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Army Five Star Catering

Recipe Book by Name

Beef, Top Round

Makes 276.0 ounce - cooked

Qty Recipe Unit  Ingredient Name Notes
1/4 cup Spice, Pepper, Black Table Grind
1/4 cup Seasoning, Garlic Granulated
18.0000 ounce Sauce, Worcestershire
1.0000 piece Beef, Top Round #168 (about 23 Ib)

HACCP Note: Apply good sanitation procedures throughout this process. Wash your hands and use sanitized equipment.
Conventional Oven: Preheat oven to 350°F
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2.
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Mix pepper and garlic.

Rub worcestershire sauce on all sides of roast. Sprinkle pepper and garlic mixture on top of worcestershire sauce.
Place a rack in roasting pan. Place ham on rack.

Roast at 350°F for 20 minutes to brown.

Reduce heat to 225°F and roast for 3-4 hours until roast reaches an internal temprature of 140°F. Remove from oven. Let rest for

20 minutes before slicing. The temperature will continue to rise to 145°F. or medimum-rare doneness after removing from the oven.
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Army Five Star Catering

Recipe Book by Name

Ham, Glazed Bone In

Makes 240.0 ounce - cooked

Qty Recipe Unit  Ingredient Name Notes
1.0000 cup Mustard, Yellow

3/4 cup Vinegar, Cider
1.0000 box Sugar Brown Light 1lb
1.0000 tablespoon Spice, Clove Ground
1.0000 piece Ham, Raw, Bone-In about 20 Ib

1. Combine mustard, vinegar, brown sugar and cloves to make glaze. Mix well.

2. Baste ham with glaze. Baste every hour.

3. Roast in pre-heated 325°F oven until internal temperature reaches 155°F (approximately 4 hours).
4. Let rest 30 minutes before carving.

Note: Carry over cooking will bring temperature to 160°F.
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