The Best Baked Ham in the World
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1 (8-10 #) bone-in, shank-portion ham

2 (46 oz) cans pineapple juice (I used one pineapple and one mango-pineapple!!)
¼ cup plus 2 T. brown sugar, divided

1/3 cup honey

1 T. prepared yellow mustard (I used spicy brown mustard!)
1 ½ t. Pampered Chef Cinnamon Plus Blend (This was not in the recipe, but I added it since Honeybaked Hams have something similar in their topping!)
Garnish: canned pineapple slices (I left these off, my family and I don’t eat them anyhow!)
~Place ham (skinny side down!)  in a large stockpot and add enough pineapple juice to cover 2/3 of the ham.  Add ¼ c. brown sugar.  Bring mixture to a rolling boil over medium-high heat on stovetop; cook for 15 minutes.  Turn ham over and continue to boil for 15 minutes longer.

~Remove from heat and let ham cool in the juice mixture for 1 hour.

~Preheat oven to 350

~Place ham in a The Pampered Chef roasting pan using the rack (spritz with veg. oil using the Kitchen Spritzer) and cover with aluminum foil.  Bake until internal temp reaches 160, or for approximately 30 minutes per pound (4 hours for an 8# ham)  **I had a 10# ham so it should have taken 5 hours in the oven…it only took 2.5 hours!
~In a small sauce pan (I did mine in a prep bowl in the microwave while the ham was baking…the sugar dissolved but by the time I went to baste it onto the ham it was thick and easy to baste without running off of the ham!) combine honey, mustard, and remaining 2 T. brown sugar and bring to a boil over med-low heat on stovetop to melt sugar.
~Remove ham from oven and glaze with honey mixture using about ½ of it.  Return ham to oven, uncovered, and bake for 10 minutes.

~Remove ham again and garnish with pineapple slices (using toothpicks to adhere them if necessary)  Glaze ham with remaining glaze and bake uncovered for 15 minutes.

~Let ham cool before slicing.  (I covered mine with the foil again and let it sit on top of the stove for about an hour and it was still very warm when we ate it!)

