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glazed ham is the perfect centerpiece for any holiday 
celebration. If you’ve never cooked one before, gThankYou! is 
here to help with this quick step-by-step guide that will take you 
from grocery store to table with ease. 

In this guide, we start out with some basics – a definition of ham, what types 
you’re most likely to find in the grocery store, and best choices for a family 
celebration, whether precooked, smoked or fresh. (Southern country ham, 
for example, is delicious but quite salty, so not a good choice for everyone.) 

We go over the differences between bone-in and boneless ham, what “water 
added” means (and why to avoid it), and where the thermometer goes. 
There are cooking timetables and guidelines for how much to buy. We’ll also 
direct you toward carving tutorials and outline various cooking options – for 
beginners, roasting is most popular, and probably the easiest. 

Of course, we have recipes! There are dozens of ways to glaze a ham, from 
sugary soda pop, bourbon or sweet wine to mustard, breadcrumbs and 
even gingersnaps (that’s an Alton Brown idea). There are sections on crowd-
pleasing winter sides and spring side dishes, to make your holiday table 
match the season. 

And because most everyone fights over ham leftovers, we have tons of ideas 
for those, too, from New Year’s Eve appetizers to simple weeknight suppers. 

At gThankYou!, we know the thoughtful gift of a family-friendly ham is just 
the beginning. Use this guide to get started, and happy cooking! 

A

Neuske’s Honey Glazed Spiral Ham

http://www.gthankyou.com
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PART ONE: GETTING STARTED

WHAT IS HAM?
Ham is a cut of meat taken from the thigh and leg of a pig. With the exception of fresh ham, most ham in the 
supermarket is either wet- or dry-cured. The ham, like the loin, Boston butt (pork shoulder) and spare ribs, is considered 
a primal cut – in other words, one of the main components of the pig. 

Most butcher shops now work with sub-primal cuts of both pork and beef; for example, a ham cut may be divided into a 
butt and a shank before being further broken down into a cured ham, a fresh ham roast, fresh ham steak or center ham 
slices. 

Public School Domestic Science, 1898

Quick Tip: A fresh ham is simply uncured pork.

http://www.gthankyou.com
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TYPES OF HAM
Most ham is separated into two basic categories: dry-cured and wet-cured. The first category 
includes some of the world’s most prized hams: prosciutto di Parma and pancetta from Italy, 
jamón Serrano from Spain and country hams from the American South. 

Wet-cured hams are what Americans are most familiar with, including brands like Hormel, 
Cook’s, Nueske’s and HoneyBaked Ham. These “baking” hams are the kind you unwrap, put in 
the oven to heat through and eat. 

According to cookbook author Mark Bittman in “How to Cook Everything,” with a wet-cured 
ham, “the quality of the dish is entirely dependent on the quality of the cure.

“A good old-fashioned cure begins with a real brine of salt, water and sugar, and concludes 
with a long period of smoking. A high-tech cure begins with a chemically augmented injected 
brine and ends with a douse of liquid smoke.”

Here are a few terms that will help you choose a ham: 

City ham: A wet-cured ham, the most common in the United States. City hams are soaked or 
injected with brine (a salt water solution), then boiled or smoked. They are sold precooked. 

Country ham: A dry-cured ham made with a salt 
and sugar rub that has been dry aged between 
three months and up to three years. Has more 
intense flavor than a city ham; can be sold 
smoked or unsmoked but always raw. 

Partially-cooked: Smoked hams that have been 
heated to 137 degrees, the temperature at 
which the parasite trichinosis dies. 

Fully-cooked: Smoked hams that can be simply 
heated to 130 degrees and served warm. 

HoneyBaked Ham

Country ham photo by J. Kenji Lopez-Alt for Serious Eats

Country Ham from Bon Appetit photo by 
Hans Gissinger

QUICK TIP: Dry-cured hams have been aged for at least three 
months, and some country hams are aged for two years.

http://www.gthankyou.com
http://www.howtocookeverything.com
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Water added: If you see this on a ham label, it has been 
injected with additional brine to up the ham’s shipping 
weight. Water added hams are cheaper, but the water dilutes 
flavor. (As Serious Eats’ J. Kenji Lopez-Alt noted, “tasters 
nearly unanimously placed the hams with the least added 
water at the top … ‘ham and water product’ had a spongy 
texture with an unpleasantly wet mouthfeel.”)

Boneless: Boneless hams have been processed and reshaped 
into an oval, sometimes with ground ham as a binder. 

Picnic ham: Pork shoulder, usually smoked and fully cooked. 
Not technically a ham, but has similar flavor. 

Boar’s Head Boneless Smoked Water Added Ham

Picnic ham via Flickr.com

QUICK TIP: For an extensive list of specialty hams from 
Bayonne to York ham, visit the National Pork Board 
website. 

QUICK TIP: Got your hands on a fresh ham and want to dry-
cure it yourself? Check the instructions at the University of 
Missouri Extension, Michael Ruhlman’s website and/or his new 
book, “Salumi: The Craft of Italian Dry Curing.”

HOW MUCH DO I NEED?

TYPE OF HAM APPETIZER MAIN COURSE
Bone-in City ham 3 ounces per person 8-10 ounces per person

Boneless City ham 2 ounces per person 6-8 ounces per person

Country ham 3 ounces per person 3-4 ounces per person

QUICK TIP: Country ham is very 
salty, meaning it’s often served in 
smaller portions with low salt side 
dishes. 

