
We hope that
you enjoy    your
ham made for
you,   our valued
customer !

How To Serve Carla Hall Smoked Boneless Ham For The Most Enjoyment

               NET WT  3 LBS  (48 OZ)

EST. 18426

Ingredients: Ham (Cured with Water, Dextrose, Contains 2% or Less of Salt, Sodium Phosphates, Potassium Acetate, Potassium Lactate, Sodium Diacetate, Sodium
Erythorbate, Sodium nitrite.) Sweet Dijon Glaze (High Fructose Corn Syrup, Water, Molasses, Mustard (Water, Vinegar, Mustard Seed, Salt, Tumeric, Spices), Distilled
Vinegar, Orange Juice Concentrate, Garlic, Modified Food Starch, Salt, Soybean Oil, Garlic Powder, Xanthan Gum, Onion Powder, Spices, Sodium Benzoate (Preservative),
Potassium Sorbate (Preservative).

Thank you for
your purchase.
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Fully-Cooked

                3 LB

        Boneless Ham
        Sweet Dijon
             Glaze

Keep ham frozen until ready to thaw and use. Ham may be
kept in your freezer for up to 6 months from purchase. Thaw
ham in refrigerator before consuming. Thawing will normally
take 24-36 hours. Ham should be fully defrosted before
serving or warming.

Keep Frozen

Boneless Smoked
Carving Ham

• For Best Results: Serve at Room Temperature.

• To warm your ham please follow these
easy instructions:

Remove your ham from the refrigerator and let
stand for 30 minutes before serving.

Your ham is fully cooked and ready to eat.

           LOT#

with Carla Hall Sweet Dijon Glaze

Nutrition Facts
Serving Size:  3.50 oz   (100g)
Servings per Container Varied

Amount Per Serving

Calories 160  Calories from Fat 60

% Daily Value*

Total Fat  6g                                 9%

Saturated Fat 2g                        10%

Trans Fat  0g

Cholesterol  50mg                    17%

Sodium  950mg                         40%

Total Carbohydrate     12g              4%

Dietary Fiber  0g                        0%

Sugars  11g

Protein  13g

Vitamin A 0% • Vitamin C 0%

Calcium 0% • Iron 2%

Pre-heat oven to 350°F. Cut the pouch near the seal end. Remove
ham from pouch and place on a sheet of aluminum foil on top of
a sheet pan. Pour remaining glaze on the ham. Wrap ham in
aluminum foil and close the foil at the top of the ham. Place
sheet pan on the middle rack in oven. Bake ham for 45-60
minutes or until the ham is warm or 125° F. Take ham out of
oven and remove the aluminum foil saving the remaining drippings
into a measuring cup. Place ham onto a serving platter. Pour
the remaining drippings on the ham. Serve and enjoy.

As oven temperatures vary, adjust heating time
accordingly. Consume leftovers within 3 days.
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Manufactured For:
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