Praline Honey Glazed Ham

1: Have butcher de-bone ham and tie. 

2: Boil ham in water to cover 1 hour. 

3: Remove skin and slice. 

4: Score with diamond shape cuts.

5: Stud with whole cloves. 

6: Place ham in open pan and bake in a 350 degrees oven for 1 hour. 

7: When cooking your ham, glaze Praline Honey Ham Marinade all over it for that sweet pecan candy flavor.
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