Source: Dawn Perry, “City vs. Country Ham,” Real Simple

http://www.gthankyou.com
http://www.seriouseats.com/2010/12/the-food-lab-how-to-pick-and-cook-a-holiday-h.html
http://www.pork.org/filelibrary/Factsheets/PorkScience/Q-DRYCURED%20HAMS04661.pdf
http://www.pork.org/filelibrary/Factsheets/PorkScience/Q-DRYCURED%20HAMS04661.pdf
http://extension.missouri.edu/p/G2526
http://extension.missouri.edu/p/G2526
http://ruhlman.com/2012/01/dry-cured-ham-at-home/
http://www.amazon.com/exec/obidos/ASIN/0393068595/ref=nosim/ruhlmancom
http://www.realsimple.com/food-recipes/shopping-storing/food/country-ham-00100000071902/index.html
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HOW TO CHOOSE A HAM

Bone or No Bone?
A boneless ham is just what it sounds like – a ham from which the bone has been 
removed. It is then shaped into a tight oval so it looks like one solid piece of meat. 

Taste tests at the food blog Serious Eats indicate that taking the bone out of a ham, 
while making it easier to slice, also robs it of some flavor. A likely explanation for 
“the superiority of bone-in hams,” according to writer J. Kenji Lopez-Alt, “is that 
something in the processing cheats the ham of moisture and flavor. Perhaps it’s 
the pressing into a football shape, or maybe something in the added water (most 
boneless hams are designated ‘ham with natural juices’).”

The Shank and the Butt
Most hams from conventional hogs are about 15 pounds, too big for a typical family 
dinner. So many butchers package them into two ends: the butt, which is meatier, 
and the shank end, which is fattier and easier to carve. 

The butt often costs a little more, but most cooks prefer the shank. 
According to Good Eats host Alton Brown, “there’s a lot of connective 
tissue in (the butt), so I skip it and stick with the shank end.”

Spiral Versus Whole Ham
For the beginning cook, a spiral ham – one that is pre-sliced and falls apart 
with one simple cut – is the best choice. Whole hams, according to Lopez-
Alt, “are less prone to drying … but if you are careful about the way you 
cook it, a spiral-sliced ham will be just fine.”

Pre-Glazed
HoneyBaked Hams, for example, come already glazed, which requires 
careful cooking at low heat, covered and with water so the glaze does not 
burn. Other precooked hams come with a glaze packet, which you would 
apply in the last hour of cooking for the same reason.

Shank and butt, diagram via the Virginia Cooperative 
Extension.

Spiral cut bone-in ham via Flickr.com

http://www.gthankyou.com
http://www.seriouseats.com/2010/12/the-food-lab-how-to-pick-and-cook-a-holiday-h.html
http://www.foodnetwork.com/good-eats/index.html
http://www.goodeatsfanpage.com/Season4/Ham/HamTranscript.htm
http://www.honeybaked.com
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A HOLIDAY HAM TIMELINE

Thawing 
Thawing a frozen ham can take a fair amount of time so be sure to plan ahead. Using this chart (below) from 
whatscookingamerica.net, a small ham (about 4-5 lbs.) would need to be thawed about 24 hours in advance. Leave the 
ham wrapped and set on a plate or platter. 

You can also thaw ham in cold water, using a sealed plastic bag and replacing the water every 30 minutes. This is a faster 
method but, obviously, it takes up valuable kitchen space and carries an increased risk of cross-contamination. 

 
Small Ham 4-5 hours per pound
Large Roast 5-7 hours per pound

Source: Linda Stradley, “Ham 101,” What’s Cooking America

After thawing, according to the USDA Food Safety and Inspection Service, precooked ham is safe for 5-7 days in the 
fridge, or until its “use-by” date. Visit the FSIS website for a full chart of storage times, with details about vacuum-
sealed and store-wrapped ham stored in the fridge or freezer. 

QUICK TIP: It’s not safe to thaw meat on the kitchen 
counter. The outside will get too warm while the inside 
stays frozen.

http://www.gthankyou.com
http://whatscookingamerica.net
http://whatscookingamerica.net/Pork/Ham101.htm
http://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/meat-preparation/ham-and-food-safety/ct_index#.UcEQo_bEpQ0
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PART TWO: COOK METHODS AND TIMES

BAKE
The most common way to prepare a precooked ham at home is baking, or roasting, in the 
oven. As we’ve mentioned, most city hams come precooked, or “ready to cook,” which 
means they’ve been heated to 145 degrees Fahrenheit. They still need a long, slow braise 
in the oven to become dinner table-ready, however.

If you’ve picked a ham from the store, the package label may suggest reheating at 350 
degrees for 18 minutes per pound (or two hours and 24 minutes for an 8 pound ham). 
Below is a chart, courtesy of Better Homes and Gardens, of baking times for ham. 

The approximate baking time is based on a ham taken directly from the refrigerator, and 
the final temperature is when you should pull it from the oven. (The internal temp will 
continue to rise.)

