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SAUCES@) GLAZES

Pineapple Rosemary Ham Glaze

ITEM #
2 cups Lyons Frozen Pineapple Topping 1231
2 tsp Lemon Juice
Y2 cup Whole Grain Mustard
2 tsp Minced Rosemary

* Mix all ingredients in a saucepan and bring to a simmer. Place ham fat side up, in large
roasting pan. Trim the fat and score it in diamond shapes. Bake for 2% hours in 350° oven,
brushing glaze onto ham every 30 minutes.
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