Traditional Christmas Ham

 By: Joanna Wilson

Description

What is Christmas without a Christmas Ham? Make this year a traditional Christmas and serve the family a deliciously roasted ham with grapes on top. Prepare a lovely juicy ham in around 3 hours following the below recipe! Delight your family members with a Christmas dinner to remember.

This recipe is based on a dinner for six people.

Ingredients

1. Precooked, tenderized ham (3 kg)

2. 1  cup  of dark brown sugar

3. 2 tablespoons of flour (Verdana)

4. 2 tablespoons of brandy (Comic Sans MS)

5. 1/2 teaspoon of ground cloves

6. 1/4 teaspoon of ground ginger

7. 1/4 teaspoon of ground cinnamon

8. Grapes

9. 1/2 c. mayonnaise (Times New Roman)

10. 1/2 c. sour cream

11. 3 tbsp. brown mustard

Preparation

1. Preheat the oven to 325 degrees. 

2. Place the ham with fat side up in the middle of the oven, in an open roasting pan and roast until it is brown and tender, probably about 1/2 hour longer than the package calls for. 

3. Remove the ham from the oven and increase the oven temperature to 425 degrees. Cut the skin off the ham, leaving 1/2 inch of fat.

4. Score the fat with a sharp knife in diagonal lines, running in opposite directions to make diamond pattern. 

5. Combine the brandy, cloves, cinnamon, ginger, sugar and flour and rub the mix well over the ham.

6. Return the ham to the oven, roast it for about 20 more minutes. Then attach a small bunch of grapes to top and side with wooden toothpicks. 

7. Serve the whole with mustard sauce.

8. To make the Christmas ham mustard sauce beat the mayonnaise and sour cream until it is light and fluffy. Stir in some mustard to add the flavor. 

History

The Christmas Ham is an ancient traditional ingredient in the Finnish and Swedish Christmas celebration and remains as important there as the Christmas tree.

Before the arrival of Christianity to Scandinavia, a boar, the wild ancestor of the pig, was sacrificed to the god Freyr at the Yule celebrations and eaten. This tradition of butchering a pig at Christmas continued after the Christianization and survives as several dishes (sausages and bread dipped in pork fat) of which the Christmas ham is the most central. Also the Germanic people had a similar celebration as did the ancient Romans, who sacrificed a pig to the Roman god Saturn about the same time Christmas is celebrated nowadays.

Nutritional Information

Serving Size: 84 grams 


Amount Per Serving 

1. Calories 110 kcal    

2. Total Fat 6 g (9 %)

3. Carbohydrates 2 g (1 %)

4. Protein 13 g

Tips

Nut Relish Condiment

The tasty medley of fruits and nuts of a Nut Relish Condiment is delicious served with ham. It freshens up the meal delightfully and so creates a lovely balance. 

Wine

Recommended with ham are wines like a Riesling, even a Gewürztraminer. And as for red wines, a Beaujolais or a Minot Noir.

