Smithfield Hardwood Smoked Ham Cooking
Instructions

Smithfield hardwood smoked ham cooking instructions are essential for anyone looking to serve this
flavorful and succulent dish. Known for its rich taste and tender texture, Smithfield ham brings a touch
of Southern tradition to your table. Whether you're preparing for a holiday feast, a family gathering, or
just a special dinner, knowing how to cook this ham properly can make all the difference. This article

will guide you through the process, including preparation, cooking methods, and serving suggestions.

Understanding Smithfield Ham

Smithfield ham refers to a specific type of Virginia ham that has been dry-cured and smoked.

Originating from the town of Smithfield, Virginia, this ham is famous for its unique flavor profile, which



comes from a combination of the curing process and the hardwood smoking technique.

Types of Smithfield Ham

There are primarily two types of Smithfield ham:

1. Smithfield Ham (Country Ham):
- Dry-cured with a salt mixture and aged for several months.
- Rich in flavor and can be quite salty.

- Often served in thin slices.

2. Smithfield Ham (City Ham):

- Wet-cured and usually has a milder flavor.
- Typically pre-cooked or partially cooked.

- More tender and juicy than country ham.

Understanding which type you have will help you determine the best cooking method and preparation.

Preparation Before Cooking

Proper preparation is crucial for achieving the best flavor and texture from your Smithfield ham. Here

are the steps to follow:

1. Thawing the Ham

If you have a frozen ham, it is important to thaw it properly to ensure even cooking.



- Refrigerator Method: Place the ham in the refrigerator for 24 hours for every 5 pounds of weight.
- Cold Water Method: If you are short on time, submerge the ham in cold water, changing the water

every 30 minutes. This method takes about 30 minutes per pound.

2. Soaking the Ham (for Country Ham)

If you have a country ham, soaking it before cooking can help reduce its saltiness.

- Soaking Time: Soak the ham in water for 12 to 24 hours, changing the water every 6 hours.
- Optional Flavors: You can add spices, herbs, or even apple cider to the soaking water for a more

flavorful result.

3. Prepping the Ham

- Score the Fat: Use a sharp knife to score the surface fat in a diamond pattern. This allows the
flavors to penetrate and makes for an attractive presentation.
- Glaze (Optional): Consider adding a glaze to enhance the flavor. Popular options include honey,

brown sugar, mustard, or maple syrup mixed with spices.

Cooking Methods for Smithfield Ham

There are several methods for cooking Smithfield ham. The most common include baking, glazing, and

slow cooking. Each has its benefits, so choose one that suits your taste and schedule.



1. Baking Smithfield Ham

Baking is one of the most popular methods for cooking ham. It results in a beautifully caramelized

exterior and ensures the ham remains moist.

- Ingredients:
- Smithfield ham (bone-in or boneless)
- Glaze (optional)

- Water or stock (for basting)

- Instructions:

1. Preheat the Oven: Set your oven to 325°F (163°C).

2. Prepare the Ham: Place the ham on a roasting rack in a shallow roasting pan. If you scored the fat,
place it side up.

3. Add Liquid: Pour about 1 cup of water or stock into the pan to keep the ham moist during cooking.

4. Cover with Foil: Tent the ham loosely with aluminum foil to prevent it from drying out.

5. Bake: Cook the ham for approximately 15-18 minutes per pound. A fully cooked ham should reach

an internal temperature of 140°F (60°C).

6. Glaze: If you're using a glaze, apply it during the last 30 minutes of baking. Remove the foil for the

final stages to allow the glaze to caramelize.

2. Slow Cooking Smithfield Ham

Slow cooking is an excellent method for achieving tender, fall-off-the-bone ham.

- Ingredients:
- Smithfield ham
- Glaze (optional)

- Water or broth



- Instructions:

1. Prepare the Slow Cooker: Place the ham in the slow cooker, flat-side down.

2. Add Liquid: Pour in enough water or broth to cover the bottom of the slow cooker (about 1 cup).
3. Cook: Set the slow cooker on low and cook for 6-8 hours, or until the ham reaches an internal
temperature of 140°F (60°C).

4. Glaze: If using a glaze, apply it in the last hour of cooking.

3. Grilling Smithfield Ham

Grilling can add a unique smoky flavor to your ham, making it a delightful option for summer

gatherings.

