ORANGE AND BROWN
SUGAR GLAZED

Shasciutly Cutlo 1 am

1 tbs canola oil 1%, cups brown sugar
sewes 0 | Lo o

Y2 cup  yellow onions, 2 tsp grainy Dijon
/0 chopped mustard

2 tsp garlic, minced 4 kg Soleterra d’lItalia

1 tsp ginger, ground E;cr)scmtto cotto

2% cups fresh orange

juice 1tbsp  fresh parsley,

Preheat oven to 350F.

Heat oil in a saucepan over medium heat and sauté the onion, garlic and
ginger until the onions are golden brown. Add the orange juice, 1 cup of
brown sugar and simmer until the liquid reduces by half. Add the mustard
and season to taste with sea salt and freshly cracked black pepper. Take
off the stove, purée with an immersion blender and set the glaze aside.

Score the ham diagonally to create a diamond pattern. Brush the glaze on
liberally so the flavours soak into the meat. Place the ham in a 2%2-inch
deep roasting pan. Cover with aluminum foil to retain moisture.

Roast the ham until the internal temperature reaches 140F, approximately
3 hours. Baste the ham with the glaze a couple of times during roasting.
To get a crisp outer layer, you can remove the foil in the last 10 to 12
minutes of cooking and increase the temperature to 400F.

Take the ham out of the oven, glaze one last time and sprinkle the parsley
on top. Let rest for a few minutes before carving.
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(SQ&&JI/’Z@ dL%&ﬂ/ provides authentic Italian meats made with natural and simple family recipes from the

Simonini family of Modena, Italy. You'll love the outstanding quality and taste of our gluten free and lactose free products.



