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Are	you	looking	for	a	delicious	and	easy-to-prepare	ham	for	your	next	family	gathering	or	holiday	meal?Look	no	further	than	Appleton	Farms	Spiral	Ham!This	fully	cooked	ham	is	spiral	sliced	for	easy	serving	and	comes	with	a	variety	of	glaze	options	to	suit	your	taste.But	how	do	you	bake	it	to	perfection?In	this	article,	well	explore	different	methods
for	heating	up	your	Appleton	Farms	Spiral	Ham,	including	glazing	tips	and	tricks	to	keep	it	moist	and	flavorful.So	grab	your	roasting	pan	and	lets	get	started!Before	we	dive	into	the	different	methods	for	baking	your	Appleton	Farms	Spiral	Ham,	there	are	a	few	things	to	keep	in	mind.First,	make	sure	to	read	the	instructions	on	the	packaging	for
specific	heating	times	and	glazing	instructions.Second,	plan	ahead	as	a	ham	can	take	several	hours	to	heat	up	depending	on	its	size.Now,	lets	explore	some	different	methods	for	baking	your	ham:To	prepare	your	spiral	ham,	start	by	removing	any	packaging	and	the	small	plastic	disk	on	the	underside	of	the	bone.	Place	the	ham	in	a	shallow	roasting
pan,	cut	side	down.To	prevent	the	ham	from	drying	out,	cover	it	with	foil	during	the	initial	baking	process.	Bake	the	ham	for	12-15	minutes	per	pound	or	until	it	reaches	an	internal	temperature	of	140F.	If	you	plan	to	add	a	glaze,	wait	until	the	last	20	minutes	of	cooking	to	brush	it	on	and	leave	the	ham	uncovered	to	finish	cooking.Once	the	ham	is
done	baking,	remove	it	from	the	oven	and	let	it	rest	for	at	least	15	minutes	before	slicing.	This	allows	the	juices	to	redistribute	throughout	the	meat,	resulting	in	a	more	flavorful	and	moist	ham.	If	desired,	spoon	any	juices	from	the	pan	over	the	ham	before	serving.Leftover	spiral	ham	can	be	stored	in	an	airtight	container	in	the	refrigerator	for	up	to
five	days.	To	reheat,	place	slices	in	a	roasting	pan	and	cover	with	foil.	Bake	at	250F	until	heated	through	or	microwave	in	30-60	second	intervals	until	hot.With	these	tips,	youll	be	able	to	bake	a	delicious	and	impressive	Appleton	Farms	Spiral	Ham	for	your	next	holiday	gathering	or	special	occasion.One	of	the	best	things	about	Appleton	Farms	Spiral
Ham	is	the	variety	of	glazing	options	available	to	enhance	its	flavor.	Here	are	some	popular	glaze	recipes	to	consider:1.	Brown	Sugar-Bourbon	Glaze:	This	classic	glaze	recipe	adds	a	sweet	and	smoky	flavor	to	the	ham.	Mix	together	brown	sugar,	bourbon,	Dijon	mustard,	and	Worcestershire	sauce	in	a	saucepan,	and	heat	until	the	sugar	dissolves.
Brush	the	glaze	over	the	ham	during	the	last	30	minutes	of	cooking	for	a	deliciously	caramelized	finish.2.	Citrus	Glazed	Ham:	For	a	tangy	and	savory	flavor,	try	this	citrus	glaze	recipe.	Combine	orange	juice,	honey,	soy	sauce,	and	ginger	in	a	saucepan,	and	simmer	until	thickened.	Brush	the	glaze	over	the	ham	during	the	last	30	minutes	of	cooking	for
a	zesty	kick.3.	Port	Wine	Ham	Glaze:	This	elegant	glaze	recipe	features	a	rich	Cumberland	sauce	made	from	port	wine,	red	currant	jelly,	mustard,	and	spices.	Simmer	the	ingredients	together	in	a	saucepan	until	thickened,	then	brush	over	the	ham	during	the	last	30	minutes	of	cooking	for	a	decadent	finish.4.	Maple-Bourbon	Glazed	Ham:	This	easy-to-
make	glaze	recipe	only	requires	five	ingredients	maple	syrup,	bourbon,	Dijon	mustard,	salt,	and	pepper	and	can	be	whipped	up	in	minutes.	Brush	the	glaze	over	the	ham	during	the	last	30	minutes	of	cooking	for	a	sweet	and	savory	crust.No	matter	which	glaze	you	choose,	make	sure	to	follow	the	instructions	carefully	and	brush	it	on	during	the	last	30
minutes	of	cooking	for	optimal	flavor.	Happy	baking!Method	1:	Oven	Baking1.	Preheat	your	oven	to	325F	and	position	the	oven	rack	low	enough	so	the	ham	doesnt	touch	the	oven	components.2.	Remove	all	packaging	from	the	ham	and	place	it	face	down	on	a	foil-lined	roasting	pan.	Cover	and	seal	the	pan	with	aluminum	foil.3.	Bake	boneless	ham	for
10-12	minutes	per	pound	or	bone-in	ham	for	about	15	minutes	per	pound.4.	While	the	ham	is	baking,	make	your	glaze	by	simmering	brown	sugar,	orange	juice	and	zest,	mustard,	vinegar,	paprika,	garlic	powder,	and	salt	in	a	small	saucepan	over	medium	heat,	whisking	as	needed.5.	Carefully	remove	the	ham	from	the	oven	and	increase	the	oven
temperature	to	400F.6.	Drain	excess	liquid	from	the	roasting	pan	and	brush	glaze	over	the	ham	surface	until	well-coated.7.	Bake	the	glazed	ham	uncovered	for	20	minutes	or	until	the	internal	temperature	reads	140F	on	a	quick-read	thermometer.8.	Transfer	ham	to	a	serving	dish,	garnish	with	orange	slices	and	fresh	parsley,	and	let	it	rest	for	about
10	minutes	before	serving.Method	2:	Slow	Cooker1.	Place	your	spiral	ham	in	a	slow	cooker	with	1	cup	of	water.2.	Cook	on	low	for	4-5	hours	or	on	high	for	2-3	hours,	basting	with	the	marinade	every	45	minutes.3.	While	the	ham	is	cooking,	make	your	glaze	by	simmering	brown	sugar,	honey,	orange	juice,	cinnamon,	cloves,	and	nutmeg	in	a	medium
saucepan	over	medium	heat.4.	Once	the	ham	is	done	cooking	in	the	slow	cooker,	carefully	remove	it	and	place	it	on	a	foil-lined	baking	sheet.5.	Brush	or	drizzle	the	glaze	over	the	ham	and	bake	in	a	preheated	oven	at	400F	for	about	10-15	minutes	or	until	the	glaze	is	caramelized.6.	Let	the	ham	rest	for	about	10	minutes	before	serving.When	it	comes	to
baking	a	spiral	ham,	one	of	the	biggest	concerns	is	how	to	keep	it	moist	and	flavorful.	Here	are	some	tips	to	help	you	achieve	that	perfect	juicy	and	tender	ham:1.	Reheat	low	and	slow:	One	way	to	keep	your	spiral	sliced	ham	from	drying	out	is	to	reheat	it	low	and	slow.	Keeping	the	oven	at	275F	for	about	18	minutes	per	pound,	plus	basting
occasionally	with	any	juices	that	accumulate,	will	ensure	your	ham	is	moist	and	tender.	You	want	to	heat	your	ham	slowly	so	that	by	the	time	the	center	of	your	ham	is	warm	the	outside	slices	arent	dried	out.2.	Use	a	thermometer:	Taking	the	hams	temperature	using	either	a	probe	thermometer	that	stays	in	the	meat	while	its	in	the	oven	or	an	instant
read	thermometer	is	essential	to	ensure	that	your	ham	is	cooked	through	but	not	overcooked.	A	probe	thermometer	would	be	the	easiest,	but	if	you	dont	have	one,	use	the	time	guide	that	came	with	the	ham	as	a	rough	estimate.3.	Wrap	with	aluminum	foil:	Wrapping	your	spiral	ham	with	heavy	duty	aluminum	foil	will	help	keep	the	moisture	in.	This
will	trap	steam	in	the	roasting	pan,	which	will	continue	to	heat	the	meat	while	keeping	it	super	moist.	If	you	plan	to	apply	a	glaze,	remove	the	foil	about	15-20	minutes	before	cooking	time	ends.4.	Dont	overdo	the	liquid:	Pouring	too	much	liquid	in	the	bottom	of	the	pan	may	seem	like	a	good	idea	to	prevent	the	ham	from	drying	out,	but	its	better	to
pour	in	only	about	1/2	cup	at	a	time.	This	allows	the	moisture	to	steam	or	braise	the	ham.5.	Clean	your	oven:	Cleaning	your	oven	before	cooking	any	big	roast	is	always	a	good	idea.	Burned	up	junk	in	your	oven	can	affect	the	cooking	time	and	temperature.6.	Choose	a	high-quality	ham:	Not	all	hams	are	created	equal.	Try	calling	your	local	butcher	and
ordering	one	ahead	of	time	instead	of	grabbing	one	at	your	local	supermarket	thats	on	sale.	Supermarket	hams	are	often	cured	or	plumped	up	with	salt	water	and	artificial	flavors	for	preservation.By	following	these	tips,	you	can	ensure	that	your	Appleton	Farms	Spiral	Ham	comes	out	perfectly	juicy	and	flavorful	every	time.Once	your	Appleton	Farms
Spiral	Ham	is	fully	cooked	and	ready	to	serve,	its	important	to	know	how	to	store	any	leftovers	properly.To	store	leftover	spiral	ham	in	the	fridge,	place	it	in	an	airtight	container	and	store	it	for	up	to	4	days.	If	you	have	more	ham	than	you	can	eat	in	that	time,	you	can	freeze	it	by	placing	it	in	freezer	bags	and	removing	as	much	air	as	possible.	Store
frozen	for	up	to	one	month	and	thaw	in	the	fridge	overnight	before	reheating.When	reheating	your	leftover	ham,	you	can	either	microwave	it	until	warm	or	rewarm	it	in	a	300-degree	oven,	covered	in	a	shallow	dish,	for	about	30	minutes	or	until	warmed	through.If	you	plan	on	glazing	your	ham,	wait	until	the	last	20	minutes	of	cooking	time	and	brush
