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Cooking	instructions	for	spiral	ham

When	the	holiday	season	rolls	around	or	when	you	simply	want	to	indulge	in	a	mouth-watering	meal,	few	dishes	can	compare	to	a	beautifully	cooked	spiral	ham.	This	juicy,	flavorful	centerpiece	is	not	just	a	feast	for	the	eyes;	it’s	a	delight	for	the	taste	buds.	Whether	you’re	preparing	for	a	festive	gathering,	family	dinner,	or	a	cozy	night	in,	knowing	how
to	cook	a	spiral	ham	will	transform	your	dining	experience	into	something	truly	special.	In	this	comprehensive	guide,	we	will	explore	everything	you	need	to	know	about	cooking	a	spiral	ham,	from	selecting	the	right	ham	to	the	cooking	process,	delicious	glazes,	and	serving	suggestions.	Let’s	dive	in!	Understanding	Spiral	Ham:	What	Makes	It	Special?
Spiral	ham	is	a	cut	of	ham	that	has	been	pre-sliced	in	a	spiral	fashion	around	the	bone.	This	specialized	technique	allows	for	even	cooking	and	ensures	that	each	slice	is	moist	and	bursting	with	flavor,	making	it	perfect	for	serving	at	gatherings.	The	spiral	cut	can	be	made	from	either	the	bone-in	or	boneless	variety	and	usually	comes	pre-cooked,	which
simplifies	the	preparation	process	significantly.	Key	Benefits	of	Spiral	Ham:	Time-Saving:	Since	it’s	already	cooked,	all	you	need	to	do	is	heat	it	through.	Flavorful:	The	seasoning	and	glaze	can	easily	penetrate	the	meat,	enhancing	its	taste.	Selecting	the	Perfect	Spiral	Ham	When	it	comes	to	choosing	the	right	spiral	ham	for	your	needs,	there	are
several	factors	to	consider:	Bone-In	vs.	Boneless	Bone-in	spiral	hams	tend	to	have	more	flavor	and	moisture	due	to	the	bone.	However,	boneless	hams	offer	convenience	and	are	easier	to	slice.	Your	choice	depends	on	personal	preference	and	the	serving	style	you	envision.	Size	Matters	Consider	the	number	of	guests	you	will	be	serving.	A	standard
serving	size	is	about	1/2	pound	of	ham	per	person.	Therefore,	if	you’re	expecting	ten	guests,	aim	for	a	ham	that	weighs	approximately	5	pounds.	It’s	always	better	to	have	a	little	extra	ham;	leftovers	are	perfect	for	sandwiches	or	breakfast	dishes!	Quality	Check	Look	for	hams	that	are	labeled	as	“natural”	or	“cured”	without	artificial	preservatives.
Organic	and	heritage	breeds	often	yield	superior	flavor.	Preparing	Your	Spiral	Ham	for	Cooking	Before	you	start	cooking,	it’s	essential	to	prepare	your	ham	properly.	Here’s	how:	Thawing	If	your	spiral	ham	is	frozen,	be	sure	to	allow	it	ample	time	to	thaw	in	the	refrigerator.	A	common	guideline	is	that	for	every	4	to	5	pounds,	it	should	be	thawed	for
approximately	24	hours.	Start	this	process	several	days	before	your	intended	cooking	date.	Prepping	the	Ham	Once	thawed,	it’s	time	to	prepare	your	ham:	Remove	the	ham	from	its	packaging	and	discard	any	plastic	or	netting.	Place	the	ham	cut-side	down	in	a	roasting	pan.	Cover	it	loosely	with	foil	to	help	retain	moisture	during	cooking.	Cooking	Your
Spiral	Ham	Cooking	a	spiral	ham	can	be	done	in	the	oven,	slow	cooker,	or	even	on	the	grill.	Let’s	focus	on	the	most	popular	method—oven-baking.	Oven-Baking	Method	Preheat	the	Oven:	Set	your	oven	to	325°F	(163°C).	Calculate	Cooking	Time:	Generally,	you	should	bake	the	ham	for	about	10	to	12	minutes	per	pound.	Here’s	a	quick	reference:	Ham
Weight	Cooking	Time	(Estimated)	5	lbs	50-60	minutes	10	lbs	1.5-2	hours	15	lbs	2-2.5	hours	Glaze	It	Up:	Prepare	your	ham	glaze	during	the	last	30	to	45	minutes	of	cooking.	Simply	apply	your	chosen	glaze	evenly	over	the	ham	and	covered	to	prevent	burning.	Internal	Temperature	Check:	Use	a	meat	thermometer	to	ensure	the	internal	temperature
reaches	140°F	(60°C).	Common	Glaze	Recipes	for	Spiral	Ham	You	can	create	a	variety	of	scrumptious	glazes	for	your	spiral	ham.	Here	are	a	couple	of	options:	Honey	Mustard	Glaze:	Ingredients:	1	cup	honey,	1/2	cup	Dijon	mustard,	1/4	cup	brown	sugar.	Preparation:	Whisk	together	until	smooth,	then	apply	to	the	ham.	Brown	Sugar	and	Pineapple
Glaze:	Ingredients:	1	cup	brown	sugar,	1/2	cup	pineapple	juice,	1	tablespoon	Dijon	mustard.	Preparation:	Mix	ingredients	in	a	saucepan	over	medium	heat	until	the	sugar	dissolves,	and	brush	the	mixture	onto	the	ham.	Serving	Suggestions	for	Your	Spiral	Ham	Once	your	ham	is	cooked	and	beautifully	glazed,	it’s	time	to	serve!	Here	are	some	ideas	to
