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FAMILY FEATURES 

Bring ease and elegance to your Easter feast with a classic roast ham served up
with a sweet twist. Thyme-Basted Ham with Roasted Grapes is a sophisticated
centerpiece that pairs deliciously with inspired brunch ideas.

For time-strapped cooks, this refined recipe is a breeze to create — all that’s left to 
do after purchasing the ham is to prepare a quick grape jelly glaze and finish heating 
the ham in the oven.

Sumptuous sides celebrating the flavors of the season make it a meal. Ham and Peas
with Mint and Tarragon, and savory Ham, Bacon, and Caramelized Onion Tart require
less than 20 minutes of prep time in the kitchen, elevating taste and simplicity for an
effortlessly elegant Easter brunch.

And for hassle-free leftovers, ham is hard to beat. In addition to sandwiches, toss
diced ham into a breakfast scrambler, or sprinkle over a spring salad for a hearty after-
Easter meal.

For recipes, tools to help you prepare the perfect ham and more easy leftover ideas,
visit www.PorkBeinspired.com or www.Facebook.com/PorkBeinspired. Follow the
National Pork Board @allaboutpork for a limited-time chance to win a free Easter ham.

Build a Better Sandwich
In America, the ham sandwich reigns
supreme. For Easter leftovers, think
beyond the classic ham and cheese
with these inspired takes:
� Ham and Brie Baguettes: For a

French-inspired lunch, cut open a
baguette and fill it with sliced
ham, sliced Brie, mixed greens,
and a mixture of honey and Dijon
mustard.

� Ham Reuben: Make your ham
sandwich corner-deli style. Com -
bine sliced ham, Swiss cheese, and
sauerkraut on rye bread — grill
the sandwich if you like. 

� Ham, Cheddar and Chutney
Quesadillas: For a ham “melt”
with familiar flavors, fill a
quesadilla with sliced ham,
shredded cheddar, and store-
bought chutney, and heat through
until cheddar is melted. 

Thyme-Basted Ham 
with Roasted Grapes
Serves: 15 to 20 (4-ounce servings)
Prep Time: 20 minutes
Cook Time: 2 to 2 1/2 hours

6 to 8 pound cooked bone-in 
ham, trimmed

Pepper
1/2 cup grape jelly

4 tablespoons unsalted butter (1/2 
stick), cut into 4 to 6 pieces

2 tablespoons chopped fresh 
thyme

3 cups whole grapes, red, green, 
or a combination

4 shallots, halved lengthwise and 
cut into 1/4-inch slices

Preheat oven to 325°F. Position rack in
lower third of oven.

Place ham flat side down in large
shallow roasting pan and score a diamond
pattern about 1/8-inch deep into any fat.
Season with pepper and bake for 1 1/2
hours.

Meanwhile, in small saucepan over
medium heat, combine jelly, butter and
thyme, whisking occasionally until jelly
and butter melt together and mixture
comes to a gentle boil, 1 to 2 minutes.
Cover and set aside. 

In medium bowl, combine the grapes
and shallots. Set aside.

Baste ham with jelly mixture. Continue
baking, basting the jelly mixture and/or
pan juices about every 15 minutes. When
ham temperature reaches 120°F, add
grapes and shallots to roasting pan,
stirring to coat with pan juices. Continue
baking and basting until internal ham
temper ature reaches 140°F, 15 to 18
minutes per pound total cooking time.
Remove ham from oven, transfer to
cutting board, and let rest 15 to 30
minutes. (If grapes and shallots aren’t
tender yet, return roasting pan to oven.)

Slice enough ham to serve and arrange
on plates or a platter. Season roasted
grape, shallot, and pan juice mixture 
with pepper and spoon some on top of
ham. Serve remaining grape mixture on
the side.

Serving Suggestions: Serve with roast
potatoes, fresh peas or steamed asparagus.
If you’re cooking for a smaller crowd, use
ham steaks instead, basted with a smaller
amount of the jelly mixture.

Nutrition per serving: Calories: 280;
Fat: 11g; Saturated Fat: 4.5g; Cholesterol:
105mg; Sodium: 2040mg; Carbohydrate:
14g; Protein: 33g; Fiber: 0g

Ham, Bacon, and 
Caramelized Onion Tart
Serves: 6 to 8
Prep Time: 20 minutes
Cook Time: 1 3/4 hours

6 slices thick-cut bacon, cut 
crosswise into 1/4-inch strips

4 ounces cooked ham, cut 
into 1/4-inch dice

1 onion, halved lengthwise 
and thinly sliced

1/2 teaspoon salt
1/2 teaspoon pepper

1 9-inch deep-dish pie shell, 
homemade or store-bought, 
chilled

1 1/3 cups heavy whipping cream
3 large eggs, lightly beaten
1 teaspoon ground nutmeg

In large skillet over medium-low heat,
cook bacon, stirring occasionally, until
crisped, 10 to 12 minutes. Use slotted
spoon to transfer bacon to large bowl.

Add ham and heat, stirring occasion -
ally, until browned, 3 or 4 minutes. 
Use slotted spoon to transfer to bowl 
with bacon.