the	glaze	in	between	each	slice.	Pull	the	ham	from	the	grill	or	oven	and	let	it	rest	for	about	10	minutes,	tented	with	aluminum	foil.Once	your	ham	is	ready	to	serve,	remember	that	spiral	hams	are	not	completely	cut	through,	otherwise,	youd	have	sliced	ham	instead	of	a	spiral	cut	ham.	The	spiral	cut	has	two	purposes:	it	allows	for	a	deeper	penetration
of	glaze	or	other	seasoning	and	makes	for	far	easier	slicing	(but	not	slice-free).	Its	a	bone-in	ham	and	still	needs	to	be	carved.	With	the	ham	on	its	side,	cut	around	the	bone	with	a	paring	knife	to	free	the	attached	slices.	Switch	to	a	carving	knife	and	slice	horizontally	above	the	bone	to	remove	the	entire	section.	Turn	the	ham	to	cut	side	down	and	slice
down	along	the	bone	to	remove	the	remaining	meat.	Serve	up	those	beautiful	slices	all	layered	out	and	nicely	presented!Remember	that	proper	storage	and	reheating	techniques	will	ensure	that	your	Appleton	Farms	Spiral	Ham	stays	fresh	and	delicious	for	days	after	your	initial	meal.This	guide	provides	tips	on	how	to	bake	an	Appleton	Farms	spiral
ham,	whether	its	sliced	smoked	or	glazed.	To	heat	the	ham,	preheat	the	oven	to	325F	(165C)	and	place	it	face	down	in	a	baking	dish	or	roasting	pan.	Cover	the	ham	tightly	with	a	lid	or	foil	and	bake	for	approximately	12-15	minutes.	To	cook	the	ham,	preheat	the	oven	to	325F	and	prepare	the	glaze	by	combining	brown	sugar,	honey,	Dijon	mustard,	and
apple	cider.Appleton	Farms	Spiral	Ham	is	a	delicious	and	easy-to-cook	ham	that	is	perfect	for	any	occasion.	To	cook	the	ham,	preheat	the	oven	to	325F	and	remove	all	packaging	materials.	Place	the	ham	on	a	rack	in	a	roasting	pan	sliced	side	down	and	heat	at	250F	for	13	minutes	per	pound.	Use	the	ham	right	away	or	freeze	as	soon	as	possible.The
recommended	cooking	method	for	an	Appleton	Farms	Spiral	Ham	is	to	bake	it	in	the	oven	at	325F	for	15-20	minutes	per	pound	of	meat.	Defrosting	the	ham	in	the	refrigerator	for	a	week	ensures	food	safety,	but	cook	times	may	vary	depending	on	individual	ham	sizes.	Once	glazed,	the	Appleton	Farms	Spiral	Ham	could	have	benefited	from	longer
cooking	times,	possibly	around	15	minutes	per	pound.Useful	Articles	on	the	TopicArticleDescriptionSiteHow	to	Prepare	your	HamPlace	ham	on	rack	in	roasting	pan	sliced	side	down.	Heat	at	250	degrees	Fahrenheit	for	13	minutes	per	pound.	Use	ham	right	away	or	freeze	as	soon	as	possible.applewoodfarms.comAppleton	Farms	Spiral	Sliced	Hickory
Smoked	Honey	HamTo	heat	this	ham,	preheat	the	oven	to	250	degrees.	Remove	all	packaging	materials	and	place	the	ham	face	down	directly	into	a	baking	dish	or	roasting	pan.	Coveraldireviewer.comNeed	some	help	from	my	Aldi	friends	the	directions	to	To	cook	an	Appleton	spiral	ham,	simply	preheat	your	oven	to	325F,	place	the	ham	in	a	roasting
pan,	cover	it	tightly	with	foil,	and	heat	for	approximately	10-facebook.com	EASY	Honey	Baked	Spiral	Ham	The	Recipe	RebelIngredients	9-10	lb	bone	in,	spiral	cut	ham	(fully	cooked)	cup	honey	(clear,	not	creamed)	cup	unsalted	butter	cup	brown	(Image	Source:	Pixabay.com)	How	Long	Do	You	Cook	The	Appleton	Farms	Honey	Ham?To	prepare	an
Appleton	Farms	spiral	ham,	you	will	need	ingredients	like	water,	honey,	salt,	potassium	lactate,	dextrose,	and	other	preservatives.	Preheat	your	oven	to	250	degrees	Fahrenheit.	Place	the	ham	face	down	in	a	baking	dish	or	roasting	pan,	ensuring	it	is	covered	with	a	lid	or	foil.	Bake	for	approximately	12-15	minutes	per	pound;	for	a	nearly	10-pound
ham,	this	equates	to	about	120	minutes,	or	two	hours	total.	If	you're	planning	to	glaze	the	ham,	remove	it	from	the	oven	about	30	minutes	before	its	finished	cooking.	Aim	for	an	internal	temperature	of	at	least	140F	to	ensure	proper	heating.For	cooking	variations:	at	325F,	allow	15	minutes	per	pound,	meaning	a	7-pound	ham	will	cook	for
approximately	105	minutes.	Cover	the	ham	tightly	and	ensure	the	bottom	of	the	roasting	pan	has	about	1/4	to	1/2	inch	of	water	to	maintain	moisture.If	you	have	a	5-pound	ham,	it	will	cook	for	18-20	minutes	per	pound,	while	a	7-pound	ham	will	need	around	20	minutes	per	pound.	Prepare	your	glaze	mix	about	35	minutes	before	the	end	of	cooking	if
glazing	is	desired.	You	can	also	slow	roast	the	ham	ahead	of	time	(up	to	4	hours)	and	finish	cooking	it	on	the	day	of	serving	by	adding	the	glaze	for	the	last	30	minutes.	Remember	to	always	check	with	a	meat	thermometer	for	accuracy	and	prevent	drying	out	the	ham	during	the	cooking	process.Read	also:	How	To	Prepare	Honey	Chicken	Kyochon?
(Image	Source:	Pixabay.com)	Which	Side	Of	Spiral	Ham	Goes	Down?To	prepare	your	ham,	first	remove	all	packaging	materials	and	set	the	ham	on	a	wire	rack	in	a	shallow	roasting	pan,	ensuring	the	flat	side	is	facing	down.	Cover	the	pan	tightly	with	aluminum	foil	and	bake	for	approximately	14-16	minutes	per	pound	until	the	internal	temperature
reaches	120F.	Avoid	overcooking	to	maintain	moisture.	When	cooking	most	types	of	ham,	especially	pre-cooked	or	spiral-cut,	it	is	common	practice	to	position	the	cut	side	down.	This	method	provides	several	benefits:Juiciness:	By	placing	the	ham	on	its	flat	side,	the	natural	juices	from	the	meat	and	fat	flow	back	into	the	ham,	enhancing	its	flavor	and
moisture	content.Prevention	of	Drying:	Keeping	the	fatty	side	down	acts	as	a	barrier	against	the	hot	air	in	the	oven,	thereby	reducing	moisture	evaporation.For	reheating	spiral-cut	ham,	also	position	it	face	side	down	to	keep	the	folds	tight	and	retain	moisture.	Different	types	of	ham	include	Bone-in	Half	Ham,	Spiral	Sliced	Ham,	Boneless	Ham,	and
Country	Ham,	each	with	unique	characteristics.	Always	ensure	to	remove	any	plastic	covering	the	bone	and	cover	the	ham	while	cooking	to	preserve	its	natural	juices.Using	a	roasting	bag	can	simplify	the	process.	Place	the	ham	cut-side	down	inside	the	secured	bag	in	a	roasting	pan,	trim	excess	plastic,	and	bake	as	instructed.	Monitor	the	baking
time,	which	typically	ranges	from	12-15	minutes	per	pound,	depending	on	the	specific	ham	type.	Following	these	guidelines	will	help	you	achieve	a	delicious,	moist	ham	ready	for	enjoyment!	(Image	Source:	Pixabay.com)	What	Are	Some	Common	Mistakes	To	Avoid	When	Making	Honey	Ham?Cooking	ham	can	be	challenging,	and	even	seasoned	cooks
sometimes	make	errors	that	lead	to	unsatisfactory	results.	Here	are	five	common	mistakes	to	avoid	when	preparing	ham.	First,	forgetting	to	remove	the	skin	before	scoring	is	crucial;	its	important	to	peel	it	off	to	facilitate	better	seasoning.	Next,	avoid	applying	the	glaze	too	early,	as	this	can	lead	to	a	burnt	coating.	Another	common	error	is	not	letting
the	ham	rest	post-cooking,	which	is	necessary	for	proper	moisture	retention.	Overcooking	is	also	a	frequent	issue	using	a	meat	thermometer	can	help	ensure	the	ham	is	perfectly	cooked	without	drying	out.When	preparing	a	slow-cooker	honey	glazed	ham,	additional	pitfalls	include	trimming	excess	fat,	which	can	result	in	a	greasy	glaze,	and	neglecting
to	monitor	cooking	times	to	avoid	overcooking.	Expert	Tim	Ziga	advises	against	cooking	pre-cooked	hams	too	long	to	prevent	dryness.Be	mindful	of	the	type	of	ham	you	purchase;	avoid	artificially	plumped	versions	and	opt	for	natural	ham.	Also,	steer	clear	of	pre-made	glaze	packets;	instead,	making	a	simple	homemade	glaze	and	applying	it	15-30
minutes	before	finishing	baking	can	bring	better	flavor.	Lastly,	ensure	you	store	any	leftovers	properly	in	their	juices	to	maintain	texture.	(Image	Source:	Pixabay.com)	How	Do	You	Cook	A	Spiral	Sliced	Honey	Ham?This	premium	spiral	sliced	honey	ham	is	a	delightful	choice	for	family	meals,	featuring	a	touch	of	sweetness.	To	prepare,	first	remove	the
