Curtis Stone Ham Glaze Recipes

Curtis Stone’s peach
& rum glazed ham

. \ .

Curtis Stone ham glaze recipes are a delightful way to elevate your holiday ham and impress your
family and friends. Renowned chef Curtis Stone is celebrated for his ability to combine flavors and
create dishes that are both simple and sophisticated. When it comes to ham, a flavorful glaze is
essential for enhancing the meat's natural sweetness and adding an extra layer of complexity. In this
article, we will explore various Curtis Stone ham glaze recipes, their ingredients, preparation methods,

and tips for achieving the perfect glaze.

Understanding Ham and Its Preparation

Before diving into the recipes, it’s crucial to understand the different types of hams and how they are

prepared.

Types of Ham

1. City Ham: This is a cured, smoked ham that is usually wet-cured. It is more commonly found in
grocery stores and is known for its moist texture and sweet flavor.

2. Country Ham: This type is dry-cured and aged, resulting in a firmer texture and a stronger flavor. It



often requires soaking before cooking to reduce its saltiness.
3. Spiral-Sliced Ham: This convenient option is pre-sliced for easy serving and is typically a city ham.

I’s a favorite during holidays due to its ease of preparation.

Preparing the Ham

Regardless of the type of ham you choose, preparation is key. Here’s how to prepare your ham for

glazing:

1. Preheat your oven: Typically, a temperature of 325°F (163°C) works best.
2. Score the surface: Use a sharp knife to make shallow cuts in a diamond pattern across the surface
of the ham. This allows the glaze to penetrate.

3. Place the ham in a roasting pan: Ensure the ham is on a rack to allow for even cooking.

Curtis Stone's Classic Honey Mustard Glaze

This classic glaze brings together the sweetness of honey and the tang of mustard, making it a perfect

complement to the saltiness of ham.

Ingredients

- 1 cup honey

- 1/2 cup Dijon mustard

- 1/4 cup brown sugar

- 1 teaspoon ground cloves

- 1/2 teaspoon black pepper



Instructions

1. In a medium saucepan, combine the honey, Dijon mustard, brown sugar, ground cloves, and black
pepper.

2. Heat over medium heat, stirring until the sugar dissolves and the mixture is well combined.

3. Brush the glaze generously over the ham during the last 30 minutes of cooking.

4. Return the ham to the oven and cook until caramelized and heated through.

Spicy Pineapple Glaze

For those who enjoy a little heat, this spicy pineapple glaze adds a tropical twist to your holiday ham.

Ingredients

- 1 cup pineapple juice

- 1/2 cup brown sugar

- 1 tablespoon soy sauce

- 1 tablespoon sriracha (adjust based on your heat preference)

- 1 tablespoon cornstarch mixed with 2 tablespoons water

Instructions

1. In a saucepan, combine pineapple juice, brown sugar, soy sauce, and sriracha. Bring to a boil.
2. Stir in the cornstarch mixture to thicken the glaze, cooking for an additional minute.
3. Brush the glaze over the ham during the last 30 minutes of roasting, applying it several times for a

rich coating.



Maple Bourbon Glaze

This decadent glaze combines the deep flavor of bourbon with the sweetness of maple syrup, creating

a rich and indulgent topping for your ham.

Ingredients

- 1 cup pure maple syrup

- 1/2 cup bourbon

- 1/4 cup brown sugar

- 1 teaspoon ground cinnamon

- 1/2 teaspoon nutmeg

Instructions

1. In a saucepan, combine maple syrup, bourbon, brown sugar, cinnamon, and nutmeg.
2. Bring the mixture to a simmer, allowing it to reduce slightly for about 5 to 10 minutes.
3. Brush the glaze over the ham during the final hour of cooking, ensuring to baste every 20 minutes

for added flavor.

Sweet and Tangy Apple Cider Glaze

This glaze highlights the freshness of apple cider, perfect for fall and winter celebrations.



Ingredients

- 1 cup apple cider

- 1/2 cup brown sugar

- 1/4 cup apple cider vinegar
- 1 teaspoon ground ginger

- 1/2 teaspoon cinnamon

Instructions

1. In a saucepan, combine apple cider, brown sugar, apple cider vinegar, ground ginger, and
cinnamon.
2. Bring to a boil and then reduce heat, letting it simmer until it thickens slightly, about 10-15 minutes.

3. Use the glaze to baste the ham during the last hour of cooking, applying generously.

Tips for the Perfect Ham Glaze

Creating a perfect ham glaze is not just about the ingredients; it’s also about technique. Here are

some tips to ensure your glaze is a success:

- Taste as you go: Always taste your glaze before applying it to ensure it meets your flavor
preferences.

- Basting is key: Baste your ham every 20-30 minutes during the final stages of cooking to build layers
of flavor.

- Adjust sweetness: If you prefer a less sweet glaze, reduce the amount of sugar or use a sugar
substitute.

- Experiment with spices: Don’t hesitate to incorporate your favorite spices or herbs into the glaze for a

personal touch.



- Allow resting time: After removing the ham from the oven, let it rest for at least 15-20 minutes before

slicing. This allows the juices to redistribute, ensuring a moist and flavorful ham.

Serving Suggestions

After glazing and cooking your ham, consider these serving suggestions to complement the meal:

1. Side Dishes: Pair your ham with classic side dishes such as scalloped potatoes, green bean
casserole, or roasted vegetables.

