Honey Ham
By Genevieve Ko
“The Most Flavorful Easter Hom Starts on the Stove,’
The New York Times, April 8, 2022

Yield: 8 servings
Time: 1-1/4 hours

INGREDIENTS

2 cups Riesling or other semi-dry white wine

1 tablespoon juniper berries

1 teaspoon whole black or green peppercorns

5 whole cloves

3 tablespoons honey

1 large onion, thickly sliced

1 Pre-sliced quarter-ham (4 to 6 pounds), drained if needed
2 packed cup brown sugar

3 tablespoons whole-grain Dijon mustard

PREPARATION

1.

Choose a pot that fits the ham with enough space on top to close its lid and with
space between the ham and the sides. Combine the wine, juniper berries,
peppercorns, cloves and 2 tablespoons honey in the pot, and mix well. Arrange the
onion in the center to form a rack for the ham and place the ham on top, flat side
down. It should sit just above the wine.

Bring to a boil over medium-high heat, then reduce the heat to low, cover and
simmer, basting after 15 minutes, until the ham is heated through, 30 to 40 minutes.
Meanwhile, heat the oven to 450 degrees. Line a sheet pan with foil. Combine the
brown sugar, mustard and remaining tablespoon honey in a small bowl.

Carefully transfer the ham to the foil-lined pan using 2 sturdy metal spatulas. The slices
should have fanned open. If they haven't, separate the slices, nudging them into a
pretty arrangement. Add 1 tablespoon cooking liquid from the pot to the brown sugar
mixture and stir until smooth. (Save the remaining cooking liquid for stews or braises.)
Pour over the ham, spreading evenly all over the top and not letting foo much spill
onto the foil. Fold up the sides of the foil to form a littfle boat to hold any ham juices.
Bake just until the topping is crackling and caramelized, 10 to 15 minutes. Carefully
transfer to a serving platter with the spatulas, then pour the juices from the foil all over
the ham. Serve immediately, with the onions from the pot, if you'd like.