elevate	your	meal:	Classic	Accompaniments	A	spiral	ham	pairs	well	with	classic	sides,	such	as:	Roasted	vegetables:	carrots,	Brussels	sprouts,	and	potatoes.	Creamy	mashed	potatoes,	ideally	topped	with	a	pat	of	butter	and	fresh	herbs.	Creative	Pairings	Mix	things	up	by	trying	unique	flavors	and	textures:	–	Mac	and	Cheese:	A	creamy,	cheesy	dish	that
can	balance	the	saltiness	of	the	ham.	–	Fruit	Salad:	The	freshness	of	seasonal	fruits	can	enhance	the	overall	experience	of	the	meal.	Storing	and	Reheating	Leftovers	Spiral	ham	leftovers	are	an	amazing	bonus	to	your	meal	preparation.	Here’s	how	to	store	and	enjoy	your	remaindered	ham:	Storing	Leftovers	Wrap	the	remaining	ham	tightly	in
aluminum	foil	or	place	it	in	an	airtight	container.	Store	it	in	the	refrigerator	for	up	to	5	days.	Reheating	Tips	When	reheating,	maintain	moisture	by	covering	the	ham	with	foil.	Set	the	oven	to	325°F	(163°C)	and	heat	until	the	internal	temperature	reaches	140°F	(60°C).	For	moist	results,	you	can	also	add	a	splash	of	broth	or	water	to	the	bottom	of	your
baking	dish.	Final	Thoughts	Cooking	a	spiral	ham	is	a	delightful	culinary	experience	that	can	impress	your	family	and	friends	alike.	The	convenience	of	a	pre-cooked	ham,	combined	with	your	ability	to	customize	flavors	through	various	glazes,	means	that	you	can	enjoy	a	gourmet	meal	without	unnecessary	hassle.	Whether	you’re	celebrating	a	holiday,
marking	a	special	occasion,	or	simply	treating	yourself,	a	beautifully	cooked	spiral	ham	can	turn	any	meal	into	a	memorable	feast.	So,	gather	your	ingredients,	roll	up	your	sleeves,	and	get	ready	to	create	a	dish	that	will	undoubtedly	become	a	favorite	tradition	for	years	to	come!	What	type	of	ham	should	I	buy	for	a	spiral-cut	recipe?	When	selecting	a
ham	for	a	spiral-cut	recipe,	it’s	important	to	choose	a	high-quality,	pre-cooked	spiral-cut	ham	for	the	best	results.	These	hams	are	often	smoked	or	cured,	which	enhances	the	flavor	and	makes	the	cooking	process	easier.	Look	for	a	ham	that	has	a	good	amount	of	marbling	and	fat,	as	this	will	keep	the	meat	moist	during	cooking.	You	should	also
consider	the	size	of	the	ham	based	on	the	number	of	guests	you	plan	to	serve.	A	general	rule	is	to	allow	about	½	pound	of	ham	per	person.	This	ensures	everyone	gets	enough	to	enjoy,	with	possibly	some	leftovers	for	sandwiches	or	other	meals	later.	How	do	I	prepare	the	ham	before	cooking?	Preparation	of	the	ham	is	vital	to	achieving	that	perfect
flavor	and	texture.	Start	by	preheating	your	oven	to	the	temperature	specified	on	the	packaging—usually	around	325°F.	Remove	the	packaging	and	any	plastic	that	may	be	around	the	bone,	and	set	your	ham	on	a	roasting	rack	in	a	shallow	pan.	This	allows	for	even	heating	and	helps	retain	moisture.	Next,	consider	applying	a	glaze	or	rub	to	enhance
the	flavor	of	your	ham.	A	simple	glaze	can	be	made	from	brown	sugar,	honey,	and	mustard,	which	contrasts	nicely	with	the	savory	aspects	of	the	ham.	Apply	the	glaze	over	the	surface	of	the	ham,	ensuring	it	seeps	into	the	cuts.	This	enhances	the	caramelization	process	during	baking	and	gives	your	ham	a	beautiful,	glossy	finish.	How	long	should	I
cook	my	spiral-cut	ham?	The	cooking	time	for	a	spiral-cut	ham	depends	on	its	size	and	whether	it’s	fully	cooked	or	raw.	Generally,	if	you	are	heating	a	pre-cooked	ham,	plan	on	approximately	10-15	minutes	per	pound.	For	a	10-pound	ham,	this	could	mean	cooking	it	for	about	1.5	to	2.5	hours.	Always	consult	the	package	instructions	for	specific
guidelines	based	on	weight.	To	ensure	your	ham	is	heated	through	without	drying	out,	use	a	meat	thermometer	to	check	the	internal	temperature.	The	USDA	recommends	an	internal	temperature	of	140°F	for	pre-cooked	hams	and	160°F	for	raw	hams.	Covering	the	ham	with	aluminum	foil	can	help	lock	in	moisture	while	it	reheats.	Can	I	add	extra
flavors	to	my	ham	while	it	cooks?	Absolutely!	Adding	extra	flavors	to	your	ham	is	a	great	way	to	elevate	its	taste.	You	can	infuse	flavors	into	the	meat	by	using	aromatics	like	garlic,	onion,	and	herbs	in	the	roasting	pan.	Citrus	fruits	like	oranges	or	pineapples	can	also	be	placed	in	the	pan	to	provide	a	fruity	undertone	that	complements	the	sweetness	of
the	glaze.	Additionally,	you	can	baste	the	ham	periodically	during	cooking	with	its	own	juices	or	the	glaze	mixture	to	create	layers	of	flavor.	The	key	is	to	maintain	some	moisture	in	the	cooking	process,	which	can	be	achieved	by	adding	a	small	amount	of	water	or	broth	to	the	bottom	of	the	pan.	This	will	steam	the	ham	and	prevent	it	from	drying	out.
