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INGREDIENTS

900g (21b) Smoked or Unsmoked
Gammon Joint

3 x |15ml sp (3tbsp) Dijon Mustard
Grated Rind of | Orange

3 x 15ml sp (3tbsp) Demerara
Sugar

BAKED
GAMMON
WITH SPICY
BREAD SAUCE

METHOD

For the Sauce

600ml(|pt) Breakfast Milk
| Onion, roughly chopped

2 Bayleaves

Large pinch of Nutmeg

2 Cloves

2 Cardoman Pods, lightly crushed
125g(40z) Fresh White
Breadcrumbs

142mil(5 fl oz) Fresh Sour Cream
with Onion & Chives

Salt and Freshly Ground Black
Pepper

Freshly Chopped Chives

Remove the gammon from outer packaging and cook in the

SERVES 4

oven following the instructions on the pack.

30 minutes before the end of the calculated cooking time
remove the outer layer of fat, if any and mark into diamond

shapes with a sharp knife.

Mix together mustard and orange rind and spread over the
top and sides of the joint, sprinkle with the sugar and return
to the oven for the remaining cooking time.

Put the milk, onion, bayleaves and spices into a pan and
simmer for 15 minutes until the onion is soft. Discard the
bayleaves, cloves and cardoman pods, and process the
remaining mixture until smooth.

Return to the pan, stir in the breadcrumbs and cook for a
further 10 minutes. Add the sour cream and seasonings and

allow to heat through.

Serve thick slices of hot or cold gammon with the bread sauce
topped with freshly chopped chives.

All lines subject to availability at Tesco.




