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Bore In Yam wnth Rasin Glaze

This Zender and Zasty ham may be Served for any occasion, breaktast,
leench or dinner. Sl‘mme/-/ng the ham betfore Aaé/ng newtralizes Zhe SQ/Z‘y
Flavor of Aam and Che rarsin 3/52263 adds a /Oe/‘f’ecz( Swbtle Stoeetrness.

quredienfs

| $-10 poutnd bone—in -/Z(//y cooked shark-end har
14 cups water

/4 cup plus /2 cup piire maple Syrip

| cup //:9/75 broeon sugar, ﬁCZC%ea/

2 Zeaspoons dry mustard

I/ 2 Zeaspoon 3/-04070/ cloves

/2 cup apple juice

2 cuUps rarsins

Preparation

Place ham cut side dowwn into a /aye deep pot. Add coater and /4 cup
maple Syrep and é)-fnﬁ Zo a boil, reduce heat Zo a low Simmer covered
for 2 lo 2 1/2 hours. Uncover and cool/ 5//3/7{/5/.

Preheatl oven 2o 3s (0] c/eg/‘ee\S .

( enjove Z‘/)e /762”1 1(}‘0”1 /DOZ‘ and resServe 2 capS of Z‘/?e waler. ( eqove cz//
Che excess fal and rind Fronr Zhe han /ea\//ng a thin /ayer. T ranster 2he
ham Co a /‘oa\SZ‘/‘ng pan cul Side wup.

WhisK Cogether sugar, |/ 2 cup maple Syrup, mustard, apple juice and
growund cloves in a medinm bowl, rux in raisins. Pour | cup of the
reServed //?a/a/ y, Chen Spoon rarsin glaze all over Aam. Bake in rudd/le of
oven éa\SZ‘/ng often uUsing additional reserved //?a/a/ £ needed, unti/ harr is
burbbling and glazed, about 40-4s minutes. Transter to a serving tray and
Spoon pan \/‘a/ACeS over ham. Serve warm or al roon Zemperalitre.

X T he har may be Simmered one o/ay ahead of time, cooled Zhen
refrlgerafed ) /voz‘ a)/‘Z‘/7 Z‘/)e //‘?a/a/ 2 5/‘//73 Z‘o oo Z(eM/?e/‘aZ‘are éefore

Aa,é/ng .