What	should	I	serve	with	spiral-cut	ham?	Spiral-cut	ham	pairs	beautifully	with	a	variety	of	side	dishes	that	can	complement	its	rich	and	savory	flavor.	Classic	options	include	roasted	vegetables,	mashed	potatoes,	macaroni	and	cheese,	or	a	fresh	salad	for	a	touch	of	brightness.	Additionally,	traditional	items	like	cornbread	or	biscuit	rolls	are	great	for
soaking	up	any	juices	from	the	ham.	You	can	also	consider	incorporating	sweet	elements	that	match	the	glaze.	Dishes	like	glazed	carrots,	sweet	potato	casserole,	or	cranberries	add	a	wonderful	contrast.	For	festive	occasions,	an	assortment	of	sides	can	create	a	well-rounded	meal	that	balances	flavors	and	textures,	making	for	an	unforgettable	dining
experience.	How	do	I	store	leftovers	properly?	If	you	have	leftover	ham,	it’s	essential	to	store	it	properly	to	maintain	its	quality	and	prevent	spoilage.	Allow	the	ham	to	cool	down	to	room	temperature,	then	slice	any	remaining	meat	and	place	it	in	an	airtight	container	or	wrap	it	tightly	in	plastic	wrap	or	aluminum	foil.	This	will	help	prevent	it	from
drying	out	and	preserve	its	flavor.	Leftover	ham	can	be	stored	in	the	refrigerator	for	up	to	a	week.	If	you	want	to	extend	its	life,	consider	freezing	it.	Properly	wrapped	in	freezer-safe	bags	or	containers,	ham	can	last	for	up	to	three	months	in	the	freezer.	Make	sure	to	label	any	containers	with	the	date,	so	you	can	keep	track	of	how	long	it	has	been
stored.	What’s	not	to	love	about	ham?	It	tastes	fantastic,	and	it	makes	a	gorgeous	centerpiece	for	Christmas	or	Easter.	And,	did	we	mention?	It’s	so	much	easier	to	cook	than	other	holiday	roasts.	You	have	to	brine	turkey	to	keep	it	juicy,	and	you	must	closely	monitor	prime	rib	to	prevent	overcooking.	By	comparison,	learning	how	to	cook	spiral	ham	is
a	cinch.	Spiral	ham	is	a	city	ham,	which	means	it’s	already	cooked	when	you	get	it	from	the	store.	You	just	need	to	reheat	it	in	the	oven	to	warm	it	through	to	the	center.	And	since	city	ham	is	much	easier	to	carve	than	bone-in	ham,	it’s	one	of	the	best	hams	to	buy.	The	butcher	does	most	of	the	work	for	you,	cutting	the	ham	in	a	spiral-slicing	machine
that	slices	the	meat	around	the	bone.	When	it	comes	time	to	carve,	you	can	simply	cut	along	the	natural	breaks	to	remove	the	meat.	How	Long	to	Cook	a	Spiral	Ham	Taste	of	Home	Spiral	ham	is	already	cooked,	so	all	you	need	to	do	is	heat	it	through	properly	at	home.	How	long	you’ll	need	to	cook	a	spiral	ham	largely	depends	on	its	size	and	whether
you	cover	it	while	it	cooks.	A	7-	to	9-pound	spiral	ham	will	take	two	to	three	hours	in	a	325°F	oven.	Since	there	are	many	variables	that	go	into	the	timing,	we	suggest	using	a	meat	thermometer	for	true	precision.	Your	ham	will	be	ready	to	serve	when	it	reaches	an	internal	temperature	of	140°.	Spiral	Ham	Ingredients	Taste	of	Home	Fully	cooked
spiral	ham:	Spiral	ham	is	a	precooked,	presliced	ham	that’s	easy	to	carve.	Some	spiral	hams	are	boneless,	but	we	recommend	choosing	one	on	the	bone.	The	bone	gives	the	meat	a	better	flavor,	and	you	can	use	the	leftover	bone	to	make	split	pea	soup.	Onion:	Onion	isn’t	necessary	in	cooking	a	spiral	ham,	but	it	does	add	great	flavor!	In	this	recipe,	we
saute	an	onion	with	butter,	and	add	it	to	the	bottom	of	the	roasting	pan.	This	keeps	the	ham	elevated	without	a	wire	rack,	letting	air	flow	freely	around	the	ham	while	it	bakes	for	even	heating.	Chicken	broth	and	red	wine:	The	chicken	broth	and	red	wine	add	moisture	to	the	pan,	keeping	the	spiral	ham	nice	and	juicy	as	it	bakes.	The	wine	isn’t
