
	  

WWW.COOKINGWITHSTEAM.COM 

 
 

Ginger Beer and Maple Glazed Christmas Ham 
 
 

EQUIPMENT 
 

Sharp Carving Knife, Medium Sized Saucepan, Mixing Bowls, Large Spoon,  
Solid and Perforated Baking Tray 

 
 

INGREDIENTS 
 

1 X Half or Full Smoked Leg Ham, 20-30 Whole Cloves, 1 x 750ml Bottle of ginger Beer,  
200gm Muscovado Sugar, 15gm Dijon and Seeded Mustard, 200gm Pure Maple Syrup 

 
 

METHOD 
 

Pour the ginger beer, maple syrup, mustards and sugar into a medium sized pot and whisk together briefly, place on the 
stovetop over medium high heat and bring to the boil. Once boiled reduce the heat to medium and reduce by 2/3. 

 
While the syrup reduces carefully remove the skin from the ham. Leave as much fat attached to the ham as possible and try 

not to cut into the fat. 
 

Once the skin is removed score the fat in a diamond pattern keeping the diamonds approx 2cm wide. 
 

Poke 1 single clove into the middle of each diamond until the entire surface of the ham is clove studded. 
 

Place the studded ham on a perforated baking tray over a solid baking tray. Once the syrup has reduced spoon it over the 
ham. 

 
Place the ham into the oven combi setting 180˚C for 20 minutes. After 20 minutes pour the glaze from the solid baking tray 
into the pot and pour over the ham again. Return to the oven for a further 20 minutes and repeat this process a further 2 

times. 
 

Once the ham is golden remove from the oven and rest on the bench for 10 minutes. Pour the glaze over the ham a further 2 
times while the ham rests and once the ham has rested place it on a large serving platter and in the middle of your table at 

Christmas Lunch. 
 
 
 

HINTS & TIPS 
 

- The more often you pour the glaze over the ham the better end result you will have. 
 

- The point of this exercise is to not cook the ham but render and glaze the fat, the middle of the ham should just be warm. 
Using combi mode on your oven ensures the ham does not dry out. 

 
 


