
HOME-COOKED HAM IN GINGER & MUSTARD GLAZE  

1.5kg/3lb 5oz boneless gammon ham,  
smoked or unsmoked as preferred 
1 onion, halved  
1 carrot, halved  
1 celery stalk 
10cm/4in piece fresh ginger, cut into 1cm/¹/2in slices (no need to peel) 
6 black peppercorns  
2 tbsp dijon mustard  
2 tsp ground ginger  
about 15 whole cloves  
3 tbsp demerara sugar  
1 recipe quantity of Creamy Garlic  
Potatoes (see page 216)  
 
serves 4 (with leftovers) | preparation time 20 minutes, plus resting | cooking time 2 hours 

The sweet, sticky glaze is perfect for ham, which is wonderful served at a formal dinner, but also 

makes a great snack. If you like to use a ham on the bone, then reduce the simmering time to 50 

minutes per kg/25 minutes per lb. The baking time stays the same.  

1]  
Put the ham in a large, heavy-based saucepan and cover with water. Add the onion, carrot, celery, 
fresh ginger and peppercorns and bring to the boil over a medium-high heat. Skim away any foamy 
scum that rises to the surface, then turn the heat down to low, cover and simmer for about 1¹/2 
hours. (If your ham is larger in size, then calculate the cooking time as 1 hour per kg/30 minutes per 
lb.) Make sure that the pan does not boil madly – the bubbles should just gently rise to the surface. 
Transfer the ham to a large chopping board and let it cool slightly.  
 
2]  
Preheat the oven to 220°C/425°F/Gas 7. Line a baking sheet with foil. Using a sharp knife, cut the 
skin away from the ham, leaving a thin layer of fat. Score a diamond pattern in the fat, taking care 
not to cut into the meat. Mix together the mustard and ground ginger and spread it over the surface 
of the fat, then stud every other corner of each diamond with a clove. Sprinkle the sugar over the 
top.  
 
3]  
Roast the ham for 20 minutes, turning it halfway, until the top is covered in a tangy, sticky glaze. 
Leave the ham to rest for 30 minutes before slicing and serving with the creamy garlic potatoes. 
Alternatively, leave to cool and refrigerate before serving.  
 
Johnnie’s tip  
Nowadays, most hams have a fairly mild cure so should not be too salty. If you are not sure, 

however, cut a little piece from the uncooked ham and fry it in a little vegetable oil before tasting. If 

it is too salty, soak the ham in cold water for 12 hours, changing the water after 6 hours. Drain and 

rinse, then continue with the recipe above.  

 

 