Add onion, salt and pepper to skillet
and cook, stirring occasionally, until soft,
3 or 4 minutes. Reduce heat to very low
and cook, stirring occasionally, until onion
is golden brown and very tender, 12 to 14
minutes. Transfer onion to bowl with
bacon and ham and set aside to cool.

Meanwhile, preheat oven to 350°F.
Place pie shell on rimmed baking sheet
and bake until pastry is pale gold along
the rim, 20 to 25 minutes.

Add cream, eggs and nutmeg to bowl
with bacon, ham and onion, whisking to
combine.

Remove shell from oven (leave oven
on). Pour cream mixture into shell and
bake until top is golden and a knife
inserted into center comes out clean, 45 to
50 minutes. Let stand 10 minutes before 

slicing and serving.
Serving Suggestions: This versatile tart

serves as a main dish, or can play a sup -
porting role to a holiday ham. To dress 
up the presentation, make the tart in an
11-inch fluted tart pan.

Nutrition per serving: Calories: 400;
Fat: 31g; Saturated Fat: 15g; Cholesterol:
180mg; Sodium: 550mg; Carbohydrate:
16g; Protein: 13g; Fiber: 1g

Ham and Peas with 
Mint and Tarragon
Serves: 4 to 6
Prep Time: 10 minutes
Cook Time: 5 to 10 minutes

4 ounces cooked ham, cut 
into 1/4-inch dice

3 cups peas, fresh or frozen
3 tablespoons unsalted butter (1/2 

stick), cut into 4 to 6 pieces
1/4 cup coarsely chopped fresh 

mint, plus sprigs for garnish
2 tablespoons coarsely chopped 

fresh tarragon, plus sprigs 
for garnish

Salt and pepper
Bring medium saucepan of well-salted
water to a boil over high heat. Add peas
and cook until tender, 3 to 8 minutes
depending on size of peas.

Drain peas, reserving 2 tablespoons
cooking water. Return peas and cooking
water to saucepan. Add ham, butter, mint
and tarragon, stirring until butter melts.
Season with salt and pepper.

Transfer to a bowl, garnish with mint
and tarragon sprigs, and serve.

Serving Suggestions: Adapt this recipe
to your taste by experimenting with other
light and delicate herbs — try cilantro,
parsley, chives or a combination.

Nutrition per serving: Calories: 200;
Fat: 11g; Saturated Fat: 6g; Cholesterol:
40mg; Sodium: 85mg; Carbohydrate: 15g;
Protein: 11g; Fiber: 6g

e Boyle County Farm-
ers Market will be open for
business this Saturday. Your
favorite vendors will be set-
ting up at the fairgrounds
from 8 a.m. until 3 p.m. Stop
by to say “hello” and pick up
some of this seasons’ first
fresh goodies. We look for-
ward to seeing everyone
again.

Look for these on Saturday:
Vegetables: lettuce — leaf

and Romaine; green onions;
tomatoes; asparagus; kale;
radishes; and spinach

Baked goods: friendship
breads, sourdough breads,

squash bars, granola and
more

Canned goods: jams and
jellies — strawberry, peach,
blackberry, gooseberry-
blackberry, raspberry
jalapeño, jalapeño, pepper
and more; pickled beets;
and relish

Meats: pork sausage
Other goodies: fresh eggs,

homemade Easter eggs,
homemade dog treats and

dried apples
Garden plants: variety

From the Farm

It has been another busy
week for us at Bush Farms.
Barrie mowed the vineyard
and fields while I mowed
the lawn. en we moved
on to repairs and mainte-
nance projects.

I power-washed our deck,
shampooed carpets and did
some spring cleaning this
week. It was nice to be off
from my regular job so I
could get caught up on a few
of the household chores that

have been waiting. ere is
something about clean win-
dows and freshly laundered
curtains that makes me feel
more energetic. Does any-
one else feel that way?

We were surprised to find
asparagus up in the garden
last week. We have picked
enough to enjoy it for din-
ner. It is beginning to come
in stronger so we should be
having it regularly soon. 

ose first harvests of any
vegetables or fruits seem all
the more delicious because
we haven’t had fresh for
months. Before long, peas
and strawberries will be

showing up. I especially an-
ticipate the strawberries.

When purchasing aspara-
gus, remember to look for
firm, closed tips as well as
plump stems. If asparagus is
old or has not been cared for
properly, it will be shriveled
and tough. To prepare as-
paragus, grasp each end
with your fingers and bend
it until it snaps. It will break
at the point where the ten-
der stem ends and the
woody end begins. Rinse
well before steaming,
blanching, boiling or roast-
ing.

Here’s a good recipe

using fresh asparagus and
some of that left-over ham
from Easter dinner.

Asparagus Pasta
Salad

4 cups asparagus, sliced
in ½-inch pieces

1 pound spiral pasta (ro-
tini)

1 cup sliced pepperoni
1 cup diced scallions
1 cup diced ham
1 cup diced mozzarella

cheese

Boyle farmers market will open Saturday
Donna Bush

Columnist

See FARM, page A7


