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Put all the ingEdienb, eK€pt those for the qlaze, into a lalge Fdn, on the
stove butoffthe heat, addng water untll the ham ls cov€red.

Tlrn on ule heatand bdng to the boll, then tud down to a shmer and
partbllv cov€r the pan. Cook for about 2 houE. Clnis may not *em long
tor a biq lobt, but as lt vrill ca4 on cookhq as it cools, and thls b golng

to b€ ealen cold, I dont want n derc@ked Nor do you )

3. Preheat tne oven to zoo'qgas ml|l 6. Ui ile ham qmtry o(t or the hot
liqnid, sil it on a board and l€t tt col slightt, not boo hucn but i'rst so that
you 6n tou<h it without buming yor.rrs€r.

wtn a shaD knire, striD or tne dnd, and a litth or uE fat layer f its very
th d! but l@€ a thin layer ol f.t, I lov€ LrrG wortr it b pedliarly grawing
seehg the hot blubbery fat dth€r ofi, Us $e same knif€ to scoE a
dlamond p€ttm in the remahl.g f.t on Lhe ham, m lina about 2cm aparL
Stud the poinLs of each dlaftond wlth a clove,

Plt the ccnberryor redcurantlelly, dnnamon, papnka and r6d wine
vln€garlnto a litde eucepan and whlst toqedEr over a high heat, bnnqlng
It to the boil, Let the pan bubble aw.y, for.bout 5 minut6, so that th€
dde redu6 to a syrupy consistency tnat will @t the fat on the h.m.

Now sn Lhe ham in a Gning tin lin€d wlt,l foll, as dE $qdr h he glaze

wlll blm in the da as it drips ofi. Pout the gla4 (,w the diamond_
tudded ham, then Fn t h the oven tor about 15 minut6, or unbl the
qlaz€d lat hd cught and bumdl€d. T.te OE ham out of UP oven rnd srt
I on a wooden board to cool (2-3 hou6) before yoll caN h,

INGREDIENIS
r 2 kg smked gEmmon, w n hucUe bone

FOR TEE GllZE:
20 whole dov6 apprcr.

4 r 15ml tablesDoons ccnberry or €rkumnt Jellv

,, teaspoon ground clnnanon

1 teaspoon smok€d Papnka

h teas?oon r€d sine vln€qar


