Fruit Glazed Ham

Prep: 25 minutes
Bake: 2 hours 15 minutes « Serves: 12

1 spiral sliced ham (7 to 8 pounds)

2 jars (12 ounces each) pineapple preserves
Y2 cup spiced rum (such as Captain Morgan®)
5 teaspoons Dijon mustard

1% teaspoons grated peeled fresh ginger

3% teaspoon salt

Va teaspoon ground black pepper

1. Preheat oven to 325°. Remove ham from packaging. Place ham,
cut side down, in 13 x 9-inch metal, glass or ceramic baking pan;
cover loosely with aluminum foil. Bake 1 hour.

2. Meanwhile, in small saucepan, heat preserves and rum over
medium heat until mixture begins to simmer; simmer 10 to 12
minutes or until glaze thickens and is reduced to about 2 cups.

Remove saucepan from heat; stir in mustard, ginger, salt and pepper.

Makes about 2V cups glaze.

3. Remove ham from oven; set aside aluminum foil to use later.
Spoon some glaze over ham, then return ham to oven. Bake 45 to 55
minutes longer or until internal temperature reaches 120°, brushing
ham every 15 minutes with additional glaze. Remove ham from
oven. Carefully place ham on serving platter. Cover ham loosely
with reserved foil and let stand 15 minutes before serving. Internal
temperature will rise to 140° upon standing.

4. Meanwhile, pour any drippings from 13 x 9-inch pan into same
saucepan with remaining glaze; heat to boiling over medium-high
heat. Boil 8 to 10 minutes or until glaze is thickened and reduced to
about 124 cups. Serve ham with glaze.

Approximate nutritional values per serving:
388 Calories, 7g Fat (2g Saturated), 108mg Cholesterol,
2430mg Sodium, 37g Carbohydrates, 0g Fiber, 39g Protein

Get Inspired

To prepare this dish without the alcohol, simply replace the
spiced rum with % cup plus 2 tablespoons fresh orange juice and
2 tablespoons mild molasses.



