Red Pepper Jelly Easter Ham
Red Pepper Jelly 
[bookmark: top]My mother followed the science of canning and still uses the SURE.JELL® Hot Pepper Jelly recipe…

Ingredients
2 medium red peppers, seeded, finely chopped (about 1-1/2 cups)
2 medium green peppers, seeded, finely chopped (about 1-1/2 cups)
10 large jalapeño peppers, seeded, finely chopped (about 1 cup)
1 cup cider vinegar
1 box SURE-JELL Fruit Pectin
½ tsp. butter or margarine (optional)
5 cups sugar, measured into separate bowl (See tip below.)

Directions
1. BRING boiling-water canner, half-full with water, to simmer. Wash jars and screw bands in hot soapy water; rinse with warm water. Pour boiling water over flat lids in saucepan off the heat. Let stand in hot water until ready to use. Drain well before filling. 
2. PLACE peppers in 6- or 8-qt. saucepot. Add vinegar. Stir in pectin. Add butter to reduce foaming, if desired. Bring mixture to full rolling boil (a boil that doesn't stop bubbling when stirred) on high heat, stirring constantly. Stir in sugar. Return to full rolling boil and boil exactly 1 min., stirring constantly. Remove from heat. Skim off any foam with metal spoon. 
3. LADLE immediately into prepared jars, filling to within 1/8 inch of tops. Wipe jar rims and threads. Cover with 2-piece lids. Screw bands tightly. Place jars on elevated rack in canner. Lower rack into canner. (Water must cover jars by 1 to 2 inches. Add boiling water, if necessary.) Cover; bring water to gentle boil. Process 10 min. Remove jars and place upright on towel to cool completely. After jars cool, check seals by pressing middle of lid with finger. (If lid springs back, lid is not sealed and refrigeration is necessary.) 

Easter Ham 
Cook time: 1 hour and 15 minutes

Ingredients
1 (5 pound) ready-to-eat ham
1 jar of Red Pepper Jelly (recipe above)

Directions
1. Preheat oven to 325 degrees F (165 degrees C). 
2. Score ham in not pre-sliced and place ham in foil lined pan. 
3. After 40 minutes, pull the ham out and spread/brush the ¾ of the Red Pepper Jelly generously all over the ham and bake for an additional 35 minutes. 
4. Baste ham every 10 to 15 minutes with a little more jelly.  If it doesn’t have a nice glaze and a little crisp, turn on broiler to caramelize the jelly for the last 4 minutes. The ham should read an internal temperature of 140 at this point. Remove from oven, and let sit a few minutes before serving. 

Pair with the 2008 hope & grace Santa Lucia Highlands Pinot Noir…

The ham and cheese sandwiches the next day will be a treat for the family… no complaints!