necessary,	so	feel	free	to	just	use	more	broth	in	its	place!	Directions	Step	1:	Cook	the	onion	Taste	of	Home	Preheat	the	oven	to	325°.	In	a	small	skillet,	melt	the	butter	over	medium-high	heat.	Add	the	sliced	onion,	and	cook	until	tender,	about	5	minutes.	Step	2:	Prepare	the	spiral	ham	Transfer	the	onion	to	a	roasting	pan.	Taste	of	Home	Place	the	spiral
ham	on	top.	Taste	of	Home	Pour	the	chicken	broth	and	red	wine	over	the	ham.	Taste	of	Home	Editor’s	Tip:	Spiral	ham	benefits	from	liquid	in	the	roasting	pan	to	keep	it	juicy	as	it	cooks.	You	don’t	need	to	use	chicken	broth	and	red	wine	specifically.	Any	type	of	broth	or	wine	works,	and	you	can	also	use	just	plain	water!	Step	3:	Bake	the	ham	Bake,
uncovered,	until	a	thermometer	reads	140°	and	the	ham	is	heated	through,	two	to	three	hours.	Editor’s	Tip:	Don’t	throw	away	the	cooking	juices	in	the	roasting	pan!	Thicken	the	juices	with	cornstarch	to	make	a	tasty	ham	gravy.	How	to	Store	Spiral	Ham	Store	leftover	spiral	ham	in	an	airtight	container	in	the	fridge	for	three	to	four	days.	For	longer
storage,	freeze	ham	in	a	freezer-safe	container	for	up	to	two	months.	Spiral	Ham	Tips	Taste	of	Home	How	do	you	glaze	a	spiral	ham?	Here’s	how	you	glaze	your	spiral	ham:	During	the	final	15	to	30	minutes	of	bake	time,	remove	the	ham	from	the	oven,	and	brush	with	your	glaze	of	choice.	Return	to	the	oven	to	finish	baking.	Some	spiral	hams	come
with	a	glaze	packet,	but	it’s	easy	to	whip	up	a	homemade	glaze	for	spiral	ham.	Use	the	brown	sugar	glaze	from	our	glazed	ham	slices	recipe,	or	make	pineapple-glazed	ham,	maple-glazed	ham,	bourbon-glazed	ham,	or	honey	baked	ham.	How	do	I	prevent	my	ham	from	drying	out?	You	can	prevent	your	ham	from	drying	out	by	following	a	number	of	tips.
First,	resist	the	temptation	to	crank	up	the	heat	to	make	the	ham	cook	faster.	High	oven	temperatures	can	overcook	the	exterior	before	the	center	has	a	chance	to	warm	through.	There’s	also	the	question	of	whether	to	cover	your	ham	as	it	cooks.	Covering	the	ham	with	foil	will	trap	moisture	inside,	and	that	will	keep	the	ham	juicy	while	it	cooks	more
quickly.	However,	uncovered	ham	has	better	texture	on	the	outside	slices.	They	get	lightly	caramelized,	especially	if	you	add	a	glaze	during	the	bake.	Ultimately,	the	best	way	to	ensure	a	spiral	ham	won’t	dry	out	is	to	add	liquid	to	the	pan	as	it	cooks.	This	recipe	uses	red	wine	and	chicken	broth,	but	you	can	use	any	liquid—even	water.	How	do	you	cut
a	spiral	ham?	To	cut	a	spiral	ham,	place	the	ham	on	its	side	on	a	cutting	board.	Begin	cutting	around	the	entire	bone	to	separate	the	meat,	going	along	the	natural	breaks	of	fat	on	each	piece.	Move	the	cut	ham	to	a	platter.	Continue	cutting	around	the	bone	until	you	have	removed	all	the	meat.	You	can	use	kitchen	shears	to	cut	away	pieces	of	ham	with
a	lot	of	tissue	connecting	it	to	the	bone.	Our	guide	on	how	to	cut	a	ham	has	more	tips.	What	do	you	serve	with	spiral	ham?	Serve	spiral	ham	with	your	favorite	Easter	dinner	sides	or	Christmas	side	dishes.	Ham	pairs	well	with	decadent	dishes	like	creamy	mac	and	cheese	and	scalloped	potatoes.	For	a	lighter	meal,	serve	ham	with	vegetable	side	dishes
like	mashed	cauliflower,	roasted	carrots	or	green	beans.	What	can	you	do	with	leftover	spiral	ham?	Use	leftover	spiral	ham	in	recipes	with	cooked	ham,	such	as	ham	and	cheddar	breakfast	casserole,	cheesy	ham	chowder,	or	mac	and	cheese	with	ham.	When	it	comes	to	leftover	ham	recipes,	the	possibilities	are	endless!	How	much	ham	do	you	need	per
person?	As	a	general	rule	of	thumb,	we	recommend	about	1/2	pound	per	person	when	serving	a	bone-in	ham.	If	you	substitute	a	boneless	ham,	plan	for	1/3	pound	per	person.	How	can	you	cook	spiral	ham	in	a	slow	cooker?	It’s	easy	to	turn	this	oven-baked	spiral	ham	recipe	into	a	slow-cooker	spiral	ham.	Simply	place	the	ham	in	a	5-quart	slow	cooker.
