
Maple Glazed Smoked Gammon

A rich flavoursome roast smoked gammon joint.

Basted in sticky, moreish maple syrup to deliver a smokey sweet contrast. 
Serves 6-8

Ingredients:
2.5kg Smoked Gammon joint
300ml Maple Syrup

METHODD:

Place the joint in a baking tray and cover loosely with foil. Place in the 
middle of a preheated oven for the time specified. 

Carefully remove the foil and netting and top with maple syrup, return to 
the oven for the last 20-25 minutes of the cook, basting regularly.

Ensure product is thoroughly cooked and piping hot throughout. Do not 
reheat. Perfectly paired with roasted root veg, spiced red cabbage and herb 
buttered new potatoes. 

Top each steak with a slice of jerk flavoured butter and return under the grill 
for a further 1-2 minutes until it has thoroughly melted.

Serve with sweet potato fries, chargrilled peppers and pineapple.

Place under the grill on a medium heat until the brie is perfectly melted.

Remove from the heat, top with a few pieces of fresh rocket leaves and serve.