TYPE OF HAM WEIGHT BAKING TIME FINAL 
TEMPERATURE

Boneless cooked ham 1 to 3 pounds

3 to 5 pounds

6 to 8 pounds

8 to 10 pounds*

3/4 to 1-1/4 hours

1 to 1-3/4 hours

1-3/4 to 2-1/2 hours

2-1/2 to 2-3/4 hours 

140 degrees F

Bone-in cooked ham 5 to 8 pound

14 to 16 pounds

1-1/2 to 2-1/4 hours

2-3/4 to 3-3/4 hours

140 degrees F

Bone-in ham, cook 
before eating (fresh)

3 to 5 pounds

7 to 8 pounds

14 to 16 pounds*

2-1/2 to 3-1/4 hours

4 to 5-1/4 hours

150 degrees F 
(160 degrees F 
after standing)

*Hams that weigh more than 8 pounds should be loosely covered with foil halfway through roasting.

Source: Lisa Holderness Brown, “How to Bake Ham,” Better Homes and Gardens

Baked ham from Tesco Magazine

QUICK TIP: Baking 
and roasting are 
both dry methods of 
cooking. Generally, 
roasting is done 
uncovered to meats 
and vegetables, and 
baking is applied to 
leavened things, like 
cakes, breads and pie. 

http://www.gthankyou.com
http://www.bhg.com/recipes/how-to/handling-meat/how-to-cook-ham/
http://www.bhg.com/recipes/how-to/handling-meat/how-to-bake-ham/
http://www.reluctantgourmet.com/cooking-techniques/roasting/item/808-baking-or-roasting
http://www.reluctantgourmet.com/cooking-techniques/roasting/item/808-baking-or-roasting


gThankYou.com  |  888.484.1658  |  7       

BOIL
Smaller chunks of ham may be boiled to make a ham dinner (usually this 
involves smoked pork or uncooked ham). Boiling is also sometimes a 
first step in preparing a fresh ham. 

For example, Nigella Lawson’s recipe for “Fully Festive Ham” calls for 
cooks to boil the ham and dump the water (or soak overnight, to get rid 
of saltiness). 

Then the cook simmers the ham gently in apple and cranberry juice, 
onion, allspice and cinnamon – a 7.5 lb. ham cooks for 3.5-4 hours 
(about 30 minutes per pound). On the day of serving, this ham requires 
only 15 minutes in a 475 degree oven to be ready to serve.

GRILL
Using a gas grill on low heat or a charcoal grill with indirect coals, cooks can bake their ham by wrapping one end with 
aluminum foil and using a glaze to help keep it moist.

According to food writer Derrick Riches: “The traditional method is 
to roast the ham at 325°F, for 15 to 20 minutes per pound for a whole 
ham and 18 to 25 minutes per pound for half hams. I prefer to keep this 
temperature lower and increase the time if I am heating a ‘ready to eat 
ham.’ 

“If the ham is a ‘cook before eating,’ then it is best to start out with a 
higher temperature. At the lower temperature the ‘ready to eat ham’ 
will cook at about 20 minutes per pound.”

Nigella Lawson’s Fully Festive Ham via the Food Network

Grilled ham from Grillin’ Fools

QUICK TIP: When grilling, it helps with cleanup to use a 
grill-safe pie pan or tray to minimize sticky drips from 
ham glaze getting into the grill. 

http://www.gthankyou.com
http://www.foodnetwork.com/recipes/nigella-lawson/fully-festive-ham-recipe/index.html
http://bbq.about.com/od/ham/ss/aa120608a_2.htm
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SMOKE
Another wonderful way to transform a ham using a backyard grill is to turn it 
into a smoker. The process is relatively simple:

First, soak wood chips in a bowl of water, 30 minutes minimum, or as long as 
overnight. Popular choices are apple wood, hickory and adler wood.

If you have a charcoal kettle grill, get a couple of cheap metal pans (the 
disposable kind from the grocery work well) and fill them halfway with water. 
Place them at the bottom of the grill.

Get the coals hot using a chimney starter. When they’re white, add them 
around the grill pans off to one side. Add the soaked wood chips on top of 
the charcoal on one side of the grill — you want there to be a place to put 
the meat away from direct heat.

If you have a gas grill, make a pouch in aluminum foil of the soaked wood chips. Poke some holes in it and put it down 
by the burners. Turn on the grill and when the pouch begins to smoke, you’re ready to grill — keep the cooking low and 
slow.

For cooking time, estimate 20-25 minutes 
per pound and check often. As with the other 
methods, cooking is done when a thermometer 
reads 140°F (not touching bone).

DEEP FRY
If you have a deep fryer and know how to use it (outside, of course), check out Paula Deen’s recipe for deep-fried ham. 

Submerged carefully in a turkey fryer full of peanut oil heated to 375 degrees, Deen’s uncooked ham cooks faster than 
any other method – just 7 1/2 minutes per pound, or an hour for a half pound fresh ham, to a temperature of 160 
degrees. 

A precooked ham requires just a quick immersion in oil to get crispy, 7-9 minutes. 

Smoked ham butt via Smokin’ Pete BBQ

QUICK TIP: No matter what method you use, let the meat 
rest for about 10 minutes before carving. It will make it 
more juicy. 

QUICK TIP: Peanut oil has a high smoke point and is a 
good choice for deep-frying. Be careful not to overfill the 
fryer – a whole ham displaces a lot of oil. 

http://www.gthankyou.com
http://www.simplyrecipes.com/recipes/how_to_turn_your_kettle_grill_into_a_smoker/
http://www.bonappetit.com/blogsandforums/blogs/badaily/2012/07/bobby-flay-chimney-starter.html
http://www.pauladeen.com/recipes/recipe_view/deep_fried_ham/
http://www.kingofham.com/2010/10/letting-meat-rest/
http://www.kingofham.com/2010/10/letting-meat-rest/
http://www.seriouseats.com/2009/12/how-to-have-juicy-meats-steaks-the-food-lab-the-importance-of-resting-grilling.html
http://www.seriouseats.com/2009/12/how-to-have-juicy-meats-steaks-the-food-lab-the-importance-of-resting-grilling.html
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WAYS TO GLAZE
Getting a glaze on a holiday ham gives you two things: a sweet counterpoint to the smoky/salty ham and a fabulous 
crust, crunchy in places to offset the tender inside. 

