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Features Benefits

Made from fresh outside muscles only Excellent flavor and texture
Slow smoked with real applewood True smoked ham flavor
Less than 10g of fat per 100g of product USDA-approved "LEAN"
Special Farmland Ham cure No MSG

Completely boneless; natural juice ham Higher yields; easily carved end to end

Convection Oven

1. Heat oven to 350°F. Remove CarveMaster Ham from packaging and place on rack in 2-inch deep baking pan. Cover ham with
aluminum foil. :

2. Bake approximately 15 minutes per pound, until internal temperature reaches 130°F.

3. Remove ham from oven. Let stand, covered, until internal temperature reaches 140°F. (15 - 20 minutes) before slicing to serve.

Slow Cooking (Alto Shaam Cook/Hold Oven)

1. Heat oven to 250°F. Remove CarveMaster Ham from packaging and place on rack in 2-inch deep baking pan. Cover ham with
aluminum foil.

2. Slow cook ham 4 hours, until internal temperature reaches 140°F.

Glazing Ham
During last 20 minutes of baking, remove foil. Brush desired amount of glaze onto surface of ham and continue baking until internal
temperature reaches 130°F,




