cherry & brown sugar glazed ham
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This family-favorite holiday ham is a perfect combination of sweet and savory!  I always serve extra glaze on the side – the flavor is so wonderful that you will want to drizzle a little extra on top of your ham during dinner, or serve on ham sandwiches the next day!
INGREDIENTS:

10 lbs. spiral cut ham
2 cups Dole fresh pineapple juice

1-1/2 cups cherry preserves 
2 tablespoons brown sugar

2 teaspoons spicy brown mustard

¾ teaspoon cinnamon

¼ teaspoon ground cloves

HOW WE MAKE THIS:
1. Remove ham from packaging and place in roaster, pour fresh pineapple juice on bottom of pan.  Cover with foil and warm according to package directions.
2. Combine all other ingredients in a small saucepan and bring to a boil, reduce heat and simmer until mixture starts to thicken.

3. After ham is warm, remove from oven.  
4. Pour hot glaze over ham, bake uncovered for an additional 10 minutes.

5. Serve warm!
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