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Rita's Sweet Holiday Baked Ham

Gluten Free Dairy Free
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READY IN SERVINGS
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CALORIES
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140 min. 24 665 kcal

(ANTIPASTI) (STARTER) (SNACK) (APPETIZER)

Ingredients

I:‘ 0.5 cup brown sugar

I:‘ 1 cup ginger ale

I:‘ 12 pound ham bone-in fully-cooked
I:‘ 0.5 cup honey

I:‘ 1 cup maple syrup

I:‘ 10 ounce maraschino cherries halved
I:‘ 1 cup orange juice

I:‘ 15.3 ounce pineapple in juice drained canned
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1 box round wooden toothpicks

Equipment
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bowl
oven
knife
toothpicks

roasting pan
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Preheat the oven to 350 degrees F (175 degrees C).

In a medium bowl, mix together the maple syrup, orange juice, ginger ale, brown sugar and
honey. Stir in the juice from the maraschino cherries, and half of the cherries. Score the outer
edge of the ham with a sharp knife in a diamond pattern.

Cuts should be about 1/4 inch deep. This will allow the ham to soak up the juice.

Place the ham into an oven bag, and carefully pour the juice mixture over it, keeping all of the
juice in the bag. It may look like there is too much juice, but the ham will soak it up while
baking.

Place the pineapples onto the top of the ham, and secure with toothpicks.

Place cherries into the centers of the rings, and secure with toothpicks also. Tie the end of
the bag closed with the ties provided, place in a large roasting pan, and cut a few small slits in
the top of the oven bag.

Bake the ham for 2 hours in the preheated oven. The internal temperature should be 160
degrees F (80 degrees C) when done. Be sure not to touch the bone when taking the

temperature.

Remove ham from bag to a serving plate, and let stand for 10 minutes before carving.

Nutrition Facts
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PROTEIN 29.98% M FAT 52.3% CARBS 17.72%

Properties



Glycemic Index:8.49, Glycemic Load:7.43, Inflammation Score:-2, Nutrition Score:23.190869466118%

Flavonoids

Eriodictyol: 0.02mg, Eriodictyol: 0.02mg, Eriodictyol: 0.02mg, Eriodictyol: 0.02mg Hesperetin: 1.23mg, Hesperetin:
1.23mg, Hesperetin: 1.23mg, Hesperetin: 1.23mg Naringenin: 0.22mg, Naringenin: 0.22mg, Naringenin: 0.22mg,
Naringenin: 0.22mg Myricetin: 0.01mg, Myricetin: 0.0Img, Myricetin: 0.0Img, Myricetin: 0.0lmg Quercetin: 0.03mg,
Quercetin: 0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg

Nutrients (% of daily need)

Calories: 664.58kcal (33.23%), Fat: 38.1g (58.62%), Saturated Fat: 13.57g (84.82%), Carbohydrates: 29.06g
(9.69%), Net Carbohydrates: 28.41g (10.33%), Sugar: 27.18g (30.2%), Cholesterol: 140.64mg (46.88%), Sodium:
2696.31mg (117.23%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 49.15g (98.29%), Vitamin B1: 1.4mg
(93.31%), Selenium: 51.72ug (73.89%), Vitamin B3: 10.24mg (5119%), Phosphorus: 489.27mg (48.93%), Vitamin B6:
0.88mg (44.2%), Vitamin B2: 0.68mg (40.07%), Zinc: 5.43mg (36.22%), Vitamin B12: 1.45ug (24.2%), Potassium:
734.32mg (20.98%), Manganese: 0.35mg (17.65%), Magnesium: 50.88mg (12.72%), Iron: 2.19mg (12.17%), Copper:
0.24mg (11.77%), Vitamin B5: 1.07mg (10.74%), Vitamin D: 1.59ug (10.58%), Vitamin C: 6.9mg (8.36%), Vitamin E:
0.83mg (5.53%), Calcium: 45.43mg (4.54%), Folate: 1lug (2.75%), Fiber: 0.65g (2.59%)



