BAKED HAM with BADA-BING CHERRY SAUCE

   1 bone-in butt portion ham (7 pounds)


   BADA-BING CHERRY SAUCE
   1 quart beer
      water - as needed





   1 tablespoon butter

      Dijon mustard



      
   
   1 small jar maraschino cherries, juice reserved 
1/4 cup Grand Marnier liqueur



1/4 cup KIRSCHWASSER (cherry brandy)



   1 can (16 1/2 oz.) Bing cherries in heavy sauce
                           2 teaspoons cornstarch

1.
Remove ham from the wrapper and rinse under cold water. Place the ham in a large pot. Add beer and 
enough water to cover ham.

2.
Bring to a boil, turn to simmer and cook for approximately 2 hours.

3.
Remove ham from the pot and place in a roasting pan.

4.
Cover ham lightly with Dijon mustard. Sprinkle with brown sugar and drizzle with Grand Marnier.

5.
Place in a preheated 375-degree oven for approximately 40 minutes.

6.
Just prior to dinner, heat the butter in a sauté pan. Add the drained maraschino cherries and heat.

7.
Pull the pan away from the heat and CAREFULLY flambe with KIRSCHWASSER.

8.
When the flame goes out, add the Bing cherries along with the heavy syrup. Combine.

9.
Combine the cornstarch with the reserved maraschino cherry juice. Add this to the pan and combine. Simmer until slightly thickened. Cover and hold warm for service.

10.
Slice the ham and serve on warm plates with some Bada-Bing Cherry Sauce. ENJOY!
