
These Cranberry Glazed holiday ham 
skewers are the perfect showstopper 
entrée. The sweet and tangy glaze is the 
perfect combination to delight and 
surprise guests while being aligned 
with the holiday theme. Grilling your 
ham on the grill adds dimension to an 
already delicious dish, giving it a 
smokey flavor and juicy finish.

Holiday Ham
Skewers

OVERVIEW

Prep Time: 20 minutes
Cook Time: 25 minutes• 1/2 fully cooked unsliced ham (4-5 lbs)

• 1 can of cranberry sauce
• ½ cup of honey
• ½ cup of brown sugar
• ¼ cup cider vinegar
• 2 cans of pineapple chunks
• 2 peppers
• 2 red onions

INGREDIENTS



1. Prepare the Glaze

In a small bowl, whisk together the cranberry sauce, honey, brown sugar, and apple cider vinegar.
Set aside.

2.   Prep the Grill

Preheat the grill to 375°F.

3.   Prep the Ingredients

Cut the ham into 1-inch cubes.
Cut the peppers and red onions into similar-sized chunks for even skewering.

4.   Assemble the Skewers

Brush the outside of your buns with the softened garlic butter and toast them on the
grill or in a skillet until golden. This adds a rich, toasty flavor that pairs perfectly with the
hot honey glaze.

5.   Grill the Skewers

Brush the assembled skewers with the cranberry glaze.
Place over indirect heat and cook for 25 minutes, flipping halfway through.

6.   Finish with Glaze

During the last 5 minutes of cooking, brush with an additional layer of glaze.
Continue basting until fully coated and caramelized.

7.    Serve    
Remove the skewers from the grill and enjoy warm.

PREPARATION


