holiday brown sugar ham             (slow cooker)
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This delicious holiday ham cooks quickly and easily in your slow cooker – leaving your oven free for other wonderful side dishes!  Savory brown sugar, pineapple juice, Dijon Mustard, balsamic vinegar and honey melt into an AMAZING glaze!  
As with most cuts of meat, a bone-in ham is likelier to stay juicy, but boneless ham works well too (I prefer a cottage ham when serving for a crowd).  You can also use a spiral-cut ham, but it will dry out faster than a whole, uncut ham.  You can always baste over spiral slices a few times while cooking and slightly reduce the cooking time to ensure a moist ham.  Keep in mind that each time you remove the slow cooker’s lid, you may have to compensate for lost heat with additional cooking time. And always let your ham rest before coating with a brush of glaze before serving to keep it super moist!
INGREDIENTS:

7 to 8 lb. ham (fully cooked, plain or smoked)
2 cups fresh pineapple juice

2 cups brown sugar

4 teaspoons Dijon mustard

4 teaspoons balsamic vinegar

4 teaspoons honey

2 tablespoons cornstarch

2 tablespoons water

HOW I MAKE THESE:
1. Remove ham from packaging and discard any flavoring packet.  If using a bone-in ham, check end of bone for a plastic cap and discard.

2. Pour pineapple juice into the bottom of a large (7-quart) oval slow cooker.

3. RUB:  In a medium bowl, mix brown sugar, Dijon, balsamic vinegar and honey into a paste.  Spread brown sugar mixture all over ham and place, flat side down, in slow cooker.

4. Cover slow cooker with lid and set to low.  Cook ham for 4 to 6 hours or until meat is tender and internal temperature reaches 140 degrees.  If desired, flip and baste ham halfway through cooking time and again about an hour before ham is done.
5. Once ham is done, remove from slow cooker and place on a sided baking pan, covering with foil to keep warm.

6. Skim fat and strain juices from slow cooker and place in a medium saucepan over medium heat.  In a small bowl, whisk cornstarch into water.  Slowly pour mixture into saucepan while whisking ham juices.  Allow mixture to bubble and thicken for a minute or two, stirring occasionally.  (NOTE:  Do not add cornstarch directly to the hot liquid or it will clump, and do not over-stir the sauce once the cornstarch has been added or it may not thicken appropriately.)
7. Slice and serve ham warm with sauce drizzled on the top or served on the side.  You can also glaze the entire ham with the sauce before slicing and cook under the broiler for about 5 minutes (watch it closely!) before serving.  
YIELD:  Approximately 8 to 10 Servings
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