
Brandy Peppercorn Honey Glazed Ham
 Gluten Free

BEVERAGE
 

DRINK

Ingredients
8 pound shank serving  smoked bone-in fully-cooked 

0.3 cup brandy

0.5 cup honey

2 tablespoons colored peppercorns  mixed 

1 small shallots  minced 

2 tablespoons butter  unsalted 

Equipment
frying pan

READY IN

240 min.

SERVINGS

10

CALORIES

507 kcal

https://whatsheate.com


sauce pan

oven

roasting pan

Directions
Let the ham sit at room temperature 30 minutes. Preheat the oven to 325 degrees F. Trim off

any skin from the ham if needed. Score the ham through the fat in a diagonal crosshatch

pattern without cutting into the meat.

Place the ham, flat-side down, on a rack in a roasting pan.

Pour 1/4 inch of water into the bottom of the pan. Roast the ham until it reaches an internal

temperature of about 130 degrees F, about 2 1/2 hours or 15 minutes per pound.

Meanwhile, melt the butter in a small saucepan over medium heat.

Add the shallots and cook until soft, about 1 minute.

Remove the pan from the heat and add the brandy. Return to the heat and continue to cook

until the brandy reduces by about half.

Add the honey and peppercorns; continue to cook until the mixture thickens, about 15

minutes.

Remove the ham from the oven when it has reached 130 degrees F internally. Increase the

oven temperature to 425 degrees F. Spoon or brush some of the glaze all over the ham.

Add water as needed to the bottom of the pan. Return the ham to the oven and roast, basting

every 10 minutes with the remaining glaze, until well-lacquered and slightly crispy on the

edges, about 45 minutes more.

Nutrition Facts

 PROTEIN 58.6%
  FAT 28.26%

  CARBS 13.14%

Properties
Glycemic Index:12.93, Glycemic Load:7.63, Inflammation Score:-3, Nutrition Score:31.666521976823%

Nutrients (% of daily need)
Calories: 506.95kcal (25.35%), Fat: 14.97g (23.03%), Saturated Fat: 5.31g (33.21%), Carbohydrates: 15.67g (5.22%),

Net Carbohydrates: 15.05g (5.47%), Sugar: 14.13g (15.7%), Cholesterol: 278.18mg (92.73%), Sodium: 306.58mg



(13.33%), Alcohol: 2.67g (100%), Alcohol %: 0.86% (100%), Protein: 69.84g (139.67%), Vitamin B3: 27.11mg (135.57%),

Zinc: 14.56mg (97.04%), Vitamin B12: 4.94µg (82.33%), Vitamin B6: 1.6mg (80.22%), Phosphorus: 699.42mg

(69.94%), Vitamin B2: 0.98mg (57.9%), Vitamin B5: 4.73mg (47.35%), Selenium: 28.96µg (41.37%), Potassium:

1184mg (33.83%), Magnesium: 80.54mg (20.14%), Vitamin B1: 0.29mg (19.4%), Iron: 3.06mg (16.98%), Manganese:

0.31mg (15.51%), Copper: 0.31mg (15.28%), Folate: 56.04µg (14.01%), Calcium: 84.05mg (8.4%), Vitamin K: 3.49µg

(3.32%), Fiber: 0.62g (2.48%), Vitamin A: 81.01IU (1.62%)


