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Glazed Ham
w/Mashed Potatoes & Veggies
 

Ingredients

 

· Hormel® Canned Ham

· Ham Glaze

· Badia® Cloves

· Maraschino Cherries

· Dole® Pineapple Slices

· Diamond® Toothpicks

· Ore-Ida® Steam ‘n Mash Potatoes

· Frozen Veggies
· Kraft® Philadelphia® Cream Cheese w/Chives
 

Method

 

Remove can from ham, rinse under water to remove excess salt. Place ham in a small broiler tray, push cloves into ham, pour glaze over ham. Using toothpicks, place pineapple slices on the outside of ham and put cherries on the ends of the toothpicks. Place in oven and pour remaining pineapple juice over the ham and place in oven at 350 for 45 minutes and then broil for 5-10min.
While Ham is cooking, make the mashed potatoes and veggies as per the instructions on back. Then add butter and Kraft® Philadelphia® Cream Cheese w/Chives to the potatoes taste. Prepare the veggies like a sauté starting by melting butter in a pan, adding some Polaner® chopped garlic, putting in the beans, then covering for about 5-10 minutes. Add some Goya® Adobo to taste.
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