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EASY HONEY MUSTARD GLAZED HAM

Our Ham recipe is a great way to feed a crowd. Plus the leftovers are bound to keep giving for days! Made

to order, our carefully Cured Hams are perfect for any festive feasts and create a wonderfully impressive

centrepiece.

Although all our cooked hams are pre-glazed, the vac packs can make the glaze a little soft so we

suggest you top it up and fill your kitchen with the fragrance of deliciousness.

For the perfect ham recipe: Make a Honey & Mustard Paste with brown sugar, Welsh Honey and

Tracklements Dijon Mustard and spread over the ham, dot with cloves and caramelise with a

cook’s blow torch.

Or try a Marmalade Glaze made from Seville Orange Marmalade, brown sugar, ground cloves and

Apple Cider Vinegar.

Absolutely scrumptious all year round - enjoy!
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https://www.smoked-foods.co.uk/smoked-and-airdried-meat-and-sausages/cooked-ham/
https://www.smoked-foods.co.uk/local-welsh-honey-110g
https://www.smoked-foods.co.uk/dijon-mustard-140g
https://www.smoked-foods.co.uk/larder-luxury-welsh-produce-pate/sweet-treats/seville-orange-marmalade-110g/
https://www.smoked-foods.co.uk/organic-apple-cider-vinegar-500ml