2. Sauces: Offer a variety of sauces, like apple sauce or gravy, to enhance the flavor.

3. Breads: Serve with fresh rolls or cornbread to soak up the delicious juices.

4. Desserts: Finish with a light dessert like fruit salad or a spiced cake to balance the meal.

Conclusion

Incorporating Curtis Stone ham glaze recipes into your holiday traditions will not only enhance the
flavor of your ham but will also create lasting memories with your loved ones. Whether you prefer a
classic honey mustard, a spicy pineapple twist, or a rich maple bourbon glaze, these recipes are sure
to impress. Remember to experiment with flavors and find the perfect combination that suits your

palate. Happy cooking!

Frequently Asked Questions

What are the key ingredients in Curtis Stone's ham glaze recipes?

Key ingredients often include brown sugar, honey, Dijon mustard, apple cider vinegar, and various

spices such as cloves and cinnamon.



How long should | bake a ham with Curtis Stone's glaze?

Typically, you should bake a ham for about 15-20 minutes per pound at 325°F, basting it with the

glaze every 20-30 minutes.

Can | make Curtis Stone's ham glaze in advance?

Yes, you can prepare the glaze in advance and store it in the refrigerator for up to a week before

using it on the ham.

What type of ham works best with Curtis Stone's glaze recipes?

Bone-in, fully cooked hams, such as spiral-cut or city hams, work best with Curtis Stone's glaze

recipes for optimal flavor.

Are there any recommended variations for Curtis Stone's ham glaze?

You can experiment by adding ingredients like orange juice, maple syrup, or even bourbon for a

unique twist on the traditional glaze.

How can | ensure the glaze sticks to the ham?

To ensure the glaze adheres well, score the surface of the ham in a diamond pattern and apply the

glaze generously, allowing it to caramelize during baking.

What side dishes pair well with Curtis Stone's glazed ham?

Side dishes that pair well include roasted vegetables, mashed potatoes, green bean casserole, and

sweet potato casserole.

Can | use Curtis Stone's ham glaze on other meats?

Yes, the glaze can also be used on other meats such as pork loin, chicken, or turkey for a flavorful

addition.
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Mielczarskiego Romualda Ozorkdéw, Ulica, 95-035
Ozorkow, Mielczarskiego Romualda (ul.), 95-035 - Ulica Mielczarskiego Romualda Ozorkow z lista
punktow uzytecznosci publicznej (POI) oraz ulic w poblizu.

Ozorkow, ul. Romualda Mielczarskiego - mapa Ozorkowa


https://soc.up.edu.ph/16-news/pdf?trackid=GFR65-1427&title=data-and-computer-communications-solution-manual.pdf
https://soc.up.edu.ph/16-news/pdf?trackid=GFR65-1427&title=data-and-computer-communications-solution-manual.pdf
https://soc.up.edu.ph/16-news/files?docid=qVZ77-8970&title=curtis-stone-ham-glaze-recipes.pdf

Zobacz, gdzie znajduje sie Ulica Romualda Mielczarskiego na mapie Ozorkowa. Spis ulic w
miejscowosci Ozorkow. Lokalizacja miejsc na planie miasta.

Kontakt - ZRODEEKO
Uruchom zaméwienia online w swojej restauracji!

Firma USEUGI INZYNIERSKIE MACIE] TRZCINSKI, OZORKOW
Dane Rejestrowe Nazwa petna USLUGI INZYNIERSKIE MACIE] TRZCINSKI Adres do doreczen

ROMUALDA MIELCZARSKIEGO 8/5, 95-035 OZORKOW Pokaz na mapie

DEXPERT Dominik Kacprzak Ozorkow: ul. Romualda Mielczarskiego 6/26, 95 ...
Jul 16, 2025 - DEXPERT Dominik Kacprzak Ozorkéw: ul. Romualda Mielczarskiego 6/26, 95-035
Ozorkow, oferta firmy - Automatyka.pl Reklama: kontaktu » Strona gtéwna Katalog firm

Zrédelko Bar — Bar w Ozorkow, Mielczarskiego 5, 95-035 Ozorkéw...
Apr 25, 2013 - Zrédetko Bar Bar w Mielczarskiego 5, 95-035 Ozorkéw, Polska, Ozorkéw,
Wojewodztwo Lodzkie, 95-035 Tutaj znajdziesz szczegélowe informacje na temat Zrédelko ...

Ozorkow - kod pocztowy, mapa, przysiolki - gmina Ozorkow
Miejscowos¢ Ozorkow wchodzi w sktad gminy Ozorkéw. Mapa znajdujaca sie w naszym serwisie
wskazuje jej dokladna lokalizacje, mozna na niej sprawdzi¢, z jakimi miejscowosciami ...

Zrédelko - Pizza - Ozorkéw - Pizzeria el Dorado
Zrédetko - Pizza to popularna pizzeria i bar znajdujaca sie pod adresem Mielczarskiego 5, 95-035
Ozorkow, Polska. Mozna skontaktowac sie z nimi pod numerem telefonu 427185280.

Piotr Janicki, ul. Romualda Mielczarskiego 10/5, Ozorkéow 95-035
Planowanie i optymalizacja tras dla Twojej branzy Piotr Janicki ul. Romualda Mielczarskiego 10/5,
95-035 Ozorkow

Firma PRACOWNIA Z USMIECHEM ALEKSANDRA KALETA, Ozorkéw ...

Romualda Mielczarskiego 27A, 95-035 Ozorkow. Sprawdz NIP i REGON firmy PRACOWNIA Z
USMIECHEM ALEKSANDRA KALETA. Przeczytaj opinie jej klientéw. Dowiedz sie jakie sg ...

Discover delicious Curtis Stone ham glaze recipes that elevate your holiday meals. Unlock flavors
and impress your guests—learn more for the perfect glaze!
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