
 

Fresh Ham with Maple Balsamic Glaze 
 

4 lb fresh ham, skin on 

2 teaspoons kosher salt 

2 teaspoons ground black pepper 

1/3 cup maple syrup 

1/4 cup balsamic vinegar 

1/2 teaspoon ground cinnamon 

 

DIRECTIONS 

1. Heat oven to 450 degrees. Using a sharp knife, score entire surface of ham in a 

diamond pattern, cutting down just through the skin to the flesh underneath. (If you 

are cutting to the right depth, the skin will spread apart a bit as you cut.) Rub 

outside of ham all over with salt and pepper, pressing it into crosshatch spaces 

between the skin. Put roast on a rack in a large roasting pan and place in oven. 

 

2. After 20 minutes, reduce oven to 300 degrees. In a small bowl, whisk together 

maple syrup, balsamic vinegar and cinnamon. Baste ham hourly with mixture, as 

well as with fat from the bottom of the pan, roasting until the very center of the 

ham reaches an internal temperature of 145 degrees, 2 to 2.5 hours total cooking 

time. (Begin checking at 1 1/2 hours, inserting a meat thermometer into the 

absolute center of the roast.) 

 

4. When ham is done, remove it from roasting pan, cover it loosely with foil. 

Allow the meat to rest for 20 to 30 minutes. (Its internal temperature will rise to 

150 or more as it rests.) 

 

5. Tip roasting pan to the side so you can spoon off all the fat from the pan juices, 

then place pan on stove over medium-high heat. Scrape the bottom of pan to free 

any browned bits, skim any film off surface and season liquid as needed with salt 

and pepper. Pour into a gravy boat. 

 

6. Carve ham into thick slices, drizzle with pan sauce and serve, passing remaining 

sauce on the side. 