- Ingredients:
- Smithfield ham

- Marinade or glaze (optional)

- Instructions:

1. Preheat the Grill: Heat your grill to medium heat (about 350°F or 175°C).

2. Prepare the Ham: If using a bone-in ham, consider cutting it into smaller pieces for easier handling
on the grill.

3. Grill: Place the ham on the grill, turning occasionally to avoid burning. Cook until heated through,
about 1 hour for bone-in and 30-45 minutes for boneless.

4. Glaze: Brush with glaze during the last 15 minutes of grilling for a caramelized finish.

Serving Suggestions

Once your Smithfield ham is cooked, it’s time to serve! Here are some popular serving suggestions:



1. Traditional Sides

Pair your ham with classic Southern sides for a complete meal:
- Collard Greens

- Macaroni and Cheese

- Cornbread

- Sweet Potatoes

- Green Bean Casserole

2. Sandwiches and Wraps

Leftover ham can be used in delicious sandwiches or wraps:

- Ham and Cheese Sandwich: Layer thin slices of ham with your choice of cheese and condiments.

- Ham Wrap: Use tortillas filled with ham, lettuce, and your favorite toppings.

3. Breakfast Dishes

Use your ham in breakfast dishes:

- Omelettes: Add diced ham to your morning omelet for added flavor.

- Breakfast Burritos: Incorporate ham into scrambled eggs, cheese, and salsa wrapped in a tortilla.

Storing Leftover Smithfield Ham

If you have leftover ham, store it properly to maintain its flavor and texture:



- Refrigeration: Wrap the ham tightly in plastic wrap or aluminum foil and store it in the refrigerator. It
should last for 3 to 5 days.
- Freezing: For longer storage, slice the ham and freeze it in airtight bags. Use within 1-2 months for

the best quality.

Conclusion

Cooking a Smithfield hardwood smoked ham can be a rewarding experience that brings friends and
family together. By following these cooking instructions, you can ensure your ham is flavorful, tender,
and a highlight of any meal. Whether you choose to bake, slow cook, or grill, the versatility of
Smithfield ham offers something for every palate. Don’t forget to enjoy the leftovers in new and

exciting ways!

Frequently Asked Questions

What is the best way to cook Smithfield hardwood smoked ham?

The best way to cook Smithfield hardwood smoked ham is to bake it in the oven. Preheat your oven to
325°F, place the ham in a roasting pan, and cover it with foil. Bake it for about 15-18 minutes per

pound, basting occasionally.

Do | need to soak Smithfield hardwood smoked ham before cooking?

No, you do not need to soak Smithfield hardwood smoked ham before cooking, as it is already fully

cooked and ready to eat.

Should | glaze Smithfield hardwood smoked ham?

Glazing is optional, but it can add flavor and enhance the presentation. You can use a mixture of

brown sugar, honey, and mustard for a delicious glaze.



How long does it take to cook a Smithfield hardwood smoked ham?
Cooking time for a Smithfield hardwood smoked ham is approximately 15-18 minutes per pound at
325°F.

What temperature should Smithfield hardwood smoked ham be heated
to?

The internal temperature of Smithfield hardwood smoked ham should be heated to 140°F before

serving.

Can | cook Smithfield hardwood smoked ham in a slow cooker?

Yes, you can cook Smithfield hardwood smoked ham in a slow cooker. Cook on low for 4-6 hours or

until heated through, adding a bit of liquid for moisture.

What should | serve with Smithfield hardwood smoked ham?

Smithfield hardwood smoked ham pairs well with sides like mashed potatoes, green beans, cornbread,
and salads.
Is it necessary to remove the skin from Smithfield hardwood smoked

ham?

It is not necessary to remove the skin, but you may want to score it before cooking for better glaze

penetration and presentation.

Can | freeze leftover Smithfield hardwood smoked ham®?

Yes, you can freeze leftover Smithfield hardwood smoked ham. Wrap it tightly in plastic wrap or foil

and place it in an airtight container.



What is the best way to reheat Smithfield hardwood smoked ham?

To reheat Smithfield hardwood smoked ham, wrap it in foil and place it in a preheated oven at 325°F

for about 10-15 minutes per pound.
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Discover how to perfectly prepare Smithfield hardwood smoked ham with our easy cooking
instructions. Elevate your meals today! Learn more for delicious tips.
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