HAM

There’s no ham like a Hormel® ham. Consistency in our finished products will impress your customers every time.
Care is taken to select only the finest hams meeting specific criteria for our products.

55190 Old Smokehouse Pit Ham .... 2/13 Ib. avg.
Is a water added, full muscle, smoked ham that is tear dropped shaped for an old
fashioned bone-in ham appearance without the bone.

55205 Curemaster Smoked Ham WA .3/7 Ib. avg.
Ham is ideal for sandwich applications. It is specially designed in size and for-
mulation to provide improved slicing performance without sacrificing all the
taste and texture of a high quality smoked ham. 100% yield.

55208 Menu Master Ham ...............2/9 Ib. avg.
95% fat free boneless ham represents the finest quality in a competitively priced
ham and water product.

55210 Old Tyme Bnls Bfft Ham...... 3/12 1Ib. avg.

Fully cooked, naturally shaped and hardwood smoked in stockinettes.

55222 Bavarian Ham ............ccceeeee.. 2/7 b, avg.
High quality, full muscle ham with a deli-style “ribbed” shape. Has a dark
surface similar to a “Black Forest” Ham.

55226 Endless Cure 81...................2/9 1b. avg.

Exceptionally lean, full muscle ham that is naturally juicy and hardwood
smoked. 100% yield.

55228 Fleur De Lis Ham .............. 2/13 Ib. avg.

Each ham is trimmed and stuffed into stocking net for smoking.

55542 Parma Proscuitto Boneless .....1/6 Ib. avg.
A dry cured Italian-style ham.

55590 Virginia Style Ham............. 2/12 Ib. avg.
A boneless high quality, full muscle ham with a traditional round “ribbed”
shape and dark surface. Delicately sweet.
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