Thyme-Basted Ham with Roasted Grapes - recipe from
PorkBeInspired.com
Times: 20 minutes prep, 150 minutes cook
Ingredients:
6 to 8 pound bone-in fully-cooked ham, trimmed
Pepper
1/2 cup grape jelly
4 tablespoons unsalted butter, (1/2 stick), cut into 4 to 6 pieces
2 tablespoons thyme, chopped fresh
3 cups grapes, red, green, or a combination
4 shallots, halved lengthwise and cut into 1/4-inch slices

Cooking Directions:

Preheat oven to 325 degrees F. Position rack in lower third of oven.
Place the ham flat side down in a large shallow roasting pan and score a diamond pattern
about 1/8-inch deep into any fat. Season with pepper and bake for 1 1/2 hours.
Meanwhile, in a small saucepan over medium heat, combine the jelly, butter, and thyme,
whisking occasionally until the jelly and butter melt together and the mixture comes to a
gentle boil, 1 to 2 minutes. Cover and set aside. In a medium bowl, combine the grapes
and shallots. Set aside.
Baste the ham with the jelly mixture. Continue baking, basting with the jelly mixture and/or
pan juices about every 15 minutes. When the internal ham temperature reaches 120
degrees F, add the grapes and shallots to the roasting pan, stirring to coat with the pan
juices. Continue baking and basting until internal temperature reaches 140 degrees F, 15
to 18 minutes per pound total cooking time. Remove the ham from the oven, transfer to a
cutting board, and let rest 15 to 30 minutes. (If the grapes and shallots aren&#8217;t
tender yet, return the roasting pan to the oven.)
Slice enough ham to serve and arrange on plates or a platter. Season the roasted grape,

shallot, and pan juice mixture with pepper and spoon some on top of the ham. Serve the
remaining grape mixture on the side.
Serves 15-20 (4-ounce servings)

Nutrition:
Calories: 280 calories
Protein: 33 grams
Fat: 11 grams
Sodium: 2040 milligrams
Cholesterol: 105 milligrams
Saturated Fat: 5 grams
Carbohydrates: 14 grams
Fiber: 0 grams

