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Cooking	ham	in	an	oven	bag	is	a	foolproof	method	that	locks	in	moisture	and	flavor.	But	determining	the	right	cook	time	is	key	to	avoiding	a	dry,	overcooked	ham.	Follow	this	guide	on	bake	times	per	pound	when	roasting	ham	in	a	bag,	and	you’ll	turn	out	juicy,	tender	meat	every	time.	Benefits	of	Cooking	Ham	in	a	Bag	Roasting	ham	in	a	cooking	bag
offers	several	advantages:	The	bag	seals	in	natural	juices	and	steam	to	prevent	drying	out	You	don’t	need	to	baste	since	the	ham	essentially	basts	itself	inside	the	bag.	Clean	up	is	easier	since	drippings	are	contained.	The	bag	helps	conduct	heat	gently	and	evenly	to	the	meat.	Cook	time	can	be	slightly	reduced	thanks	to	steam	cooking	effects.	For	best
results,	look	for	high-quality	oven	bags	designed	specifically	for	cooking.	Reynolds	and	other	brands	make	bags	ideal	for	oven	use.	Calculating	Cook	Time	in	an	Oven	Bag	The	general	roasting	time	for	bone-in	ham	is	15-20	minutes	per	pound	at	325°F	oven	temperature.	Here	are	more	specific	guidelines:	Boneless	half	ham	(4-7	lbs):	Cook	1	1⁄2	hours
Bone-in	half	ham	(5-8	lbs)	Cook	2	–	2	1⁄2	hours	Whole	bone-in	ham	(10-14	lbs)	Cook	about	18-22	minutes	per	lb,	around	3	1⁄2	–	4	hours	Spiral	cut	ham:	Cook	approximately	15	minutes	per	pound	Always	use	an	instant-read	thermometer	to	confirm	the	ham	reaches	at	least	140°F	internally	when	done.	If	browning	occurs	too	fast,	tent	lightly	with	foil.
Step-by-Step	Method	for	Oven	Bag	Ham	Follow	these	simple	steps	for	roasting	ham	in	a	cooking	bag:	Preheat	oven	to	325°F.	Shake	flour	in	the	bag	and	place	in	a	roasting	pan.	Score	the	ham’s	outer	layer	in	a	diamond	pattern.	Stud	with	whole	cloves	if	desired.	Place	seasoned	ham	inside	the	oven	bag.	Pour	any	glaze	or	juices	over	top.	Tie	bag	closed
securely	with	nylon	tie.	Make	5-6	slits	in	the	top	to	allow	steam	to	vent.	Bake	ham	for	calculated	time	based	on	weight,	checking	temperature.	Carefully	open	bag,	transfer	ham	to	platter,	and	tent	loosely	with	foil	to	rest	10-15	minutes	before	carving.	Key	Tips	for	Juicy	Oven	Bag	Ham	Follow	these	tips	for	the	most	tender,	moist	ham	possible	when
using	the	oven	bag	method:	Choose	a	high-quality	cured	ham,	ideally	uncured	and	uncooked	for	full	flavor.	Cut	slits	in	the	bag	so	steam	can	escape	rather	than	bursting	the	bag.	Prevent	the	bag	from	touching	oven	walls	so	it	doesn’t	melt.	Use	a	meat	thermometer	to	confirm	doneness	rather	than	relying	on	time.	Let	roast	rest	before	carving	so	juices
settle	for	better	texture.	Carve	across	the	grain	for	more	tender	slices.	Save	bone	for	soups	or	beans.	Can	You	Reuse	Oven	Cooking	Bags?	For	food	safety	and	best	results,	do	not	reuse	oven	roasting	bags.	Used	bags	may	have	tiny	holes	or	leaks	that	compromise	their	ability	to	seal	in	moisture.	The	flour	coating	applied	inside	also	gets	used	up.	Stick	to
fresh	bags	each	time.	However,	you	can	reserve	unused	oven	bag	material	to	use	for	things	like	covering	bowls	in	the	fridge.	Just	cut	off	any	soiled	portions	first	and	wash	hands	after	handling.	Troubleshooting	Oven	Bag	Cooking	Issues	If	you	encounter	any	problems	using	the	oven	bag	method,	here	are	some	troubleshooting	tips:	Burst	bag	–	Usually
caused	by	not	venting	adequately.	Be	sure	to	cut	ample	slits	so	steam	can	escape.	Soggy	bottom	–	Elevate	roasting	pan	on	a	rack	to	allow	air	circulation	underneath.	Melted	bag	–	Keep	bag	edges	tucked	in	so	they	don’t	touch	oven	walls	and	melt.	Dry	meat	–	Try	a	lower	oven	temp	of	300°F	next	time	and	cook	to	proper	internal	temperature.	Curled
bag	–	Make	sure	bag	fits	pan	size.	Extra	slack	can	cause	curling	and	uneven	cooking.	Other	Tips	and	Serving	Suggestions	Take	your	oven-roasted	cooking	bag	ham	from	great	to	spectacular	with	these	extra	pointers:	Glaze	during	last	30	minutes	for	a	caramelized,	glossy	exterior.	Mix	pan	drippings	with	stock	and	corn	starch	for	an	easy	au	jus.
Leftovers	make	amazing	ham	sandwiches,	omelets,	casseroles	and	soups.	Pair	ham	with	lighter	sides	like	scalloped	potatoes,	green	beans	or	a	crisp	salad.	A	fruit	cocktail,	berry	tart	or	maple	bread	pudding	are	ideal	ham	dinner	desserts.	With	this	handy	guide	to	roasting	times,	temperatures	and	technique,	you	can	serve	impressive	ham	dinners	from
your	oven	bag	with	ease.	Give	it	a	try	for	your	next	holiday	feast!	Frequently	Asked	Questions	About	Cooking	Ham	in	a	Bag	For	even	more	details	on	achieving	tender,	juicy	ham	using	the	oven	bag	technique,	get	answers	to	these	common	FAQs:	Should	you	prick	the	oven	bag	for	ham?	Do	not	prick	or	poke	holes	in	the	oven	bag,	as	this	jeopardizes	its
ability	to	seal	in	moisture.	Instead,	carefully	cut	slits	about	1	inch	long	at	the	top	of	the	bag	to	allow	steam	to	vent.	5-6	slits	for	a	large	ham	should	suffice.	Does	roast	ham	need	to	rest	before	carving?	Letting	the	ham	sit	for	10-15	minutes	before	slicing	is	highly	recommended.	This	allows	juices	that	have	retracted	from	the	edges	to	redistribute	back
into	the	meat.	Skipping	this	step	can	result	in	a	drier	texture.	What’s	the	best	way	to	reheat	leftover	baked	ham?	To	reheat	cooked	ham	without	drying	it	out,	wrap	slices	in	foil	and	heat	at	300°F	until	warmed	through,	15-20	minutes.	For	quicker	reheating,	use	the	defrost	setting	in	the	microwave.	Can	you	freeze	and	reheat	spiral	cut	ham?	It’s
absolutely	fine	to	freeze	fully	cooked	spiral	sliced	ham	in	an	airtight	container	or	bag	for	1-2	months.	When	ready	to	reheat,	thaw	in	fridge	24	hours	ahead	and	bake	wrapped	in	foil	at	300°F	until	hot.	How	long	does	an	uncooked	ham	keep	in	the	fridge?	An	fresh	uncooked	ham	will	keep	3-5	days	in	the	fridge.	Cured	cooked	hams	can	be	refrigerated	for
up	to	2	weeks	unopened.	Opened	cooked	ham	lasts	for	3-5	days.	What	happens	if	you	overcook	ham	in	the	oven?	Overcooking	can	make	ham	dry,	tough	and	salty.	That’s	why	it’s	important	to	rely	on	an	instant-read	thermometer	for	doneness	instead	of	cook	time	alone.	Reheating	previously	cooked	ham	also	requires	low	gentle	oven	temperatures.	Can
you	cook	a	ham	directly	in	an	oven	without	a	bag?	Absolutely	–	just	place	ham	directly	on	a	rack	in	a	roasting	pan.	The	cooking	bag	simply	provides	extra	protection	from	drying	out.	Basting	with	pan	juices	helps	add	moisture	during	traditional	roasting.	With	the	insights	in	this	comprehensive	guide,	you	can	masterfully	roast	a	juicy	ham	in	an	oven	bag
for	your	next	special	meal.	How	to	Make	Brown	Bag	Baked	Ham	Start	with	a	bone-in	smoked	ham.	They	are	made	in	Amana,	Iowa,	and	my	family	has	always	used	them.	They	are	so	tasty!	Plan	on	a	half-pound	of	ham	per	person,	which	sounds	like	a	lot	but	includes	the	weight	of	the	bone	plus	any	fat	that	will	be	cut	off.	Next,	cut	the	handles	off	a
brown	paper	grocery	bag.	Then,	wait	for	it….	Put	the	ham	in	the	bag.	Told	you	it	was	easy!	If	you	don’t	care	to	use	a	recycled	bag	with	ink,	again,	you	can	use	an	“oven	ready”	baking	bag.	Put	the	ham	on	a	cooling	rack	on	top	of	a	9×13-inch	baking	pan	and	fold	the	top	of	the	bag	down	over	it.	Press	the	bag	down	around	the	ham.	Place	the	racks	at	the
