
THAWING 
Your ham arrived and it looks great! But it’s frozen, so now 
what? Step one—store it in your freezer. A few days before 
you are ready to serve, start making your thawing plan. Here 
are some suggestions.

The safest way to thaw any meat is to move it from the 
freezer to the fridge. We usually advise planning for about 4 
to 6 hours per pound to fully thaw a whole ham, and small 
hams will be on the shorter side.

Cold-water thawing is faster than refrigerator thawing but 
requires more attention. If you choose this method—put your 
ham in a leak-proof plastic bag, submerge it in cold tap 
water, and change the water every 30 minutes. This 
technique requires about 30 minutes per pound.

Another one of our favorite things about ham? If you’re so 
inclined, you can dig in as soon as it is defrosted! 

Holiday 
Ham Guide
What makes this ham the best you’ll 
ever eat? The proof is in the details.

To make your Easter brunch even easier, 

this year we’ve put together a guide to help 

you with all things ham—so you can spend 

more time with your loved ones, and less 

time in the kitchen. We’ve shared some of 

our favorite tips for cooking, reheating, and 

storing leftovers. And first, a few reasons 

you’re going to love your decision to choose 

a Grass Roots ham for your holiday meal.

Heritage Breed • Hickory Smoked • Naturally Cured

FREEZING
Love leftovers but not quite ready for ham again so soon? Great 
news—you can store leftover ham in your freezer storage. In order to 
preserve the highest quality (and safety) of your meat, we urge you 
to wait until your meat has cooled completely after reheating before 
placing it in the freezer. 

When packaging your ham for an extended stay in the freezer, you 
want to make sure you are placing it in freezer-safe storage 
materials. This can be freezer-safe Pyrex or other storage containers, 
Ziploc bags, etc. 

Make sure the meat is separated into the portion sizes you would 
like to thaw individually when the time comes and is thoroughly 
dried/prepped for storage. Excess moisture within your container 
may increase the risk of freezer burn. 

If you can pick up a roll of butcher/freezer paper at your local 
grocery store, this can aid in separating individual cuts of meat in the 
freezer storage and adding an extra layer of protection to your ham! 

GLAZING 
Some hams are so delicious, they don’t need a glaze. This is 
certainly true of Grass Roots ham, so this is a step you can 
easily skip. But, a glaze will add a sweetness some eaters will 
go nuts for. And it also adds an extra layer of curb appeal to 
that platter.

While there are countless options for glazing your ham, here’s 
a general formula you will stick to when developing your ideal 
flavor profile.

Sweet
The caramelization of 
sugar is what creates 
that beautiful sticky 
exterior. This can be in 
the form of brown sugar, 
honey, jam, etc.

Tangy
Orange juice, pineapple 
juice, cider vinegar, 
balsamic vinegar, or 
another citrus fruit all give 
your ham the kick it needs 
to balance out the sweet.

Spices
Garlic, cloves, cinnamon, 
mustard, rosemary, and 
peppers are all great 
additions to your glaze. 
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Remember一less is more! Keep it simple to allow 
the natural complex flavors of the ham to shine 
through. You can simply stir your glaze together, 
or-to intensify the flavor of your glaze-you can 
allow it to simmer down before coating your ham. 
Below you can find a simple recipe using basic 
items you (hopefully) should have in your pantry:

Ingredients
• 1 cup light brown sugar packed

(can substitute jam/preserves)

• 1/2 cup orange juice

• 1/2 cup honey
(can substitute agave, or ¼ cup simple syrup)

• 1 teaspoon cinnamon

• 1/2 teaspoon cloves

Give your glaze a taste before applying it to your 
ham and make adjustments as needed. 

Instructions
1. Preheat the oven to 325°F and move the rack 

to the lowest option. Place the ham cut-side 
down on an aluminum foil-lined pan. 

2. Brush the ham with the glaze using a pastry 
brush or spoon. 

3. Bake uncovered for 2 1/2 to 3 hours or until a 
meat thermometer inserted into the thickest 
portion registers 140°F, basting every 30 
minutes with 1/2 cup of the glaze.

4. Remove the ham from the oven and spoon 
some of the pan drippings over it. Let the 
glazed ham stand 10 minutes before slicing 
and serving. 

*Note: If your ham is below 4 
lbs, your overall cook time 
will be significantly shorter. 
Temp your ham after 30 
minutes, 1 hour, and every 
20–30 minutes thereafter
as you baste. 

*Note, cinnamon and cloves 
can be substituted for other 
similar “warm” spices such 
as allspice, nutmeg.

THREE REASONS YOU AND EVERYONE AT YOUR 
DINNER TABLE WILL LOVE THIS HAM

1. 2. 3.
Pasture raised makes a 
difference you can taste.
Because our pigs are raised outdoors 
and forage for treats on the forest 
floor—acorns, seeds, and other 
all-natural treats—the flavor of our 
pork is complex and unlike anything 
you’ll find in your grocery store. 
Hickory smoke adds a depth of flavor 
that enhances the natural flavor of 
our forest-raised pork. And we don’t 
add chemical nitrates or nitrites.

You’ll feel good about what 
you feed your loved ones. 
Our hams are naturally cured with 
sea salt, celery powder, and cherry 
powder—which means we don’t add 
chemical nitrates or nitrites. And an 
all-natural hickory smoke adds a 
depth of flavor that enhances the 
flavor of our forest-raised pork. And 
not only is Grass Roots ham healthier, 
our pork is raised according to animal 
care standards that are better for the 
animals and the planet.

Less time in the kitchen, 
more time with them.
One of our favorite things about 
whole hams— they are an 
inconspicuously easy way to serve an 
exceptional meal without having to 
spend an extraordinary amount of 
time prepping. Our hams come to you 
fully cooked, which means no prep 
time! And they are boneless, so they 
are easy to carve. So, we’re giving you 
a little holiday time back. Enjoy!

WARMING
Grass Roots hams are fully-cooked, which means they are ready to 
eat when you are. They are gently smoked and cooked to the perfect 
level of doneness, so technically they can be safely served right out 
of your refrigerator. But lots of eaters enjoy ham when it’s been 
warmed, so here are a few tips for heating that won’t leave your 
meat dry and unappetizing. 

When preparing your ham一 allow it to sit at room temperature for 
30 minutes before placing it in the oven. This will produce a more 
juicy, evenly cooked ham. And to ensure that your meat stays safe 
from bacteria that can cause food-borne illness, be sure to keep that 
countertop time under 2 hours. 

Instructions
1. While your ham is resting, preheat the oven to 325°F. Place a rack 

inside of a roasting pan, and pour enough water to cover the 
bottom of the pan.

2. Wrap the ham in aluminum foil, then place on the rack. 

3. Warm in the oven for about 15 minutes per pound, until your meat 
thermometer reads 135°F.

Grass Roots Ham Glaze


