Visit for more information at http://www.chefnorway.com/

Honey Glazed Ham
Servings

Preparation Time

Baking Time

Cooking Time

Oven Temperature

4+
10-20
50
120
190/375
People
minutes
minutes
minutes
Celsius/Fahrenheit
Whether it’s for Christmas, Easter, or even a breakfast buffet in Las Vegas, you’ll find people’s favorite is a honey glazed ham. Why go out and
pay lots of money for it when you can easily make it at home, and serve for any meal to friends and family. It’s one of those meals you can
prepare a week in advanced, and it will taste almost as good as a fresh baked one. With this recipe you cannot do too much wrong, it may
seem like complicated but I am very confident that you would be able to make it.

Ingredients
European Measurements

US Measurements

1-2 kg gammon ham
1 leek
2 carrots
1 onion (white, yellow, red)
1 tbsp. whole pepper.
2 bay leaves (Christmas version)
1 cinnamon stick
200g brown sugar
250g honey
Zest of 2 oranges (Easter version)
Cloves

2-4.5 lb. gammon ham
1 leek
2 carrots
1 onion (white, yellow, red)
1 tbsp. whole pepper.
2 bay leaves (Christmas version)
1 cinnamon stick
7 oz. brown sugar
8.8 oz. honey
Zest of 2 oranges (Easter version)
Cloves

Directions













Place the gammon with or without the straps into a large casserole pot. (The pot needs to be large enough to cover the gammon
with water)
Cover gammon in water, and add roughly chopped leek, carrots, and onion
Add cinnamon stick, and crushed whole pepper. (If you are making this for Christmas add a few bay leaves as well.)
Bring to a boil, and let it slowly boil for two hours. Pay attention and refill with water so gammon stays covered in water.
After two hours take the gammon out of the pot, and start removing straps.
Very lightly crisscross it with a sharp knife.
Stick a bunch of cloves into the fat of the ham.
Then get a small pot and add brown sugar, honey. (And zest of two oranges if it’s Easter ham)
Bring to a boil, then turn off heat.
Place the ham in a baking pan and slowly cover the ham with the sweet mixture.
Bake in the oven for 15 minutes.
After 15 minutes, cover the ham in the sweet mixture and bake again. Repeat in 5 minute intervals for 35 minutes.
You could find out more about this recipe and a video on how to make it at http://www.chefnorway.com.
There’s lots of delicious recipes at the website with a video showing you how to make every recipe in English. (Click to view)
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