very	top	and	very	bottom	of	your	oven.	If	you	have	room,	you	can	take	out	the	top	rack	completely.	Place	the	ham	inside	and	bake	at	325	degrees	for	18	minutes	per	pound.	So,	for	example,	you	will	bake	a	2lb	ham	for	36	minutes.	Be	sure	the	bag	isn’t	touching	the	racks,	back	of	the	oven,	or	oven	door.	As	soon	as	you	press	the	ham,	the	juices	start
flowing.	Truly,	the	brown	bag	baking	method	makes	The.	Best.	Ham.	EVER.	You’ve	got	to	try	it!.	Slice	the	ham	then	serve	it	up	with	your	choice	of	sides.	We	usually	have	party	potatoes	and	green	bean	casserole,	but	the	ham	will	be	the	star	of	the	show.	Don’t	forget	to	save	the	ham	bone	to	include	in	Ham	and	Bean	Soup!	From	our	family	to	yours	–
enjoy!	The	Elephant	in	the	Room	I	have	to	say	this:	Ben	said,	“You	know	that’s	very	dangerous,	don’t	you?”	when	he	found	out	I	was	going	to	share	our	recipe	for	baking	a	ham	in	a	paper	bag	on	IGE.	To	be	honest,	I	had	never	thought	of	that	because	my	family	always	bakes	ham	in	a	brown	bag.	Okay,	I	get	it—putting	paper	into	a	hot	oven	could	be
dangerous.	But	my	mom	has	been	baking	our	hams	this	way	for	as	long	as	I	can	remember	without	any	problems.	Plus	the	bag	doesn’t	come	anywhere	near	the	sides,	bottom,	or	top	of	the	oven.	Still,	if	you	don’t	trust	yourself	to	bake	a	ham	in	a	bag	in	your	oven,	don’t	do	it.	We	have	used	these	parchment	paper	roasting	bags	over	the	past	few	years
and	you	get	the	same	results.	Delicious.	Juicy.	Tender.	Mouthwatering	ham.	You	in?	LET’S	DO	THIS!	How	to	bake	a	Ham	in	an	Oven	Bag	|	Easy	Glazed	Ham	Recipe	**Baking	a	spiral	ham	using	a	cooking	bag	is	a	convenient	and	easy	way	to	prepare	a	delicious	ham	for	any	occasion.	Here	is	a	step-by-step	guide	to	help	you	achieve	a	perfectly	cooked
spiral	ham	using	a	cooking	bag.**	Do	you	like	this	article?	1.	Preheat	your	oven	to	325	degrees	Fahrenheit.	2.	Place	the	spiral	ham	in	a	cooking	bag	designed	for	use	in	the	oven.	3.	Seal	the	cooking	bag	according	to	the	package	instructions.	4.	Place	the	bagged	ham	in	a	roasting	pan.	5.	Cut	a	few	small	slits	in	the	cooking	bag	to	allow	steam	to	escape.
6.	Bake	the	ham	in	the	preheated	oven	for	about	10-12	minutes	per	pound,	or	until	the	internal	temperature	reaches	140	degrees	Fahrenheit.	7.	Remove	the	ham	from	the	oven	and	let	it	rest	for	10-15	minutes	before	slicing	and	serving.	By	following	these	simple	steps,	you	can	enjoy	a	juicy	and	flavorful	spiral	ham	that	is	sure	to	impress	your	family
and	friends.	1.	Can	I	use	a	regular	cooking	bag	for	baking	a	spiral	ham?	Yes,	you	can	use	a	regular	cooking	bag	for	baking	a	spiral	ham,	as	long	as	it	is	designed	for	use	in	the	oven	and	can	withstand	high	temperatures.	2.	Do	I	need	to	glaze	the	ham	before	cooking	it	in	a	cooking	bag?	It	is	not	necessary	to	glaze	the	ham	before	cooking	it	in	a	cooking
bag,	but	you	can	add	a	glaze	if	desired	for	extra	flavor.	3.	How	do	I	know	when	the	spiral	ham	is	done	cooking?	You	can	use	a	meat	thermometer	to	check	the	internal	temperature	of	the	ham.	It	should	reach	140	degrees	Fahrenheit	before	it	is	considered	safe	to	eat.	4.	Can	I	add	vegetables	to	the	cooking	bag	with	the	spiral	ham?	Yes,	you	can	add
vegetables	to	the	cooking	bag	with	the	spiral	ham	to	create	a	complete	meal	in	one	dish.	5.	Are	cooking	bags	reusable?	Some	cooking	bags	are	reusable,	while	others	are	designed	for	single	use.	Check	the	packaging	to	see	if	the	cooking	bag	can	be	reused.	6.	Can	I	cook	the	spiral	ham	at	a	higher	temperature	to	shorten	the	cooking	time?	It	is	not
recommended	to	cook	the	spiral	ham	at	a	higher	temperature,	as	it	may	result	in	a	dry	and	overcooked	ham.	7.	How	long	should	I	let	the	spiral	ham	rest	before	slicing	and	serving?	Let	the	spiral	ham	rest	for	10-15	minutes	before	slicing	and	serving	to	allow	the	juices	to	redistribute	and	ensure	a	moist	and	tender	ham.	8.	Can	I	add	a	glaze	to	the	spiral
ham	after	cooking	it	in	a	cooking	bag?	Yes,	you	can	add	a	glaze	to	the	spiral	ham	after	cooking	it	in	a	cooking	bag	for	additional	flavor	and	presentation.	9.	Can	I	cook	a	frozen	spiral	ham	in	a	cooking	bag?	It	is	not	recommended	to	cook	a	frozen	spiral	ham	in	a	cooking	bag,	as	it	may	result	in	uneven	cooking	and	a	less	desirable	texture.	10.	Can	I	cook
a	spiral	ham	in	a	cooking	bag	on	a	grill?	Yes,	you	can	cook	a	spiral	ham	in	a	cooking	bag	on	a	grill,	using	indirect	heat	and	monitoring	the	temperature	closely	to	ensure	even	cooking.	11.	Can	I	marinate	the	spiral	ham	before	cooking	it	in	a	cooking	bag?	Yes,	you	can	marinate	the	spiral	ham	before	cooking	it	in	a	cooking	bag	to	infuse	additional	flavor
into	the	ham.	12.	How	can	I	prevent	the	cooking	bag	from	sticking	to	the	spiral	ham?	To	prevent	the	cooking	bag	from	sticking	to	the	spiral	ham,	you	can	lightly	coat	the	inside	of	the	bag	with	cooking	spray	before	placing	the	ham	inside.	Watch	this	awesome	video	to	spice	up	your	cooking!	Your	friends	have	asked	us	these	questions	-	Check	out	the
answers!	Home	»	Featured	»	How	to	bake	a	spiral	ham	using	a	cooking	bag?	Mastering	the	Art	of	Cooking	a	Scrumptious	Spiral	Ham	in	a	Baking	Bag	Are	you	craving	a	succulent	and	juicy	spiral	ham	but	worry	about	the	long	cooking	process?	Well,	worry	no	more	because	we	have	the	perfect	solution	for	you.	In	this	guide,	we	will	show	you	how	to
cook	a	mouthwatering	spiral	ham	using	a	baking	bag	technique.	Trust	us,	it’s	easier	than	you	think!	Why	Cook	a	Spiral	Ham	in	a	Baking	Bag?	You	might	be	wondering,	what’s	so	special	about	cooking	a	spiral	ham	in	a	baking	bag?	Well,	let	us	enlighten	you!	Cooking	a	ham	in	a	baking	bag	offers	numerous	advantages:	Moist	and	Tender:	The	baking	bag
traps	the	moisture	while	cooking,	keeping	the	ham	juicy	and	tender.	Flavor	Infusion:	The	baking	bag	allows	the	flavors	to	blend	and	marinate,	resulting	in	a	rich	and	delicious	taste.	Ease	of	Cleanup:	Using	a	baking	bag	minimizes	the	mess,	making	cleanup	a	breeze.	Controlled	Cooking:	The	baking	bag	helps	regulate	the	temperature,	ensuring	even
cooking	throughout.	Step-by-Step	Guide	to	Cooking	a	Spiral	Ham	in	a	Baking	Bag	Now	let’s	dive	into	the	cooking	process	itself.	Prepare	yourself	for	an	aromatic	and	delightful	journey!	Here’s	what	you	need	to	do:	Step	1:	Gather	Your	Ingredients	To	create	culinary	perfection,	you	will	need	the	following	ingredients:	1	spiral	ham	1	baking	bag	(large
enough	to	fit	the	ham)	Seasonings	of	your	choice	(such	as	garlic	powder,	black	pepper,	or	brown	sugar)	Optional	glaze	ingredients	(like	honey,	maple	syrup,	or	Dijon	mustard)	Step	2:	Preheat	the	Oven	Preheat	your	oven	to	325°F	(163°C)	to	ensure	ideal	cooking	conditions	for	your	spiral	ham.	Step	3:	Prepare	the	Baking	Bag	Take	the	baking	bag	and
