
Brooklyn Cured

212101 - Maple Bourbon Ham
Brooklyn Cured Maple Bourbon Ham is pastured ham cured for one week with brown sugar and a
bit of bourbon. The hams are smoked with applewood and glazed with local maple syrup.
Ingredients include: Pork, water, salt, brown sugar, bourbon, maple syrup, celery powder
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Brooklyn Cured Maple Bourbon Ham is pastured pork brined in small-batch bourbon, dark brown
sugar, and garlic for one week. Our hams are slow-cooked and glazed with local maple syrup. They can
be the centerpiece of a holiday meal, or a fun addition to omelets and grilled cheese sandwiches. To
serve: Heat at 350 degreees for one hour, or slice and serve cold for sandwiches.  Ingredients include:
Pork, water, salt, brown sugar, bourbon, maple syrup, celery powder

Pork, water, salt, brown sugar,
bourbon, maple syrup, celery
powder

Free From:

Brand Manufacturer Product Category

Brooklyn Cured Brooklyn Cured Ham, Deli, Steaks, Diced & Other

UPC MFG # SPC # GTIN Pack Pack Desc.

BKC200 212101 90850003685123 6/4 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

24lb 23.8lb United States No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

14.5in 12in 7in 0.7ft3 9x6 50days 35°F / 37°F

Keep refrigerated

Serve sliced thin or thick, can be
roasted whole, grilled, pan seared,
or sliced thin for sandwiches. Can
be eaten warm or cold.

Product is fully cooked.
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