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At Fortuna’s Deli in Greenville, Rhode
Island, ([800] 427-6879), owner Paul Stan-
nard makes dense, flavorful sausages much
the way some people make wine: by hand,
in small batches, using only the very best
ingredients. And like fine wine, he ages his
product slowly, dry-curing it. Stannard’s
peppereni, abruzee, caciatorini and capicola
are all wonderful. But the smooth-textured
soppressata, made from extra-lean pork
and spices and then cured for months, is

: N the deli's signature sausage. It comes in
Al taﬂﬂ : A% three degrees of spiciness and costs $12.95

garlic peelers . . . a pound.

“Aged like a fine wine”