Get the most out of your glaze by scoring the ham before it goes in the oven or grill. Take a tip from Southern cooking 
matron Paula Deen in her “Southern Cooking Bible”:

“Scoring ham makes it look pretty, lets the fat render so that it crisps up, and helps the glaze seep into the ham better, 
giving you maximum flavor. To score your ham, remove the thick 
rind but leave about a 1/4-inch-thick layer of fat on top of the 
meat. Use a very sharp knife to lightly slice into the fat and create 
a diamond pattern over the whole surface.” 

The most popular glazes are very simple, and most include a 
combination of the following ingredients. 

Soda
One of the most popular bases for a ham glaze is cola, which 
gives ham a sweet, sticky outside. British domestic goddess (and 
co-host of “The Taste”) Nigella Lawson pours a 2-liter of Coke 
over her ham. Martha Stewart likes Coke too, and Alton Brown 
glazes his ham with Dr. Pepper (three to four “just (bring) a 
certain twang to the party”). 

Bourbon or Whiskey
Alcohol is a common ingredient in glazes, including beer, 
bourbon, whiskey and dark rum. Cooks say spirits keep the meat 
moist and add complexity. Port and Madeira are popular for their 
sweetness, and bourbon adds a smoky touch.

Most recipes that include spirits can accommodate substitutes easily. Home cooks trying the ham with bourbon, 
molasses and pecan glaze on Epicurious.com freely swapped out the bourbon for brandy, rum and other spirits. 

Honey/Brown Sugar/Molasses
These sweeteners help balance the smokiness in ham and give nice caramelization to the crust. 

Jason Lowe, Bon Appetit

http://www.gthankyou.com
http://www.pauladeenstore.com/Product/detail/Paula-Deen-s-Southern-Cooking-Bible-(Signed-Copy)-by-Deen-Paula-Clark-Melissa/360841
http://www.foodnetwork.com/recipes/nigella-lawson/ham-in-cola-recipe/index.html
http://www.marthastewart.com/933453/whiskey-and-cola-glazed-ham
http://www.foodnetwork.com/recipes/alton-brown/country-ham-recipe/index.html
http://www.epicurious.com/recipes/food/views/Ham-with-Bourbon-Molasses-and-Pecan-Glaze-233395
http://www.epicurious.com/recipes/food/views/Ham-with-Bourbon-Molasses-and-Pecan-Glaze-233395
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Fruit
Pineapple is popular on ham, as are maraschino cherries, figs and oranges. Often 
glazes call for jam, juice, canned fruit or preserves – all easier to find than fresh fruit 
during the colder months. 

Mustard
Dijon mustard balances the sweetness in a ham glaze with spice and heat. Some 
recipes call for dried English mustard or stone ground. 

Breadcrumbs
Some ham recipes, such as this one for Easter ham in Bon Appetit, call for 
something crunchy, like fresh breadcrumbs, for a textural contrast added at the end 
of cooking. Gingersnap cookies are a nice touch, too. 

Spices
Cloves are the most common spice to see in a ham glaze. More adventurous chefs 
may try thyme, bay leaves, ginger and baking spices like cinnamon and nutmeg.

WHEN IT’S DONE
Insert a thermometer into the center of the ham, and make sure it’s not touching bone. When it reads the temperature 
you’re looking for (140 degrees for a precooked/reheated ham, 150 degrees for a fresh one), pull it out, set it on a cutting 
board and cover it. Let it sit for at least 10 minutes. 

http://www.gthankyou.com
http://www.foodnetwork.com/recipes/paula-deen/paula-deens-old-fashioned-holiday-glazed-ham-recipe/index.html
http://www.bonappetit.com/recipes/2012/04/easter-ham-with-golden-breadcrumbs-and-madeira-sauce
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PART THREE: THE FINE POINTS

HOW TO CARVE A HAM
Some hams, like a spiral-sliced HoneyBaked, have practically taken care of this step already – 
just cut at the base of each slice and serve. 

To carve a bone-in ham, use use a long, sharp knife – a carving knife or a chef’s knife will 
work equally well. Place the ham on a cutting board on its widest side. Cut the ham crosswise 
in two or three places before slicing lengthwise, so pieces of ham fall off in smaller pieces. 
(That’s a Food Network tip, and a good one.)

Starting at the largest end, cut slices perpendicular to the bone. After you’ve cut this  
section of the ham, turn and slice another side. Repeat. 

Scored, glazed Easter ham via The 
Pioneer Woman

Cuisinart Roasting Pan

QUICK TIP: Still confused about carving? Check out 
our post on gThankYou!, “How to cook, glaze and carve 
a holiday ham,” for links to carving guides on Real 
Simple, Huffington Post and Saveur. 