follow	the	manufacturer’s	instructions	on	how	to	prepare	it	for	cooking.	This	usually	involves	lightly	coating	the	inside	of	the	bag	with	flour	to	prevent	sticking.	Step	4:	Season	and	Glaze	the	Ham	Place	the	spiral	ham	in	the	prepared	baking	bag	and	season	it	with	your	desired	spices.	If	you	prefer	a	glazed	ham,	now	is	the	time	to	apply	your	chosen
glaze	ingredients.	Step	5:	Seal	and	Cook	Carefully	seal	the	baking	bag,	making	sure	it	is	tightly	closed.	Place	the	bagged	ham	on	a	roasting	pan	and	slide	it	into	the	preheated	oven.	Step	6:	Cooking	Time	The	cooking	time	will	depend	on	the	size	and	weight	of	your	spiral	ham.	As	a	general	rule	of	thumb,	bake	the	ham	for	approximately	15	minutes	per
pound	or	follow	the	package	instructions.	Use	a	meat	thermometer	to	ensure	the	internal	temperature	reaches	145°F	(63°C)	for	optimal	safety	and	tenderness.	Step	7:	Rest	and	Serve	Once	the	ham	is	cooked	to	perfection,	remove	it	from	the	oven	and	let	it	rest	for	about	10-15	minutes.	This	allows	the	juices	to	redistribute,	resulting	in	an	even	juicier
and	tastier	ham.	Carve	thin	slices	and	serve	alongside	your	favorite	side	dishes.	Voila!	You	have	successfully	cooked	a	scrumptious	spiral	ham	using	the	baking	bag	technique.	Now	it’s	time	to	enjoy	the	delicious	results	of	your	culinary	expertise.	Conclusion	Cooking	a	spiral	ham	in	a	baking	bag	is	a	game-changer.	The	optimal	combination	of
moistness,	flavor	infusion,	ease	of	cleanup,	and	controlled	cooking	makes	it	an	excellent	choice	for	any	occasion,	be	it	a	holiday	feast	or	a	family	dinner.	So,	don’t	hesitate	to	try	this	simple	yet	impressive	cooking	technique	and	delight	your	loved	ones	with	a	tender	and	delectable	spiral	ham!	More	Delicious	Recipes	for	Your	Spiral	Ham	Once	you've
mastered	the	basics	of	cooking	a	spiral	ham	in	a	baking	bag,	delve	into	our	variety	of	recipes	to	enhance	your	festive	or	everyday	meals.	From	the	sweet	and	succulent	Sweet	Honey	Glazed	Ham	to	the	robust	and	hearty	Rich	Bourbon	Pecan	Ham,	these	variations	cater	to	every	palate.	A	highly	recommended	start	is	the	Savory	Maple	Mustard	Ham	for
its	perfect	balance	of	sweet	and	savory	flavors,	making	it	a	crowd	favorite	for	any	gathering.	For	those	preferring	a	zesty	twist,	the	Zesty	Orange	Marmalade	Ham	offers	a	refreshing	citrus	infusion	that	brightens	the	rich	ham.	Each	recipe	leverages	the	simplicity	of	the	baking	bag	method	while	introducing	a	spectrum	of	flavors	to	elevate	your	dining
experience.	Can	I	cook	a	spiral	ham	in	a	baking	bag?	Yes,	you	can	definitely	cook	a	spiral	ham	in	a	baking	bag.	Using	a	baking	bag	helps	to	retain	moisture	and	flavors,	resulting	in	a	juicy	and	delicious	ham.	What	type	of	baking	bag	should	I	use	for	cooking	a	spiral	ham?	It	is	recommended	to	use	an	oven-safe,	large-sized	baking	bag	specifically
designed	for	cooking	purposes.	These	can	usually	be	found	in	the	cooking	supplies	section	of	your	local	supermarket.	How	do	I	prepare	the	spiral	ham	before	placing	it	in	the	baking	bag?	Before	placing	the	ham	in	the	baking	bag,	make	sure	to	remove	any	packaging	materials	or	netting.	It	is	also	advisable	to	score	the	fat	lightly	to	help	seasonings
penetrate	the	meat.	What	seasonings	can	I	use	to	flavor	the	spiral	ham?	You	can	use	a	variety	of	seasonings	to	flavor	the	spiral	ham	according	to	your	preference.	Common	options	include	brown	sugar,	honey,	mustard	glaze,	garlic,	herbs,	and	spices.	Be	creative	and	feel	free	to	experiment!	Do	I	need	to	preheat	the	oven	before	cooking	the	spiral	ham
in	a	baking	bag?	Yes,	it	is	important	to	preheat	your	oven	to	the	recommended	temperature	stated	in	the	ham’s	packaging	or	recipe.	This	ensures	that	the	ham	cooks	evenly	and	reaches	the	desired	internal	temperature.	How	long	should	I	cook	the	spiral	ham	in	a	baking	bag?	Cooking	times	may	vary	depending	on	the	size	and	weight	of	the	ham.	It	is
best	to	follow	the	instructions	provided	on	the	ham’s	packaging	or	refer	to	a	trustworthy	recipe.	As	a	general	guideline,	calculate	approximately	10-15	minutes	of	cooking	time	per	pound	of	ham.	How	can	I	tell	if	the	spiral	ham	is	fully	cooked?	The	best	way	to	determine	if	the	spiral	ham	is	fully	cooked	is	by	using	a	meat	thermometer.	The	internal
temperature	of	the	ham	should	reach	at	least	145°F	(63°C).	Insert	the	thermometer	into	the	thickest	part	of	the	meat	without	touching	the	bone	and	make	sure	it	registers	the	correct	temperature	before	removing	it	from	the	oven.										STAY	MOIST	OVEN	BAKED	HAM	IN	A	BAG	This	produces	a	very	flavorful	moist	ham	with	no	basting	and	no	messy
clean-up.	Use	the	regular	Reynolds	oven	bags	that	you	would	use	to	roast	a	turkey.	Provided	by	Marie	Categories					Ham	Time	2h10m	Yield	16	serving(s)	Number	Of	Ingredients	5	Steps:	Preheat	oven	to	350	degrees.	Rub	ham	with	brown	sugar.	Secure	pineapple	rings	onto	ham,	fat	side	up,	using	toothpicks.	Add	2	tbls	flour	to	cooking	bag,	and	shake
it	to	coat.	Place	bag	in	roaster	and	place	ham	fat	side	up	in	the	bag.	Pour	reserved	pineapple	juice	gently	over	ham.	Close	bag	with	nylon	tie	included	with	bag.	Cut	six	1"	slits	in	top	of	bag	for	steam	escape.	Place	in	oven,	being	careful	not	to	let	bag	touch	sides	of	oven.	Bake	2	hours	for	an	8	lb	ham.	Cool	before	slicing	to	retain	juices.	SAVORY	SPIRAL
CUT	HAM	I	just	love	Spiral	Cut	Ham.	I	got	one	on	Sunday	at	a	very	good	price.	When	I	got	home	I	looked	on	Zaar	for	a	recipe	but	couldn't	find	what	I	wanted.	This	is	a	culmination	of	a	recipe	that	was	suggested	and	my	own	ideas.	This	recipe	uses	an	Oven	Cooking	Bag.	I	don't	know	how	the	recipe	will	come	out	if	you	do	not	use	one.	My	ham	came	out
so	good	and	moist.	The	Oven	Cooking	Bags	help	to	seal	in	the	juices	from	the	ham	and	any	other	ingredients	you	add	to	it.	It	keeps	the	juices	from	evaporating	and	drying	out	in	the	pan.	I	also	noticed	that	the	ham	didn't	take	as	long	to	bake	as	I	thought	it	would.	You	also	don't	have	to	turn	your	oven	to	a	high	temp...only	325°F.	It	kind	of	slow	cooks
the	ham.	Spiral	Cut	Hams	are	precooked	so	you	basically	just	want	to	warm	them	up..get	them	hot.Provided	by	AuntWoofieWoof	Jump	to	Recipe	Print	RecipeYou	want	a	ham	that	is	juicy	and	pink	and	glistening	all	the	way	through	dinner.	Don’t	you	love	to	see	your	guests	enjoying	their	dinner	hearing	comments	of	‘Yummm!	This	is	SO	GOOD!”.	I'll
show	you	HOW	TO	COOK	SPIRAL	HAM	WITHOUT	DRYING	IT	OUT!	Today	I’ll	show	you	how	to	cook	a	delicious	juicy	ham	that	won’t	dry	out	either	in	the	oven	or	on	the	table.	It	will	be	perfect	for	dinner	and	even	for	leftovers!	Your	guests	will	wonder	HOW	TO	COOK	SPIRAL	HAM	WITHOUT	DRYING	IT	OUT!	How	to	make	spiral	ham	without	drying	it
out	WHY	THIS	RECIPE	WORKS	I	show	you	how	long	to	cook	a	spiral	sliced	ham	without	drying	it	out!	We	review	all	the	possible	ways	to	go	wrong	so	you	can	avoid	them.	I	show	you	how	to	make	the	glaze.	There’s	lots	of	other	tips	too!	How	to	Cook	Spiral	Ham	Without	Drying	It	Out	Preheat	325.		Remove	spiral	ham	from	package,	reserve	the	liquid.
