
Apricot Ham and Brie Panini 
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Ingredients 
Bread of choice - I use white French/baguette-type bread 
Slices of apricot ham (recipe on next page) 
Apricot-dijon glaze (from recipe on next page) 
Dijon mustard 
Brie cheese 
 
Directions 
On one slice of bread, spread apricot-Dijon glaze (sauce), and spread Dijon mustard on the 
other slice of bread. (If you spread both slices with the glaze it will be way too sweet.) Warm the 
ham in the microwave for about 20 seconds, and preheat a panini press or George Foreman 
grill. Place ham on top of bread, arrange pieces of brie on top, and top with the other piece of 
bread. Squish a bit if necessary. Grill for a few minutes, until cheese is melted and bread is 
crispy (with satisfactory grill marks, of course). Make as many or as few sandwiches as you 
wish. 
 
If you don't have a panini press or George Foreman, you can get a similar effect using two 
skillets. Heat one skillet over the stove and put the sandwich in it. Use the bottom of the second 
skillet to press down on the sandwich while it cooks; flip the panini halfway through. I think I've 
also seen Rachael Ray use a brick--wrapped in foil and heated in the oven--to press her paninis 
when making them in a skillet on the stove. 
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Double-Apricot Glazed Ham 
 
hercheyk.blogspot.com 
Adapted slightly from All Recipes 
Yield: 36 servings 
 
Ingredients 
1 cup dried apricots  
1 cup low-sodium chicken stock (or up to 1-1/2 cups if using slow cooker method) 
1/2 cup packed brown sugar 
6-lb. fully-cooked whole boneless ham (I used a 9-lb. bone-in spiral-sliced ham) 
1-2 Tbsp. butter 
1/2 cup finely chopped shallots 
24 oz. apricot preserves 
1/4 cup Dijon mustard 
2 tsp. grated orange peel 
 
Directions 
Place apricots and stock in a microwave-safe measuring cup. Microwave on high for 2 minutes. 
Let cool. Remove apricots, reserving stock, and cut into strips. Mix apricots, sugar, and 1/4 cup 
of the reserved stock. 
 
To bake: Place ham in a roasting pan. Bake at 325 for 2 hours. Top with apricot mixture during 
last 30 minutes of baking, basting frequently with pan drippings. 
 
Or to cook in a slow cooker: Place ham, cut side down, in a large slow cooker. Pour in about 1/4 
to 1/2 cup chicken stock (this would make the total chicken stock measurement above 1-1/4 to 
1-1/2 cups). Top with apricot mixture. Cover and cook on high for 1 hour, then turn down to low 
for 1 hour, basting periodically with drippings. 
 
Heat butter in a medium pan or skillet over medium heat. Add shallots and cook until tender. 
Add preserves, mustard, orange rind, and remaining 3/4 cup reserved apricot-infused stock. 
Heat to a boil. Reduce heat to medium-low; cook for 10+ minutes, until slightly thickened, 
stirring frequently with a whisk. 
 
If baking, allow ham to rest for about 10 minutes before slicing. Serve with apricot-Dijon sauce. 
 
 

http://hercheyk.blogspot.com/2013/04/the-best-way-to-use-leftover-easter-ham.html
http://allrecipes.com/Recipe/Double-Apricot-Glazed-Ham/Detail.aspx

