Ham Glaze Recipe Brown Sugar

Ham glaze recipe brown sugar is a delightful way to elevate your holiday ham or any special
occasion feast. The sweet, caramelized crust that a brown sugar glaze creates is irresistible and
adds a beautiful finish to the meat. In this article, we will explore the art of creating the perfect
brown sugar glaze, its variations, tips for application, and some serving suggestions. Whether you
are a novice cook or a seasoned chef, this guide will help you master the technique of glazing your
ham to perfection.

Understanding the Basics of Ham Glaze

Ham glaze is a mixture applied to the surface of the ham before cooking or during the final stages of
baking. The glaze caramelizes as it cooks, creating a sweet and flavorful crust that enhances the
ham's natural savory taste. While there are many types of glazes, a brown sugar glaze is particularly
popular due to its rich flavor and ease of preparation.



Why Choose Brown Sugar for Your Ham Glaze?

Brown sugar is a staple in many kitchens and serves as an excellent base for a ham glaze for several
reasons:

1. Rich Flavor: Brown sugar contains molasses, which adds a deeper, more complex flavor than
white sugar.

2. Moisture Retention: The moisture from the molasses helps to keep the ham juicy and tender
during cooking.

3. Caramelization: Brown sugar caramelizes beautifully, creating a glossy and appealing finish on
the ham.

Classic Brown Sugar Ham Glaze Recipe

Here is a simple yet delicious recipe for a brown sugar ham glaze that you can easily make at home.

Ingredients

To make a classic brown sugar glaze, you will need the following ingredients:

- 1 cup brown sugar (packed)

- 1/2 cup honey or maple syrup

- 1/4 cup Dijon mustard or yellow mustard

- 1/4 teaspoon ground cloves (optional)

- 1/4 teaspoon cinnamon (optional)

- 1 tablespoon apple cider vinegar or orange juice
- 1 tablespoon water (if needed to thin)

Instructions

1. Prepare the Ham: If using a pre-cooked ham, remove it from the packaging and pat it dry with
paper towels. Preheat your oven according to the package instructions if needed.

2. Make the Glaze: In a medium saucepan, combine the brown sugar, honey (or maple syrup),
mustard, cloves, cinnamon, and apple cider vinegar (or orange juice). Stir over medium heat until
the mixture is smooth and starts to bubble. If the glaze is too thick, add a tablespoon of water to thin
it out slightly.

3. Apply the Glaze: Score the surface of the ham in a diamond pattern with a sharp knife. This helps
the glaze penetrate and enhances the presentation. Brush a generous amount of the glaze over the
surface of the ham, making sure to get it into the scores.

4. Bake the Ham: Place the ham in a roasting pan and bake according to the package instructions,
usually about 15-20 minutes per pound. Baste the ham with additional glaze every 20-30 minutes,



ensuring a beautiful caramelized finish.

5. Finish and Serve: Once the ham reaches an internal temperature of 140°F (60°C), remove it from
the oven. Let it rest for about 15 minutes before slicing. Serve with the remaining glaze on the side.

Variations of Brown Sugar Ham Glaze

While the classic brown sugar glaze is delicious on its own, you can easily customize it to suit your
taste preferences. Here are some variations to consider:

1. Spicy Brown Sugar Glaze

- Add 1-2 teaspoons of cayenne pepper or red pepper flakes to the glaze for a spicy kick.
- Incorporate chopped fresh jalapenos or a splash of hot sauce for extra heat.

2. Fruit-Infused Glaze

- Add 1/2 cup of crushed pineapple, peach preserves, or even cranberry sauce to the glaze for a
fruity twist.
- Replace apple cider vinegar with fruit juices like pineapple or orange juice for added flavor.

3. Bourbon Brown Sugar Glaze

- Incorporate 1/4 cup of bourbon into the glaze for a rich, smoky flavor.
- Adjust the sweetness by slightly reducing the amount of brown sugar.

4. Herb-Infused Glaze

- Add fresh or dried herbs like rosemary, thyme, or sage to the glaze for an aromatic touch.
- Use a herb-infused olive oil instead of regular oil for brushing on the ham.

Tips for the Perfect Ham Glaze

To ensure that your brown sugar glaze turns out perfectly, keep these tips in mind:

1. Choose the Right Ham: Opt for a high-quality bone-in ham for the best flavor and presentation.

2. Don’t Overdo It: While it may be tempting to slather on a lot of glaze, moderation is key. Too much
glaze can lead to burning, so apply it in layers.

3. Baste Regularly: Basting the ham every 20-30 minutes helps to build layers of flavor and ensures



even caramelization.
4. Watch the Temperature: Use a meat thermometer to check the internal temperature and avoid
overcooking, which can dry out the ham.

Serving Suggestions

A glazed ham is often the centerpiece of a holiday meal, and it pairs well with various sides. Here
are some delicious ideas to complement your brown sugar glazed ham:

- Roasted Vegetables: Carrots, Brussels sprouts, and sweet potatoes are excellent choices that add
color and nutrition to your plate.

- Mashed Potatoes: Creamy mashed potatoes or even a potato gratin work beautifully alongside ham.
- Green Bean Casserole: A classic side dish that offers a wonderful contrast in flavors and textures.

- Salads: A refreshing green salad with citrus vinaigrette can brighten up the meal.

- Bread: Serve with warm rolls or cornbread to soak up the delicious glaze.

Conclusion

In summary, a ham glaze recipe brown sugar is not only straightforward to prepare but also
transforms an ordinary ham into a show-stopping dish. The combination of sweet and savory flavors,
along with the beautiful caramelized crust, makes it a favorite for holidays and gatherings. With the
variations and tips provided, you can create a glaze that perfectly matches your tastes and
impresses your guests. So the next time you prepare a ham, don't forget to glaze it with this
delightful brown sugar mixture! Happy cooking!

Frequently Asked Questions

What ingredients are typically used in a brown sugar ham
glaze?

A typical brown sugar ham glaze includes brown sugar, honey or maple syrup, Dijon mustard, apple
cider vinegar, and ground cloves.

How do you apply a brown sugar glaze to a ham?

To apply a brown sugar glaze, score the surface of the ham, brush on the glaze, and then bake it at
325°F, basting every 20-30 minutes for even flavor.

Can I make a brown sugar glaze in advance?

Yes, you can make a brown sugar glaze in advance. Store it in an airtight container in the
refrigerator for up to a week before using it on your ham.



How long should I bake a ham with a brown sugar glaze?

A ham with a brown sugar glaze should generally be baked for 15 to 18 minutes per pound at 325°F
until heated through and caramelized.

What can I substitute for brown sugar in a ham glaze recipe?

You can substitute brown sugar with white sugar mixed with a bit of molasses or use coconut sugar
for a lower glycemic index alternative.

Is it possible to make a sugar-free brown sugar glaze for ham?

Yes, you can make a sugar-free brown sugar glaze using sugar substitutes like erythritol or stevia,
along with flavorings like molasses extract for depth.
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Elevate your holiday meals with our delicious ham glaze recipe featuring brown sugar. Discover how
to create a sweet and savory glaze that your guests will love!
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