Pour	the	cooked	onion,	broth,	and	wine	over	the	ham.	Cook,	covered,	on	low	until	a	thermometer	reads	140°,	four	to	five	hours.	(Make	sure	to	buy	a	ham	that	will	fit	in	your	slow	cooker.	If	the	lid	doesn’t	fit,	you	can	cover	the	slow	cooker	tightly	with	foil.	It’s	not	ideal,	but	it’ll	work	in	a	pinch.)	A	spiral	ham	is	an	absolute	classic	holiday	centerpiece—
and	for	very	good	reason.	It’s	difficult	to	find	a	more	impressive	main	for	your	Easter	dinner	than	this	recipe,	complete	with	a	homemade	apricot-bourbon	glaze	that	is	the	perfect	tangy-sweet	complement	to	the	moist	ham.	While	this	centerpiece	may	seem	daunting,	don't	worry—with	my	top	tips,	you're	assured	of	a	perfectly	moist	ham	with	deeply
caramelized	edges.	Serve	this	Easter	ham	with	your	favorite	holiday	sides	(we're	looking	at	you,	crispy	Parmesan	ranch	smashed	carrots)	for	a	classic	dinner	that	everyone	will	remember.What	People	Are	Saying:"Wow!	Fabulous	as	promised!	Moist	and	delicious."	-	OliveFlower"I	used	this	recipe	for	Easter	this	year	and	it	turned	out	great!	The	glaze
was	perfect—it	added	a	nice	sweet	touch."	-	GreenTeepeeHow	To	Make	Spiral	HamINGREDIENTS	Ham:	A	bone-in	spiral	ham	offers	the	best	combination	of	flavor	(thanks	to	the	bone)	and	convenience	(it	comes	pre-sliced!).	Whatever	you	do,	don't	make	the	mistake	of	using	a	country	ham	for	this	recipe;	country	ham	is	dry-cured	and	far	saltier	than
city	hams	like	spiral	ham.	When	buying,	calculate	about	3/4	to	1	lb.	of	bone-in	ham	per	person	or	1/2	lb.	per	person	if	going	boneless.	Apricot	Jam:	Jam	gives	the	glaze	its	glossy	finish.	I	prefer	using	apricot	jam,	as	it's	sweet	and	fruity	without	being	intrusive	and	the	apricot	flavor	pairs	terrifically	well	with	the	bourbon	and	mustard.	Brown	Sugar:
Balances	the	mustard	and	bourbon	and	helps	the	glaze	caramelize	during	baking.	Honey	or	maple	syrup	make	great	substitutes.	Bourbon:	Brings	depth	and	complexity	and	a	bit	of	smokiness	to	the	glaze.	Mustard:	Cuts	through	the	sweetness	of	the	glaze	with	a	sharp	tanginess	that	brings	balance.	It	also	thickens	the	glaze,	allowing	it	to	better	cling	to
the	ham.	Red	Pepper	Flakes:	I	like	a	bit	of	heat	with	my	sweet,	so	I	included	some	crushed	red	pepper	flakes	in	the	glaze.	The	extra	spice	just	has	a	way	of	dialing	up	all	the	flavors.	STEP-BY-STEP	INSTRUCTIONSFirst	task:	Take	the	ham	out	of	the	fridge	and	let	it	hang	out	on	the	counter	for	about	an	hour.	It	won't	make	it	to	room	temperature	in	that
time,	but	no	matter—the	ham	will	bake	more	evenly	for	it.	At	the	end	of	the	hour,	pat	the	ham	dry	with	paper	towels,	so	the	glaze	adheres	better.PHOTO:	CHELSEA	LUPKINMeanwhile,	preheat	the	oven	to	350°	and	whip	up	the	glaze.	There's	really	nothing	to	it:	simply	add	the	jam,	brown	sugar,	bourbon,	Dijon,	and	red	pepper	flakes	to	a	small	bowl
and	stir	to	combine.	The	glaze	should	have	a	drizzlable,	brushable	consistency;	feel	free	to	adjust	with	more	bourbon	if	needed.	PHOTO:	CHELSEA	LUPKINPlace	a	roasting	rack	inside	a	large	roasting	pan	and	pour	2	cups	of	water	into	the	bottom	of	the	pan;	the	water	will	help	prevent	the	ham	from	drying	out	while	it	bakes.	Set	the	ham	on	the	rack.
Brush	some	glaze	all	over	the	ham,	making	sure	to	brush	between	each	of	the	slices	but	saving	plenty	of	it	for	basting.	Tent	the	ham	with	foil	(i.e.,	cover	it	loosely)	before	shipping	it	off	the	oven.	PHOTO:	CHELSEA	LUPKINBake	the	ham,	brushing	it	with	more	glaze	every	30	minutes	or	so,	until	an	instant-read	thermometer	inserted	in	the	thickest	part
registers	140°.	This	should	take	about	1	1/2	to	2	hours,	depending	on	the	size	of	your	ham.	Note	that	city	hams	like	spiral	ham	come	fully	cooked,	so	baking	is	more	about	forming	a	crust	and	ensuring	the	ham	is	heated	through.	Remove	the	foil	for	the	last	30	minutes	of	baking	to	give	the	ham	a	chance	to	brown.Remove	the	ham	from	the	oven	and	let
it	rest	for	at	least	15	minutes.	To	carve,	run	a	thin	knife	around	the	bone,	separating	it	from	the	meat	and	enabling	the	slices	to	fall	away	from	the	ham.	Full	list	of	ingredients	and	directions	can	be	found	in	the	recipe	below.	Recipe	Tips	How	long	should	I	cook	my	spiral	ham?	Since	spiral	hams	are	already	cooked,	you’re	really	just	warming	it	through,