packaging	and	plastic	disk	covering	the	bone.	Use	a	pan	at	least	1	inch	deep	and	wrap	the	ham	in	foil.	For	optimal	results,	heat	in	an	oven	preheated	to	300F	until	the	internal	temperature	reaches	120F,	cooking	approximately	13-15	minutes	per	pound.	Cooking	times	are	as	follows:	5	lbs	for	50	minutes,	6	lbs	for	60	minutes,	7	lbs	for	1	hour	10
minutes,	and	so	on,	up	to	17	lbs	taking	around	2	hours	and	40	minutes.Spiral	hams	are	partially	cooked	and	need	to	reach	a	minimum	internal	temperature	of	145F.	Preheat	the	oven	to	325F,	positioning	the	ham	fat	side	up	on	a	rack	in	a	shallow	roasting	pan.	Cover	loosely	with	foil	to	retain	moisture.For	a	quick	honey	glaze,	mix	jam	with	brown
sugar.	Preheat	the	oven	to	350F	for	glazing.	Cook	at	325F	for	about	10	to	14	minutes	per	pound,	until	the	thermometer	registers	140F	at	the	thickest	part.Ultimately,	spiral	sliced	honey	ham	can	be	cooked	in	various	ways,	including	oven,	crockpot,	or	electric	roaster,	ensuring	it	stays	juicy	and	flavorful.	Follow	the	provided	guidelines	for	perfect
results,	making	your	honey	glazed	spiral	ham	a	hit	at	any	gathering.	(Image	Source:	Pixabay.com)	How	Long	Should	You	Cook	A	10	Lb	Spiral	Ham?To	cook	a	fully	cooked	Dietz	and	Watson	10-pound	ham,	begin	by	preheating	your	oven	to	300F.	Remove	the	ham	from	its	package	and	place	it	flat	side	down	on	a	roasting	pan.	Cover	the	pan	with	foil	to
keep	the	natural	juices	intact.	Bake	the	ham	for	approximately	12	minutes	per	pound,	which	means	for	a	10-pound	ham,	the	estimated	cooking	time	is	around	2.	5	hours.Read	also:	How	To	Cook	Salmon	In	A	Pan	With	Honey?Alternatively,	if	you	decide	to	cook	the	ham	at	a	slightly	higher	temperature	of	325F,	it	is	generally	recommended	to	allocate
around	18-24	minutes	per	pound.	This	translates	to	a	cooking	time	of	about	3	to	4	hours	in	total.	For	a	spiral	ham,	aim	for	around	10-15	minutes	per	pound,	which	would	mean	roughly	1.	5	to	2	hours	for	the	same	weight.Regardless	of	the	specific	method,	use	a	meat	thermometer	to	ensure	the	internal	temperature	reaches	at	least	140F	for	proper
safety	and	doneness.	Its	important	to	check	that	the	ham	is	fully	heated	and	not	overcooked,	as	oven	temperatures	can	vary	significantly.Additionally,	if	you're	basting,	consider	using	extra	glaze	instead	of	pan	drippings	for	added	flavor.	If	you	prefer	a	slightly	crisper	exterior,	you	can	choose	to	cook	the	ham	uncovered,	but	keep	in	mind	this	may
require	closer	to	the	longer	cooking	times.	Ultimately,	a	consistent	internal	temperature	is	essential	for	a	tasty	and	safe	ham.	For	optimal	results,	remember	to	allow	the	ham	to	rest	for	a	few	minutes	after	baking	before	slicing	and	serving.	(Image	Source:	Pixabay.com)	What	Is	The	Best	Way	To	Heat	A	Fully	Cooked	Spiral	Ham?To	heat	a	spiral	sliced
fully	cooked	ham	perfectly,	wrap	it	tightly	in	heavy-duty	aluminum	foil	and	bake	at	300F	for	about	15	minutes	per	pound,	until	the	internal	temperature	reaches	140F,	measured	at	the	thickest	part	without	touching	bone.	Alternatively,	use	a	slow	cooker	with	about	1	cup	of	ginger	ale,	cola,	stock,	or	water.	For	consistent	results,	set	the	oven
temperature	between	250F	and	325F.	Preheat	the	oven	to	325F	and	place	the	scored,	covered	ham	inside,	cooking	it	for	approximately	20	minutes	per	pound.For	optimal	moisture,	wrap	the	ham	in	foil	and	place	it	in	a	roasting	pan.	Use	a	meat	thermometer	to	verify	that	the	ham	is	heated	through.	If	the	ham	is	marked	"fully	cooked,"	heat	it	for	8	to
10	minutes	per	pound	until	it	reaches	140F.	For	a	consistent	approach,	cover	the	ham	with	foil,	heat	at	325F	for	about	10	minutes	per	pound,	and	allow	for	individual	slices	to	be	warmed	in	a	skillet	or	microwave,	if	desired.Plan	on	it	taking	10-16	minutes	per	pound,	which	means	a	nine-pound	ham	would	take	around	90-144	minutes	to	reheat.	To
prevent	dryness,	reheating	at	a	lower	temperature	(around	275F)	while	allowing	for	longer	cooking	time	can	also	be	effective.	(Image	Source:	Pixabay.com)	How	Do	You	Heat	Up	An	Appleton	Farms	Spiral	Ham?To	reheat	a	spiral-sliced	ham,	cover	it	thoroughly	with	heavy	aluminum	foil	and	heat	in	a	conventional	oven	at	325F	for	roughly	10	minutes
per	pound.	For	Appleton	Farms	Boneless	Spiral	Ham,	first	preheat	the	oven	to	325F	and	place	the	ham	cut	side	down	in	a	foil-lined	baking	dish,	discarding	any	packaging	and	the	plastic	disk	on	the	bone.	Score	the	fat	in	a	diamond	pattern	to	enhance	flavor	absorption.Prepare	a	glaze	by	mixing	brown	sugar,	honey,	Dijon	mustard,	apple	cider	vinegar,
and	spices	such	as	ground	cloves,	cinnamon,	and	nutmeg.	If	the	ham	is	frozen,	thaw	it	in	the	refrigerator	for	1-2	days	for	even	heating.	When	ready,	you	can	choose	to	bake,	microwave,	or	heat	the	ham	on	the	stove.For	oven	roasting,	preheat	to	350F,	place	the	ham	in	a	baking	sheet,	and	cook	for	about	15	minutes	per	pound,	checking	occasionally	to
ensure	thorough	heating.	Alternatively,	for	a	spiral	sliced	ham,	place	in	a	roasting	pan	and	bake	at	250F	for	13	minutes	per	pound,	adding	glaze	during	the	last	30	minutes.Heating	a	smoked	ham	generally	requires	15	to	18	minutes	per	pound,	while	a	raw	ham	requires	24	to	28	minutes	per	pound.	To	apply	the	glaze,	soften	it	in	warm	water,	drizzle
over	the	ham,	and	let	it	sit	for	5-10	minutes.	For	optimal	results,	keep	a	close	eye	on	the	ham	as	it	cooks,	and	remember	to	use	it	promptly	or	freeze	leftovers	as	necessary	for	later	use.	How	to	Cook	Spiral	Sliced	Ham	Todays	DelightWhen	pressed	for	time	get	a	fully	cooked	Spiral	Sliced	Ham	this	holiday	season.	Follow	the	easy	warming	instructions
and	in	noAre	you	looking	for	a	delicious	and	easy-to-prepare	ham	for	your	next	family	gathering	or	holiday	meal?Look	no	further	than	Appleton	Farms	Spiral	Ham!This	fully	cooked	ham	is	spiral	sliced	for	easy	serving	and	comes	with	a	variety	of	glaze	options	to	suit	your	taste.But	how	do	you	bake	it	to	perfection?In	this	article,	well	explore	different
methods	for	heating	up	your	Appleton	Farms	Spiral	Ham,	including	glazing	tips	and	tricks	to	keep	it	moist	and	flavorful.So	grab	your	roasting	pan	and	lets	get	started!Before	we	dive	into	the	different	methods	for	baking	your	Appleton	Farms	Spiral	Ham,	there	are	a	few	things	to	keep	in	mind.First,	make	sure	to	read	the	instructions	on	the	packaging
for	specific	heating	times	and	glazing	instructions.Second,	plan	ahead	as	a	ham	can	take	several	hours	to	heat	up	depending	on	its	size.Now,	lets	explore	some	different	methods	for	baking	your	ham:To	prepare	your	spiral	ham,	start	by	removing	any	packaging	and	the	small	plastic	disk	on	the	underside	of	the	bone.	Place	the	ham	in	a	shallow	roasting
pan,	cut	side	down.To	prevent	the	ham	from	drying	out,	cover	it	with	foil	during	the	initial	baking	process.	Bake	the	ham	for	12-15	minutes	per	pound	or	until	it	reaches	an	internal	temperature	of	140F.	If	you	plan	to	add	a	glaze,	wait	until	the	last	20	minutes	of	cooking	to	brush	it	on	and	leave	the	ham	uncovered	to	finish	cooking.Once	the	ham	is
done	baking,	remove	it	from	the	oven	and	let	it	rest	for	at	least	15	minutes	before	slicing.	This	allows	the	juices	to	redistribute	throughout	the	meat,	resulting	in	a	more	flavorful	and	moist	ham.	If	desired,	spoon	any	juices	from	the	pan	over	the	ham	before	serving.Leftover	spiral	ham	can	be	stored	in	an	airtight	container	in	the	refrigerator	for	up	to
five	days.	To	reheat,	place	slices	in	a	roasting	pan	and	cover	with	foil.	Bake	at	250F	until	heated	through	or	microwave	in	30-60	second	intervals	until	hot.With	these	tips,	youll	be	able	to	bake	a	delicious	and	impressive	Appleton	Farms	Spiral	Ham	for	your	next	holiday	gathering	or	special	occasion.One	of	the	best	things	about	Appleton	Farms	Spiral
Ham	is	the	variety	of	glazing	options	available	to	enhance	its	flavor.	Here	are	some	popular	glaze	recipes	to	consider:1.	Brown	Sugar-Bourbon	Glaze:	This	classic	glaze	recipe	adds	a	sweet	and	smoky	flavor	to	the	ham.	Mix	together	brown	sugar,	bourbon,	Dijon	mustard,	and	Worcestershire	sauce	in	a	saucepan,	and	heat	until	the	sugar	dissolves.