Put	the	spiral	ham	in	pan	with	rack	in	the	bottom	and	with	the	fat	side	UP.		Pour	package	juices	in	the	bottom	of	the	pan	to	avoid	drying	it	out.	Cover	spiral	ham	tightly	with	foil,	no	steam	escapes.	Place	CENTER	of	oven.	HOW	LONG	TO	COOK	SPIRAL	HAM	WITHOUT	DRYING	IT	OUT?	This	is	actually	the	BIG	question!	You	DO	NOT	want	to	over	cook
the	ham.	Over	cooking	is	the	Number	ONE	reason	for	dry	chewing	yucky	ham!	So,	don’t	do	it.	Check	your	ham	label,	but	chances	are	that	if	you	have	a	spiral	ham,	it	has	already	been	cooked.	The	label	will	say	“precooked”.	That	means	that	YOU	are	not	actually	cooking	the	ham,	you	are	simply	reheating	it!	That	said,	there	are	certain	tips	and	tricks
you	can	follow	to	make	this	process	go	smoothly	and	to	ensure	that	your	ham	is	tender,	juicy	and	perfect	all	the	way	through	dinner	and	even	for	leftovers.	Precooked,	spiral	sliced	ham	needs	to	reheat	in	the	oven	10	minutes	per	pound	at	325	degrees.	That	means	we	need	to	do	a	little	math.	I’ve	included	a	handy	chart	for	you	below,	in	case	math	isn’t
your	thing.	COOKING	CHART	If	you	ham	weighs……		Then	cook	for	…………	5	lbs………50	minutes	6	lbs……...	60	minutes	7	lbs	……..	1	hour	and	10	minutes	8	lbs	……..	1	hour	and	20	minutes	9	lbs	……..	1	hour	and	30	minutes	10	lbs…….	1	hour	and	40	minutes	11	lbs	…….	1	hour	and	50	minutes	12	lbs	……..2	hours	13	lbs……..	2	hours	and	10	minutes
14	lbs……..	2	hours	and	20	minutes	15	lbs…….	2	hours	and	30	minutes	16	lbs	……	2	hours	and	40	minutes	17	lbs	…….2	hours	and	50	minutes	18	lbs……..3	hours.	BUT	WAIT	THERE’S	MORE	TO	KNOW	THAN	JUST	HOW	LONG	TO	COOK...	There	are	several	secrets	to	cooking	the	perfect	ham	without	drying	it	out!	I’ll	review	those	here	and	then	give
you	a	bullet	point	list	below.	WHAT	KIND	OF	PAN	DO	I	COOK	A	SPIRAL	SLICED	HAM	IN?	Any	pan	that	is	large	enough	to	hold	the	ham	AND	the	drippings	will	work	BUT,	you	can’t	go	wrong	with	a	seriously	proper	roasting	pan.	I’ll	include	a	photo	below	so	that	you	can	see	what	I’m	talking	about.	The	link	I’ve	included	is	an	Amazon	Affiliate	link	and
I	do	receive	a	commission	if	you	choose	to	purchase	one	this	way.	(Thank	you	SO	MUCH!).	Just	click	the	photo	to	go	straight	through	to	Amazon	to	compare	prices.	That	said,	I	found	the	one	I	use	at	Big	Lots	and	I	recommend	that	you	look	around	because	decent	pans	can	be	found	in	a	RANGE	of	prices.	You	want	one	that	has	a	nice	finish	(you’ll	be
doing	some	serious	scrubbing	in	that	pan	after	holidays).	Nice	deep	sides	are	wonderful!	A	shiny	thicker	bottom	is	preferred	to	help	prevent	warping	and	for	even	heating.	I	like	that	mine	has	a	V	shaped	rack	to	hold	the	contents	together	and	above	the	drippings.	Have	no	fear	though,	my	own	mother	has	baked	hams	in	her	ancient	enamel	coated	9x13
pan	with	a	generic	rack	that	came	out	of	another	pan	for	years	and	it	works	just	fine	too.	CATCH	THE	JUICES	THAT	COME	OUT	OF	THE	SHRINK	WRAPPED	HAM	PACKAGE	When	you	cut	the	ham	free	of	its	plastic	mummy	wrap,	you’ll	see	that	quite	a	bit	of	juice	runs	out.	SAVE	THAT	JUICE!	When	you	place	your	ham	into	the	roasting	pan,	put	the
juice	in	the	bottom	of	the	roasting	pan	and	this	juice	will	then	steam	your	ham	adding	MORE	FLAVOR.	WHAT	IF	THE	JUICE	GOT	AWAY	OR	IF	THERE	WASN’T	THAT	MUCH?	It’s	ok,	just	add	½	cup	more	chicken	stock	than	I	call	for	in	the	recipe.	COVER	THE	HAM	TIGHTLY	WITH	ALUMINUM	FOIL	Once	you	have	placed	the	ham	in	the	pan,	make
SURE	that	you	cover	it	very	tightly	with	aluminum	foil.	You	DO	NOT	want	any	steam	escaping	from	the	pan.	The	steam	heats	the	meat	and	keeps	everything	moist.	Be	sure	to	buy	the	LONG	aluminum	HEAVY	DUTY	foil	because	it	is	seriously	hard	to	adequately	cover	your	ham	with	cheap,	thin,	short	aluminum	foil.	It’s	worth	an	extra	couple	of	bucks	to
ensure	that	you’ve	got	your	ham	covered.	PUT	THE	HAM	IN	THE	OVEN	WITH	THE	FOIL	ON	TIGHTLY	AND	LEAVE	IT	ALONE!	OK,	so	here	we	are.	The	ham	is	in	the	roasting	pan	on	the	rack.	We	put	the	reserved	juices	and	the	chicken	stock	in	the	bottom	of	the	roasting	pan.	The	oven	is	preheated.	Aluminum	foil	is	so	tightly	covering	the	ham	in	the
roasting	pan	that	I’m	pretty	sure	I	heard	the	ham	hollar,	“Help!	I’m	claustrophobic”.	***Put	the	aluminum	foil	over	the	ham	and	secure	it	to	the	pan***	We	put	the	ham	as	close	to	the	center	of	the	oven	as	possible.	The	oven	door	is	securely	shut.	How	to	make	spiral	ham	without	drying	it	out	WHAT	DO	WE	DO	NEXT?	Remember	that	time	chart	at	the
top	of	this	post?	Leave	the	ham	alone	until	that	exact	time	has	elapsed.	TAKE	THE	HAM	OUT	OF	THE	OVEN	AND...	Once	the	ham	has	cooked	for	the	amount	of	time	indicated,	remove	the	ham	from	the	oven.	Set	it	out	on	the	counter	and	DO	NOT	REMOVE	THE	ALUMINUM	FOIL.	GLAZING	THE	HAM	If	a	glaze	is	included,	follow	the	directions	that
you	will	find	either	on	the	glaze	packet	OR	on	the	back	of	the	label	of	your	ham.	When	NO	glaze	included,	you	could	make	your	own	OR	just	not	have	a	glaze.	Your	ham	will	be	good	either	way.	If	you	want	to	make	your	own	glaze,	follow	the	instructions	noted	below.	HOW	TO	KEEP	HAM	MOIST	DURING	DINNER	The	best	way	for	the	ham	to	remain
moist	during	dinner	is	to	cook	it	properly	to	begin	with.	Ham	that	is	overcooked	will	dry	out	more	quickly	on	the	table.	The	next	best	way	to	have	moist	ham	on	the	dinner	table	is	to	only	place	the	amount	that	the	family	will	eat	on	the	first	pass	around	the	table	on	the	platter.	Once	the	platter	has	been	around	and	everyone	has	a	slice,	wait	a	bit	and
then	refill	the	platter.	Ham	sitting	open	faced	on	a	platter	on	the	table	does	tend	to	dry	more	quickly	than	the	whole	ham	that	is	in	the	kitchen	with	the	aluminum	foil	on	top	of	it!	FAQ	(FREQUENTLY	ASKED	QUESTIONS)	AND	TIPS	AND	TRICKS	FOR	MOIST	SPIRAL	SLICED	HAM!	HOW	DO	I	COOK	MY	HAM	WITH	PINEAPPLE	SLICES?	You	can	add
sliced	canned	pineapple	to	your	ham	before	baking.	That	is	entirely	up	to	you.	Simply	lay	the	slices	of	pineapple	on	the	ham	and	secure	with	toothpicks.	Most	people	prefer	the	slices	that	are	preserved	in	syrup.	Make	sure	that	you	remove	the	toothpicks	before	serving.	You	will	likely	want	to	offer	the	pineapple	slices	on	the	side	of	your	ham	platter.