infusing	it	with	flavor	and	crisping	the	edges.	You're	going	to	want	to	bake	until	it’s	140°	in	the	center	(this	should	take	10	to	12	minutes	per	lb.).	How	to	cut	a	spiral	ham:	Did	your	spiral	ham	not	come	precut?	No	worries!	It	might	sound	tough	to	cut	into	a	bone-in	ham,	but	it’s	actually	very	easy.	Just	turn	the	ham	on	its	bottom	and	cut	around	the
bone.	The	ham	on	the	outside	will	fall	away	in	slices.	Check	out	our	guide	on	how	to	carve	a	ham	for	step-by-step	instructions.	How	to	cook	your	spiral	ham	without	drying	it	out:	To	avoid	drying	it	out,	add	water	to	the	bottom	of	your	roasting	pan,	place	the	ham	on	a	baking	rack	above	the	water,	and	cover	it	with	foil.	You'll	also	want	to	use	a	meat
thermometer	to	check	your	ham's	temperature	to	avoid	overcooking.What	To	Serve	With	Spiral	HamIf	you're	serving	this	as	the	main	for	your	Easter	dinner,	you	can't	go	wrong	with	a	classic	potato	side,	from	garlic	smashed	potatoes,	scalloped	potatoes,	or	even	mashed	potato	casserole.	Pair	with	garlic-Parmesan	roasted	carrots,	fluffy	potato	rolls,
cheesy	baked	asparagus,	and	a	spring	Cobb	salad	for	the	ultimate	spread.StorageStore	leftover	ham	well-wrapped	or	in	an	airtight	container	for	up	to	4	days.	Leftover	ham	is	basically	refrigerator	gold.	Turn	it	into	a	croque	madame	or	our	monte	cristo	rolls	for	brunch	the	following	day,	use	it	to	amp	up	a	batch	of	crescent	rolls	with	our	ham	&	cheese
pinwheels,	or	chop	it	up	and	throw	it	into	your	next	batch	of	scalloped	potatoes	&	ham.	Whatever	you	do,	save	that	bone!	It’s	great	for	flavoring	broths,	soups,	or	a	big	pot	of	collard	greens.	Still	hungry?	Check	out	all	our	favorite	leftover	ham	recipes.	Cooking	a	spiral	ham	is	a	delightful	way	to	create	a	centerpiece	for	your	next	gathering	or	holiday
dinner.	Offering	both	succulent	meat	and	convenience,	this	type	of	ham	is	pre-sliced	for	you,	making	it	easy	to	serve	and	enjoy.	In	this	guide,	we	will	walk	you	through	everything	you	need	to	know	to	prepare	a	perfectly	cooked	spiral	ham	that	will	impress	your	family	and	guests	alike.	What	is	Spiral	Ham?	Spiral	ham	is	a	fully	cooked	ham	that	has	been
sliced	into	spirals	around	the	bone.	This	unique	preparation	not	only	looks	appealing	but	also	makes	it	incredibly	easy	to	portion.	Typically	made	from	the	hind	leg	of	a	pig,	spiral	ham	is	available	in	various	flavors,	including	smoked,	honey-glazed,	and	maple-glazed,	providing	a	wide	range	of	options	to	suit	any	palate.	Choosing	the	Right	Spiral	Ham
When	it	comes	to	cooking	spiral	ham,	the	first	step	is	selecting	the	right	ham	for	your	meal.	Types	of	Spiral	Ham	Smoked	Spiral	Ham:	This	type	is	prepared	through	a	smoking	process	that	infuses	the	meat	with	rich	flavors.	Honey-Glazed	Spiral	Ham:	Often	coated	with	a	sweet	glaze,	this	option	is	perfect	for	those	who	enjoy	a	touch	of	sweetness.
Maple-Glazed	Spiral	Ham:	Similar	to	honey-glazed,	but	with	a	stronger	maple	flavor,	providing	a	distinctive	taste.	Sizes	and	Servings	When	choosing	a	ham,	consider	the	size	based	on	your	guest	list.	A	general	rule	of	thumb	is	to	allow	1/2	pound	of	ham	per	person.	Here’s	a	quick	guide:	Number	of	Guests	Recommended	Ham	Size	(lbs)	6-8	3-4	10-12	5-
6	15-20	8-10	Essential	Tools	for	Cooking	Spiral	Ham	Before	you	begin	cooking,	ensure	you	have	all	the	necessary	tools	and	equipment	at	your	disposal.	Here’s	what	you	will	need:	Roasting	pan	Aluminum	foil	Meat	thermometer	Basting	brush	Sharp	knife	or	carving	knife	Preparing	the	Spiral	Ham	Getting	your	spiral	ham	ready	is	a	straightforward
process	that	sets	the	stage	for	flavorful	results.	Thawing	the	Ham	If	your	ham	is	frozen,	it’s	essential	to	allow	it	ample	time	to	thaw	in	the	refrigerator.	Plan	for	approximately	4	to	6	hours	of	thawing	per	pound.	A	7-pound	ham	may	take	around	36	to	48	hours	to	fully	defrost.	Prepping	the	Cooking	Area	Clean	your	workspace	and	tools:	Ensure	your
kitchen	area	is	clean	to	avoid	any	contamination.	Preheat	your	oven:	Set	your	oven	to	325°F	(163°C)	before	placing	the	ham	inside.	Glazing	the	Ham	While	spiral	hams	often	come	with	a	glaze	packet,	you	can	always	make	your	own	for	a	personalized	touch.	Here’s	a	simple	glaze	recipe:	Easy	Honey	Glaze	Recipe	1	cup	honey	1/2	cup	brown	sugar	2
