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	On behalf of Cook’s Ham 


COOK’S® HAM SERVES UP A HEAPING HELPING OF HOLIDAY CHEER
Easy Recipes Take the Stress Out of the Season
The holidays are upon us! From planning the big office party, to hosting out-of-town relatives, the season can be a little overwhelming for all of us. This season, spend less time wrapped up in the stresses of the season, and be a jolly holiday host with the help of Cook’s Ham.   
Because of their heritage in making consistent, high-quality hams the old fashioned way for more than 65 years, Cook’s is a brand that offers the best value. Using quality ingredients like real brown sugar and honey, Cook’s makes flavorful hams you can be proud to serve to your family for the holidays … and everyday. 

So, prior your office holiday party, and before your family arrives for the seasonal soiree, create your own holiday cheer using a few of the Cook’s Ham recipes below. For even more inspiration, check out CooksHam.com for recipes and preparation ideas throughout the season, and 365 days a year. 
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COOK’S® HAM TORTILLA TREE


Ingredients


Approximately 1 lb. of leftover Cook’s 


Bone-in Ham 


6 ounces cream cheese, whipped 


1 cup (4 ounces) sliced sharp Cheddar cheese 


1/2 cup red bell pepper, sliced into thin strips 


6 (6-inch) spinach flour tortillas


(Makes approximately 36 pinwheels, or 


enough to build one small tree) 





Directions 


Slice ham into approximately 1/2" wide 


strips. 


Spread an even, thin layer of cream 


cheese over the entire surface of the 


tortilla. 


Place two strips of ham side by side along 


the lower third of the tortilla, so that they extend from one end of the tortilla. 


Line both sides of the ham strips with two strips of red pepper, and then one slice of cheese each; six strips total. 


Fold tortilla edge over entire contents and roll tightly. 


Cut into 1” pinwheels. 


Stack layers of pinwheels in rings one on top of another, decreasing the size of each ring until you reach the top of the tree. 


Dress your tree with cranberries, or star-shaped cutouts of red or yellow pepper. 











POMEGRANATE-GLAZED GINGER COOK’S® HAM 


Ingredients


1 Cook's Bone-in Spiral Sliced Half Ham or 


Cook’s Traditional Bone-in Half Ham or Portion Ham          





Pomegranate-Ginger Glaze 


1 cup red currant jelly 


½ cup pomegranate juice 


2 tablespoons cornstarch 


1 teaspoon finely chopped fresh ginger 








Directions


Remove and discard glaze packet from ham or reserve for another use. 


Prepare ham according to package directions, but remove from oven with 30 minutes of baking time remaining to apply the Pomegranate-Ginger Glaze. 


To prepare the Pomegranate-Ginger Glaze: Cook jelly in medium saucepan over low heat 2 minutes, or until completely melted, stirring frequently. Set aside. Mix pomegranate juice, cornstarch and ginger in small bowl until well blended. Add to jelly; mix well. Increase heat to medium; cook 2 minutes, or until thickened, stirring constantly. 


With 30 minutes of baking time remaining, occasionally uncover ham and brush with 1/4 cup of the Pomegranate-Ginger Glaze, re-covering and returning ham to the oven once completed.


Once cooking time is completed, transfer ham to cutting board, and let stand 10 minutes. Carve ham into 1/4-inch-thick slices. Serve with the remaining Pomegranate-Ginger Glaze. 


























APPLE GLAZED COOK’S® HAM WITH APPLE-GINGER COMPOTE


Ingredients


1 Cook’s Bone-in Spiral Sliced Half Ham or 


Cook’s Traditional Bone-in Half or Portion Ham





Apple Glaze 


1/3 cup spiced apple butter 


1 cup frozen apple juice concentrate, thawed 





Apple-Ginger Compote 


1/4 cup butter 


1/2 cup finely chopped red onion 


1/4 cup minced fresh ginger 


2 tablespoons brown sugar 


4 Granny Smith apples, peeled, chopped (about 6 cups) 


2 tablespoons cider vinegar 


1/2 cup currants 


1/4 cup frozen apple juice concentrate, thawed 


Dash ground red pepper 








Directions


Remove and discard glaze packet from ham or reserve for another use. 


Prepare ham according to package directions, but remove from oven with 30 minutes of baking time remaining to apply Apple Glaze. 


To prepare the Apple Glaze: Mix apple butter and 1 cup juice concentrate in small bowl until well blended. 


With 30 minutes of baking time remaining, occasionally uncover ham and brush with Apple Glaze, re-covering and returning ham to the oven once completed. 


As ham is finishing, prepare Apple-Ginger Compote: Melt butter in medium saucepan over low heat. Add onions and ginger; cook 5 minutes, or until onions are tender, stirring frequently. Stir in sugar. Increase heat to medium. Add apples; cook and stir 8 minutes, or until apples are lightly browned and tender. Stir in vinegar; cook 1 minute. Add currants, 1/4 cup juice concentrate and the red pepper; mix well. Remove from heat; set aside. 


Once cooking time is completed, transfer ham to cutting board, and let stand 10 minutes. Carve ham into 1/4-inch-thick slices. Serve with the Apple-Ginger Compote.  