Brush	the	glaze	over	the	ham	during	the	last	30	minutes	of	cooking	for	a	deliciously	caramelized	finish.2.	Citrus	Glazed	Ham:	For	a	tangy	and	savory	flavor,	try	this	citrus	glaze	recipe.	Combine	orange	juice,	honey,	soy	sauce,	and	ginger	in	a	saucepan,	and	simmer	until	thickened.	Brush	the	glaze	over	the	ham	during	the	last	30	minutes	of	cooking	for
a	zesty	kick.3.	Port	Wine	Ham	Glaze:	This	elegant	glaze	recipe	features	a	rich	Cumberland	sauce	made	from	port	wine,	red	currant	jelly,	mustard,	and	spices.	Simmer	the	ingredients	together	in	a	saucepan	until	thickened,	then	brush	over	the	ham	during	the	last	30	minutes	of	cooking	for	a	decadent	finish.4.	Maple-Bourbon	Glazed	Ham:	This	easy-to-
make	glaze	recipe	only	requires	five	ingredients	maple	syrup,	bourbon,	Dijon	mustard,	salt,	and	pepper	and	can	be	whipped	up	in	minutes.	Brush	the	glaze	over	the	ham	during	the	last	30	minutes	of	cooking	for	a	sweet	and	savory	crust.No	matter	which	glaze	you	choose,	make	sure	to	follow	the	instructions	carefully	and	brush	it	on	during	the	last	30
minutes	of	cooking	for	optimal	flavor.	Happy	baking!Method	1:	Oven	Baking1.	Preheat	your	oven	to	325F	and	position	the	oven	rack	low	enough	so	the	ham	doesnt	touch	the	oven	components.2.	Remove	all	packaging	from	the	ham	and	place	it	face	down	on	a	foil-lined	roasting	pan.	Cover	and	seal	the	pan	with	aluminum	foil.3.	Bake	boneless	ham	for
10-12	minutes	per	pound	or	bone-in	ham	for	about	15	minutes	per	pound.4.	While	the	ham	is	baking,	make	your	glaze	by	simmering	brown	sugar,	orange	juice	and	zest,	mustard,	vinegar,	paprika,	garlic	powder,	and	salt	in	a	small	saucepan	over	medium	heat,	whisking	as	needed.5.	Carefully	remove	the	ham	from	the	oven	and	increase	the	oven
temperature	to	400F.6.	Drain	excess	liquid	from	the	roasting	pan	and	brush	glaze	over	the	ham	surface	until	well-coated.7.	Bake	the	glazed	ham	uncovered	for	20	minutes	or	until	the	internal	temperature	reads	140F	on	a	quick-read	thermometer.8.	Transfer	ham	to	a	serving	dish,	garnish	with	orange	slices	and	fresh	parsley,	and	let	it	rest	for	about
10	minutes	before	serving.Method	2:	Slow	Cooker1.	Place	your	spiral	ham	in	a	slow	cooker	with	1	cup	of	water.2.	Cook	on	low	for	4-5	hours	or	on	high	for	2-3	hours,	basting	with	the	marinade	every	45	minutes.3.	While	the	ham	is	cooking,	make	your	glaze	by	simmering	brown	sugar,	honey,	orange	juice,	cinnamon,	cloves,	and	nutmeg	in	a	medium
saucepan	over	medium	heat.4.	Once	the	ham	is	done	cooking	in	the	slow	cooker,	carefully	remove	it	and	place	it	on	a	foil-lined	baking	sheet.5.	Brush	or	drizzle	the	glaze	over	the	ham	and	bake	in	a	preheated	oven	at	400F	for	about	10-15	minutes	or	until	the	glaze	is	caramelized.6.	Let	the	ham	rest	for	about	10	minutes	before	serving.When	it	comes	to
baking	a	spiral	ham,	one	of	the	biggest	concerns	is	how	to	keep	it	moist	and	flavorful.	Here	are	some	tips	to	help	you	achieve	that	perfect	juicy	and	tender	ham:1.	Reheat	low	and	slow:	One	way	to	keep	your	spiral	sliced	ham	from	drying	out	is	to	reheat	it	low	and	slow.	Keeping	the	oven	at	275F	for	about	18	minutes	per	pound,	plus	basting
occasionally	with	any	juices	that	accumulate,	will	ensure	your	ham	is	moist	and	tender.	You	want	to	heat	your	ham	slowly	so	that	by	the	time	the	center	of	your	ham	is	warm	the	outside	slices	arent	dried	out.2.	Use	a	thermometer:	Taking	the	hams	temperature	using	either	a	probe	thermometer	that	stays	in	the	meat	while	its	in	the	oven	or	an	instant
read	thermometer	is	essential	to	ensure	that	your	ham	is	cooked	through	but	not	overcooked.	A	probe	thermometer	would	be	the	easiest,	but	if	you	dont	have	one,	use	the	time	guide	that	came	with	the	ham	as	a	rough	estimate.3.	Wrap	with	aluminum	foil:	Wrapping	your	spiral	ham	with	heavy	duty	aluminum	foil	will	help	keep	the	moisture	in.	This
will	trap	steam	in	the	roasting	pan,	which	will	continue	to	heat	the	meat	while	keeping	it	super	moist.	If	you	plan	to	apply	a	glaze,	remove	the	foil	about	15-20	minutes	before	cooking	time	ends.4.	Dont	overdo	the	liquid:	Pouring	too	much	liquid	in	the	bottom	of	the	pan	may	seem	like	a	good	idea	to	prevent	the	ham	from	drying	out,	but	its	better	to
pour	in	only	about	1/2	cup	at	a	time.	This	allows	the	moisture	to	steam	or	braise	the	ham.5.	Clean	your	oven:	Cleaning	your	oven	before	cooking	any	big	roast	is	always	a	good	idea.	Burned	up	junk	in	your	oven	can	affect	the	cooking	time	and	temperature.6.	Choose	a	high-quality	ham:	Not	all	hams	are	created	equal.	Try	calling	your	local	butcher	and
ordering	one	ahead	of	time	instead	of	grabbing	one	at	your	local	supermarket	thats	on	sale.	Supermarket	hams	are	often	cured	or	plumped	up	with	salt	water	and	artificial	flavors	for	preservation.By	following	these	tips,	you	can	ensure	that	your	Appleton	Farms	Spiral	Ham	comes	out	perfectly	juicy	and	flavorful	every	time.Once	your	Appleton	Farms
Spiral	Ham	is	fully	cooked	and	ready	to	serve,	its	important	to	know	how	to	store	any	leftovers	properly.To	store	leftover	spiral	ham	in	the	fridge,	place	it	in	an	airtight	container	and	store	it	for	up	to	4	days.	If	you	have	more	ham	than	you	can	eat	in	that	time,	you	can	freeze	it	by	placing	it	in	freezer	bags	and	removing	as	much	air	as	possible.	Store
frozen	for	up	to	one	month	and	thaw	in	the	fridge	overnight	before	reheating.When	reheating	your	leftover	ham,	you	can	either	microwave	it	until	warm	or	rewarm	it	in	a	300-degree	oven,	covered	in	a	shallow	dish,	for	about	30	minutes	or	until	warmed	through.If	you	plan	on	glazing	your	ham,	wait	until	the	last	20	minutes	of	cooking	time	and	brush
the	glaze	in	between	each	slice.	Pull	the	ham	from	the	grill	or	oven	and	let	it	rest	for	about	10	minutes,	tented	with	aluminum	foil.Once	your	ham	is	ready	to	serve,	remember	that	spiral	hams	are	not	completely	cut	through,	otherwise,	youd	have	sliced	ham	instead	of	a	spiral	cut	ham.	The	spiral	cut	has	two	purposes:	it	allows	for	a	deeper	penetration
of	glaze	or	other	seasoning	and	makes	for	far	easier	slicing	(but	not	slice-free).	Its	a	bone-in	ham	and	still	needs	to	be	carved.	With	the	ham	on	its	side,	cut	around	the	bone	with	a	paring	knife	to	free	the	attached	slices.	Switch	to	a	carving	knife	and	slice	horizontally	above	the	bone	to	remove	the	entire	section.	Turn	the	ham	to	cut	side	down	and	slice
down	along	the	bone	to	remove	the	remaining	meat.	Serve	up	those	beautiful	slices	all	layered	out	and	nicely	presented!Remember	that	proper	storage	and	reheating	techniques	will	ensure	that	your	Appleton	Farms	Spiral	Ham	stays	fresh	and	delicious	for	days	after	your	initial	meal.	There	are	a	lot	of	great	deals	on	ham	at	Aldi	if	you	want	to	serve
one	for	a	holiday	like	Easter,	Christmas,	or	the	New	Year.	Weve	written	about	a	few	of	the	hams	that	the	discount	store	has	sold	over	the	years,	such	as	a	hardwood	smoked	butt	portion	bone-in	ham,	an	applewood	smoked	uncured	spiral	ham,	and	a	spiral	sliced	hickory	smoked	honey	ham.	Many	kinds	of	hams	have	been	added	to	Aldi	in	preparation
for	Easter.	I	chose	to	try	a	new	one	that	is	spiral-sliced,	boneless,	and	comes	with	a	brown	sugar	glaze	packet.	Appleton	Farms	Hickory	Smoked	Boneless	Spiral	Sliced	Ham	cost	$3.	99	per	pound	at	the	time	of	publication.	I	purchased	a	4.	13-pound	ham	for	$16.	48.	Because	this	is	a	seasonal	item,	Aldi	will	only	have	it	in	stock	for	a	few	weeks	to	a
couple	of	months.	You	wont	be	able	to	find	it	all	year.	This	ham	was	bought	in	late	February	2022,	when	Aldi	started	selling	hams	before	Easter.	It	has	a	use-or-freeze-by	date	of	May	15,	2022.	There	are	water,	dextrose,	and	2%	or	less	of	salt,	potassium	lactate,	corn	syrup,	brown	sugar,	sodium	phosphates,	sodium	diacetate,	sodium	erythorbate,	and
