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Port Wine, Citrus and Cracked Pepper Glazed Boneless Ham
Serves: 40
[bookmark: _GoBack]Ham Brands Offered: Carando, Farmland, John Morrell and Patrick Cudahy
Ham
Ingredients:
· 1 Fully-Cooked Boneless Ham, about 8 pounds
· Port Wine, citrus and cracked pepper glaze (recipe follows)
· 2 lemons, zested

Ham 
Preparation:
1. Loosely wrap ham with foil and place cut-side down in a 13 x 9 inch baking dish. Bake at 275° F for   1 ½  to 2 hours or until ham reaches an internal temperature of 80° F. 
2. Remove foil, leaving the foil on the bottom of pan. Increase temperature to 325° F and bake for 1 hour or until the internal temperature reaches 120° F. 
3. Brush with glaze, bake 15 minutes, brush again and bake 15 more minutes or until internal temperature reaches 140° F. Remove from oven, brush with glaze and lemon zest. 
4. Makes 40 1-teaspoon servings of sauce and 32 – 40 3-ounce servings of ham. 

Port Wine, Citrus and Cracked Pepper Glaze
Ingredients:
· 1 ¼ cup port, (ruby or Taylor)
· 1 ¼  cups orange juice
· 1 ¾  cups brown sugar
· 1 cup soy sauce
· 8 cloves
· 3 Tbsp. peppercorns, cracked 

Preparation:
1. In 4-qt. Dutch oven, combine all ingredients and bring to boil over medium high heat.
2.  Reduce heat and simmer about 45 minutes or until volume is reduced by half (about 2 cups). 

Cut 
Ham

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