Nonna Snowden Cooks
Cook, Skydive, Have Fun, Give Back

Ham
Nonna Snowden recommends you visit her at www.nonnasnowdencooks.com and watch her “how to”
video on preparing several dishes. Nonna learned this ham recipe from her Italian Grandmother. this is
the one of just a few recipes she hasn't modified. This recipe uses a pre-cooked ham, but with a unique
twist and glaze. These modifications keep the ham moist and bring out the flavor. Nonna adds a two
side dishes (proscuitto covered asparagus and scalloped potatoes) to round out a delicious ham dinner.
Ultimately, she saves the ham bone to use in her red beans and rice!
Ingredients:
1 Whole Pineapple
1 jar maraschino cherries
2 tablespoons dijon mustard
1/4 cup honey
1/2 cup brown sugar (or glaze packet)
1 16 ounce regular coke
1 pack tooth picks
1 pre-cooked ham
Steps:
1. Cut the top and bottom off the pineapple
2. Core the pineapple (into rings). SAVE the juices.
3. Mix pineapple juices, dijon mustard, honey, and brown sugar (or glaze packet).
4. Put ham in a casserole pan (spiral down).
5. Pour glaze (see 3) over the ham. Try to spread the glaze around (360 degrees) the ham.
6. Use tooth picks to pin pineapple rings to the ham, spread evenly top to bottom and 360 degrees.
7. Use tooth picks to pin a marachino cherry in the center of each pineapple ring.
8. Pour half of the regular coke bottle around the ham (360 degrees).
9. Bake according to instructions that came with the ham.
10. Half way through instructed cooking time pull the ham out and scope juices from the casserole pan
and pour over the ham. This will help keep the ham moist.
Note: This recipe will work with a ham that has not been pre-cooked. You'll just need to repeat step
#10 several times if the cook time is over 2 hours or oven temperature is greater than 275 degrees.
This will help keep the ham moist.

Nonna donates 50% of proceeds to JumpForTheRose.org.