sodium	nitrite	used	to	cure	this	ham.	Some	of	the	things	that	go	into	the	glaze	are	water,	modified	corn	starch,	soybean	oil,	cellulose	gum,	spices,	sodium	benzoate	and	potassium	sorbate	(which	are	preservatives),	and	calcium	disodium	EDTA.	An	ounce	of	this	ham	with	glaze	has	120	calories,	4	grams	of	fat	(5%	of	the	daily	value),	and	2%	sodium.	5%
of	the	daily	value	for	saturated	fat,	45%	of	the	daily	value	for	cholesterol,	83%	of	the	daily	value	for	sodium,	4%	of	the	daily	value	for	total	carbohydrates,	and	16%	of	the	daily	value	for	added	sugars.	If	you	eat	the	ham	without	the	glaze,	it	only	has	2	grams	of	added	sugars	(4%	DV).	As	the	ham	is	already	cooked,	all	that	needs	to	be	done	to	make	it
warm	is	to	heat	it	up.	You	can	also	eat	it	cold	from	the	fridge.	There	are	no	instructions	on	how	to	heat	it,	but	there	are	instructions	on	how	to	use	the	brown	sugar-flavored	ham	glaze	that	comes	with	it.	So	I	had	to	wing	it	to	heat	the	ham.	I	put	it	in	a	roasting	pan	with	a	rack	and	wrapped	it	in	foil	so	it	wouldnt	dry	out.	I	then	heated	it	at	325	degrees
for	about	10	minutes	per	pound,	which	meant	it	would	take	about	40	to	50	minutes	to	heat	my	ham,	which	was	just	over	4	pounds.	After	heating	the	ham	for	50	minutes,	I	thought	the	middle	could	have	been	a	little	warmer,	but	I	already	had	some	other	side	dishes	ready,	so	I	served	it	anyway,	even	though	it	was	already	fully	cooked.	It	might	have
needed	another	10	to	20	minutes	in	the	oven	to	get	really	hot	in	the	middle.	That	would	have	made	it	a	total	of	an	hour	or	an	hour	and	ten	minutes.	If	I	made	this	again,	I	might	raise	the	oven	temperature	from	325	degrees	to	350	degrees	to	make	it	cook	faster.	In	the	event	that	I	were	to	serve	this	ham	again,	I	could	also	heat	it	in	a	slow	cooker.	Its
small	enough	that	it	should	easily	fit	in	a	slow	cooker	with	around	a	7-quart	capacity.	Im	not	sure	how	long	it	would	take	to	heat	up	in	a	slow	cooker,	but	I	might	give	it	three	to	six	hours	on	low	heat	and	add	the	glaze	near	the	end.	If	needed,	the	slow	cooker	could	be	turned	to	the	keep	warm	setting.	To	use	the	glaze,	take	the	ham	out	of	the	oven	and
take	off	the	foil.	Then,	turn	the	ham	on	its	side.	(Be	careful;	the	ham	will	be	hot,	and	you	might	want	to	use	utensils	to	move	the	ham.	)	Place	the	refrigerated	glaze	packet	under	warm	water	for	1	minute	or	until	the	glaze	is	softened.	Cut	off	a	corner	of	the	packet	and	apply	glaze	evenly	over	the	ham	surface.	Allow	to	sit	5-10	minutes	while	the	glaze
melts	into	the	ham.	The	glaze	is	different	from	other	ham	glazes	Ive	used	because	its	ready	to	serve.	With	most	of	the	other	hams	Ive	had,	the	spices	came	in	a	packet	as	a	powder.	I	added	water	to	the	powder	and	heated	it	on	the	stove.	It	was	easier	to	use	the	glaze	on	this	boneless	spiral	ham	because	I	only	had	to	cut	it	open	and	pour	it	over	the
meat.	This	glaze	isnt	as	thick	as	other	ham	glazes	Ive	tried,	and	it	tastes	differentits	sweeter	and	doesnt	have	the	subtle	spice	flavors	Im	used	to	with	other	ham	glazes.	The	spiral	cut	makes	it	easy	to	serve	and	eat.	There	is	a	small	piece	of	the	ham	in	the	middle	at	the	bottom	that	isnt	cut	all	the	way	through.	This	keeps	the	whole	ham	from	falling
apart.	The	ham	is	soft	enough	that	its	easy	to	cut	into	servings	with	a	fork.	If	you	want	it	to	look	better,	you	could	use	a	knife	to	cut	through	the	uncut	part	more	cleanly.	There	was	also	enough	ham	in	this	4-pounder	to	feed	two	adults	and	two	kids,	with	extra	for	sandwiches,	tetrazzini,	or	anything	else	you	can	think	of.	This	ham	has	more	of	a
processed	texture	compared	to	traditional	bone-in	hams.	It	doesnt	have	any	fatty	bits	(which	my	kids	appreciated),	and	the	whole	ham	is	a	uniform	texture.	As	one	blogger	puts	it,	Once	the	bone	is	taken	out	of	a	ham,	the	meat	has	to	be	reshaped	in	a	machine	called	a	vacuum	tumbler	so	it	doesnt	fall	apart	when	its	sliced.	This	can	give	boneless	ham	a
bit	of	a	spongy	texture.	.One	other	observation:	when	I	served	this	ham,	some	parts	had	a	noticeable	rainbow	sheen	on	them.	There	is	nothing	wrong	with	the	ham,	and	its	definitely	not	spoiled.	Light	experiences	an	iridescent	sheen	on	ham	because	it	was	cut	against	the	grain,	which	leaves	space	between	the	muscle	tissues	and	causes	an	effect	called
diffraction.	This	is	how	most	deli	meats	are	cut.	This	spiral-sliced	ham	without	bones	doesnt	taste	as	good	as	a	ham	with	bones,	and	you	cant	use	the	bone	to	make	soup	or	ham	and	beans	later.	However,	this	ham	is	a	good	choice	if	convenience	is	high	on	your	priority	list.	Its	easier	to	cut	and	takes	less	time	to	heat	than	a	bone-in	ham.	The	glaze	is
also	ready	to	serve.	The	fact	that	its	not	quite	the	same	as	a	bone-in	ham	didnt	bother	my	family	either;	they	all	happily	ate	it.	Spiral	sliced	hickory	smoked	ham	from	Appleton	Farms	is	fully	cooked	and	can	be	heated	in	the	oven	or	served	cold.	It	comes	with	a	brown	sugar	glaze	that	is	ready	to	open	and	drizzle	over	the	ham.	Because	it	is	spirally	cut,
it	is	easy	to	take	out	individual	servings.	The	ham	has	a	consistent	tenderness	that	makes	it	great	for	picky	eaters	or	for	making	sandwiches.	This	ham	from	Aldi	is	one	of	the	easiest	to	cook.	Its	not	as	good	as	a	bone-in	ham,	but	ham	bone	bean	soup	is	something	that	comes	to	mind.	Appleton	Farms	spiral	hams	are	a	delicious	choice	for	holiday	feasts
and	special	gatherings.	Their	signature	sweet	and	salty	flavor	plus	moist,	tender	texture	make	them	a	crowd-pleasing	centerpiece.	But	determining	the	right	cooking	time	is	key	to	ham	success.Follow	this	complete	guide	to	learn	how	long	to	cook	an	Appleton	Farms	spiral	ham	to	juicy,	glazed	perfectionFactors	that	Affect	Cooking	TimeSeveral	factors
impact	how	long	it	takes	to	cook	a	spiral	sliced	Appleton	Farms	ham:Weight	Allow	approximately	18-20	minutes	per	pound	A	10	lb	ham	takes	3-35	hours,Bone-in	or	boneless	Boneless	hams	cook	faster.	Extend	time	for	bone-in.Cooking	method	Oven,	grill	or	smoker	times	vary.Thickness	and	shape	Irregular	shapes	take	longer.Pre-cooked	or	fresh	Pre-
cooked	hams	just	need	reheating.Recipe	directions	Appleton	Farms	provides	specific	guidelines.An	accurate	meat	thermometer	is	the	best	way	to	test	doneness.	Cook	to	140F	for	optimal	taste	and	texture.Oven	Roasting	TimesMost	recipes	recommend	oven	roasting.	Use	these	time	guidelines:Small	(4-7	lbs)	Cooking	time:	2-2.5	hours	at	325FMedium
(7-10	lbs)	Cooking	time:	2.5-4	hours	at	325FLarge	(10-15	lbs)	Cooking	time:	4-5	hours	at	325FReduce	time	slightly	for	boneless	or	spiral	cut.	Preheat	oven	fully	before	cooking.Step-by-Step	Oven	RoastingFollow	these	tips	for	foolproof	oven-roasted	spiral	ham:If	frozen,	thaw	48	hours	in	fridge	before	cooking.Preheat	oven	fully	to	325F.	Use	a	meat
thermometer.Place	ham	on	a	rack	in	a	roasting	pan	for	air	circulation.Brush	with	glaze	during	last	30	minutes	if	desired.Cook	18-20	minutes	per	lb	until	140F	internal	temperature.Let	rest	10-15	minutes	before	carving.The	ham	may	release	a	lot	of	juices	during	roasting.	Adding	a	roasting	bag	or	foil	tent	can	reduce	that.Grilling	Times	for	Added
FlavorGrilling	imparts	delicious	smoky	flavor.	Use	indirect	heat	and	these	guidelines:Small	(4-7	lbs)	Cooking	time:	90	mins	2	hours	at	med	heat.Medium	(7-10	lbs)	Cooking	time:	2-2.5	hours	at	medium	heat.Large	(10-15	lbs)	Cooking	time:	3-4	hours	at	medium	heat.Cook	over	indirect	heat,	rotating	periodically.	Apply	glaze	during	last	30	minutes	if
desired.	Grill	to	140F	internal	temperature.Smoker	Cooking	TimesFor	deepest	smoke	flavor,	cook	in	a	smoker:Small	(4-7	lbs)	Cooking	time:	3-4	hours	at	225-250FMedium	(7-10	lbs)	Cooking	time:	4-6	hours	at	225-250FLarge	(10-15	lbs)	Cooking	time:	6-8	hours	at	225-250FUse	apple,	cherry,	hickory	or	other	complementary	wood.	Brush	with	glaze
during	last	hour	if	desired.	Cook	to	140F.Handy	Tips	for	DonenessAlways	use	an	instant-read	meat	thermometer	for	accuracy.Test	temperature	in	thickest	section	without	hitting	bone.Remove	from	heat	at	135F.	Carryover	cooking	raises	it	to	140F.If	overcooked,	the	ham	will	be	dry.	Stop	early	for	a	juicy	interior.Let	It	Rest,	Then	Carve	and
