How to cook a country ham
Source: Annhall Norris, UK extension associate

Country ham is a regional delicacy that many of us enjoy but may not know how to properly prepare. Here are some tips and tricks to make country ham the star of your holiday dinner.
· Country hams may contain mold, which is a result of the curing process. Mold is normal, but it could produce mycotoxins which could cause a food-borne illness. Remove mold by washing the ham with hot water and scrubbing it with a stiff vegetable brush.

· Soak the ham for 4 to 12 hours in the refrigerator.

· Cover with water and boil the ham for 20 to 25 minutes per pound.
· Drain and glaze your ham to taste.

· Brown it in the oven for 15 minutes at 400 degrees F.
· Store cooked country ham in the refrigerator for 7 days or freeze it for up to a month.
For more specific directions and safety precautions, visit the U.S. Department of Agriculture’s Ham and Food Safety webpage at http://bit.ly/2fkcCRv or contact the (COUNTY NAME) Extension office.
Educational programs of the Kentucky Cooperative Extension Service serve all people regardless of economic or social status and will not discriminate on the basis of race, color, ethnic origin, national origin, creed, religion, political belief, sex, sexual orientation, gender identity, gender expression, pregnancy, marital status, genetic information, age, veteran status, or physical or mental disability.
-30-