HELPFUL TOOLS
These basic tools are helpful when preparing a whole ham: 

• Cutting board

• Sharp chef’s or carving knife

• Large roasting pan

• Meat thermometer

• Saucepan (for glaze)

• Small bowl (for glaze)

• Basting brush (for glaze)

• Carving fork Henckels carving knife and fork

http://www.gthankyou.com
https://twitter.com/FoodNetwork/status/282534878921252864
http://blog.gthankyou.com/2012/12/12/how-to-cook-glaze-and-carve-a-holiday-ham-by-gthankyou/
http://blog.gthankyou.com/2012/12/12/how-to-cook-glaze-and-carve-a-holiday-ham-by-gthankyou/
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If you’re planning to grill or smoke, you’ll need tongs, a grill brush and related grilling tools 
to accommodate that. The same goes for a deep-fryer. 

One tool that makes baking ham even simpler is an instant read thermometer, like a 
Thermapen, or a remote, digital thermometer that goes into the oven and will let you 
know when the inside temp is high enough. These can be expensive, but they’re a nice 
perk. 

A WORD ABOUT LEFTOVERS
City ham that’s been reheated is good for three to five days in the refrigerator, or up to 
two months in the freezer. Country ham lasts about a week in the fridge, or a month in the 
freezer. Visit FoodSafety.gov for a complete list of ham storage instructions.  

Ham is among the most versatile meats to use in leftovers, bringing with it a saltiness and 
hearty flavor that enhances everything from eggs to pasta. Try some of these recipes with 
any ham that remains after guests have left. 

APPETIZERS
Ham and Cheese in Puff Pastry from Ina Garten, The Food Network: This starts 
with premade puff pastry and comes out of the oven bubbling and delicious. 
You can vary the cheese — cheddar is great for a more kid-friendly version, as 
is part-skim mozzarella — and any hard cheese could substitute for Gruyere.

Smoked Ham Roll-ups from Nueske’s Applewood Smoked Meats: These roll-
ups are another take on the “make something big and cut it into small bites” 
school of appetizer cooking. You could skip the horseradish, add some chopped 
sundried tomatoes to the cream cheese or augment with green onions for 
color and a little onion flavor.

Deviled Ham Sandwiches from Lisa Lavery on CHOW.com: Deviled ham comes 
together quickly in a food processor, blended with pickle relish, Dijon mustard, 
mayonnaise and spices. Recipe author Lisa Lavery says to served the ham 
“with fancy crackers, or enjoy it on bread for a departure from the everyday ham 
sandwich.”

Mini Buttermilk Biscuits with Ham, Arugula and Fig Preserves from Louisa’s Catering on GroupRecipes.com: These tasty 
little sandwiches are a riff on the classic fig/ham combination commonly found in tapas form (usually with a cured ham, 
like Parma or prosciutto). Fresh arugula lends crunch and a touch of spice, while the fig preserves go beautifully with the 
saltiness of the ham.

Sliced Ham

Buttermilk biscuits with ham, arugula and fig preserves by 
Louisa’s Catering

http://www.gthankyou.com
http://www.woodlanddirect.com/Outdoor/Ceramic-Kamado-Grills/Digital-Remote-Thermometer?gdftrk=gdfV23673_a_7c1677_a_7c8224_a_7c3810040&gclid=CJeCp4zV8bcCFSVk7AodewMArg
http://www.foodsafety.gov/keep/charts/hamstoragechart.html
http://www.foodnetwork.com/recipes/ina-garten/ham-and-cheese-in-puff-pastry-recipe/index.html
https://www.nueskes.com/recipe/smoked_ham_roll_ups.aspx?F_FilterIds=6%2C25
http://www.chow.com/recipes/30323-deviled-ham
http://www.grouprecipes.com/128774/mini-buttermilk-biscuits-with-ham,-arugula-fig-preserves.html
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Mini Frittatas with Ham and Cheese from Cooking Light: These bite size frittatas 
will require the purchase of a mini-muffin pan if you don’t already have one. But 
they’re savory, surprisingly light (even with regular instead of reduced-fat ham) and 
so simple to make, that could be a worthy investment. These taste great hot and at 
room temperature, so they’re a cinch to make ahead.

ENTREES
Pot pie: Nothing says comfort food like a flaky, warm pot pie. For an updated 
version of the old standby, try this pot pie, stuffed with chicken, ham, and fennel 
from Bon Appétit.

Spicy scramble: Ham makes breakfast better. Fry up some leftover ham, sweet 
potatoes and eggs for a hearty start to the day. 

Green eggs and ham frittata: For brunch, try a “green eggs and ham” frittata filled 
with leftover ham, nutty gruyere cheese and fresh spinach shared by Melissa Rubel 
Jacobson in Food and Wine Magazine.

Hearty soup: Serve this hearty Corn and Ham Chowder with some warm 
crusty bread and you have a perfect dinner. Be sure to use fresh corn – it 
will make a huge difference in your chowder.

Dinner casserole: Combine ham and cauliflower in a cheesy casserole by 
30-minute chef Rachael Ray. 

USES FOR THE HAM BONE
Don’t toss the ham bone once the meat is all (or mostly) sliced off – there’s 
tons of flavor there. Bean soups especially benefit from a long simmer with 
a ham bone, whether or not there’s much meat left on it. If there is, that’s 
just a bonus; slice it off at the end and add it to the soup.

Allow at least two hours for each of these soups, and know that they’re just 
as good reheated for lunch.

