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b DID YOU KNOW?

S HAM IS LABELED I

ACCORDING TOITS :

PROTEIN CONTENT AFTER |
CURING AND COOKING. I
|

|

|

|

CURED PORK FROM TYPICALLY, FULL OF FLAVOR
THE HIND LEG | ow 1N FAT & READY TO EAT

_________________________________________________________________

THE TWO VARIETIES
OF CURED HAM

WHICH CURE
DO YOU PREFER?

K WET-CURED HAM

PREPARED IN A
AVAILABLE INWHOLE, SHANK ~ SIMPLE TO CARVE i? OF WATER, SALT, SUGAR + SPICES

PORTION OR SIRLOIN PORTION = SIMPLE TO SERVE STYLE OF HAM

2-3 SERVINGS PER POUND i FULLY COOKED AND

___________________________________________

MOST HAMS ARE FULLY COOKED AND CAN BE 222 PREPARED WITH A
: ENJOYED COLD OR REHEATED T0 5 5 @ OF SALT + SPICES, CONTAINS NO WATER
'I 50 F  RESTATLEAST ; : 2> SERVED THINLY SLICED IN SMALL,
3 MIN. BEFORE SERVING i :

_____________________________________________________________________________________

_______________________________________________________________________

ROAST IT, GRILL IT OR SLOW COOK IT

MAKE IT TURN LEFTOVERS INTO
THE CENTERPIEGE: FLAVORFUL FAVORITES:

APPLE CIDER HAM WITH MOLASSES GLAZE LAYERED HAM AND CHEESE QUESADILLAS
HONEY BALSAMIC-GLAZED HAM GRILLED HAM STEAKS WITH PEACH SALSA
HAM WITH HONEY, FENNEL AND MUSTARD GLAZE SHAVED BRUSSELS SPROUTS WITH FRIZZLED HAM

_____________________________________________________________________________

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/



