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aultsfamilyfarm@gmail.com

Tips for Cooking Ham Steak
(Always be very careful not to over cook.)

	· Pound thin for scaloppini.
	· Cut into cubes for kabobs or stir fry.

	· Cut into small pieces and add to chili, stew, or soup.
	· Use in almost any recipe that calls for pork chops.

	· Marinate and grill.
	



Here are some recipes to try.  Let us know how you like them.

Maple Glazed Ham Steak
	1 (1 lb.) ham steak
	¼ cup maple syrup

	1 tablespoon apple cider vinegar
	1 tablespoon Dijon mustard



1. Mix together maple syrup, vinegar and mustard in small bowl.
2. Brush one side of ham steak with mixture and place glazed side down in skillet over medium heat.
3. Brush top of ham steak.
4. Cook over medium heat turning frequently, until cooked through and glaze has thickened.

Sweet-Sour Ham Steak
1 ham steak
	Glaze:
	

	2 tablespoons prepared horseradish
	½ cup brown sugar

	2 tablespoons butter
	3 tablespoons lemon juice



Add all ingredients for sauce in a skillet and heat through.  Add more brown sugar or lemon juice to make glaze sweeter or more sour to your taste.  Put ham steak on grill and glaze with sauce.  Grill 8 to 10 minutes per side.  (Baste each time you turn ham steak.)

Sauteed or Grilled Ham Steak with Apples
	1 (1 lb.) ham steak
	2 tablespoons butter

	1 granny smith apple, peeled & sliced
	1 teaspoon Dijon mustard

	¼ cup hard or apple cider
	¼ cup heavy cream (optional)

	Salt and freshly ground pepper
	



Cut ham into two serving pieces.  Score the fat  edge at 1 inch intervals so the steak does not curl during cooking.  Lightly sauté ham on both sides in butter for 3 to 4 minutes a side.  Remove ham steak to a plate.  Add apple and sauté until somewhat soft.  Stir in mustard and cider and reduce until the cider has almost entirely evaporated.  Add the heavy cream and reduce until slightly thickened.  Season to taste with salt and pepper and spoon sauce over steak.

Grilling season is upon us.  Here are a couple of easy to prepare recipes for a simple grilled ham steak:

1)	Ingredients
1 (2-3 pound) 1 inch thick ham steak 
1/4 cup apricot or plum preserves 
1 tablespoon prepared mustard 
1 teaspoon lemon juice 
1/8 teaspoon ground cinnamon 

Directions
In a small saucepan, combine the preserves, mustard, lemon juice and cinnamon. Cook and stir over low heat for 2-3 minutes. Set glaze aside. Score edges of ham. Grill, uncovered, over medium heat for 8-10 minutes on each side, brushing with glaze during the last few minutes of grilling.

2)	Ingredients:
1 (2-3 pound) 1 inch thick ham steak 
1/3 cup water
2 tablespoons oil
2 tablespoons whiskey
2 teaspoons onion, minced
1/4 teaspoon salt
1/8 teaspoon black pepper

Preparation:
Combine marinade ingredients. Place ham steak in a resealable plastic bag and pour in marinade. Seal bag, and allow to sit in refrigerator for 20-30 minutes. Preheat grill for medium heat. Remove ham steak from bag, discard marinade, and place on the grill. Cook for 10 minutes on each side. Remove from heat and serve.

