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Easy Carve Smoked Ham

Perfect for lunch and dinner, banquets, brunches, family style dinners and gourmet
sandwiches. This ham offers a high-end yet cost-effective alternative to other carving
options. With only one bone conveniently left for holding during carving, this ham is
perfectly trimmed and is ready for the oven or can be served cold.

Features & Benefits:
* Delicious and well trimmed whole muscle ham

» Gently seasoned with a nice hardwood smoked flavour
« Bone-in ham - Shank only Burns Easy Carve Ham

> Unnetted th SKU #: 64696
SCC Code 9006400066968
H Pack Format: 8.8 kg
Storage and Handling ook Form oo
* Keep product refrigerated until ready to use Pallet Config: Tie 10/Tier 5
Est. Piece Count: 1
« Shelf Life: 56 Days
Ingredients: Nutritional Information
Benefits HAM, WATER, SUGAR, POTASSIUM Serving Size Per 100 g
. LACTATE, SALT, SODIUM
. Eye qppeqllng to consumer PHOSPHATE, SODIUM DIACETATE, Calories 128 CAL
. ere . SODIUM ERYTHORBATE, Total Fat 5429
« Offers the experience of the traditional old fashioned ham SODIUM NITRITE, SMOKE. Saturated 1839
+Trans 0.02g
9 Eqsy to carve Cholesterol 50.6 mg
* Little waste Sodium 722mg
Total Carbohydrate 23¢9
. Dietary Fibre Og
Preparation Sugars 19g
Protein 17.69
» Ready to serve, hot or cold Vitamin A 273 RE
Vitamin C 246 mg
Suggested Cooking Instructions Galeium 6:54mg
Iron 0.7%mg
Place ham in pan with a little water. Cook at low temperature,

300°F for 2-3 hours. Baste with water or favourite
glaze/sauce to keep moist.

* For more information or recipe ideas visit:

mapleleaffoodservice.com or cail 1 800 567 1900
% The possibilities are endless®...
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