Mango Mustard Glazed Ham

Instructions:

1. Preheat the oven to 350 degrees. Place ham cut-side
down on a roasting pan that is heavily lined with foil to
prevent burning (also make sure that it will fit on the
lower oven shelf).

2. Score the fat and skin with a serrated knife by slicing in
a diamond pattern (be careful not to cut too deep, you
only want to score the very top and not the meat).

3. Pour one cup of the juice all over the ham.

4. Cover the ham with foil, place in the oven and bake
for 1 hour.

! 5.Meanwhile, make your glaze. In a small saucepan, whisk
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. = dijon mustard, brown sugar and cinnamon. Bring to a
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boil and then lower to a simmer for 10 minutes.
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Cook Time: 1 hour 15 minutes !j
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