PEACH WOOD SMOKED HAMS + CITY HAMS

YOUR HAM IS FULLY COOKED. IF YOU'D LIKE TO SERVE IT WARM, ”
HERE'S HOW WE RECOMMEND WARMING IT UP.

1. PREHEAT OVEN TO 325 F. SIMOKING
2. UNWRAP HAM AND PLACE IN SHALLOW ROASTING PAN ON ROASTING RACK. G0Oo0Sse
POUR ANY JUICES FROM THE HAM PACKAGE OVER THE HAM. (THE ROSEMARY, Borman Street Heatery

TANGERINE, MUSTARD GLAZE IS ALREADY ON THE PEACH WOOD SMOKED HAM—THERE IS NO
SECOND PACKAGE. POUR ANY GLAZE OR JUICES LEFT IN THE HAM PACKAGING OVER THE HAM.)
3. COVER BOTTOM OF PAN WITH A LITTLE WATER. (OPTIONAL: INSTEAD OF WATER, USE STOCK,
CIDER, WINE, OR ORANGE JUICE.)
4. COVER HAM AND ROASTING PAN WITH A LOOSE "TENT"” OF ALUMINUM FOIL, AND SEAL EDGES
OF ALUMINUM FOIL TIGHTLY AROUND RIM OF ROASTING PAN. BAKE FOR APPROXIMATELY 12-15
MINUTES PER POUND.
5. WITH ABOUT 30 MINUTES LEFT IN HEATING TIME, REMOVE HAM FROM OVEN AND BASTE WITH
JUICES FROM PAN. RETURN HAM TO OVEN UNCOVERED AND CONTINUE HEATING. BASTING CAN
BE REPEATED SEVERAL TIMES DURING THOSE LAST 30 MINUTES.
6. FINAL INTERNAL TEMPERATURE OF HAM SHOULD REACH 140 F. REMEMBER, HAM IS ALREADY
FULLY COOKED, BUT HEATING TO THIS TEMPERATURE HELPS ENSURE IT'S WARM THROUGHOUT.
7. REMOVE HAM FROM OVEN AND ALLOW IT TO REST FOR 15 MINUTES BEFORE SLICING.
SMOKINGGOOSE.COM

PEACH WOOD SMOKED HAMS + CITY HAMS

YOUR HAM IS FULLY COOKED. IF YOU'D LIKE TO SERVE IT WARM, il‘
HERE'S HOW WE RECOMMEND WARMING IT UP.

1. PREHEAT OVEN TO 325 F. SMOKING
2. UNWRAP HAM AND PLACE IN SHALLOW ROASTING PAN ON ROASTING RACK. G0Oo0Sse
POUR ANY JUICES FROM THE HAM PACKAGE OVER THE HAM. (THE ROSEMARY, Borman Street Heatery

TANGERINE, MUSTARD GLAZE IS ALREADY ON THE PEACH WOOD SMOKED HAM—THERE IS NO
SECOND PACKAGE. POUR ANY GLAZE OR JUICES LEFT IN THE HAM PACKAGING OVER THE HAM.)
3. COVER BOTTOM OF PAN WITH A LITTLE WATER. (OPTIONAL: INSTEAD OF WATER, USE STOCK,
CIDER, WINE, OR ORANGE JUICE.)
4. COVER HAM AND ROASTING PAN WITH A LOOSE "TENT"” OF ALUMINUM FOIL, AND SEAL EDGES
OF ALUMINUM FOIL TIGHTLY AROUND RIM OF ROASTING PAN. BAKE FOR APPROXIMATELY 12-15
MINUTES PER POUND.
5. WITH ABOUT 30 MINUTES LEFT IN HEATING TIME, REMOVE HAM FROM OVEN AND BASTE WITH
JUICES FROM PAN. RETURN HAM TO OVEN UNCOVERED AND CONTINUE HEATING. BASTING CAN
BE REPEATED SEVERAL TIMES DURING THOSE LAST 30 MINUTES.
6. FINAL INTERNAL TEMPERATURE OF HAM SHOULD REACH 140 F. REMEMBER, HAM IS ALREADY
FULLY COOKED, BUT HEATING TO THIS TEMPERATURE HELPS ENSURE IT'S WARM THROUGHOUT.
7. REMOVE HAM FROM OVEN AND ALLOW IT TO REST FOR 15 MINUTES BEFORE SLICING.
SMOKINGGOOSE.COM



	/Peach wood smoked Hams + City Hams
	Your ham is fully cooked. If you'd like to serve it warm, here's how we recommend warming it up.
	/Peach wood smoked Hams + City Hams
	Your ham is fully cooked. If you'd like to serve it warm, here's how we recommend warming it up.

