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THE WORLD’S FINEST RANGE COOKERS

Glazed Ham by David Pengelly

Ingredients

Gammon joint of choice
Fresh herbs
Peppercorns

For the glaze

2 Tbsp. Mustard

2 Tbsp. Demerara sugar
2 Tbsp. Honey

Method

Place the gammon into a large AGA pan, pour in water to come half way up
the joint, bring to the boil on the boiling plate.

Tip away this water and refill the pan, add the peppercorns and herbs and
bring to the boil.

Cover and move to the AGA simmering oven or Everhot lower oven set at
110°C - 120°C for 30 minutes plus 30 minutes per pound (0.45kg) of weight.

Whilst this is cooking make the glaze: in a small bowl mix the mustard, sugar
and honey.

Remove the joint from the oven and pan.

Remove the outer skin and score the fat.

Place into a baking tray lined with bake-o-glide (or foil), brush with the
mustard, sugar and honey mix.

Finish in the AGA roasting oven on the 4th set of runners (counting down
from the top) Everhot top oven set at 230°C - 240°C on the first shelf up for
about 15-20 minutes, until golden.



