
The ham featured in the photo gallery below is the Berkshire Heritage ham, but 
this glaze and cooking technique can be used with any of the above mentioned 
hams. Just be sure to reduce the cooking time depending on the size of the ham. 
Again...all of these hams are smoked, fully cooked and ready to be heated. Use 
your meat thermometer to gauge when the temperature hits 130 degrees…	
!
For the glaze you will need to combine:	

4 cups of Apricot Preserves	

1/2 cup of ground mustard	
!
To begin pre-heat the oven to 375 degrees fahrenheit.	
!
Place the ham in a large roasting pan. Use a sharp paring knife to score the 
skin gently. Do not cut into the meat. ( If you are heating a spiral sliced ham, 
you will not need to score the skin)	
!
Cooking times~	

If you are heating a half of spiral ham you will need to plan for about 	

1 - 1 1/2 hours.	

If you are heating a whole Boars Head Sweet Slice ham you will need to 
plan for about 1 1/2 hours.	

If you are heating a whole bone-in ham ( Daisyfield or Heritage) you will 
need to plan for about two to two and a half hours.	

If you have asked The Butcher to cut any of the whole bone-in hams in 
half...you will need to plan for about 1 1/2 hours.	
!
Heat the ham in the 375 degree oven for the amount of time that coincides 
with your style of ham. You can heat the ham covered for the first half of 
heating time, and uncovered after you start to glaze.	

During the last half hour of the cooking time, glaze the meat twice, by 
brushing or spooning a cup of the apricot mustard mixture.	

You will have enough glaze to coat the slices of fresh pineapples if you like. 	

When the ham has reached 130 degrees on the meat thermometer remove it 
from the oven and let it set on the counter for 20 -30 minutes before slicing. I 
find it easiest to slice the ham with an electric knife!	



