Apricot and Ginger Ham or Loin Bacon

About 8 lbs 12oz/4.5kg ham or loin bacon 

2 litre bottle ginger beer 

2 bay leaves 6 black peppercorns

26 whole cloves 

1 tsp ground ginger

Jar apricot jam

Method

1. Soak the ham or bacon in cold water overnight. If using a smoked ham soak for 24 hours changing the water twice.

2. Pour away the soaking water and place the ham in a large pot. Add the ginger beer bay, leaves peppercorns , and  6 of the cloves. Top with enough water to cover the ham. Bring to the boil and cook for 2 ½ hours topping up with water as it cooks
3. Heat the oven to 180c/gas mark 6. When the ham is cool enough to handle discard the cooking liquid and pat the ham dry . With a small sharp knife pare the rind away from the ham leaving a layer of fat attached to the meat. Score the fat in a diamond  pattern and stud all over with the remaining cloves. Mix the ginger and jam and brush the mixture over the ham. Roast for 1 hour until golden. 

