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Eye-Opening Spicy Bloody Mary Ham Steaks
Serves: 6
[bookmark: _GoBack]Ham Brands Offered: Carando, Farmland, John Morrell and Patrick Cudahy

Ingredients:
· Smoked Bone-In Ham Center Slices, each about 1 pound and ½-inch thick
· 2 ½ cups extra-spicy bloody Mary mix
· 1 Tbsp. brown sugar, packed
· 1 tsp. cider vinegar
· ½  tsp. Worcestershire sauce

Preparation: 

1. Stir together Bloody Mary mix, brown sugar, vinegar and Worcestershire sauce in medium bowl. Set aside ¾ cup Bloody Mary marinade.
2. Place ham slices in large, re-sealable bag. Pour remaining 1¾ cups Bloody Mary marinade over ham; close bag to seal. Turn bag to evenly coat ham with Bloody Mary marinade; place in baking dish. Refrigerate for 6 to 8 hours, turning bag occasionally.
3. Remove ham from marinade; discard marinade from ham. Prepare medium-hot fire in grill. 
4. Grill ham, uncovered, over direct heat for 5 to 8 minutes or until heated through, turning ham slices over halfway during grilling and brushing often with ¼ cup of reserved marinade.
5. Transfer ham to cutting board and cut into serving-size pieces. Serve with spicy salsa
Cut 
Ham

Recipes(s) and photo(s) adapted from the National Pork Board. For more information about pork, visit PorkBeInspired.com.

[image: address-line4]
image1.jpeg
N\

foodmix

MARKETING COMMUNICATIONS




image2.jpeg
103 WEST ARTHUR STREET, ELMHURST, IL 60126 | WWW.FOODMIX.NET | P 630-366-7500 | F 630-366-75189




