










TRADITIONAL BBQ-GLAZED HAM

SERVES 15-20

Ingredients 
•	 100% New Zealand Cooked Half Ham on the 

Bone – approx 3-4kg

•	 ½ cup brown sugar

•	 1 Tbsp prepared mustard

•	 225g can pineapple pieces in juice

•	 2 Tbsps whole cloves

•	 10 glace red cherries

Method 
1	Carefully run your fingers under the skin of 

the ham and lift it away. Place ham on a rack 
in a foil lined baking tray. Using a sharp knife, 
cut ham fat layer into a diamond pattern.

2	Mix together the brown sugar, mustard and 
juice from the pineapple and brush half over 
the ham.

3	Decorate ham with the pineapple pieces, 
cloves and cherries. Secure pineapple and 
cherries with cloves or halved toothpicks. 
Brush over with remaining brown sugar 
mixture.

4	Pre-heat hooded BBQ to 200ºC. Place ham 
tray in centre, cover with lid and return to 
temperature.

5	Turn off middle burners and turn side 
burners to low. Cook until ham heated 
through and skin glazed - approx 1 hour 
30mins.

6	Serve with prepared mustard, new potatoes 
or fresh bread and a crisp green salad.

TO GLAZE AND SERVE COLD 
•	 Bake in a pre-heated oven at 180ºC for 

35-40 minutes.

•	 Cool, cover loosely and store in refrigerator 
until served.

TO GLAZE AND SERVE HOT 
•	 Bake in pre-heated oven at 160ºC, allowing 

20 minutes per kilogram.

OVEN-GLAZED HAM
SLICE AFTER SLICE

Cooking the ham on the 
BBQ leaves the oven 
free for roast pork!

HINTS/TIPS 
•	 Be sure to look for the 100% New Zealand 

Ham label.
•	 A champagne ham has only the knucklebone 

remaining to assist carving.
•	 Leftover ham, sliced thickly, is great cooked as 

steaks on the BBQ.
•	 Dice leftover ham for use in a quiche or 

pasta salads.
•	 Nothing beats a thick slice of ham with 

wholegrain mustard between two slices of 
seriously chunky bread.

•	 Sweet Chilli Sauce makes a quick and easy 
ham glaze.

•	 Replace the cherries with chopped 
preserved ginger.

•	 Thaw ham in the refrigerator. Allow several 
days for a whole ham.

to store
•	 Keep the ham in the refrigerator at a 

temperature of less than 4ºC, in the intact 
wrapping, until ready to glaze. 

•	 Ham can be frozen, in whole pieces, 
for 3 months.



CELEBRATION BBQ ROAST PORK

SERVES 8-10

Ingredients 
•	 100% New Zealand Pork shoulder or leg roast, bone-in, scored

•	 sprigs of rosemary

•	 1 Tbsp salt

•	 2 Tbsps minced garlic

•	 1 Tbsp fresh rosemary, finely chopped

•	 1 Tbsp oil

Method 
1	Pre-heat hooded BBQ to 180ºC.

2	Mix together the salt, garlic and chopped rosemary and rub over 
the pork.

3	Place sprigs of rosemary on a rack in a roasting pan and insert 
meat thermometer into deepest part of meat, avoiding bone.

4	Drizzle over the oil.

5	Place in the centre of the BBQ and close lid.

6	When the temperature has returned to 180ºC turn off the 
middle burners and turn side burners to low. 

7	Cook until thermometer reaches 71ºC or until juices run clear 
when meat is pierced with a knife. Allow 1hour/kg.

8	Serve with roasted vegetables, apple sauce and steamed 
green beans.

OVEN ROASTED PORK
If cooking in an oven, place pork in pre-heated 
oven at 220ºC for first 20 minutes then lower 
oven to 160ºC. Allow 30 minutes per 500g or 
until meat thermometer reaches 71ºC, or juices 
run clear when meat is pierced. 

CRISP CRACKLING
•	 Ensure the skin is well scored.

•	 Dry skin.

•	 Rub handful of salt into the skin.

•	� Use the fan bake option if available on your oven.

•	� If not happy when meat is cooked, remove rind 
and place under pre-heated grill.

A celebration 
favourite, for 

Christmas, New Year, 
Waitangi Day and 

Matariki.
HINTS/TIPS 
•	 Always look for the 100% New Zealand 

Pork label.

•	 Always allow the roast to rest in a warm place 
for 10 minutes before carving. This allows the 
meat to firm, the juices to settle, makes carving 
easier and gives a better eating experience.

•	 Leftover roast pork is great in a sandwich or 
sliced into a salad.



quite possibly the easiest marinade ever

SERVES 4

Ingredients 
•	 4 pork loin chops

•	 ½ can (150ml) Ginger Ale or Ginger Beer

•	 150 ml soy sauce

Method 
1	Marinate the chops with the ginger ale and soy sauce, in a 

resealable plastic bag, in refrigerator for 2 hours or overnight.

2	Drain off the marinade, pat dry and BBQ on medium heat for 
6-10 minutes each side.

3	Only turn the chops once – good things take time!

4	Serve with mashed spuds and char-grilled vegetables.

Method 
1	Mix together pre-cooked root vegetables such as sliced 

potato and kumara.

2	Add in quick-cooking vegetables such as sliced courgettes, 
capsicum, garlic cloves, snow peas and asparagus.

3	Add chopped herbs like basil, rosemary and thyme.

4	Season with salt and pepper.

5	Drizzle with olive oil.

6	Spread on to pre-heated solid hot plate on BBQ and cook 
until slightly charred.

BBQ PORK CHOPS

CHAR-GRILLED VEGETABLES

something different...

RUBS:
To impress the neighbours press a rub onto 
the chop before BBQing. Use dukkah, curry 
powder or try:

SPICY GINGER
Mix together 1 Tbsp each of dried flaked chilli 
and grated fresh ginger.

MIDDLE EASTERN 
Grind together 1 Tbsp each of fennel, 
coriander and cumin seeds.

Treat yourself... there’s 
something special  
about a pork chop.

The Pork Guide to 
Successful BBQing 
•	 Keep food covered and in your chilly bin until 

ready to cook.

•	 Spray the BBQ with oil before cooking to 
stop sticking.

•	 Always pre-heat the BBQ.

•	 Only turn the pork once. 

•	 Avoid poking or turning the meat unnecessarily 
with a fork as this pierces the meat and 
releases the juices, making the meat dry.

•	 Look for the 100% New Zealand pork label.

•	 Rest chops in a warm place for 2 minutes –  
this allows meat to firm, juices to settle, and a 
greater eating experience.

MARINADES:
•	 1 can dark ale, 1 tsp each crushed garlic 

and chilli.

•	 ¼ cup sweet chilli sauce, 
2 Tbsps sesame oil.

•	 The ultimate kiwi marinade; ½ cup Lemon 
& Paeroa, ¼ cup soy sauce, 1 Tbsp minced 
fresh ginger.



summer:
bring on

Trim Pork
more great 
pork ideas at 
www.pork.co.nz
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