BetterBody Foods

Pineapple Glazed Ham

Prep: 30 min Cook: 1 hr Total: 1 hr 45 min Servings: 10
Calories: 392 Fat: 24g Protein: 199 Carbs: 25g Fiber: Og

Ingredients

- 1 spiral cut ham w/ glaze packet

- 1 can crushed pineapple

- 1 cup BBR Organic Coconut Sugar
- 1/2 tsp ground cloves

- 1/4 tsp ground all spice

Directions
1. Remove the ham from its wrapping and place in a oven safe pan. Cover the ham with tin
foil and place in the oven on 275 degreesF until warmed through, about 1 hr.

2. While the ham is cooking, combine in a small bowl the crushed pineapple, which you will
want to drain really well, the coconut palm sugar, the spices and the glaze mix that comes
with the spiral ham. Stir until well combined.

3. Once your ham is warmed through, Cover the top with the pineapple glaze. Open up the
slices of ham to make sure the glaze gets into the different layers.

4. Place ham uncovered back in the oven on 400 degrees until the glaze begins to brown and
caramelize.

5. Remove from over and serve warm.

6. Enjoy your Pineapple Glazed Ham!