HOW	TO	COOK	MY	HAM	IN	AN	OVEN	BAG	If	you	prefer	to	cook	your	ham	in	an	oven	bag	rather	than	aluminum	foil,	that	will	work	too.	Simply	follow	these	instructions	and	then	bake	as	per	the	recipe	below…	Put	1	Tablespoon	of	flour	into	the	bag	and	shake	it	well	and	then	leave	the	flour	in	the	bag.	(This	prevents	the	bag	from	exploding	while
cooking).	Place	bag	into	the	pan	and	put	the	ham	into	the	bag	(cut	side	down)	Cut	6	1”	slices	in	the	top	of	the	bag	(this	lets	steam	escape	so	bag	doesn’t	explode)	Make	sure	the	bag	is	completely	inside	the	baking	pan	and	not	hanging	over	at	all.	(The	bag	will	melt	if	it	is	touching	the	wire	rack)	Bake	according	to	the	directions	below	and	then	apply	the
glaze	per	directions.	This	is	an	oven	bag.	You	can	click	the	photo	to	go	straight	through	to	Amazon	to	compare	prices.	I	am	an	Amazon	affiliate	so	if	you	decide	to	purchase	through	this	method,	I	will	receive	a	commission.	This	doesn't	affect	your	purchase	price,	so	THANK		YOU!		Baking	Bags	DO	come	in	several	sizes.	Make	sure	you	get	the	one	big
enough	for	a	turkey.		HOW	TO	COOK	MY	HAM	IN	A	CROCKPOT	or	SLOW	COOKER	First,	you	will	likely	need	a	big	crockpot	(something	like	a	7	quart	crock	pot).	I’ve	included	an	Amazon	link	here	for	that	size	crockpot.	I	have	one	and	use	it	all	the	time.	It’s	great	for	making	Party	Chili!	Follow	these	instructions	to	bake	your	ham	in	the	crockpot.	Place
the	ham	in	the	crockpot	(flat	side	down)	with	the	juices	from	the	ham	and	½	cup	of	chicken	stock.	Put	the	lid	on.	Set	on	“low”	and	cook	for	2-4	hours.	Glaze	with	the	included	glaze	packet	when	done.	(If	you	want	to	glaze	with	your	own	glaze,	you	will	want	to	add	that	at	the	beginning).	HOW	CAN	I	MAKE	MY	OWN	GLAZE	FOR	THE	HAM?	If	you	would
like	to	make	your	own	glaze,	then	toss	the	glaze	packet	that	comes	with	the	ham.	Make	the	following	mix:	1	Cup	pineapple	juice	1	Cup	brown	sugar	⅔	Cup	maple	syrup.	30	minutes	before	the	ham	is	done,	pour	this	mixture	over	the	ham	(separate	the	slices	slightly	and	make	sure	the	mix	goes	down	between	slices).	Place	the	aluminum	foil	back	on	the
ham	tightly	and	put	back	in	the	oven	to	finish	cooking.	Forewarning	(this	mix	is	very	sticky!).	IS	SPIRAL	HAM	PRECOOKED?	Yes.	Most	spiral	ham	is	precooked.	Check	the	label	of	your	specific	ham	to	be	sure.	HOW	DO	I	REHEAT	LEFTOVER	HAM?	You	can	reheat	spiral	ham	by	wrapping	it	tightly	in	aluminum	foil	and	then	heating	for	30	minutes	in	a
350	oven.	If	you	prefer	to	reheat	in	the	microwave,	remove	the	aluminum	foil	and	cover	with	plastic	wrap	and	heat	on	high	for	1	minute	and	then	turn	the	dish	and	heat	in	1	minute	intervals	until	reheated.	We	enjoy	single	slices	of	ham	cooked	in	a	cast	iron	skillet	in	some	butter	too!	How	to	make	spiral	ham	without	drying	it	out	WHAT	IS	THE	GLAZE
PACKET	THAT	COMES	WITH	THE	HAM?	The	glaze	packet	that	comes	with	the	ham	is	a	mixture	of	sugar	and	flavorings.	Usually,	it	is	already	prepared	and	all	you	have	to	do	is	cut	it	open	and	pour	it	over	the	ham	at	the	end	of	baking.	HOW	CAN	I	MAKE	A	SPIRAL	HAM	AHEAD?	You	can	bake	the	ham	the	day	before	and	simply	reheat	the	slices	that
you	will	need.	See	reheating	instructions	above.	DO	I	NEED	TO	COVER	MY	HAM	WHEN	BAKING?	YES!	That	is	the	secret	to	having	a	super	juicy	ham.	See	the	recipe	card	below,	the	baking	instructions	for	bake	in	the	bag	or	the	instructions	for	crockpot	/	slowcooker	ham.	WHY	DO	I	NEED	TO	COOK	A	FULLY	COOKED	HAM?	Actually,	you	do	not	need
to	cook	the	fully	cooked	ham.	What	we	are	actually	doing	is	just	warming	it	up.	Most	people	like	to	have	warm	ham	with	their	dinner.	DO	I	NEED	TO	BASTE	THE	HAM	WHILE	IT	IS	COOKING	No,	you	do	not	need	to	baste	the	ham	while	it	is	cooking.	Baste	it	when	it	is	done	cooking	several	times	and	then	again	just	before	serving.	WHAT	DO	I	BASTE
THE	HAM	WITH?		You	can	use	a	spoon	to	spoon	the	drippings	over	the	ham,	but	be	careful	you	can	burn	your	hand	this	way	(ask	me	how	I	know).		The	safest	way	to	do	this	is	to	use	a	good	baster.	I've	included	a	picture	you	can	click	to	go	through	to	Amazon	to	compare	prices.	This	is	what	I	use.	I	am	an	amazon	affiliate	and	if	you	purchase	through
this	link,	I	do	receive	a	commission	(THANK	YOU!)	HOW	LONG	IS	A	HAM	GOOD	FOR?	The	spiral	sliced	ham	that	you	buy	at	the	store	is	good	for	quite	a	while.	There	will	be	an	expiration	date	on	the	package.	Be	sure	to	heed	this	date.	HOW	LONG	WILL	COOKED	HAM	LAST?	Your	cooked	ham	should	be	good	if	kept	in	the	refrigerator	for	5	days.	CAN
I	FREEZE	MY	SPIRAL	SLICED	HAM?	Yes,	you	can	freeze	the	entire	ham	when	you	purchase	it	from	the	store.	Just	put	it	in	the	freezer.	It	will	be	good	in	the	freezer	for	3-6	months.	CAN	I	FREEZE	MY	SPIRAL	SLICED	HAM	LEFTOVERS?	Certainly	you	may!	Put	the	slices	in	a	freezer	safe	zip	lock	bag,	remove	as	much	air	as	possible.	Label	well	with
what’s	inside	and	the	date	you	froze	it	and	it	should	keep	for	3-6	months	in	the	freezer.	WHEN	SHOULD	I	GLAZE	MY	HAM?	If	you	are	using	the	glaze	packet	that	comes	with	the	ham,	follow	the	enclosed	directions.	Usually	this	calls	for	opening	the	packet	and	squeezing	it	over	the	ham	after	baking.	If	you	are	using	my	glaze	instructions	that	are	noted
in	this	post,	then	follow	those	instructions.	Reserve	the	ham	juices	and	use	those	along	with	the	chicken	broth	to	“steam”	the	ham.	Cover	the	ham	well	with	aluminum	foil	and	make	sure	it	is	tightly	secured	to	your	roasting	dish.	Use	a	proper	roasting	pan.	Choose	your	glaze	(either	the	included	packet	or	the	recipe	I	gave	you)	and	apply	the	glaze	at
the	proper	time.	Keep	the	ham	covered	until	time	to	eat	and	keep	the	remains	covered	to	keep	them	juicy	BASTE	the	ham	with	it’s	juices	several	times	after	you	take	it	out	of	the	oven.	This	helps	increase	moisture	in	your	ham.	Baste	it	just	before	removing	slices	to	put	on	the	serving	platter.	Only	put	enough	ham	on	your	serving	platter	to	serve	those
at	the	table	their	first	serving.	Go	fill	the	platter	again	for	the	second	serving	to	keep	the	ham	at	the	table	fresh	and	juicy.	DO	NOT	over	bake	your	ham.	Really,	it’s	better	to	go	under	time	than	to	go	over	time.	Remember	the	ham	is	already	cooked,	we	are	just	warming	it	up.	WHAT	GOES	WITH	MY	JUICY	SPIRAL	HAM?		Oh	so	many	great	choices	for	a
wonderful	dinner!	You	could	go	all	out	and	have...	Southern	Sweet	Potato	Casserole	Slow	cooker	green	beans	with	bacon	Mawmaw's	Banana	pudding	How	to	Cook	Pinto	Beans	on	the	stove	top	or	you	could	do	something	a	little	easier	like		How	to	Cook	canned	corn	on	the	stove	How	to	cook	canned	green	beans	on	the	stove	10x	canned	biscuits!	