ServeNever	skip	the	resting	time!	Let	the	ham	sit	15	minutes	before	carving	so	juices	redistribute.To	serve,	carve	into	thin	slices	across	the	grain.	Arrange	slices	on	a	festive	platter	with	fruit,	berries	or	pineapples.	Pair	with	classic	side	dishes	like	scalloped	potatoes,	roasted	veggies	or	glazed	carrots.Cooking	an	Appleton	Farms	spiral	ham	is	easier
than	you	think.	Allowing	ample	time	for	the	size	and	following	recipe	guidelines	will	reward	you	with	a	juicy,	glazed,	showstopping	ham	worthy	of	your	most	special	meals.My	aldi	ham	hackFAQHow	to	cook	appleton	farms	fully	cooked	spiral	ham?Store	&	Prepare	To	Serve:	Ham	is	fully	cooked	and	ready	to	serve,	hot	or	cold.	Oven	warming:	If	you
prefer	to	gently	warm,	preheat	oven	to	275F.	Cover	ham	tightly	with	foil	and	heat	20	minutes	per	pound,	or	to	internal	temperature	120F.How	long	does	it	take	to	cook	a	fully	cooked	spiral	ham?If	youre	starting	with	a	pre-cooked	ham,	youll	only	need	to	cook	your	ham	long	enough	to	heat	it	all	the	way	through.	Total	cook	time	will	depend	on	the	size
of	the	ham,	your	cooking	method,	and	the	cooking	temperature.	In	general,	youll	want	to	plan	for	10-16	minutes	per	pound.How	long	to	cook	a	3	lb	fully	cooked	ham?If	the	ham	is	labeled	fully	cooked	(does	not	require	heating),	heat	it	in	the	oven	for	about	10	minutes	per	pound,	or	to	an	internal	temperature	of	140	F.	If	the	ham	is	labeled	cook	before
eating,	heat	in	an	oven	set	no	lower	than	325	F	to	an	internal	temperature	of	at	least	145	F.How	do	you	use	the	glaze	packet	that	comes	with	the	ham?Whether	you	heat	your	spiral	ham	in	the	slow	cooker	or	oven,	all	you	have	to	do	is	open	the	glaze	packet	and	apply	it	30	minutes	before	your	ham	is	finished	cooking.	By	the	time	its	ready	to	serve,
youll	have	a	satiny-glazed	ham	without	any	of	the	time	or	effort	it	takes	to	make	a	ham	glaze.How	long	to	cook	Appleton	Farms	spiral	ham?The	cooking	time	for	an	Appleton	Farms	spiral	ham	depends	on	its	size.	A	5-pound	ham	will	need	to	cook	for	18-20	minutes	per	pound,	while	a	7-pound	ham	will	need	to	cook	for	20-22	minutes	per	pound.	What
temperature	should	I	cook	an	Appleton	Farms	spiral	ham?How	to	cook	Appleton	Farms	Ham?Once	it	is	thawed,	you	can	begin	heating	it.	There	are	several	ways	to	heat	an	Appleton	Farms	ham.	You	can	bake	it	in	the	oven,	cook	it	in	the	microwave,	or	heat	it	on	the	stove.	If	you	are	baking	the	ham,	preheat	the	oven	to	325	degrees.	Place	the	ham	in	a
baking	dish,	and	bake	it	for	about	15	minutes	per	pound.Can	you	cook	Appleton	Farms	boneless	spiral	ham	in	a	slow	cooker?Yes,	you	can	cook	the	Appleton	Farms	Boneless	Spiral	Ham	in	a	slow	cooker.	Place	the	ham	in	the	slow	cooker,	add	some	liquid	such	as	water	or	apple	juice	to	keep	it	moist,	and	cook	on	low	heat	for	about	6-8	hours	or	until	the
desired	internal	temperature	is	reached.How	do	you	reheat	Appleton	Farms	spiral	ham?To	reheat,	place	slices	in	a	roasting	pan	and	cover	with	foil.	Bake	at	250F	until	heated	through	or	microwave	in	30-60	second	intervals	until	hot.	With	these	tips,	youll	be	able	to	bake	a	delicious	and	impressive	Appleton	Farms	Spiral	Ham	for	your	next	holiday
gathering	or	special	occasion.	Appleton	Farms	makes	some	of	the	most	delicious	hams	on	the	market.	If	youve	purchased	one	of	their	hams	for	an	upcoming	holiday	or	special	occasion,	youre	likely	wondering	how	to	cook	an	Appleton	Farms	ham	perfectly.	Have	no	fear!	In	this	comprehensive	guide,	we	will	walk	through	everything	you	need	to	know
to	cook	your	Appleton	Farms	ham	and	impress	your	guests.Overview	of	Appleton	Farms	HamsAppleton	Farms	offers	a	variety	of	different	hams,	including	Bone-in	hamsBoneless	hamsSpiral	sliced	hamsHickory	smoked	hamsHams	with	brown	sugar	or	honey	glazeTheir	hams	come	in	a	range	of	sizes	from	4-10	lbs	Some	are	sold	fully	cooked	while
others	may	require	baking	Appleton	Farms	uses	quality	pork	and	artisan	curing	methods	to	produce	delicious,	high-quality	hams.Selecting	Your	Appleton	Farms	HamWhen	choosing	your	ham.	consider	Bone-in	vs	boneless	Bone-in	hams	have	more	flavor	but	boneless	are	easier	to	sliceSpiral	cut	These	are	presliced	in	a	continuous	spiral	for	easy
servingSmoked	or	unsmoked	Smoked	hams	like	hickory	have	a	deeper	flavorGlazed	or	unglazed	Glazes	add	sweetness	and	moistureMake	sure	to	check	the	packaging	for	cooking	instructions,	as	methods	may	vary	between	hams.Step-by-Step	Cooking	InstructionsHere	are	general	guidelines	for	cooking	your	Appleton	Farms	ham:1.	Thaw	the	HamIf
frozen,	thaw	ham	for	1-2	days	in	the	refrigerator	before	cooking.	This	ensures	even	heating.2.	Preheat	the	OvenPreheat	your	oven	to	325F.	Use	a	roasting	pan	with	a	rack	to	allow	air	circulation.3.	Prepare	the	HamRemove	packaging	and	place	ham	fat	side	up.	Pour	any	juices	from	package	into	bottom	of	pan.4.	Cover	with	FoilCover	ham	tightly	with
foil	to	lock	in	moisture	while	cooking.5.	Bake	the	HamCook	ham	at	325F	for	about	15	minutes	per	pound.	For	example,	a	10	lb	ham	bakes	for	150	minutes.6.	Check	TemperatureUse	a	meat	thermometer	to	test	doneness.	Ham	should	reach	135-140F.7.	Apply	GlazeIf	using	a	glaze,	brush	it	on	30	mins	before	done.	Return	to	oven	to	set	glaze.8.	Let	Ham
RestLet	ham	rest	for	10-15	mins	before	slicing	for	juicy	results.FAQs	About	Cooking	Appleton	Farms	HamHow	long	does	it	take	to	cook	an	Appleton	Farms	ham?Cooking	time	depends	on	size,	but	allow	15	minutes	per	pound	at	325F.	A	7	lb	ham	bakes	for	about	105	minutes.Can	I	use	a	glass	baking	dish	instead	of	a	roasting	pan?Yes,	a	glass	baking
dish	works	fine	as	long	as	it	fits	the	ham	snugly.	Use	a	shallow	pan	with	at	least	2-inch	sides.My	ham	came	with	a	glaze	packet	when	do	I	add	it?Reserve	1/3	of	the	glaze	and	brush	it	on	30	minutes	before	the	ham	is	finished	cooking.	Use	the	rest	once	its	removed	from	the	oven.Do	I	need	to	add	liquid	to	the	roasting	pan?Adding	some	broth,	juice,	or
water	isnt	required	but	can	add	extra	moisture.	Use	1/2	cup	or	less.How	do	I	know	when	the	ham	is	done	cooking?Use	a	meat	thermometer	to	test	for	135-140F	in	the	thickest	part.	Also	check	for	slight	shrinkage	from	the	bone.Can	I	cook	an	Appleton	Farms	precooked	ham	cold?Yes,	their	hams	labeled	fully	cooked	can	be	served	cold	straight	from	the
fridge.Whats	the	best	way	to	reheat	leftover	ham?You	can	reheat	ham	low	and	slow	in	the	oven	or	microwave.	Cover	it	and	use	lower	power	to	prevent	drying	out.Serving	Your	Beautiful	Baked	HamOnce	your	ham	has	finished	cooking,	its	time	to	wow	your	guests!	Follow	these	serving	tips:Let	the	ham	rest	for	10-15	minutes	before	slicing	for	the
juiciest	meat.Carve	across	the	grain	in	thin	slices	so	the	ham	is	tender.Arrange	slices	neatly	on	a	platter	and	garnish	with	fresh	herbs.Serve	with	classic	sides	like	scalloped	potatoes,	roasted	veggies,	biscuits,	etc.Offer	a	spoon	for	the	glaze	so	guests	can	add	extra	sweetness.Slice	only	what	youll	eat	and	refrigerate	the	rest	promptly.With	this	foolproof
guide,	you	are	ready	to	bake	an	Appleton	Farms	ham	like	a	pro!	From	choosing	the	right	ham	to	testing	for	doneness,	these	tips	will	help	you	serve	a	mouthwatering	main	dish.	Impress	your	family	with	your	skill	as	a	home	cook	when	you	make	the	perfect	juicy	and	delicious	Appleton	Farms	glazed	ham.	Theres	nothing	quite	like	the	aroma	of	a	juicy,
tender	ham	baking	in	the	oven,	and	when	it	comes	to	holiday	meals	or	special	occasions,	a	spiral	ham	from	Appleton	Farms	is	a	delicious	and	impressive	centerpiece.	But	while	many	may	shy	away	from	cooking	a	ham	for	fear	of	it	being	overcooked	or	dry,	fear	not!	With	the	right	techniques	and	guidance,	you	too	can	create	a	mouthwatering	Appleton
Farms	spiral	ham	that	will	have	your	guests	coming	back	for	seconds.	In	this	article,	well	break	down	the	steps	on	how	to	cook	an	Appleton	Farms	spiral	ham	to	perfection	so	you	can	confidently	master	this	classic	dish	in	no	time.	So	lets	get	cooking!Spiral	Hams:	An	IntroductionSpiral	hams,	also	known	as	honey	hams,	are	a	popular	choice	for	holiday
