Crumb-Crusted Ham with Orange Madeira
Sauce
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READY IN SERVINGS

584 kcal

( LUNCH ) ( MAIN COURSE ) ( MAIN DISH ) ( DINNER )

Ingredients

2 cups coarse bread crumbs fresh

2 tablespoons dijon mustard

0.5 cup flat-leaf parsley finely chopped

3 large garlic cloves minced

12 pound ham smoked bone-in (see Note)

0.5 teaspoon kosher salt

1.5 cups medium-dry madeira

2 large navel oranges
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0.5 teaspoon orange zest finely grated

3 tablespoons butter unsalted melted

Equipment
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bowl

frying pan
sauce pan
oven

knife
roasting pan
aluminum foil

cutting board

Directions
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Preheat the oven to 32

Set the ham in a large roasting pan, fat side up. Using a sharp knife, score the fat all over in a

crosshatch pattern.
Pour 1 cup of the Madeira over the ham and cover tightly with foil.
Bake the ham for about 3 1/2 hours, or until heated through.

In a medium bowl, toss the bread crumbs with the parsley. In a small bowl, combine the garlic,
melted butter and mustard, then work into the bread crumbs with your fingers. Season with
the salt.

Uncover the ham and baste with the pan juices, then transfer to a large platter.

Pour the pan juices into a medium saucepan. Return the ham to the roasting pan and raise

the oven temperature to 37

Pat the bread crumb mixture all over the top of the ham, pressing it firmly into the fat. Return
the ham to the oven and bake for about 30 minutes longer, or until the bread crumb coating

is crisp and golden brown.

Transfer the ham to a cutting board and let rest for 15 minutes.



Meanwhile, using a sharp knife, peel the oranges; remove all the bitter white pith. Workingover

[

a bowl to catch the juices, cut the oranges between the membranes to release thesections;

you should have 1/2 cup of juice.

Add the orange sections, orange juice and the remaining 1/2 cup of Madeira to the juices in
the saucepan. Cover and simmer over low heat for 10 minutes.

Remove from the heat, add the zest and keep warm.

Using a long, thin knife, carefully slice the ham, holding the crumbs in place with one hand
while you cut. Arrange the ham slices on a platter.

Sprinkle any fallen crumbs over the ham and serve with the orange sauce.
Serve With: A golden potato gratin, steamed broccoli, and a crusty roll.

Wine Recommendation: 1989 Meerlust Merlot
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Notes: This recipe calls for a top-quality smoked ham from the meaty upper leg. It shouldn't
be too sweet or too salty, or one that's been sectioned and reshaped. Karl Ehmer makes a
superior ham using an old German smoking recipe. It's available by mail from Citarella in New
York City (212-874-0383).

Nutrition Facts
]

PROTEIN 55.14% [ FAT 32.15% CARBS 12.71%

Properties
Glycemic Index:7.83, Glycemic Load:0.1, Inflammation Score:-7, Nutrition Score:20.522608563952%

Flavonoids

Hesperetin: 5.Img, Hesperetin: 5.1mg, Hesperetin: 5.1mg, Hesperetin: 5.1mg Naringenin: 1.66mg, Naringenin: 1.66mg,
Naringenin: 1.66mg, Naringenin: 1.66mg Apigenin: 5.39mg, Apigenin: 5.39mg, Apigenin: 5.39mg, Apigenin: 5.39mg
Luteolin: 0.19mg, Luteolin: 0.19mg, Luteolin: 0.19mg, Luteolin: 0.19mg Kaempferol: 0.04mg, Kaempferol: 0.04mg,
Kaempferol: 0.04mg, Kaempferol: 0.04mg Myricetin: 0.39mg, Myricetin: 0.39mg, Myricetin: 0.39mg, Myricetin:
0.39mg Quercetin: 0.07mg, Quercetin: 0.07mg, Quercetin: 0.07mg, Quercetin: 0.07mg

Nutrients (% of daily need)

Calories: 584.31kcal (29.22%), Fat: 20.27g (31.18%), Saturated Fat: 7.57g (47.32%), Carbohydrates: 18.02g (6.01%),
Net Carbohydrates: 16.48g (5.99%), Sugar: 3.62g (4.02%), Cholesterol: 225.25mg (75.08%), Sodium: 5764.91mg
(250.65%), Alcohol: 2.85g (100%), Alcohol %: 0.68% (100%), Protein: 78.19g (156.38%), Phosphorus: 1098.09mg
(109.81%), Copper: 1.15mg (57.61%), Zinc: 8.54mg (56.96%), Vitamin K: 42.48ug (40.46%), Iron: 7.01mg (38.92%),
Magnesium: 153.65mg (38.41%), Potassium: 1311.28mg (37.47%), Vitamin C: 17.47mg (21.18%), Vitamin B1: 0.2mg



(13.24%), Manganese: 0.2mg (9.98%), Calcium: 95.75mg (9.57%), Selenium: 5.53ug (7.9%), Folate: 31.32ug (7.83%),
Vitamin A: 357.89IU (7.16%), Vitamin B3: 1.35mg (6.74%), Fiber: 1.54g (6.15%), Vitamin B2: 0.09mg (5.33%), Vitamin
B6: 0.05mg (2.69%), Vitamin B5: 0.19mg (1.86%), Vitamin B12: 0.07ug (1.15%), Vitamin E: 0.16mg (1.06%)