WHAT	TO	DO	WITH	HAM	LEFTOVERS?		There	is	seriously	nothing	better	to	do	with	that	ham	bone	than	to	put	it	in	a	big	pot	of	pinto	beans!		The	Secret	to	Perfect	Old	Fashioned	Pinto	Beans	OR	you	can	freeze	the	leftovers	to	use	for	sandwiches,	in	mac	and	cheese	or	soups!	LET'S	SEE	WHAT	GOES	INTO	THIS	THING...	Get	the	ham	out	of	the	bag
and	figure	out	how	long	it	should	cook....	How	to	Make	Spiral	Ham	without	Drying	it	Out	Put	the	ham	in	the	roasting	pan	with	½	cup	of	chicken	stock	or	the	reserved	juices	from	the	ham.	How	to	make	spiral	ham	without	drying	it	out	Cover	well	with	foil	and	Bake	for	the	required	time,	apply	the	glaze,	allow	to	rest	and	SERVE!		How	to	make	spiral
ham	without	drying	it	out	YA’LL	BE	SWEET	AND	HELP	ME	OUT,	OK?	Leave	me	a	5	STAR			Comment	below.	If	you	made	this	recipe,	I	would	love	for	you	to	share	it	with	me	on	social	media	or	just	email	me	at	wendi(at	sign)loavesanddishes.net.	Reader	comments	are	the	best.	I	answer	right	back!	Ya’ll	MAKE	MY	DAY	when	you	leave	me	a	comment			or
send	me	an	email!	Join	me	on	social	media	by	clicking	the	links	at	the	top	of	the	page!	THE	RECIPE	FOR		HOW	TO	COOK	SPIRAL	HAM	WITHOUT	DRYING	IT	OUT	1	Spiral	Sliced	PreCooked	Ham½	cup	Chicken	Stock1	Glaze	Packet	Remove	your	ham	from	the	packaging	being	careful	to	reserve	the	juices	that	will	be	inside	the	shrink	wrapped
covering	over	the	ham.Also	be	sure	to	save	the	label	(with	instructions	for	the	ham),	the	glaze	packet	and	the	tag	showing	the	weight	of	your	ham.		Keep	handy	where	you	can	use	them	frequently	if	needed.Refer	to	the	chart	on	this	post	for	the	length	of	time	you	will	need	to	bake	your	ham	based	on	the	weight.Preheat	the	oven	to	325	and	move	the
oven	rack	so	that	you	can	position	the	ham	in	the	center	of	the	oven.Place	the	ham	in	your	baking	dish.		Place	fat	side	up	for	the	most	flavor.Pour	the	retained	juices	from	the	ham	into	the	bottom	of	the	baking	dish	and	add	½	cup	of	chicken	stock	if	there	is	not	at	least	½	cup	of	juices.Cover	the	ham	TIGHTLY	with	heavy	duty	aluminum	foil.		If	you	can’t
cover	with	a	single	piece	of	aluminum	foil	then	use	several.	Put	the	aluminum	foil	over	the	top	of	the	ham	and	secure	it	to	the	top	edges	of	your	roasting	pan.	Make	it	tight	so	that	there	are	no	leaks.	Read	the	instructions	for	your	included	glaze	packet	so	that	you	understand	when	and	how	to	place	the	glaze.Bake	for	the	time	stated	in	the	chart	above
OR	if	your	ham	comes	with	different	time/temp	instructions,	follow	that.Apply	your	glaze	according	to	the	glaze	instructions	(you	will	need	to	apply	the	glaze	to	the	sliced	side	of	your	ham.		If	that	side	is	down	in	the	pan,	flip	the	ham	over).	If	you	are	using	my	glaze	recipe	included	in	the	post,	apply	it	10	minutes	before	the	ham	is	done	after	flipping
the	ham	over	so	that	the	sliced	part	is	up,	recover	with	foil	and	place	back	in	the	oven	to	finish	baking.When	the	appropriate	time	has	elapsed,	remove	the	ham	from	the	oven,	leave	the	foil	on	until	it	has	cooled	enough	to	handle.When	cool	enough	to	handle,	make	sure	the	sliced	side	is	up.		Use	a	basting	bulb	OR	a	ladle	and	spoon	the	pan	drippings
over	the	ham.		Make	sure	that	some	of	the	juices	get	down	into	the	slices.Just	before	serving,	baste	again.	Serve	warm.	Use	the	weight	chart	located	in	the	post	for	this	recipe	to	find	the	right	time	for	cooking	your	ham.		Don't	want	to	use	the	enclosed	glaze	packet?		That's	ok,	use	my	recipe:	1	Cup	pineapple	juice	1	Cup	brown	sugar	⅔	Cup	maple
syrup.	30	minutes	before	the	ham	is	done,	pour	this	mixture	over	the	ham	(separate	the	slices	slightly	and	make	sure	the	mix	goes	down	between	slices).			Place	the	aluminum	foil	back	on	the	ham	tightly	and	put	back	in	the	oven	to	finish	cooking.	Forewarning	(this	mix	is	very	sticky!).	The	main	idea	is	that	you	don't	want	to	overcook	the	ham.		Keep	it
tightly	covered,	baste	it	well	after	it	comes	out	of	the	oven	and	again	before	serving.		How	to	Cook	a	Spiral	Sliced	Ham	without	Drying	It	Out	*	Percent	Daily	Values	are	based	on	a	2000	calorie	diet.	Mention	@loavesanddishes	or	tag	#loavesanddishes!	This	time	of	year	always	gets	to	me.	It	seems	that	it	is	dark	all	the	time.	I	don’t	know	about	where
you	live,	but	here,	in	North	Carolina	it	seems	like	it	has	rained	for	months.	With	the	rain	comes	dark	dreary	clouds	and	seem	to	hang	over	everything.	I’ll	tell	you	what,	it	can	really	dampen	your	mood	over	time.	If	you	struggle	with	the	dark	time	of	year,	then	you	know	what	I’m	talking	about.	If	you	are	getting	up	in	the	dark	of	early	morning,	heading
out	the	door	to	work,	working	inside	a	building	all	day	only	to	come	out	and	find	darkness	again	when	you	exit	the	building.	My	heart	and	prayers	are	with	you.	On	these	dark	dreary	days,	perhaps	it	helps	to	remember	that	God	is	the	Light	of	the	world.	His	light	shines	into	the	darkness	and	the	darkness	has	not	overcome	it.	In	fact,	John	1	talks	about
Jesus	being	the	light	of	the	world.	He	came	into	the	world,	which	was	his	but	the	world	didn’t	accept	him.	And	here	is	the	best	part,	to	those	who	DO	receive	him	he	gives	the	right	to	be	children	of	God.	That’s	it.	Just	receive.	Surely	that	is	enough	to	brighten	any	short	and	dreary	day!	I’ll	leave	that	scripture	here	and	I	hope	you’ll	go	open	up	to	John	1
and	read	the	entire	passage	yourself!	John	1:	12-13	Yet	to	all	who	did	receive	him,	to	those	who	believed	in	his	name,	he	gave	the	right	to	become	children	of	God—	children	born	not	of	natural	descent,	nor	of	human	decision	or	a	husband’s	will,	but	born	of	God.	Many	people	wonder	if	it’s	possible	to	cook	a	spiral	ham	using	a	cooking	bag.	The	answer
is	yes	–	you	can	definitely	use	a	cooking	bag	to	prepare	your	spiral	ham!	A	cooking	bag	is	a	convenient	option	when	it	comes	to	cooking	a	spiral	ham.	It	helps	to	lock	in	the	moisture	and	flavors,	resulting	in	a	juicy	and	flavorful	ham.	The	cooking	bag	also	helps	to	keep	the	ham	tender	and	prevents	it	from	drying	out	during	the	cooking	process.	When
using	a	cooking	bag	for	your	spiral	ham,	it’s	important	to	follow	the	instructions	provided	with	the	bag.	You	will	typically	need	to	place	the	ham	inside	the	bag,	along	with	any	desired	seasoning	or	glaze.	Then,	seal	the	bag	according	to	the	instructions	and	place	it	in	a	roasting	pan.	Make	sure	to	adjust	the	cooking	time	and	temperature	based	on	the