tablespoons	Dijon	mustard	1	tablespoon	apple	cider	vinegar	Instructions:	In	a	small	saucepan	over	low	heat,	combine	the	honey,	brown	sugar,	mustard,	and	vinegar.	Stir	until	the	mixture	is	smooth	and	warmed	through.	Cooking	Your	Spiral	Ham	Now	that	you’re	prepped	and	ready,	it’s	time	to	cook	the	ham.	Placement	in	the	Roasting	Pan	Position	the
ham:	Place	your	spiral	ham,	cut	side	down,	in	a	large	roasting	pan.	This	helps	retain	moisture	as	it	bakes.	Cover	with	foil:	Tightly	cover	the	ham	with	aluminum	foil	to	keep	it	from	drying	out.	This	also	helps	it	to	heat	evenly.	Cooking	Time	A	spiral	ham	should	be	heated	in	the	oven	for	about	10	to	12	minutes	per	pound.	For	example,	a	7-pound	ham
should	cook	for	approximately	1	hour	and	10	minutes	to	1	hour	and	25	minutes.	Checking	for	Doneness	The	internal	temperature	of	your	ham	should	reach	140°F	(60°C)	for	optimal	taste	and	safety.	Use	a	meat	thermometer	inserted	into	the	thickest	part	of	the	ham,	avoiding	the	bone.	Glazing	the	Ham	About	30	minutes	before	you	expect	the	ham	to
be	done,	it’s	time	to	apply	the	glaze.	Basting	Process	Remove	the	foil	and	brush	the	glaze	generously	over	the	ham.	Return	the	ham	to	the	oven,	uncovered,	to	allow	the	glaze	to	caramelize	and	form	a	delicious	crust.	Serving	Your	Spiral	Ham	Once	your	ham	has	reached	the	desired	temperature	and	is	beautifully	glazed,	it’s	time	to	serve.	Resting	the
Ham	Before	slicing,	let	your	ham	rest	for	about	15-20	minutes.	This	allows	the	juices	to	redistribute	throughout	the	meat,	ensuring	each	slice	is	moist	and	flavorful.	Slicing	the	Ham	Using	a	sharp	knife,	carefully	slice	along	the	spiral	cut,	letting	the	slices	fall	away	from	the	bone.	Arrange	the	slices	on	a	serving	platter,	and	if	desired,	drizzle	with	any
leftover	glaze	for	extra	flavor.	Storing	Leftovers	If	you	have	any	leftover	ham,	store	it	properly	to	maintain	its	quality.	Refrigeration	Wrap	the	leftover	ham	in	aluminum	foil	or	plastic	wrap	and	place	it	in	an	airtight	container.	Refrigerate	within	two	hours	of	cooking,	and	consume	it	within	3	to	5	days.	Freezing	For	long-term	storage,	spiral	ham	can	be
frozen.	Slice	it	into	portions,	wrap	tightly,	and	freeze	for	up	to	six	months.	To	thaw,	move	it	to	the	refrigerator	the	day	before	you	plan	to	use	it.	Creative	Ways	to	Use	Leftover	Spiral	Ham	Your	culinary	adventure	doesn’t	end	with	the	feast!	Spiral	ham	leftovers	can	be	repurposed	in	various	scrumptious	ways:	Ham	Sandwiches:	Perfect	for	a	quick
lunch,	layer	slices	of	ham	with	cheese,	lettuce,	and	your	favorite	condiments	on	a	bun.	Ham	and	Cheese	Eggs:	Diced	ham	makes	an	excellent	addition	to	scrambled	eggs	or	quiches.	Soups	and	Stews:	Add	chunks	of	ham	to	soups	or	stews	for	added	flavor	and	protein.	Final	Thoughts	Cooking	spiral	ham	may	seem	intimidating	at	first,	but	with	a	bit	of
preparation	and	the	right	techniques,	you	can	create	a	delicious	centerpiece	that	will	be	a	hit	at	any	gathering.	Whether	enjoyed	at	a	holiday	feast	or	a	casual	family	dinner,	the	tender,	flavorful	meat	of	a	spiral	ham	is	sure	to	leave	lasting	impressions.	Remember,	the	key	to	a	successful	spiral	ham	lies	not	only	in	the	cooking	method	but	also	in
choosing	the	right	flavor	profile	and	managing	the	cooking	process	carefully.	Happy	cooking!	What	is	a	spiral	ham?	A	spiral	ham	is	a	pre-cooked	ham	that	has	been	cut	in	a	spiral	pattern,	making	it	easy	to	serve.	It	is	typically	bone-in,	which	helps	retain	moisture	during	the	cooking	process,	and	can	be	found	in	various	flavors	and	glazes.	The	spiral
slicing	allows	for	uniform	heating	and	ensures	that	each	slice	is	tender	and	flavorful.	Spiral	hams	are	convenient	for	holiday	meals	and	gatherings	because	they	require	minimal	preparation.	Since	they	are	already	pre-cooked,	your	main	task	is	to	heat	it	while	adding	a	glaze	or	seasoning	to	enhance	its	flavor.	This	makes	spiral	ham	a	popular	choice	for
festive	occasions	and	potlucks.	How	do	I	choose	the	right	spiral	ham	size?	When	selecting	a	spiral	ham,	a	general	rule	of	thumb	is	to	plan	for	about	½	to	¾	pound	of	ham	per	person.	This	allows	for	servings	during	the	meal	as	well	as	leftovers,	which	are	often	a	perk	of	cooking	ham.	For	larger	gatherings,	you	may	want	to	consider	a	larger	ham	or