dinners	and	special	occasions.	These	hams	are	pre-cooked	and	spiral-sliced,	making	them	much	easier	to	prepare	than	a	traditional	ham.	Appleton	Farms	offers	a	high-quality	spiral	ham	option	that	is	flavorful	and	easy	to	cook.Choosing	the	Right	Spiral	HamWhen	it	comes	to	picking	the	perfect	spiral	ham	for	your	meal,	there	are	a	few	key	factors	to
consider.	First	and	foremost,	you	want	to	make	sure	you	have	enough	ham	to	feed	all	of	your	guests.	The	general	rule	is	about	pound	of	ham	per	person,	but	if	youre	serving	other	main	dishes	or	have	big	eaters	at	the	table,	you	may	want	to	opt	for	a	larger	size.In	addition	to	size,	pay	attention	to	the	quality	of	the	ham.	Look	for	hams	with	minimal
additives	and	preservatives	Appleton	Farms	spiral	ham	is	all-natural	and	free	of	added	hormones	or	antibiotics.	Take	note	of	any	special	features	such	as	glazes	or	seasonings	that	may	come	with	the	ham.Preparation:	Thawing	and	SeasoningIf	your	spiral	ham	is	frozen,	its	important	to	give	it	enough	time	to	thaw	before	cooking.	The	best	way	to	thaw	a
frozen	ham	is	in	the	refrigerator	allow	24	hours	for	every	5	pounds	of	meat.	If	youre	short	on	time,	you	can	also	submerge	the	sealed	ham	in	cold	water,	changing	the	water	every	30	minutes	until	its	completely	thawed.Once	your	ham	is	fully	thawed,	its	time	to	prepare	it	for	cooking.	Many	spiral	hams	come	with	a	glaze	packet	included	if	yours	does
not,	consider	making	your	own	glaze	with	ingredients	like	brown	sugar,	honey,	or	maple	syrup.	Use	a	sharp	knife	to	score	the	hams	skin	in	a	diamond	pattern,	making	sure	not	to	cut	too	deep.	This	will	help	the	glaze	penetrate	the	meat	and	add	visual	appeal.Cooking	Your	Spiral	HamAppleton	Farms	recommends	cooking	their	spiral	ham	at	325F	for
about	10-12	minutes	per	pound.	However,	always	refer	to	the	instructions	on	your	specific	ham	package	as	cooking	times	may	vary	depending	on	size	and	brand.	You	can	also	use	a	meat	thermometer	to	ensure	that	the	internal	temperature	of	your	ham	reaches	at	least	140F.If	using	a	glaze,	apply	it	to	the	ham	during	the	last	30	minutes	of	cooking,
brushing	it	on	every	10	minutes	for	maximum	flavor	and	caramelization.	For	additional	flavor,	consider	adding	fruit	or	vegetables	to	the	pan	while	cooking	apples,	onions,	and	carrots	make	great	compliments	to	a	spiral	ham.Serving	Your	Perfectly	Cooked	Spiral	HamAfter	your	spiral	ham	is	cooked	to	perfection,	remove	it	from	the	oven	and	let	it	rest
for	about	15	minutes	before	slicing.	This	will	allow	the	juices	in	the	meat	to	redistribute	and	keep	your	ham	moist	and	tender.	Use	a	sharp	carving	knife	to	slice	along	each	spiral	line,	and	then	transfer	slices	onto	a	serving	platter.Spiral	hams	can	be	served	warm	or	at	room	temperature;	both	options	are	equally	delicious.	Serve	with	your	favorite
holiday	sides	like	mashed	potatoes,	green	bean	casserole,	or	cranberry	sauce	for	a	festive	meal	that	is	sure	to	please	everyone	at	the	table.Leftover	IdeasIf	youre	lucky	enough	to	have	any	leftover	spiral	ham,	there	are	plenty	of	ways	to	transform	it	into	new	meals.	Some	popular	options	include	using	diced	ham	in	omelets	or	casseroles,	adding	slices	of
ham	to	sandwiches	or	wraps,	or	making	a	classic	split	pea	soup	with	chunks	of	ham	as	a	tasty	addition.	Reheat	leftover	ham	slices	in	the	oven	at	300F	for	about	15	minutes	to	help	retain	its	moisture	and	flavor.Cooking	an	Appleton	Farms	spiral	ham	is	a	simple	and	delicious	way	to	impress	your	guests	with	a	flavorful	and	juicy	main	dish.	With	proper
thawing,	seasoning,	and	cooking	techniques,	you	can	have	a	perfectly	cooked	spiral	ham	that	is	sure	to	be	the	star	of	any	holiday	dinner	or	special	occasion.	And	with	the	added	bonus	of	leftover	meat	for	future	meals,	this	ham	is	truly	a	gift	that	keeps	on	giving.	The	history	of	Appleton	Farms	Spiral	HamAppleton	Farms	Spiral	Ham	has	a	rich	history
that	dates	back	to	the	1800s.	The	Appleton	family,	who	owned	and	operated	a	farm	in	Ipswich,	Massachusetts,	were	renowned	for	their	high-quality	meats	and	poultry.	The	familys	expertise	in	farming	and	butchery	was	passed	down	through	generations	and	became	well-known	throughout	the	region.	In	the	early	1900s,	the	family	expanded	their
operations	to	include	a	smokehouse,	which	allowed	them	to	preserve	their	meat	using	traditional	smoking	methods.During	the	Great	Depression	in	the	1930s,	many	people	struggled	to	afford	expensive	cuts	of	meat.	This	led	the	Appleton	family	to	develop	an	affordable	yet	delicious	ham	option	for	families	on	a	budget.	They	came	up	with	the	idea	of	a
spiral	ham	a	cured	and	smoked	ham	with	slices	cut	along	its	natural	spiral	shape	for	easy	serving	and	portioning.	This	innovation	was	well-received	by	both	their	loyal	customers	and	new	ones	looking	for	affordable	yet	tasty	meals.Over	the	years,	Appleton	Farms	Spiral	Ham	gained	popularity	nationwide	due	to	its	exceptional	quality,	flavor,	and
affordability.	The	brand	became	a	staple	at	holiday	dinners	and	special	occasions	in	many	households	across	America.	Today,	nearly	a	hundred	years	since	its	inception,	Appleton	Farms	Spiral	Ham	continues	to	be	a	go-to	choice	for	families	looking	for	high-quality	hams	without	breaking	the	bank.What	sets	Appleton	Farms	Spiral	Ham	apart?Appleton
Farms	Spiral	Ham	stands	out	from	other	hams	on	the	market	due	to	its	unique	characteristics	that	make	it	stand	out	in	terms	of	flavor,	texture,	and	convenience.Firstly,	what	sets	Appleton	Farms	Spiral	Ham	apart	is	its	superior	quality.	The	ham	is	made	from	hand-selected	cuts	of	pork	from	locally	raised	pigs	that	are	free	from	antibiotics	and
hormones.	These	pigs	are	fed	with	wholesome	vegetarian	diets	that	result	in	leaner	and	more	flavorful	meat.	The	meat	is	then	cured	and	smoked	using	traditional	methods,	creating	a	distinct	flavor	that	is	unmatched	by	other	hams.Secondly,	the	spiral	slicing	technique	used	by	Appleton	Farms	makes	a	significant	difference	in	its	taste	and	texture.	The
slices	cut	along	the	spiral	shape	allow	for	even	and	consistent	cooking,	resulting	in	juicy,	tender,	and	flavorful	ham	every	time.	The	spiral	slices	also	make	it	effortless	to	serve	the	ham	in	perfect	portions	without	messy	carving	or	uneven	slices.Lastly,	Appleton	Farms	Spiral	Ham	offers	convenience	with	its	ready-to-eat	feature.	It	is	fully	cooked	and
only	requires	heating	before	serving,	making	it	an	ideal	option	for	busy	households	or	those	looking	for	a	hassle-free	holiday	meal.	Its	long	shelf	life	also	makes	it	a	practical	choice	for	stocking	up	your	freezer	for	impromptu	gatherings	or	last-minute	meals.How	to	prepare	and	cook	Appleton	Farms	Spiral	HamPreparing	and	cooking	an	Appleton	Farms
Spiral	Ham	is	a	straightforward	process	that	requires	minimal	effort.	Here	are	the	steps	to	follow:1.	Thaw	the	ham:	If	your	ham	comes	frozen,	thaw	it	in	the	refrigerator	for	24-48	hours	before	cooking.2.	Preheat	your	oven:	Preheat	your	oven	to	325F	while	you	prepare	the	ham.3.	Remove	packaging:	Take	off	all	packaging	materials	from	the	ham,
including	plastic	wrap,	netting,	and	any	glaze	packets	or	sauces	included.4.	Score	the	fat:	Use	a	sharp	knife	to	gently	score	the	thick	layer	of	fat	on	top	of	the	ham	in	a	crisscross	pattern.	This	will	help	prevent	it	from	curling	while	baking	and	allows	flavors	to	penetrate	into	the	meat	better.5.	Place	in	roasting	pan:	Place	the	ham	flat	side	down	in	a
roasting	pan	with	at	least	1-2	inches	of	water	at	the	bottom	to	keep	it	moist	while	cooking.6.	Glaze	(optional):	If	you	prefer	a	glazed	ham,	mix	together	the	glaze	ingredients	as	per	the	instructions	and	generously	brush	it	on	the	hams	surface.7.	Bake:	Cover	the	ham	loosely	with	foil	and	bake	in	the	preheated	oven	for	10	minutes	per	pound	of	ham.