weight	of	your	spiral	ham	and	the	instructions	on	the	packaging.	It’s	important	to	cook	the	ham	to	the	appropriate	internal	temperature	to	ensure	that	it	is	safe	to	consume.	Can	I	Cook	a	Spiral	Ham	in	a	Cooking	Bag?	Many	people	wonder	if	it’s	possible	to	cook	a	spiral	ham	in	a	cooking	bag.	The	answer	is	yes!	Using	a	cooking	bag	can	help	keep	the
ham	moist	and	tender	while	trapping	in	the	flavors.	Putting	Things	In	Order	to	help	my	loved	ones	when	I'm	gone	Amazon.com	Amazon	price	updated:	May	26,	2025	8:36	pm	When	cooking	a	spiral	ham	in	a	cooking	bag,	it	is	important	to	follow	the	instructions	provided	by	the	manufacturer	of	the	bag.	Generally,	you	will	need	to	preheat	the	oven	to	the
recommended	temperature	and	place	the	ham	inside	the	bag,	making	sure	to	seal	it	tightly.	It	is	also	a	good	idea	to	place	the	cooking	bag	on	a	baking	dish	or	tray	to	catch	any	juices	that	may	leak	out	during	cooking.	This	will	make	cleanup	easier	and	prevent	any	potential	mess	in	your	oven.	When	cooking	a	spiral	ham	in	a	cooking	bag,	it	is	important
to	use	a	meat	thermometer	to	ensure	the	ham	is	cooked	to	the	correct	internal	temperature.	The	recommended	internal	temperature	for	a	fully	cooked	spiral	ham	is	140°F	(60°C).	Once	the	ham	reaches	the	desired	temperature,	carefully	remove	it	from	the	oven	and	let	it	rest	for	a	few	minutes	before	slicing	and	serving.	This	will	allow	the	juices	to
redistribute,	resulting	in	a	more	flavorful	and	juicy	ham.	Benefits	of	Cooking	a	Spiral	Ham	in	a	Cooking	Bag:	Using	a	cooking	bag	to	cook	a	spiral	ham	offers	several	benefits.	Firstly,	the	bag	helps	to	lock	in	moisture,	preventing	the	ham	from	drying	out	during	the	cooking	process.	This	can	result	in	a	more	tender	and	flavorful	ham.	I	Did	It	Myself!:	I
Can	Get	Dressed,	Brush	My	Teeth,	Put	on	My	Shoes,	and	More:	Montessori	Life	Skills	(I	Did	It!	The	Montessori	Way)	Amazon.com	Amazon	price	updated:	May	26,	2025	8:36	pm	Additionally,	cooking	a	spiral	ham	in	a	bag	can	help	to	contain	any	mess	or	drippings,	making	cleanup	easier.	The	bag	acts	as	a	barrier,	keeping	the	juices	contained	and
preventing	them	from	spilling	onto	your	oven	or	baking	dish.	In	conclusion,	cooking	a	spiral	ham	in	a	cooking	bag	is	a	simple	and	convenient	way	to	prepare	a	delicious	and	moist	ham.	By	following	the	instructions	provided	by	the	manufacturer	of	the	bag	and	using	a	meat	thermometer	to	ensure	proper	cooking	temperature,	you	can	enjoy	a	flavorful
and	juicy	ham	every	time.	See	also		How	to	cook	thick	pork	steaks	in	the	ovenAdvantages	of	Cooking	a	Spiral	Ham	in	a	Cooking	Bag	When	it	comes	to	cooking	a	spiral	ham,	using	a	cooking	bag	can	offer	several	advantages.	Not	only	does	it	help	to	seal	in	the	flavors	and	juices,	but	it	also	helps	to	ensure	a	moist	and	tender	ham.	Here	are	some	of	the
benefits	of	cooking	a	spiral	ham	in	a	cooking	bag:	1.	Flavorful	and	Moist	Ham	By	using	a	cooking	bag,	you	can	lock	in	the	natural	flavors	of	the	spiral	ham.	The	bag	helps	to	retain	the	moisture,	preventing	the	ham	from	drying	out	during	the	cooking	process.	This	results	in	a	juicy	and	succulent	ham	that	is	full	of	flavor.	2.	Easy	Clean-up	Cooking	in	a
bag	greatly	reduces	the	mess	and	clean-up	after	cooking	a	spiral	ham.	The	bag	acts	as	a	barrier,	preventing	any	drippings	from	spilling	out	and	leaving	a	sticky	mess	in	the	oven.	Simply	discard	the	cooking	bag	after	cooking	and	enjoy	a	hassle-free	clean-up.	3.	Consistent	Cooking	Using	a	cooking	bag	helps	to	ensure	that	the	spiral	ham	is	cooked
evenly.	The	bag	creates	a	sealed	environment,	trapping	the	heat	and	ensuring	consistent	temperatures	throughout	the	cooking	process.	This	results	in	a	ham	that	is	uniformly	cooked,	with	no	overcooked	or	undercooked	sections.	4.	Enhanced	Presentation	A	cooking	bag	can	also	enhance	the	presentation	of	a	spiral	ham.	The	bag	helps	to	keep	the	ham
in	shape	as	it	cooks,	preventing	it	from	unraveling	or	falling	apart.	This	creates	an	aesthetically	pleasing	spiral	ham	that	is	perfect	for	any	special	occasion	or	gathering.	Advantages	of	Cooking	a	Spiral	Ham	in	a	Cooking	Bag	Flavorful	and	Moist	Ham	Easy	Clean-up	Consistent	Cooking	Enhanced	Presentation	How	to	Prepare	a	Spiral	Ham	for	Cooking
in	a	Bag	Preparing	a	spiral	ham	in	a	cooking	bag	is	a	convenient	and	delicious	way	to	cook	this	popular	holiday	dish.	The	cooking	bag	helps	to	seal	in	the	flavors	and	juices,	resulting	in	a	moist	and	tender	spiral	ham.	Follow	these	steps	to	prepare	your	spiral	ham	for	cooking	in	a	bag:	Step	1:	Gather	Your	Ingredients	Before	you	begin,	make	sure	you
have	all	the	necessary	ingredients.	This	includes	a	spiral	ham,	a	cooking	bag	large	enough	to	fit	the	ham,	and	any	seasonings	or	glazes	you	would	like	to	use.	Step	2:	Preheat	Your	Oven	Preheat	your	oven	to	the	recommended	temperature	for	cooking	your	spiral	ham.	This	will	ensure	that	your	ham	cooks	evenly	and	thoroughly.	Remove	the	spiral	ham
from	its	packaging	and	place	it	on	a	clean	cutting	board.	If	desired,	trim	any	excess	fat	from	the	ham.	This	will	help	to	reduce	grease	and	create	a	leaner	finished	dish.	Step	4:	Season	or	Glaze	the	Ham	If	desired,	season	or	glaze	the	ham	to	add	flavor.	You	can	use	a	store-bought	seasoning	blend	or	create	your	own	with	herbs,	spices,	and	other
ingredients.	Apply	the	seasoning	or	glaze	generously	to	the	ham,	making	sure	to	cover	all	sides.	Step	5:	Prepare	the	Cooking	Bag	Open	the	cooking	bag	and	place	it	in	a	roasting	pan	or	baking	dish.	Make	sure	the	bag	is	open	wide	enough	to	comfortably	fit	the	spiral	ham	inside.	See	also		How	to	cook	graffiti	eggplantStep	6:	Place	the	Ham	in	the	Bag
Carefully	place	the	seasoned	or	glazed	spiral	ham	inside	the	cooking	bag.	Make	sure	the	ham	is	centered	and	not	touching	the	sides	of	the	bag.	This	will	help	to	ensure	even	cooking	and	prevent	the	bag	from	sticking	to	the	ham.	Step	7:	Seal	the	Bag	Seal	the	cooking	bag	according	to	the	manufacturer’s	instructions.	This	will	help	to	create	a	tight	seal
and	prevent	any	juices	from	leaking	out	during	cooking.	Place	the	roasting	pan	or	baking	dish	with	the	sealed	cooking	bag	in	the	preheated	oven.	Cook	the	spiral	ham	according	to	the	recommended	cooking	time	and	temperature.	This	will	depend	on	the	size	and	weight	of	the	ham,	so	refer	to	the	packaging	or	recipe	for	specific	instructions.	Step	9:
Check	for	Doneness	After	the	recommended	cooking	time,	carefully	remove	the	spiral	ham	from	the	oven.	Use	a	meat	thermometer	to	check	for	doneness.	The	internal	temperature	should	reach	145°F	(63°C)	for	a	safe	and	fully	cooked	ham.	If	needed,	return	the	ham	to	the	oven	and	continue	cooking	until	it	reaches	the	proper	temperature.	Step	10:
