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When it comes to holiday feasts or special occasions, few dishes are as beloved as a
perfectly cooked ham. Among the various options available, Publix semi boneless ham
stands out for its rich flavor and ease of preparation. This article will provide you with
comprehensive cooking instructions, tips for achieving optimal results, and some delicious
serving suggestions to elevate your meal.

Understanding Semi Boneless Ham

Before diving into the cooking instructions, it is essential to understand what a semi
boneless ham is. This type of ham retains some of the bone structure, which helps to
maintain its flavor and moisture during cooking. The semi boneless nature makes it easier
to carve and serve, making it a popular choice for gatherings and dinner parties.

Preparation Steps

Cooking a semi boneless ham can be straightforward if you follow the right steps. Here’s
how to prepare it for the oven:

1. Gather Your Ingredients

Before you start cooking, gather the necessary ingredients and tools:

- Ingredients:
- Publix semi boneless ham
- Glaze of your choice (honey, brown sugar, maple syrup, or a store-bought glaze)
- Optional seasonings (mustard, cloves, pineapple juice, etc.)

- Tools:
- Roasting pan
- Aluminum foil
- Basting brush
- Meat thermometer
- Sharp carving knife



2. Preheat the Oven

Preheat your oven to 325°F (163°C). This temperature is ideal for cooking ham evenly
without drying it out.

3. Prepare the Ham

- Remove Packaging: Take the ham out of its packaging and discard any plastic or netting.
- Score the Surface: Using a sharp knife, make shallow cuts in a diamond pattern across the
surface of the ham. This allows the glaze to penetrate the meat and results in a beautiful
presentation.
- Place in Roasting Pan: Set the ham cut-side down in the roasting pan. This helps retain
moisture during cooking.

Cooking Instructions

Now that your ham is prepped, it's time to cook it. Here’s a detailed breakdown of the
cooking process:

1. Calculate Cooking Time

Cooking times can vary based on the size of the ham. As a general guideline:

- For a fully cooked semi boneless ham, allow about 10-12 minutes per pound.
- For example:
- A 5-pound ham will take approximately 50-60 minutes.
- A 10-pound ham will take around 1 hour 40 minutes to 2 hours.

Always refer to the specific instructions provided on the packaging for more precise cooking
times.

2. Add the Glaze

About 30 minutes before the ham is done cooking, it’s time to add the glaze:

- Prepare the Glaze: If using a homemade glaze, combine your ingredients in a small
saucepan and heat until blended. If using a store-bought glaze, follow the package
instructions.
- Brush on the Glaze: Use a basting brush to generously apply the glaze over the surface of
the ham.
- Cover with Foil: Tent the ham loosely with aluminum foil to prevent it from drying out
during cooking.



3. Monitor Cooking Progress

Place the ham in the preheated oven and let it cook. Monitor the internal temperature using
a meat thermometer inserted into the thickest part of the ham, avoiding the bone. The ham
is ready when it reaches an internal temperature of 140°F (60°C) for pre-cooked hams, or
160°F (71°C) for uncooked hams.

4. Final Glaze Application

During the last 15 minutes of cooking, remove the foil and apply another layer of glaze.
This step will create a beautiful, caramelized crust on the ham.

Resting and Carving

Once the ham is cooked, it’s essential to allow it to rest before carving:

1. Let It Rest

Remove the ham from the oven and cover it loosely with foil. Let it rest for about 15-20
minutes. This resting period allows the juices to redistribute, ensuring each slice is juicy and
flavorful.

2. Carve the Ham

To carve the ham:

- Place it on a cutting board with the cut side down.
- Use a sharp carving knife to slice the ham against the grain. This technique will result in
more tender slices.
- For a semi boneless ham, you can easily remove the bone sections as you carve.

Serving Suggestions

A beautifully cooked semi boneless ham can be the centerpiece of your meal. Here are
some delicious serving suggestions to complement your ham:

1. Side Dishes



Pair your ham with traditional side dishes such as:

- Roasted Vegetables: Carrots, Brussels sprouts, and potatoes make excellent
accompaniments.
- Mashed Potatoes: Creamy mashed potatoes or garlic mashed potatoes work well.
- Green Bean Casserole: A classic dish that adds texture and flavor.
- Cornbread or Dinner Rolls: Freshly baked bread is perfect for soaking up the delicious
juices.

2. Sauces and Condiments

Enhance the flavors of your ham with various sauces and condiments:

- Mustard: A spicy or honey mustard can add a nice kick.
- Apple Sauce: The sweetness of apple sauce pairs beautifully with ham.
- Pineapple Salsa: For a tropical twist, consider serving a pineapple salsa on the side.

3. Leftover Ideas

If you have leftover ham, don’t worry! There are many delicious ways to use it:

- Ham Sandwiches: Use slices for hearty sandwiches, paired with cheese and your favorite
toppings.
- Ham Salad: Chop the ham and mix it with mayonnaise, mustard, and diced celery for a
tasty salad.
- Quiches or Omelets: Incorporate ham into breakfast dishes for added flavor.

Conclusion

Cooking a Publix semi boneless ham can be an enjoyable experience, especially when you
follow these instructions. With proper preparation, cooking techniques, and delightful
serving suggestions, your ham will be a hit at any gathering. Whether it’s for a holiday
dinner or a family gathering, this dish is sure to impress your guests and create lasting
memories around the dinner table. So roll up your sleeves, don your apron, and get ready
to serve a succulent, flavorful ham that will have everyone asking for seconds!

Frequently Asked Questions

What is the recommended cooking temperature for a
Publix semi boneless ham?
The recommended cooking temperature for a Publix semi boneless ham is 325°F (163°C).



How long should I cook a Publix semi boneless ham per
pound?
You should cook a Publix semi boneless ham for about 18-20 minutes per pound.

Should I cover the ham while cooking?
Yes, it is advisable to cover the ham loosely with aluminum foil to retain moisture during
cooking.

What is the best way to glaze a Publix semi boneless
ham?
The best way to glaze a Publix semi boneless ham is to apply the glaze during the last 30
minutes of cooking for a nice caramelized finish.

How can I tell when the Publix semi boneless ham is
fully cooked?
The ham is fully cooked when it reaches an internal temperature of 140°F (60°C) for a pre-
cooked ham; use a meat thermometer to check.

Can I cook a frozen Publix semi boneless ham?
It is not recommended to cook a frozen ham directly; it should be thawed in the refrigerator
before cooking for best results.

What sides pair well with a Publix semi boneless ham?
Popular sides that pair well with a Publix semi boneless ham include mashed potatoes,
green beans, and glazed carrots.
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