Drizzle the syrupy glaze over the ham
and reast until glasey, 20 mirutes Care-
fully tranesder the kam bo a cutting board.

4. Powr the pan juices into the saucepan
and spocn off the fat. Bod the sauce until
reduced to 2 cups, 10 minutes. Whisk in
thi: cornestarch sluery and the prunes and
bring to a baoil. Simmer the sauce until
thickenad, & menutes, Slica the ham and
serve with the Dr Pepper sauce.

wiHE The sweet, fruity Or Pepper glare on
this juicy ham pairs best with an egqually
easygaing, frulty wine=2Zinfandel, for
instance, Calitarnia’s Lodi region iS5 an up-
and-coming source for good Zinfandel, as
shiovem in wenes ok e licorice-inflectad
2005 7 Deadly Zins and the blueberry-
Fruity 2005 Ravenswood Lodi,

Roasted Rack of Pork
with Sausage Stuffing
ACTIVE: 1 HR 15 MIN;
TOTAL: 3 HR 15 MiM
10 SERVINGS
Aldells stuffs this bone-in roast with
sausage. mushrooms and kale, then spe-
roasts the pors in the wood-fired hearth
oven im bis rew Rikchen, "ITs like one giant
studfed pork chop” he says
1 ounce dried porcini mushrooms
(1 cup)
2 cups boiling water
1% pounds kale, stems and
imner ribs discanded
3 tablespaons extra-virgin olive oil
W pound hot Hallan sauUsags,
casings removed
1 mwdium onicn. finely choppaed
1 large leak. white and tender green
parts only, finely chopped
& garlic cloves, minced
2 tablespoons finely chopped sage
1 cup dry, crustiess sourdough
bread, finely diced (2 ounces)
%W cup freshly grated Parmigiano-
Regpiang Chaeta
Kosher salt and freshly grownd pepper
1 large egg. beaten
e 9-rib, center-cut rack of pork,
ching bene removed (£ pounds)
1 tablispocn swest pimentan de s
Vera (smoked Spanish paprika)

ceniineed on p. 253
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