
Farmland Deluxe Lean Ham

Menuing Ideas Serve Farmland Deluxe Lean Ham on a carving station and glaze with honey 
raspberry mustard or serve with fresh mango salsa on the side. This ham also 
works well in a deli or sandwich shop. Slice ham thick or shave it thin — try 
an Asian ham panini, a club wrap or a breakfast croissant sandwich with egg 
and cheese.

Exceptional hickory-smoked flavor meets versatility

*Picture depicts heated application; however, product ships fully cooked, ready to serve.
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     Product Specifications

Made from outside muscles only

Hickory-smoked

Special Farmland ham cure

Completely boneless

Excellent texture and flavor

True smoked ham flavor

No MSG

Higher yields

 Features          Benefits 

Premium taste

Here at Farmland, we are dedicated to bringing you quality and consistent products time after time. With 
an excellent texture and true hickory-smoked flavor, Farmland Deluxe Lean Ham is no exception.

Farmland Deluxe Lean Ham

Heating Instructions Convection Oven: Heat oven to 350°F.  Remove ham from packaging and place on 
rack in 4-inch-deep baking pan. Pour 5 cups water into bottom of pan. Cover ham 
with parchment paper, then seal tightly with aluminum foil. Bake approximately 
10 to 15 minutes per pound until internal temperature reaches 140°F.

Slow-Roasting Oven (Cook & Hold Oven): Heat oven to 250°F. Remove ham from 
packaging and place on rack in 4-inch-deep baking pan. Pour 5 cups water into 
bottom of pan. Cover ham with parchment paper, then seal tightly with aluminum 
foil. Bake approximately 15 to 20 minutes per pound until internal temperature 
reaches 140°F.
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       DESCRIPTION ITEM CODE
AVERAGE 
CASE WT.

CASE DIMENSION 
(L X W X H)

CASE
CUBE TARE

PALLET
PATTERN

         FL Deluxe Lean, Smkd, Bnls, Ham, WA, 12/15# 703247 192730 28 lb. 21.375 x15.813 x 5.000 0.978 1.73 5 x 12
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The American farm families of Farmland are proud to bring you their best.
We believe you’ll taste the farm-to-table difference in everything we make.


