wegmans celebration ham cooking
instructions

Wegmans Celebration Ham Cooking Instructions are essential for anyone looking
to prepare a delicious and impressive centerpiece for their holiday meal or
special occasion. This succulent ham is known for its rich flavor and tender
texture, making it a favorite among families and friends. In this article, we
will explore the best ways to cook Wegmans Celebration Ham to perfection,
along with tips for serving, storing, and reheating.

Understanding Wegmans Celebration Ham

Wegmans Celebration Ham is a bone-in, fully cooked, and smoked ham that is
perfect for celebratory occasions. It typically features a sweet glaze that
caramelizes beautifully during the cooking process, enhancing the ham's
natural flavors.

Types of Wegmans Celebration Ham

Before diving into the cooking instructions, it’s important to understand the
types of Celebration Ham available at Wegmans:

1. Bone-In Ham: The traditional choice, providing rich flavor and moisture.
2. Boneless Ham: Easier to slice and serve, ideal for smaller gatherings.
3. Spiral-Cut Ham: Pre-sliced for convenience, allowing for quick serving.

Each type has slightly different cooking instructions, but the general
principles remain the same.

Cooking Instructions for Wegmans Celebration
Ham

Cooking Wegmans Celebration Ham is straightforward, but there are a few key
steps to ensure that it turns out juicy and flavorful.

Preparation Steps

1. Thawing: If your ham is frozen, you’ll need to thaw it in the refrigerator
for 24 hours per 5 pounds of ham. For example, a 10-pound ham will take about
48 hours to thaw completely.



2. Preheat the Oven: Preheat your oven to 325°F (163°C). This is the ideal
temperature for heating the ham evenly without drying it out.

3. Remove Packaging: Take the ham out of its packaging and discard any
plastic netting or wrapping. If your ham includes a glaze packet, set it
aside as you’ll use it later.

4. Score the Surface: Use a sharp knife to lightly score the surface of the

ham in a diamond pattern. This allows the glaze to penetrate and caramelize
better during cooking.

Cooking the Ham

Cooking times can vary based on the size of the ham. Here are the general
guidelines:

For a bone-in ham: Heat for approximately 15-18 minutes per pound.
For a boneless ham: Heat for about 18-20 minutes per pound.
For a spiral-cut ham: Heat for about 10-15 minutes per pound.

1. Place the Ham in a Roasting Pan: Position the ham cut-side down in a
roasting pan. This helps retain moisture during cooking.

2. Add Liquid: Pour about 1-2 cups of water or broth into the bottom of the
pan. This creates steam, keeping the ham moist.

3. Cover the Ham: Tent the ham with aluminum foil. This prevents it from
drying out while allowing it to heat through.

4. Bake: Place the ham in the preheated oven and bake according to the
guidelines above.

Glazing the Ham

About 30 minutes before the ham is done, it’s time to add the glaze:

1. Remove the Foil: Carefully take off the aluminum foil to expose the
surface of the ham.

2. Apply the Glaze: If your ham comes with a glaze packet, follow the
instructions on the packet. If you prefer a homemade glaze, here’s a simple
recipe:

- Ingredients:

- 1 cup brown sugar

- 1/2 cup honey

- 1/4 cup Dijon mustard

- 1/4 teaspoon ground cloves



- Instructions:

- In a small saucepan, combine all ingredients and heat over medium until the
sugar is dissolved.

- Brush the glaze generously over the surface of the ham.

3. Return to Oven: Place the ham back in the oven uncovered. Bake for an

additional 30 minutes, basting with pan drippings every 10 minutes. This will
create a beautiful caramelized crust.

Checking for Doneness

To ensure your ham is properly cooked, it should reach an internal
temperature of 140°F (60°C). Use a meat thermometer inserted into the
thickest part of the ham without touching the bone.

Serving the Ham

Once your Wegmans Celebration Ham is fully cooked, it's time to serve. Here
are some serving suggestions:

1. Slicing: For bone-in hams, start by slicing off the outer layers, then cut
into slices following the natural grain. For spiral-cut hams, simply pull

apart the slices.

2. Presentation: Arrange the slices on a large platter. Garnish with fresh
herbs like rosemary or thyme for a beautiful presentation.

3. Sides: Serve your ham with traditional sides like mashed potatoes, green
beans, or a fresh salad.

Storing Leftovers

After the celebration, proper storage of leftovers is crucial:
1. Cool Quickly: Allow the ham to cool to room temperature before storing it.

2. Wrap Tightly: Wrap leftover ham in plastic wrap or aluminum foil, or place
it in an airtight container.

3. Refrigerate: Store in the refrigerator for up to 3-5 days.

4. Freezing: For longer storage, you can freeze ham. Wrap it tightly in
freezer-safe packaging, and it will last for up to six months.



Reheating Leftover Ham

When you're ready to enjoy leftovers, reheating properly is key to retaining
the ham's flavor and moisture:

1. Oven Method:

- Preheat your oven to 325°F (163°C).

- Place ham slices in a baking dish, adding a splash of broth or water to
keep it moist.

- Cover with foil and heat until warmed through, about 20-30 minutes.

2. Microwave Method:

Place slices on a microwave-safe plate.

Cover with a damp paper towel to prevent drying.
Heat in 30-second increments until warmed through.

Conclusion

Cooking Wegmans Celebration Ham is a delightful experience that brings
friends and family together for special occasions. By following these
detailed cooking instructions, you can ensure that your ham is succulent,
flavorful, and beautifully glazed. Remember to savor the leftovers and enjoy
the versatility of ham in different meals. Whether served fresh from the oven
or reheated for lunch, Wegmans Celebration Ham is sure to impress. Enjoy your
culinary journey and the delicious results!

Frequently Asked Questions

What is the recommended cooking temperature for

Wegmans celebration ham?
The recommended cooking temperature for Wegmans celebration ham is 325°F
(163°C).

How long should I cook a Wegmans celebration ham per
pound?

You should cook a Wegmans celebration ham for approximately 15-18 minutes per
pound.

Do I need to cover Wegmans celebration ham while



baking?

Yes, it's recommended to cover the ham with aluminum foil during the first
half of the cooking time to retain moisture.

What is the ideal internal temperature for cooked
Wegmans celebration ham?

The ideal internal temperature for cooked Wegmans celebration ham is 140°F
(60°C) if pre-cooked, or 145°F (63°C) if it is uncooked.

Can I glaze Wegmans celebration ham, and when should
I apply the glaze?

Yes, you can glaze Wegmans celebration ham. Apply the glaze during the last
30 minutes of cooking for best results.

Should I let Wegmans celebration ham rest after
cooking, and for how long?

Yes, let the ham rest for about 15-20 minutes after cooking to allow the
juices to redistribute.

What are some popular glaze options for Wegmans
celebration ham?

Popular glaze options for Wegmans celebration ham include honey mustard,
brown sugar and pineapple, or maple syrup.
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