Mini frittatas with ham and cheese, credit Randy 
Mayor; Lydia DeGaris-Pursell

Corn and ham chowder, Karoline Boehm Goodnick for The 
Boston Globe

http://www.gthankyou.com
http://www.myrecipes.com/recipe/mini-frittatas-with-ham-cheese-10000000521726/
http://www.epicurious.com/recipes/food/views/Chicken-Ham-and-Fennel-Pot-Pies-2478
http://www.epicurious.com/recipes/food/views/Chicken-Ham-and-Fennel-Pot-Pies-2478
http://www.epicurious.com/recipes/food/views/Ham-and-Sweet-Potato-Hash-with-Fried-Eggs-233143
http://www.epicurious.com/recipes/food/views/Ham-and-Sweet-Potato-Hash-with-Fried-Eggs-233143
http://www.foodandwine.com/recipes/march-2008-gruyere-ham-and-spinach-frittata
http://www.foodnetwork.com/recipes/food-network-kitchens/corn-and-ham-chowder-recipe/index.html
http://www.rachaelray.com/recipe.php?recipe_id=3662
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Split pea soup: Split pea soup is a hearty staple, and it’s even better when 
it’s studded with bits of ham. Ina Garten’s recipe for split pea soup, taken 
from the original Barefoot Contessa Cookbook, is a simple and delicious 
way to start.

To use your ham bone in this recipe, submerge it in the soup during the last 
40 minutes of cooking. Depending how much meat comes off the bone, you 
may be able to reuse it if you refrigerate it between uses.

New Orleans red beans and rice: John Besh’s beautiful, coffee table-worthy 
cookbook, “My New Orleans is 384 engaging pages of stories, recipes and 
Southern inspiration. This fragrant pot of red beans and rice starts with the 
trinity (green pepper, celery, onion) and gets flavor not only from smoked 
ham hocks, but also from bacon fat, cayenne pepper and, of course, 
Louisiana-made Tabasco sauce. The red beans freeze well, too.

Ham bone soup: Everything is better with bacon, and that includes Melissa Clark’s 
simple ham bone soup, adapted from an old Junior League cookbook. According to 
Clark’s piece in The New York Times, “The soup was simple: boil a bone with beans and a 
bay leaf, and dinner was done.”

Add a green salad and some crusty bread and you have a wonderful meal to share and 
savor!

Parker’s Split Pea Soup by Ina Garten

Ham bone soup from Drick’s Rambling Cafe

QUICK TIP: Beans absorb a lot of fat, so there may be 
little fat to skim if everything goes in one pot. If you 
make a broth first with the ham bone, let it cool and 
refrigerate it and it’s easy to skim off the layer of fat 
the following day. 

http://www.gthankyou.com
http://www.foodnetwork.com/recipes/ina-garten/parkers-split-pea-soup-recipe/index.html
http://www.amazon.com/Barefoot-Contessa-Cookbook-Ina-Garten/dp/0609602195
http://www.goodreads.com/book/show/6666577-my-new-orleans?auto_login_attempted=true
http://books.google.com/books?id=L-PBWXgTTjsC&pg=PA39&dq=John+Besh+red+beans+and+rice&hl=en&sa=X&ei=p0hiUfuvJ4SaqgHMiYHgBQ&ved=0CDsQ6AEwAA#v=onepage&q=John%20Besh%20red%20beans%20and%20rice&f=false
 http://www.nytimes.com/2011/01/26/dining/26apperex.html?_r=0
 http://www.nytimes.com/2011/01/26/dining/26apperex.html?_r=0
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PART FOUR: ADDITIONAL RESOURCES

WINTER SIDES
In midwinter, it’s the starchy roots and hearty greens that pair well with sweet-and-
salty ham. Don’t be afraid to get a bit decadent here – it’s the holidays, after all. 
Start that diet in January. 

Brussels Sprouts
In her beautiful cookbook “Feast,” Nigella Lawson claims she “does not have much 
time for the antipathy displayed toward the Brussels sprout.” She dresses her 
sprouts with toasted chestnuts, pancetta, a few tablespoons of butter and sweet 
Marsala wine. Another good option is Bobby Flay’s recipe for roasted Brussels 
sprouts with pomegranate seeds, pomegranate molasses, toasted pecans and 
vanilla-almond butter. 

Sweet Potatoes
One of the easiest, most approachable sides during the winter months is sweet potatoes – 
one needs hardly do more than peel, chop and roast them in olive oil and a little salt and chili 
pepper. Dress them up a bit with Prune chef Gabrielle Hamilton’s recipe for yams with crispy 
skins and brown-butter vinaigrette or puree them into a soup and top with a little feta and 
spiced oil (courtesy of Food52). 

Green Beans
Fat green beans slicked with a little butter are a lovely counterpoint to the saltiness of the 
ham. Depending on the glaze you use, try these Asian garlic green beans with soy sauce and 
ginger, or Amanda Hesser’s haricots verts (skinny green beans) with walnuts and walnut oil. 

Winter Squash
Almost any hard winter variety of squash can be swapped for any other – butternut or acorn, kabocha or carnival. Try 
Ina Garten’s maple-glazed, pancetta-studded squash from “Barefoot Contessa Back to Basics” or this kabocha squash 
risotto with pine nuts and sage from Bon Appétit. 