Rest	and	Serve	Once	the	spiral	ham	is	fully	cooked,	remove	it	from	the	oven	and	let	it	rest	for	a	few	minutes.	This	will	allow	the	juices	to	redistribute	and	make	the	ham	easier	to	carve.	Slice	the	ham	as	desired	and	serve	warm	with	your	favorite	side	dishes.	By	following	these	steps,	you	can	easily	prepare	a	spiral	ham	for	cooking	in	a	bag.	The	cooking
bag	will	help	to	keep	the	ham	moist	and	flavorful,	making	it	a	perfect	addition	to	any	holiday	or	special	occasion	meal.	Step-by-Step	Guide	to	Cooking	a	Spiral	Ham	in	a	Bag	If	you’re	looking	for	an	easy	and	delicious	way	to	cook	a	spiral	ham,	using	a	cooking	bag	is	a	great	option.	The	bag	helps	to	seal	in	the	flavors	and	juices,	resulting	in	a	tender	and
flavorful	ham.	Follow	this	step-by-step	guide	to	cook	a	perfect	spiral	ham	in	a	bag.	1	spiral	ham	Cooking	bag	1	cup	of	brown	sugar	1/2	cup	of	honey	1/4	cup	of	Dijon	mustard	1/4	cup	of	apple	juice	1/4	cup	of	water	Optional:	spices	like	cloves	or	cinnamon	for	additional	flavor	Preheat	your	oven	to	the	temperature	specified	on	the	package	of	your	spiral
ham.	Prepare	the	cooking	bag	by	following	the	instructions	on	the	packaging.	Place	the	spiral	ham	into	the	cooking	bag,	making	sure	to	arrange	it	in	a	single	layer.	In	a	small	bowl,	mix	together	the	brown	sugar,	honey,	Dijon	mustard,	apple	juice,	and	water.	Pour	the	glaze	mixture	over	the	spiral	ham,	making	sure	to	coat	it	evenly.	If	desired,	sprinkle
spices	such	as	cloves	or	cinnamon	over	the	ham	for	additional	flavor.	Close	the	cooking	bag	tightly,	using	the	provided	twist	tie	or	by	tying	it	securely	with	kitchen	twine.	Place	the	bagged	spiral	ham	onto	a	baking	sheet	or	roasting	pan.	Place	the	baking	sheet	with	the	ham	and	bag	into	the	preheated	oven.	Cook	the	spiral	ham	according	to	the	time
specified	on	the	package.	Once	the	ham	is	fully	cooked,	carefully	remove	it	from	the	oven.	Allow	the	ham	to	rest	in	the	bag	for	about	10	minutes	before	opening.	Remove	the	ham	from	the	bag	and	transfer	it	to	a	serving	platter.	Serve	the	delicious	spiral	ham	as	a	main	dish	for	your	next	special	meal	or	holiday	gathering.	See	also		Where	is	mike	from
pressure	cooker	fromEnjoy	your	perfectly	cooked	spiral	ham,	moist	and	full	of	flavor!	Questions	and	answers	Can	I	put	a	spiral	ham	in	a	cooking	bag?	Yes,	you	can	put	a	spiral	ham	in	a	cooking	bag.	Using	a	cooking	bag	can	help	to	keep	the	ham	moist	and	tender	during	the	cooking	process.	How	long	does	it	take	to	cook	a	spiral	ham	in	a	cooking	bag?
The	cooking	time	for	a	spiral	ham	in	a	cooking	bag	can	vary	depending	on	the	size	of	the	ham	and	the	cooking	temperature.	As	a	general	guideline,	it	is	recommended	to	cook	a	spiral	ham	at	325°F	(163°C)	for	about	10-12	minutes	per	pound.	However,	it	is	important	to	always	follow	the	cooking	instructions	provided	with	the	ham	or	use	a	meat
thermometer	to	ensure	that	it	is	cooked	to	the	proper	internal	temperature.	What	are	the	benefits	of	cooking	a	spiral	ham	in	a	cooking	bag?	Cooking	a	spiral	ham	in	a	cooking	bag	can	help	to	retain	moisture	and	prevent	the	ham	from	drying	out	during	the	cooking	process.	The	bag	creates	a	sealed	environment,	which	allows	the	ham	to	cook	in	its	own
juices,	resulting	in	a	tender	and	flavorful	end	result.	Additionally,	using	a	cooking	bag	can	make	cleanup	easier,	as	it	helps	to	contain	any	drippings	or	mess.	Yes,	you	can	use	a	regular	oven	bag	instead	of	a	specific	cooking	bag	for	a	spiral	ham.	The	main	purpose	of	using	a	cooking	bag	is	to	create	a	sealed	environment	that	helps	to	retain	moisture	and
prevent	the	ham	from	drying	out.	As	long	as	the	oven	bag	is	heat-resistant	and	can	be	securely	sealed,	it	should	work	effectively	for	cooking	the	ham.	Do	I	need	to	add	any	liquids	to	the	cooking	bag	when	cooking	a	spiral	ham?	It	is	not	necessary	to	add	any	liquids	to	the	cooking	bag	when	cooking	a	spiral	ham.	The	ham	will	release	its	own	juices
during	the	cooking	process,	which	will	help	to	keep	it	moist	and	flavorful.	However,	if	you	prefer	to	add	some	additional	flavor,	you	can	place	the	ham	on	a	bed	of	sliced	onions,	apples,	or	other	aromatics	before	sealing	it	in	the	cooking	bag.	Can	I	put	a	spiral	ham	in	a	cooking	bag?	Yes,	you	can	put	a	spiral	ham	in	a	cooking	bag.	Using	a	cooking	bag
helps	to	keep	the	ham	moist	and	tender	while	it	cooks.	Video	Image	Credit:	VeselovaElena/iStock/GettyImages	Ham	is	the	meat	from	the	hind	leg	and	rump	section	of	a	hog.	Ham	is	commercially	available	in	many	forms.	Purchase	ham	fresh,	canned,	cured,	or	fully	cooked.	Fully	cooked	hams	do	not	require	additional	cooking	and	are	often	labeled
"ready	to	eat"	or	"heat	and	serve".	Always	check	ham	labels	for	proper	preparation	and	cooking	instructions.	Spiral-cut	hams	are	fully	cooked	and	ready	to	eat.	Spiral-cut	hams	can	be	served	cold,	at	room	temperature	or	warmed	in	the	oven.	Cooking	spiral	hams	in	a	cooking	bag	will	warm	it	up	while	keeping	it	moist,	preventing	dryness.	Let's	go	over
the	steps	involved	when	cooking	a	spiral	ham	in	a	cooking	bag.	Image	Credit:	brizmaker/iStock/GettyImages	Preheat	oven	to	350	degrees	Fahrenheit.	and	remove	the	spiral	ham	from	the	packaging	materials.	Rub	the	ham	with	a	spice	rub	or	brown	sugar	and	add	pineapple	rings	on	top	to	add	even	more	flavor.	2.	Place	Spiral	Ham	in	Cooking	Bag
Image	Credit:	Valeriy_G/iStock/GettyImages	Insert	ham	into	the	cooking	bag.	Place	ham	face	down	onto	a	roasting	pan	or	baking	dish.	Then,	close	the	cooking	bag	with	the	nylon	tie	that's	included	in	the	bag.	A	closed	bag	will	encourage	the	ham	to	steam	and	heat	all	the	way	through	instead	of	burning,	so	make	sure	it's	completely	closed	before
baking.	Cut	a	few	slits	in	the	top	of	the	cooking	bag	to	allow	steam	to	escape.	Image	Credit:	Elena	Nikonova/iStock/GettyImages	Warm	ham	in	the	oven	for	10	to	12	minutes	per	pound.	Remove	ham	from	oven	when	heated	throughout	or	until	the	internal	temperature	of	the	ham	has	reached	145	degrees	Fahrenheit.	Take	ham	out	of	the	cooking	bag
and	let	it	rest	on	the	counter	for	10	minutes	without	touching	it.	Resting	it	will	ensure	the	ham	is	moist	and	juicy	on	the	inside.	Slicing	it	open	right	away	could	dry	it	out.	Once	it's	rested,	slice	ham	and	serve	it	however	you'd	like.	Apply	glaze	to	ham	for	added	flavor	and	moisture	if	desired.	Brush	glaze	onto	ham	30	minutes	before	the	end	of	warming
time.	Store	ham	leftovers	in	the	refrigerator	for	three	to	five	days.




