
Ham with Cranberry and Bourbon Glaze
 Dairy Free

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
1  bay leaf

0.3 cup bourbon

0.8 cup brown sugar  packed 

1 tablespoon horseradish  prepared 

10 pound 3%-less-sodium  smoked bone-in fully cooked 

0.8 cup whole-berry cranberry sauce  canned 

Equipment
bowl

READY IN

45 min.

SERVINGS

25

CALORIES

73 kcal

https://whatsheate.com


sauce pan

oven

roasting pan

aluminum foil

ziploc bags

Directions
Preheat oven to 32

Trim fat and rind from ham. Score outside of ham in a diamond pattern.

Place the ham, bone end up, on a roasting pan coated with cooking spray.

Bake at 325 for 1 1/2 hours.

Combine the sugar and remaining ingredients in a small saucepan. Bring to a boil. Reduce

heat; simmer for 5 minutes.

Remove from heat; discard bay leaf.

Increase the oven temperature to 400 (do not remove the ham from the oven).

Brush the cranberry mixture over the ham.

Bake at 400 for 15 minutes.

Place ham on a platter, and cover with foil.

Let stand for 15 minutes. Do not discard drippings.

Place a zip-top plastic bag inside a 2-cup glass measure or bowl.

Pour the drippings into the bag, and let stand for 10 minutes (the fat will rise to the top). Seal

the bag, and carefully snip off 1 bottom corner of the bag.

Drain the drippings into a bowl, stopping before the fat layer reaches the opening; discard the

fat.

Serve the sauce with the ham.

Note: Wine Suggestion:The tartness of the cranberries, sweetness of the bourbon, and

pungency of the horseradish all take this ham in a decidedly different direction than the Ham

with Champagne and Vanilla Glaze (page 109). The dramatic boldness of these flavors call for

an equally bold and very fruity wine. Gewrztraminers from Alsace, France, fitthebill. Try the

current vintage from any of the following producers: Trimbach, Hugel, Domaine Weinbach, or

Zind-Humbrecht (about $18 to $22).



Nutrition Facts

 PROTEIN 20.3%
  FAT 13.58%

  CARBS 66.12%

Properties
Glycemic Index:2, Glycemic Load:0.02, Inflammation Score:-1, Nutrition Score:1.8991304548538%

Flavonoids
Cyanidin: 0.01mg, Cyanidin: 0.01mg, Cyanidin: 0.01mg, Cyanidin: 0.01mg Myricetin: 0.23mg, Myricetin: 0.23mg,

Myricetin: 0.23mg, Myricetin: 0.23mg Quercetin: 0.2mg, Quercetin: 0.2mg, Quercetin: 0.2mg, Quercetin: 0.2mg

Nutrients (% of daily need)
Calories: 73.31kcal (3.67%), Fat: 1.11g (1.7%), Saturated Fat: 0.33g (2.04%), Carbohydrates: 12.12g (4.04%), Net

Carbohydrates: 12g (4.36%), Sugar: 9.36g (10.4%), Cholesterol: 0mg (0%), Sodium: 59.24mg (2.58%), Alcohol: 0.8g

(100%), Alcohol %: 0.51% (100%), Protein: 3.72g (7.44%), Vitamin B3: 2.5mg (12.52%), Phosphorus: 55.32mg (5.53%),

Copper: 0.1mg (4.93%), Potassium: 168.71mg (4.82%), Vitamin B2: 0.06mg (3.32%), Vitamin B12: 0.18µg (3.02%),

Iron: 0.47mg (2.6%), Calcium: 13.36mg (1.34%), Zinc: 0.19mg (1.28%), Vitamin B6: 0.02mg (1.13%)