Roasted Brussels sprouts with pomegranate seeds, 
toasted almonds and vanilla butter from Bobby Flay, 

Food Network

Maple-glazed acorn squash via 
SpoonForkBacon.com

QUICK TIP: Many of these sides can be made ahead of 
time and reheated in the oven with the ham (or while the 
ham rests) shortly before serving time. 

http://www.gthankyou.com
http://www.foodnetwork.com/recipes/nigella-lawson/brussels-sprouts-with-chestnuts-pancetta-and-parsley-recipe/index.html
http://www.foodnetwork.com/recipes/nigella-lawson/brussels-sprouts-with-chestnuts-pancetta-and-parsley-recipe/index.html
http://www.foodnetwork.com/recipes/bobby-flay/roasted-brussels-sprouts-with-pomegranates-and-vanilla-pecan-butter-recipe/index.html
http://www.foodnetwork.com/recipes/bobby-flay/roasted-brussels-sprouts-with-pomegranates-and-vanilla-pecan-butter-recipe/index.html
http://www.epicurious.com/recipes/food/views/Yams-with-Crispy-Skins-and-Brown-Butter-Vinaigrette-356314
http://well.blogs.nytimes.com/2011/11/15/home-cooks-rethink-sweet-potatoes/
http://food52.com/
http://food52.com/recipes/6562-asian-garlic-green-beans
http://www.nytimes.com/recipes/6484/Haricots-Verts-With-Walnuts-and-Walnut-Oil.html
http://www.epicurious.com/recipes/food/views/Kabocha-Squash-Risotto-with-Sage-and-Pine-Nuts-363710
http://www.epicurious.com/recipes/food/views/Kabocha-Squash-Risotto-with-Sage-and-Pine-Nuts-363710
http://www.epicurious.com/recipes/food/views/Kabocha-Squash-Risotto-with-Sage-and-Pine-Nuts-363710
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SPRING SIDES
Just like at Thanksgiving, the side dishes for a spring ham are more than just table dressing. 
In addition to highlighting the ham itself (potatoes, for example, are excellent for soaking 
up extra glaze), side dishes like the ones below show off the best of new spring produce. 

New Potatoes
Potatoes are one of the most versatile sides on your spring table, and they can be dressed 
up or down with ease. New potatoes or fingerlings are especially nice – they don’t have to 
be peeled, and they’re wonderful steamed or roasted with a little olive oil and rosemary. 
And scalloped potatoes, such as this recipe from Real Simple, are a classic pairing with 
ham. 

Asparagus
A classic of the spring, asparagus is wonderful wrapped in bundles with a piece of 
prosciutto or simply roasted in the oven and topped with kosher salt and a 
squeeze of lemon. It’s a main ingredient in this wonderful risotto primavera from 
Bon Appetit, which also incorporates zucchini, peas, baby carrots and fresh basil. 

Spring Peas
With fresh spring peas, the less done to them the better to bring out their lightly 
sweet flavor. Try these two recipes from Epicurious: saute of spring peas with 
tarragon or spring peas with lettuce and mint. Can’t find them fresh? Try frozen – 
according to Cook’s Illustrated frozen peas are “picked, cleaned, sorted and frozen 
within several hours of harvest, which helps to preserve their delicate sugars and 
flavors.”

Deviled Eggs
The classic mayonnaise/mustard combination is always a hit, but take holiday deviled 
eggs a step further with smoked salmon (courtesy of the Barefoot Contessa), dill pickles, 
tarragon or even fresh roe on top. 

Carrots
Spring carrots are thin and lovely. Mark Bittman pairs them with cumin and roasts them 
‘til they’re caramelized and sweet. Or try Sunny Anderson’s recipe for carrots glazed with 
maple syrup, to echo the flavors in your ham centerpiece. 

Scalloped potatoes from Real Simple,  
Mikkel Vang

Spring peas from Cooking with Rosetta

QUICK TIP: Think about pairing ingredients in the ham 
glaze, like maple syrup, fruit, mustard or spices, with 
complementary side dishes. 

http://www.gthankyou.com
http://www.realsimple.com/food-recipes/browse-all-recipes/scalloped-potatoes-00100000068274/index.html
http://www.foodnetwork.com/recipes/ina-garten/roasted-asparagus-recipe/index.html
http://www.epicurious.com/recipes/food/views/Risotto-Primavera-107905
http://www.epicurious.com/recipes/food/views/Risotto-Primavera-107905
http://www.epicurious.com/recipes/food/views/Saute-of-Spring-Peas-with-Tarragon-1850
http://www.epicurious.com/recipes/food/views/Saute-of-Spring-Peas-with-Tarragon-1850
http://www.epicurious.com/recipes/food/views/Spring-Peas-with-Lettuce-and-Mint-4464
http://www.cooksillustrated.com/tastetests/overview.asp?docid=10025
http://www.foodnetwork.com/recipes/ina-garten/smoked-salmon-deviled-eggs-recipe/index.html
http://markbittman.com/carrots-and-cumin-2-ways/
http://www.foodnetwork.com/recipes/honey-glazed-carrots-recipe/index.html
http://www.foodnetwork.com/recipes/honey-glazed-carrots-recipe/index.html
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HAM RECIPES
Nigella Lawson’s Ham in Cola
Ham with Bourbon, Molasses and Pecan Glaze by Bruce Aidells and Nancy Oakes  
Bon Appétit 2005
Alton Brown’s Country Ham
Martha Stewart’s Whiskey and Cola Glazed Ham (video)
Paula Deen’s Old-Fashioned Holiday Glazed Ham, Peanut Butter Glazed Ham

POPULAR RECIPE SITES
Whether you’re new to entertaining, or a seasoned host looking for new ways to wow 
your family, these websites will get you started on planning a ham feast.  

