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Jamoén serrano and jamon ibérico are dry-cured Spanish hams that are served
in thin slices and are a typical Spanish food. Jamon serrano is named after the
custom of drying the salted and cured ham in a shed high on the mountain
(sierra in Spanish, or serrano when used to classify the ham). While jamon
serrano is typically made from the Landrace white pig, jamon ibérico, which is
much more expensive, is made from black Iberian pigs, and often called
jamon de pata negra (black hoof). Despite their differences, both jamones are
deliciously salty and savory examples of Spanish cuisine!
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