
 
Perfect Christmas Ham 

…Find All Your Ingredients at Lombardi’s Market & Café … 
 

 
What You’ll Need: 
Ready To Serve Brined Ham (Bone In) 
Handful of Whole Cloves 
2 Cups Dark Brown Sugar  
1 Cup Dijon Mustard 
The Rind of 1 Orange, Zested 
1 Cup Orange Juice 
1 Cup Pineapple Juice 
2 TBSP Molasses 
2 TBSP Bourbon 
Marischino Cherries 
Pineapple Slices 
 

 
What To Do: 
Heat oven to 250 degrees F. 
 
Rinse Ham completely with cold water and pat dry with paper towels. Place the Ham, cut side down, on a rack in a 
roasting pan and fill the bottom of the pan with the orange & pineapple juices. Using a small paring knife score the 
ham from bottom to top and side to side creating about 2” diamonds all over the surface. Insert the cloves into the 
cross points of each diamond. Tent the ham with heavy duty foil and cook for 3 to 4 hours or until the internal 
temperature at the deepest part of the meat registers 130 degrees F. 
 
Remove the Ham from the oven and (using tongs not fingers!) pull away the diamonds of skin and any sheets of fat 
that come off with them. Remove the cloves as well. 
 
Bring the temperature of your oven up to 350 degrees F. 
 
In a small mixing bowl combine the mustard, brown sugar, molasses, bourbon & orange zest.  Pat the Ham dry 
with paper towels then liberally brush on your sweet mustard glaze.  Using tooth picks secure pineapple slices with 
a cherry in each center all over the surface of the Ham.  Place the Ham back into the oven and continue to cook 
for an additional hour or until the internal temperature at the deepest part of the meat registers 140 degrees F. 
 
Let the Ham rest for about a ½ hour before carving.  Serve & Enjoy! 
 
 

 

Mangia Bene. Vive Bene. 


