
INGREDIENTS INSTRUCTIONS

1. Pre heat grill to medium (350-400°F)

2. Combine hoisin, ketchup, mustard, brown sugar, soy sauce and chili flakes in a medium 
sauce pan and heat till mixture begins to boil. Add the pepper and stir to combine, reduce 
heat, and keep warm.

3. Place the unwrapped ham in an aluminum foil lined disposable foil roasting pan

4. Ladle or brush  3/4 cups Asian BBQ sauce all over the ham and place ham cut side down. 
Tent the foil over the ham and cook for 40 minutes on the grill. Keep an eye of the grill 
temperature to maintain 350-400°F.

F O R  T H E  H A M  F R I E D  R I C E

1. Heat a wok or large frying pan over medium high heat. Add 1 tablespoon vegetable oil and 
1 teaspoon sesame oil to the hot pan.

2. Sauté 1/4 cup chopped onions and carrots for 3 minutes or until onions are translucent. 
Remove vegetables from pan to a small bowl

3. Add 1 teaspoon vegetable oil to pan and cook chopped ham until hot (about 3 minutes) 
stirring to heat through

4. Remove cooked ham to the same bowl as onions and carrots

5. Add 1 teaspoon oil to the wok. Cook 2 large eggs until yolks are just hard. Remove from 
pan and chop

6. Add brown sugar, sesame oil, soy sauce and 1/8 teaspoon ginger to the hot wok. Stir to 
combine, add pinch chili flakes and cook till bubbling

7. Return meat and vegetables to the pan. Add rice and combine

8. Add peas and fried egg, stir to combine. Heat for 3 minutes and serve with chopped 
scallions, sliced grilled ham and more Asian BBQ Sauce

A  Re b e c k a  E v a n s  o f  A t  H o m e  w i t h  Re b e c k a  c re a t i o n

• 1 Frick’s bone-in half ham
• 1 (9.45 oz) jar hoisin sauce
• 1/2 cup ketchup
• 1/4 cup brown sugar
• 1 Tbsp yellow mustard
• 1 tsp soy sauce
• pinch chili flakes
• 2 tsp ground pepper

F O R  T H E  H A M  F R I E D  R I C E

• 2 cups chopped ham (1 thick slice 
cut from ham before cooking)

• 4 cups precooked rice
• 2 Tbsp scallions, chopped
• 2 Tbsp vegetable oil, divided
• 1 tsp sesame oil
• 2 large eggs
• 1/2 cup chopped scallions, white & 

green parts
• 1/2 cup sliced carrots
• 1/2 cup frozen baby peas
• 1 Tbsp brown sugar
• 1/3 cup soy sauce
• pinch red pepper flakes
• 1/8 teaspoon ginger
• salt and pepper to taste

FOR THOSE WHO DON’T FAVOR SWEET GLAZES OR JUST WANT TO TRY SOMETHING 
DIFFERENT,  TURN TO THIS RECIPE INSPIRED BY ASIAN CUISINE.

PREP TIME: COOK TIME: TOTAL TIME: SERVES:

15 MIN 45 MIN 60 MIN 8  PEOPLE

A S I A N  B B Q       
B O N E - I N  H A M  W I T H 

H A M  F R I E D  R I C E