multiple	smaller	hams	for	variety.	Keep	in	mind	that	spiral	hams	are	sold	in	different	weights,	typically	ranging	from	5	to	10	pounds	or	more.	If	you’re	unsure,	it’s	better	to	choose	a	slightly	larger	ham	to	ensure	there’s	enough	for	everyone.	Plus,	leftover	spiral	ham	can	be	used	in	sandwiches,	salads,	and	casseroles,	making	it	a	versatile	choice.	What
is	the	best	way	to	cook	a	spiral	ham?	The	best	way	to	cook	a	spiral	ham	is	to	heat	it	in	the	oven	at	a	low	temperature,	typically	around	325°F	(163°C).	Before	cooking,	remove	the	ham	from	its	packaging,	and	if	it	has	a	glaze,	follow	the	instructions	provided.	Place	the	ham	in	a	roasting	pan,	cut	side	down,	and	cover	it	with	foil	to	retain	moisture	during
the	cooking	process.	Cooking	times	will	vary	depending	on	the	size	of	the	ham,	but	a	general	guideline	is	to	heat	it	for	about	10	to	12	minutes	per	pound.	You	can	also	baste	it	with	the	glaze	or	pan	juices	during	the	last	30	minutes	of	cooking	for	added	flavor	and	a	beautiful	caramelized	finish.	Do	I	need	to	add	a	glaze	to	the	spiral	ham?	While	a	glaze	is
not	necessary	when	cooking	a	spiral	ham,	it	can	significantly	enhance	the	flavor	and	presentation	of	the	dish.	Store-bought	glazes	often	come	with	the	ham,	featuring	sweet,	tangy,	or	savory	flavors.	If	you’re	feeling	adventurous,	you	can	also	make	your	own	glaze	using	ingredients	like	brown	sugar,	honey,	mustard,	and	fruit	preserves.	Applying	the
glaze	during	the	last	half	hour	of	cooking	is	ideal,	as	it	allows	the	sugars	to	caramelize	without	burning.	Simply	brush	it	over	the	surface	of	the	ham,	and	then	return	it	to	the	oven	uncovered	to	finish	cooking.	This	will	create	a	shiny,	flavorful	exterior	that	complements	the	savory	meat	inside.	Should	I	cover	the	spiral	ham	while	cooking?	Yes,	it	is
recommended	to	cover	a	spiral	ham	with	foil	while	cooking.	This	helps	to	keep	the	moisture	in,	preventing	the	meat	from	drying	out.	By	covering	it	in	the	initial	stages	of	cooking,	you	will	also	allow	it	to	heat	evenly	and	thoroughly,	ensuring	a	tender	and	juicy	final	result.	Remove	the	foil	during	the	last	30	minutes	of	cooking	to	allow	the	glaze	to
caramelize	and	develop	a	rich	color.	Be	careful	when	checking	the	ham,	as	steam	can	build	up	in	the	covered	pan.	Use	oven	mitts	to	protect	your	hands	and	maintain	a	clean	cooking	environment.	How	do	I	know	when	the	spiral	ham	is	done?	To	determine	if	a	spiral	ham	is	fully	cooked,	you	can	use	a	meat	thermometer	to	check	its	internal
temperature.	The	recommended	safe	temperature	for	reheating	ham	is	140°F	(60°C)	for	pre-cooked	spiral	hams.	Insert	the	thermometer	into	the	thickest	part	of	the	ham	without	touching	the	bone	for	an	accurate	reading.	If	you	don’t	have	a	meat	thermometer,	you	can	also	check	the	meat	for	warmth	and	tenderness.	The	juiciness	of	the	ham	when
pierced	should	indicate	it	is	ready	to	serve.	Allow	the	ham	to	rest	for	about	15	minutes	after	removing	it	from	the	oven	to	enhance	juiciness	before	slicing.	What	are	some	good	side	dishes	to	serve	with	spiral	ham?	Spiral	ham	can	complement	a	variety	of	side	dishes,	making	it	a	great	centerpiece	for	any	meal.	Classic	pairings	include	mashed	potatoes,
scalloped	potatoes,	and	roasted	vegetables.	You	might	also	consider	serving	it	alongside	seasonal	favorites	like	green	bean	casserole	or	sweet	potato	pie	for	a	festive	touch.	For	something	light	and	refreshing,	salads	made	with	mixed	greens,	fruits,	or	nuts	can	provide	a	nice	balance	to	the	richness	of	the	ham.	Additionally,	rolls	or	cornbread	can	help
round	out	the	meal,	allowing	for	a	delightful	and	diverse	spread	that	guests	will	enjoy.	How	should	I	store	leftover	spiral	ham?	Leftover	spiral	ham	should	be	properly	stored	to	maintain	its	flavor	and	texture.	Once	cooled,	wrap	the	remaining	ham	tightly	in	plastic	wrap	or	aluminum	foil	and	place	it	in	an	airtight	container.	This	will	prevent	it	from
drying	out	or	absorbing	other	odors	in	the	refrigerator.	For	optimal	freshness,	consume	the	leftover	ham	within	3	to	5	days	when	stored	in	the	fridge.	If	you	want	to	prolong	its	shelf	life,	consider	freezing	the	ham.	Divide	it	into	smaller	portions,	vacuum	seal	or	wrap	it	well,	and	store	it	in	the	freezer,	where	it	can	last	up	to	2	months.	When	ready	to	use,
thaw	it	in	the	refrigerator	overnight	before	reheating.


