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Equipment Required:  Roasting Pan £
& B R ¢ Roasting Rack #&22
Pastry Brush jHiF

INGREDIENTS ##l

Snake River Farms Gammon Ham A f8 ~ 4.5-5Kg2fr

Apricot Ginger Glaze Ingredient :
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Stem Ginger Preserve 4 B8
Apricot Conserve %%

Soft Apricot 7 i

Green Apple 32

Apple Juice R T

Pineapple Juice 2T
Superfine Dry Mustard #t# 4%
Light Brown Sugar Z##
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2 Eachfd

1 Liter &2 F
150mLEH

1 Tablespoonig &
25095

6" long sharp knife 68 &7 7]
Aluminum Foil £ 4%
Medium Sized Heavy Bottom Saucepot
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Combine the apple and
pineapple juice in a
sauce pot and boil until
reduced by half.
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Cut the green apple
| and soft apricot in
cube size.
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With a sharp knife trim the
outer skin from the ham,
leaving about 1/8”
thickness all around.
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Remove the ham from the
oven and allow the ham to
rest for 5-10 minutes.
AR EEREH®%
ME—=45-1001 °

RIRE S AR

to the

Remove the ham from the oven and allow to cool,
strain the dripping from the bottom to the pan.
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Pour it into a container and
with a spoon remove the fat.
Add some of the cooking juice

as a sauce for service.
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Preheat oven to 170°C.
Place the ham into a
roasting tray with a rack. |
Pour about 3 cups of water §
into the bottom then cover
the entire tray with aluminum
foil and place the ham into the
pre-heated oven for 1 hour.
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Add the remaining glaze ingredients
(stem ginger preserve, apricot
conserve, chopped soft apricot and
green apple, superfine dry mustard
and light brow sugar) into the sauce
pot and simmer for about 5 minutes
then set aside.
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Cuta crosshatc pattern into the ' Use a brush to paste the ham
surface of the ham and return with glaze. Cook the ham for
the ham to the oven, roast for about 25 -30 minutes.

about 12 minutes or until it AhEgETREARRE
begins to turn light brown. t o BER#25-307 4 -
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remaining glaze reserve
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