
 

Maker’s mark bourbon Ham 
Limited release: spring 2020 
• Pasture raised, boneless ham 
• cured under Maker’s Mark handmade Kentucky 

straight bourbon plus ginger beer made with 
real can sugar here in Indianapolis and 
allspice, cloves, cinnamon, black peppercorns 

• Smoked over applewood, oak, and hickory 
• Full cooked, ready to eat 
 
 

serving suggestions 
easy to heat & carve as traditional easter 
entrée; Slice ham steaks to fry for brunch; 
shave or cube for sandwiches, eggs, beans, 
ramps + more; skewer cubes for cocktail and 
bloody mary garnishes

 
 

Keep refrigerated 
best by 45 days after packed on date 
freeze for longer storage 
 

Product code # 99013 - 407 
About  7-10 lbs each, boneless, unsliced 
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