Baste	with	pan	juices	occasionally	to	keep	it	moist.8.	Final	broil:	Remove	foil	during	the	last	5-10	minutes	of	cooking,	baste	again	with	glaze	if	desired,	and	broil	uncovered	for	a	crispy	golden	crust.9.	Rest	and	slice:	Remove	from	oven	when	done,	cover	with	foil,	and	let	it	rest	for	10-15	minutes	before	slicing	and	serving.Delicious	serving	suggestions
for	Appleton	Farms	Spiral	HamAppleton	Farms	Spiral	Ham	is	a	versatile	meat	that	pairs	well	with	many	sides	and	flavors,	making	it	an	ideal	option	for	gatherings	or	family	meals.	Here	are	some	delicious	serving	suggestions	that	will	complement	this	flavorful	ham:	Classic	holiday	dinner:	Serve	your	spiral	ham	alongside	some	creamy	mashed
potatoes,	steamed	green	beans,	roasted	root	vegetables,	and	cranberry	sauce	for	a	classic	holiday	dinner	everyone	will	love.	Sandwiches/wraps:	Use	leftover	slices	of	spiral	ham	to	make	mouth-watering	sandwiches	or	wraps	with	your	favorite	veggies,1.	How	do	I	prepare	an	Appleton	Farms	Spiral	Ham	for	cooking?To	prepare	your	Appleton	Farms
Spiral	Ham,	start	by	removing	it	from	the	packaging	and	taking	out	any	included	glaze	packets.	Then,	place	the	ham	in	a	roasting	pan	and	score	the	top	with	a	sharp	knife.	This	will	help	prevent	the	ham	from	curling	while	cooking.	The	Cooking	Process:Cooking	an	Appleton	Farms	Spiral	Ham	is	a	simple	four-step	process.	Follow	these	instructions	for
a	deliciously	glazed	ham	that	will	have	your	guests	coming	back	for	more.Step	1:	Preheat	the	OvenBegin	by	preheating	your	oven	to	325F	(165C).	This	temperature	ensures	even	cooking	and	helps	maintain	the	moisture	in	the	ham.Step	2:	Prepare	the	GlazeIn	a	small	saucepan,	combine	the	brown	sugar,	honey,	Dijon	mustard,	apple	cider	vinegar,
ground	cloves,	ground	cinnamon,	and	ground	nutmeg.	Stir	the	mixture	over	medium	heat	until	the	sugar	has	dissolved	and	the	ingredients	are	well	combined.Step	3:	Apply	the	GlazePlace	the	Appleton	Farms	Spiral	Ham	on	a	roasting	rack	in	a	large	baking	dish.	Using	a	basting	brush,	generously	apply	the	glaze	all	over	the	ham,	ensuring	each	slice	is
coated.	The	glaze	adds	a	sweet	and	tangy	flavor	to	the	ham	and	creates	a	beautiful	caramelized	crust.Step	4:	Bake	the	HamCover	the	ham	loosely	with	foil	and	place	it	in	the	preheated	oven.	Bake	for	approximately	10	minutes	per	pound	of	ham,	or	until	the	internal	temperature	reaches	140F	(60C).	To	check	the	temperature,	insert	a	meat
thermometer	into	the	thickest	part	of	the	ham,	avoiding	any	bone.Once	the	ham	has	reached	the	desired	temperature,	remove	it	from	the	oven	and	let	it	rest	for	10-15	minutes	before	slicing.	This	resting	period	allows	the	juices	to	redistribute,	resulting	in	a	moist	and	tender	ham.How	to	cook	Appleton	Farms	Spiral	Ham?To	cook	Appleton	Farms	Spiral
Ham,	preheat	the	oven	to	325F.	Prepare	the	glaze	by	combining	brown	sugar,	honey,	Dijon	mustard,	apple	cider	vinegar,	ground	cloves,	ground	cinnamon,	and	ground	nutmeg.	Apply	the	glaze	all	over	the	ham	and	bake	for	approximately	10	minutes	per	pound	of	ham	at	325F,	or	until	the	internal	temperature	reaches	140F.Frequently	Asked
Questions:1.	Can	I	cook	the	Appleton	Farms	Spiral	Ham	without	the	glaze?Yes,	you	can	cook	the	ham	without	the	glaze	if	you	prefer	a	simpler	flavor.	However,	the	glaze	adds	a	delicious	sweetness	and	enhances	the	overall	taste	of	the	ham.2.	Can	I	use	a	different	type	of	glaze?Absolutely!	You	can	experiment	with	different	glazes	according	to	your
taste	preferences.	Maple	syrup,	pineapple	juice,	or	orange	marmalade	are	popular	alternative	glazes	that	pair	well	with	the	Appleton	Farms	Spiral	Ham.3.	How	should	I	store	the	leftover	ham?After	cooking,	allow	the	ham	to	cool	and	then	place	it	in	an	airtight	container	in	the	refrigerator.	It	will	stay	fresh	for	up	to	four	days.	Alternatively,	you	can
freeze	the	ham	for	future	use.4.	Can	I	reheat	the	ham	leftovers?Certainly!	Reheat	the	leftover	ham	slices	in	a	preheated	oven	at	325F	until	warmed	through.	Alternatively,	you	can	heat	them	in	a	skillet	over	medium	heat	or	in	the	microwave.5.	Can	I	cook	the	Appleton	Farms	Spiral	Ham	in	a	slow	cooker?Yes,	you	can	cook	the	spiral	ham	in	a	slow
cooker.	Place	the	ham	in	the	slow	cooker,	pour	the	glaze	over	it,	and	cook	on	low	for	6-8	hours	or	on	high	for	3-4	hours.6.	Can	I	use	a	different	type	of	ham	for	this	recipe?While	this	recipe	specifically	mentions	Appleton	Farms	Spiral	Ham,	you	can	use	other	pre-cooked	spiral	hams	as	well.7.	Can	I	add	additional	spices	to	the	glaze?Certainly!	Feel	free
to	experiment	with	additional	spices	like	garlic	powder,	paprika,	or	onion	powder	to	enhance	the	flavor	of	the	glaze.8.	How	far	in	advance	can	I	apply	the	glaze?You	can	apply	the	glaze	a	few	hours	prior	to	baking	the	ham	or	even	the	night	before.	This	allows	the	flavors	to	penetrate	the	meat	and	create	a	more	pronounced	taste.9.	Can	I	use	a	different
type	of	mustard?Yes,	you	can	substitute	Dijon	mustard	with	yellow	mustard	or	a	spicy	brown	mustard,	depending	on	your	personal	preference.10.	Can	I	garnish	the	ham	with	anything?Certainly!	Once	cooked,	you	can	garnish	the	Appleton	Farms	Spiral	Ham	with	pineapple	rings,	maraschino	cherries,	or	fresh	herbs	like	rosemary	or	thyme	for	an
attractive	presentation.	11.	How	can	I	prevent	the	ham	from	drying	out?To	prevent	the	ham	from	drying	out,	make	sure	to	tent	it	with	foil	while	baking.	This	helps	retain	moisture.	Additionally,	applying	the	glaze	generously	and	following	the	recommended	baking	time	will	result	in	a	juicy	ham.12.	What	side	dishes	go	well	with	Appleton	Farms	Spiral
Ham?Some	popular	side	dishes	that	pair	well	with	Appleton	Farms	Spiral	Ham	include	mashed	potatoes,	green	bean	casserole,	roasted	vegetables,	macaroni	and	cheese,	and	dinner	rolls.	Chef's	Resource	How	to	cook	appleton	farms	spiral	ham?	Related	Reads	
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