Melrose and Morgan 

Ham Glazing Instructions 

· Pre-heat your oven to  200Centigrade

· Remove the rind, leaving a soft layer of fat behind. 

· Line the tray with foil place the ham on the tray, fat side up .

· Pour two cups of water into the bottom of the tray. This will create steam in the oven to keep you ham moist while its glazing

· Score the fat with a sharp knife
· Warm the glaze in a pan for a few minutes
· Spoon the Melrose and Morgan glaze on top. 

· Place in the hot oven for approx 25 mins basting every ten minutes until the ham has a deep golden colour. 

