
HAM  
HOW−TO’S

YO

UR GO−TO GUIDE FOR ALL THINGS HAM

Apple Cider Ham with Molasses Glaze

Honey Balsamic-Glazed Ham

Ham with Honey, Fennel and Mustard Glaze

Layered Ham and Cheese Quesadillas 

Grilled Ham Steaks with Peach Salsa

Shaved Brussels Sprouts with Frizzled Ham

THE TWO VARIETIES 
 OF CURED HAM

WHICH CURE  
DO YOU PREFER?

WET−CURED HAM
PREPARED IN A BRINE SOLUTION  
OF WATER, SALT, SUGAR + SPICES 
MOST POPULAR STYLE OF HAM 
FULLY COOKED AND READY TO EAT

150
MOST HAMS ARE FULLY COOKED AND CAN BE 
ENJOYED COLD OR REHEATED TO

Rest at least 
3 min. before serving

DRY−CURED HAM
PREPARED WITH A DRY RUB  
OF SALT + SPICES, CONTAINS NO WATER

SERVED THINLY SLICED IN SMALL,   
FLAVORFUL PROPORTIONS

WHAT IS HAM?
CURED PORK FROM 
THE HIND LEG 
OFTEN SMOKED OR COOKED

TYPICALLY, 
LOW IN FAT

FULL OF FLAVOR  
& READY TO EAT

ROAST IT, GRILL IT OR SLOW COOK IT

MAKE IT  
THE CENTERPIECE:

Turn leftovers into  
flavorful favorites:

BONE−IN: 
Available in whole, shank 
portion or sirloin portion 

2-3 servings per pound

BONELESS:
Simple to carve  
= simple to serve 

DID YOU KNOW?
Ham is labeled  
according to its 
protein content after 
curing and cooking. 

THE BASICS

BE INSPIRED

THE TEMPERATURE

DRY-CURED
WET-CURED VS.

BONELESS 
BONE-IN VS.

Delicious holiday feasts start at PorkBeinspired.com.  
Visit us for tips, tricks and seasonal recipes.
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https://www.porkbeinspired.com/recipes/apple-cider-ham-with-molasses-glaze-with-warm-cabbage-farro-and-toasted-walnut-slaw/
https://www.porkbeinspired.com/recipes/honey-balsamic-glazed-ham-with-garlic-kale-and-smashed-potatoes/
https://www.porkbeinspired.com/recipes/ham-with-honey-fennel-and-mustard-glaze/
https://www.porkbeinspired.com/recipes/layered-ham-and-cheese-quesadillas/
https://www.porkbeinspired.com/recipes/grilled-ham-steaks-with-peach-salsa/
https://www.porkbeinspired.com/recipes/shaved-brussels-sprouts-with-frizzled-ham/



