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	Cooking Ham Instructions Shank Times For Smoked
	About Hams & Ham Cooking/Preparation Directions Our Hardwood Smoked Hams should also be completely thawed before cooking. Once oven temperature reaches 300 degrees, bake approximately 3 hours or 20 minutes per pound. With ham on a flat surface, dressed side up, begin about two inches from the hock.
	Here are two recipes for amazing bone-in baked ham, the perfect 1 fully cooked, bone-in, smoked ham, preferably shank end, about 10–12 pounds, 1 cup you want to bake the ham, take it out of the fridge to come to room temperature.


