Baked Ham (402)

(Baked Ham MC402)
Meat/Meat Alternate Source: MS C cles IT
. 50 Servings 100 Servings For N
nts - : Direction
Ingredic Weight Measure Weight Measure | Servings S
Bonelessham.................. [12 b RA b 1. Place ham on a rack in roasting pan. Do not cov.
2. Bake 325 F for approximately 2-2 % hoyrs, o
3. Remove ham from oven about 30 minyte it
Drain off drippings. s before it is done,
4. Score ham % inch deep in diamond pattern.
Brownsugar..................... B8ozZ............ 1Cup............ tlho 2CUP.. 5. Ham Glaze:
Comstarch.............cooeeoeiv o 2 ThSE.....ooovs oo evaniins YaCup... e Combine brown sugar, cornstarch, corn syry .
Light cormn syrup............cooo oo, %Cup........... e BCUPL juice. Yrup. and pineapple
Pineapple juice S PR 2Thsp..o.oo oo VaCup...oo [
6. Spoon over ham.

7. Return ham to oven and bake until done,

CCP: Internal temperature of product must reg;s
seconds at completion of cooking process. gister 145 F for 15

8. Slice ham for service. Portion 3 oz ham per serving

CCP Hold and maintain product at minimum te
135° F. Check temperature every 30 minytes M%ﬁw__.m Mwﬁw of
leftovers. Leftovers should be covered, labefeq ap, d Qmwm m any

Yield: 50 servings: 50 3-0z servinggs = ————— |

Serving: 1 3-o0z portion provides 2 oz. meat/meat alternate
100 servings: 100 3-o0z servings

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs Aﬂosqzc ed on mmn_c
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