( Ginger-Peach Glazed Ham )

Gluten Free Dairy Free Low Fod Map

READY IN SERVINGS CALORIES

10 O)

1770 min. 10 1641 kcal

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

Ingredients

I:‘ 4 bay leaves

I:‘ 2 tablespoons peppercorns black crushed
I:‘ 0.5 cup dijon mustard

D 2 inch ginger peeled thinly sliced

I:‘ 2 tablespoons ground ginger

I:‘ 2 tablespoons juniper berries crushed
I:‘ 2.5 cups kosher salt

I:‘ 10 servings kosher salt and pepper freshly ground
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|:| 1 cup brown sugar light packed
|:| 2.5 cups brown sugar light packed
|:| 1 cup peach preserves

|:| 3 tablespoons raspberry vinegar

|:| 8 pound skin-on fresh bone-in cold (keep )

Equipment

bowl

oven

knife

whisk

pot

roasting pan

kitchen thermometer

aluminum foil
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cutting board

Directions

|:| Combine 3 gallons hot water, the salt, brown sugar, juniper berries, peppercorns, ginger and
bay leaves in a large nonreactive container or pot and stir until the salt and sugar dissolve.

|:| Let the brine cool. Meanwhile, stand the ham, cut-side down, on a cutting board and score

the skin with a sharp knife in a crosshatch pattern.
Place the ham in the brine, cover and refrigerate at least 24 hours or up to 2 days.

Preheat the oven to 450 degrees F.
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Remove the ham from the brine and dry completely. Strain the brine, reserving the spices.
Press some of the juniper berries and peppercorns onto the flat cut side of the ham. Scatter
the bay leaves in a large roasting pan and place a rack in the pan. Stand the ham, cut-side
down, on the rack and roast 1 hour. Reduce the oven temperature to 325 and roast 2 more

hours.



Whisk the peach preserves, brown sugar, mustard, vinegar, ginger, and salt and pepper to
taste in a bowl.

Brush the ham with half of the glaze; continue roasting until deep golden, about 1 more hour.

Brush the ham with the remaining glaze, turn it on its side and roast until a thermometer
inserted into the center registers 155 and the skin is crisp, 30 to 45 more minutes.

Transfer to a cutting board, tent with foil and let rest 20 minutes before carving.

Skim the fat from the roasting pan juices and discard the bay leaves. Stir to make a sauce.
Carve the ham and serve with the sauce.
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Nutrition Facts

PROTEIN 18.49% [ FAT 0.56% cARBS 80.95%

Properties
Glycemic Index:17.4, Glycemic Load:13.02, Inflammation Score:-2, Nutrition Score:19.061738892742%

Nutrients (% of daily need)

Calories: 1640.55kcal (82.03%), Fat: 1.05g (1.61%), Saturated Fat: 0.09g (0.58%), Carbohydrates: 338.8g (112.93%),
Net Carbohydrates: 315.43g (114.7%), Sugar: 124.1g (137.89%), Cholesterol: Omg (0%), Sodium: 28657.61mg
(1245.98%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 77.4g (154.79%), Iron: 20.52mg (114.01%), Fiber:
23.37g (93.47%), Vitamin C: 66.28mg (80.34%), Calcium: 760.24mg (76.02%), Manganese: 0.79mg (39.7%),
Selenium: 6.58ug (9.4%), Copper: 0.14mg (6.83%), Potassium: 202.23mg (5.78%), Magnesium: 21.44mg (5.36%),
Vitamin K: 3.47ug (3.3%), Vitamin B6: 0.06mg (3.1%), Phosphorus: 28.71mg (2.87%), Vitamin B2: 0.04mg (2.35%),
Vitamin B1: 0.03mg (2.13%), Vitamin B5: 0.18mg (1.81%), Zinc: 0.26mg (1.77%), Folate: 6.08ug (1.52%), Vitamin B3:
0.3mg (1.49%)



