
good and gather uncured ham cooking instructions

Good and Gather uncured ham cooking instructions are essential for anyone looking to prepare a

delicious and satisfying meal. Uncured ham, often praised for its natural flavor and minimal processing,

can be a delightful addition to any table, whether for a holiday feast, family gathering, or casual dinner.

In this article, we will explore the best methods for cooking Good and Gather uncured ham, including

preparation, cooking techniques, and serving suggestions to ensure that your ham is both flavorful and

tender.

Understanding Uncured Ham

Before diving into the cooking instructions, it’s important to understand what uncured ham is. Unlike

cured ham, which undergoes a curing process with nitrates and nitrites, uncured ham is typically

treated with natural ingredients such as sea salt or celery juice. This method preserves the meat while

avoiding artificial preservatives, resulting in a more wholesome and flavorful product.

Choosing the Right Good and Gather Uncured Ham

When selecting your ham, consider the following:

Type: Good and Gather offers various types of uncured ham, including bone-in, boneless, and

spiral-cut options. Choose based on your preferences and cooking method.

Size: Determine how many people you will be serving. A general rule of thumb is to allocate

about ½ pound of uncured ham per person.



Quality: Always check the packaging for freshness and quality indicators. Good and Gather

products are known for their quality, but it's always wise to double-check.

Preparation Steps for Cooking Good and Gather Uncured Ham

Proper preparation is crucial for ensuring that your uncured ham turns out perfectly. Here are some

steps to follow:

1. Thawing the Ham

If you have a frozen uncured ham, it’s important to thaw it safely. Follow these methods:

Refrigerator Method: Place the ham in the refrigerator for 24 hours for every 5 pounds. This is

the safest way to thaw meat.

Cold Water Method: Submerge the ham in cold water, changing the water every 30 minutes.

This method takes about 30 minutes per pound.

2. Prepping the Ham

Once thawed, it’s time to prep your ham:



Rinsing: Rinse the ham under cold water to remove any excess salt or packaging residue.

Score the Surface: For a decorative touch and to allow for better glaze absorption, score the

surface of the ham in a diamond pattern.

Glaze (Optional): Consider preparing a glaze using ingredients like brown sugar, honey, mustard,

or fruit preserves to enhance flavor.

Cooking Instructions for Good and Gather Uncured Ham

Now that your ham is prepped, let’s explore the cooking methods available.

1. Baking

Baking is a popular method for cooking uncured ham, as it allows for even cooking and the

development of flavors.

Preheat the Oven: Set your oven to 325°F (163°C).1.

Place the Ham in a Roasting Pan: Position the ham on a rack in a shallow roasting pan. This2.

allows heat to circulate around the meat.

Add Liquid: Pour a cup of water or broth into the bottom of the pan to keep the ham moist.3.

Cover the Ham: Tent the ham loosely with aluminum foil to prevent over-browning.4.



Bake: Cook the ham for about 15-18 minutes per pound. For a fully cooked ham, the internal5.

temperature should reach 140°F (60°C).

Glaze (Optional): If using a glaze, apply it during the last 30 minutes of cooking, removing the foil6.

for the last 15 minutes to allow for caramelization.

2. Slow Cooking

Slow cooking is another excellent way to prepare uncured ham, yielding tender, juicy results.

Prepare the Slow Cooker: Place the ham in the slow cooker. If it fits, you can slice it into1.

quarters for better fit and cooking.

Add Ingredients: Pour your choice of liquid (like apple juice or broth) into the slow cooker, about2.

1-2 cups.

Cook: Set your slow cooker on low for 6-8 hours or high for 3-4 hours, until the internal3.

temperature reaches 140°F (60°C).

Glaze (Optional): If desired, you can add a glaze in the last hour of cooking.4.

3. Grilling

For a unique flavor, grilling uncured ham is an option that many enjoy, especially during warmer

months.



Preheat the Grill: Set your grill to medium heat.1.

Prepare the Ham: Score the ham and apply your desired glaze.2.

Wrap in Foil: To prevent drying out, wrap the ham in aluminum foil.3.

Grill: Place the ham on the grill and cook for about 15-20 minutes per pound, flipping halfway4.

through. Ensure the internal temperature reaches 140°F (60°C).

Serving Suggestions for Good and Gather Uncured Ham

Once your uncured ham is cooked to perfection, it’s time to serve! Here are some ideas:

Classic Sides: Pair your ham with traditional sides such as mashed potatoes, green beans, or

macaroni and cheese.

Sandwiches: Use leftover ham for delicious sandwiches. Layer it with cheese, mustard, and

pickles for a tasty lunch.

Salads: Add diced ham to salads for a protein boost, or serve it cold on a charcuterie board with

cheese and fruit.

Breakfast Dishes: Incorporate leftover ham into omelets, quiches, or breakfast casseroles.



Conclusion

Cooking Good and Gather uncured ham can be a rewarding experience, resulting in a flavorful and

satisfying dish that can be enjoyed in various ways. By following the steps outlined in this article, from

preparation to cooking and serving, you can ensure that your ham turns out perfectly every time.

Whether you choose to bake, slow cook, or grill, the key is to monitor the internal temperature and

allow the flavors to shine through. Enjoy your culinary adventure with Good and Gather uncured ham!

Frequently Asked Questions

What is the recommended cooking temperature for Good and Gather

uncured ham?

The recommended cooking temperature for Good and Gather uncured ham is 325°F (163°C).

How long should I cook Good and Gather uncured ham per pound?

You should cook Good and Gather uncured ham for about 15 to 18 minutes per pound.

Should I cover Good and Gather uncured ham while cooking?

Yes, it's recommended to cover Good and Gather uncured ham with foil for the first half of the cooking

time to retain moisture.

Do I need to add water when cooking Good and Gather uncured ham?

No, you do not need to add water, as the ham will release its own moisture during cooking.



What's the best way to glaze Good and Gather uncured ham?

You can glaze Good and Gather uncured ham by applying a mixture of brown sugar, honey, and

mustard during the last 30 minutes of cooking.

Is it necessary to let Good and Gather uncured ham rest after

cooking?

Yes, it is important to let Good and Gather uncured ham rest for about 10 to 15 minutes before slicing

to allow the juices to redistribute.

Can I cook Good and Gather uncured ham in a slow cooker?

Yes, you can cook Good and Gather uncured ham in a slow cooker; just ensure it reaches an internal

temperature of 140°F (60°C).

What internal temperature should Good and Gather uncured ham reach

when fully cooked?

Good and Gather uncured ham should reach an internal temperature of at least 140°F (60°C) when

fully cooked.

Can I freeze leftover Good and Gather uncured ham?

Yes, you can freeze leftover Good and Gather uncured ham; just be sure to wrap it tightly to prevent

freezer burn.

How should I store Good and Gather uncured ham after cooking?

After cooking, store Good and Gather uncured ham in the refrigerator in an airtight container for up to

3 to 5 days.
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