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Kendall-Jackson
or Head Snapper
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Selected varietals.
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Apricot Glazed Carrots

Carrots are cooked tender then mixed with a
tangy apricot sauce. Serve cold or slightly warm.

Ingredients

* 2 pounds carrots, peeled and diagonally sliced
3 tablespoons butter, melted

1/3 cup apricot preserves

1/4 teaspoon ground nutmeg

1/4 teaspoon salt

1 teaspoon orange zest

* 2 teaspoons fresh lemon juice

chopped fresh parsley for garnish

Directions

1. Add carrots to a pot of lightly salted water, and bring
to a low boil. Simmer until carrots are tender. Drain.

2. Put melted butter in a bowl, and stir in apricot preserves.
Stir in nutmeg, salt, orange zest, and lemon juice. Add
carrots, and stir well to coat. Sprinkle with chopped
parsley.
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Apricot Brown Sugar ‘Ham

A succulent ham that makes an amazing Easter
dinner ham that complements many side dishes.

Ingredients

1 (10 pound) fully-cooked spiral cut ham
2/3 cup brown sugar

1/3 cup apricot jam

1 teaspoon dry mustard powder

Directions

1. Preheat the
oven to 275 de-
grees F (135 de-
grees C).

2. Place the ham
cutsidedownonto
a sheet of alumi-
num foil. I like to
put the shiny side
up. Mix together
the brown sugar,
apricot jam and mustard powder in a small bowl. Brush
onto the ham using a pastry or barbeque brush. Reserve
any leftover glaze. Enclose the foil around the ham and
place on a rimmed baking sheet.

3. Roast for 2 hours in the preheated oven, or if your ham
is a different size, figure 14 minutes per pound. Apply the

.. .remaining glaze 20 minutes before the ham is done.