• Epicurious

- All-American Christmas Day Buffet from the Joy of Cooking

- An Old Fashioned Southern Easter

- Easter Ham with Golden Breadcrumbs and Madeira Sauce

- Holiday Ham with Riesling and Mustard

• The Food Network

- Christmas Dinner Menu

- A Holiday Ham Cook-off

- Celebrate Easter

- Celebrate Spring (Michael Chiarello)

- Best Ever Easter Dinner

• Cooking Light

- Ham with champagne and vanilla glaze (“Sweet and Savory Supper” menu)

- Christmas dinner with “Fire and Spice” ham

- Menus for Entertaining: Easter Menus

- A Glorious Easter Dinner Menu

• Better Homes and Gardens, “Our Best Christmas Dinner Menus (22 menus)

• Cook’s Country

- Easter Ham Dinner (premium content)

• The New York Times Dining Section

- Christmas recipes

- Easter recipes

Southern Living Plum Glazed Ham

http://www.gthankyou.com
http://www.foodnetwork.com/recipes/nigella-lawson/ham-in-cola-recipe/index.html
http://www.epicurious.com/recipes/food/views/Ham-with-Bourbon-Molasses-and-Pecan-Glaze-233395
http://www.foodnetwork.com/recipes/alton-brown/country-ham-recipe/index.html
http://www.marthastewart.com/933453/whiskey-and-cola-glazed-ham
http://www.epicurious.com/
http://www.epicurious.com/articlesguides/holidays/christmas/joyofcookingbuffet
http://www.epicurious.com/recipes/menu/views/southern_easter_dinner
http://www.bonappetit.com/recipes/2012/04/easter-ham-with-golden-breadcrumbs-and-madeira-sauce
http://www.epicurious.com/recipes/food/views/Holiday-Ham-with-Riesling-and-Mustard-368962
http://www.foodnetwork.com/
http://www.foodnetwork.com/menus/christmas-dinner-menu/index.html
http://www.foodnetwork.com/he-made-she-made-ham/package/index.html
http://www.foodnetwork.com/easter/package/index.html
http://www.foodnetwork.com/easy-entertaining-with-michael-chiarello/celebrate-spring/index.html
http://www.foodnetwork.com/holidays-and-parties/best-ever-easter-dinner/pictures/index.html
http://www.cookinglight.com/
http://www.myrecipes.com/menu/sweet-savory-holiday-supper-10000000521704/
http://www.myrecipes.com/menu/christmas-dinner-10000000522330/
http://www.cookinglight.com/entertaining/menus-for-entertaining/easter-menus-00400000042057/
http://www.cookinglight.com/entertaining/holidays-occasions/easter-dinner-menu-ideas-00412000067094/
http://www.bhg.com/christmas/recipes/christmas-dinner-menus/
http://www.cookscountry.com/
http://www.cooksillustrated.com/recipes/login.asp?docid=1931&extcode=M00KSCR00
http://www.nytimes.com/pages/dining/index.html
http://topics.nytimes.com/top/reference/timestopics/subjects/c/christmas/christmas_recipes/index.html
http://topics.nytimes.com/top/reference/timestopics/subjects/e/easter_and_holy_week/recipes/index.html
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ABOUT gThankYou! EMPLOYEE GIFTS

gThankYou! Ham Gift Certificates & gThankYou! Turkey Or Ham Gift Certificates are two of America’s favorite employee 
gifts and can be redeemed for any Brand (Ham or Turkey Or Ham), at virtually any Grocery Store in the U.S.

gThankYou provides company leaders with a variety of easy, meaningful and affordable ways to recognize and 
reward employees, holiday time or anytime.  gThankYou! Certificates of Gratitude and our free Enclosure Cards are 
personalizable, including incorporating your Company logo.  And, nearly all orders ship same day.

To learn more about gThankYou! Certificates of Gratitude, please:

• Visit our website www.gThankYou.com

• Watch our gThankYou! YouTube Video – “Learn More About Us”

• Download our free 2-page gThankYou! Brochure

• Follow our Company Blog –  “Celebrating Work”

• Join the Conversation @gThankYou & Google+

• See our collection of free and personalizable Enclosure Cards for your gThankYou! gift. – 

        All free with any purchase of gThankYou! Gift Certificates.

gThankYou, LLC is located in Madison, Wisconsin.

Contact:  Rick Kiley, Chief ThankYou! Officer

info@gThankYou.com   

Call Toll-Free at 888-484-1658    

“g” logo and “Certificates of Gratitude” are trademarks and “gThankYou” is a registered trademark of gThankYou, LLC.

http://www.gthankyou.com
http://www.gthankyou.com/ham-gift-certificates.html
http://www.gthankyou.com/turkey-or-ham-gift-certificates.html
http://www.gthankyou.com/enclosure-cards.html
http://www.gthankyou.com
http://www.youtube.com/watch?v=sy4vSdq1Aqo&feature=share&list=UU_C3_Q9uRnkMnqTPIW1h1bw
http://info.gthankyou.com/free-guide-download?utm_campaign=Thanksgiving-Turkey-Guide-ebook-'12&utm_source=ebook
http://blog.gthankyou.com/
https://twitter.com/gThankYou
https://plus.google.com/109647195558416643338/posts
mailto:info%40gThankYou.com?subject=Spring%20Ham%20Primer

