
www.therapybread.com 

Fresh Ham in the Pressure Cooker 

*You will need to start the brine 3 days before cooking 

Ingredients for the Brine: 

 ~8 cups cool or room temperature water (this depends on the size of your ham- take a 

plastic container big enough to hold the ham, place it in, fill with water to cover the ham 

and remove the ham- this is how much water you will need) 

 1 cup table salt 

 1 cup granulated white sugar 

 Handful whole black or mixed peppercorns 

 1 tbsp. crushed red pepper flakes 

 1 tbsp. garlic powder 

 1 tbsp. onion powder 

 1 tbsp. dried thyme (or 1 bunch fresh) 

 3 bay leaves 

 1 fresh (RAW, uncured and un-smoked) bone-in ham (5-8 lbs.) 

Ingredients for the Rub: 

 4 cloves of garlic, peeled and roughly chopped 

 ½ tbsp. kosher salt (or to taste) 

 1 tsp. ground black pepper (or to taste) 

 1 tsp. crushed red pepper flakes (or to taste) 

 ½ tbsp. dried thyme 

 ½ tbsp. dried rosemary 

 2 tbsp. fresh parsley, roughly chopped (or 1 tbsp. dried) 

 ½ tbsp. brown sugar 

 ½ white onion, roughly chopped 

 Zest of 1 lemon 

 ½ tbsp. mustard powder 

 Olive Oil 

Ingredients for the Braising Liquid/Gravy: 

 1 ½ cup dry white wine, divided 

 3 cups reduced sodium chicken broth 

 2 tbsp. unbleached, all-purpose flour 
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 Salt and pepper, to taste 

Directions: 

 Brine the ham 3 days before you plan to cook it. Mix all brine ingredients (except the 

ham) in a large plastic container big enough to hold the ham and fit in your fridge. Mix 

until the salt and sugar have dissolved. Place ham in the solution, cover tightly and 

refrigerate for 3 days. 

 Take the ham out of the fridge and out of the brine at least 1 hour before you plan to cook 

it and rinse the brine off of it. Leave it out to come to room temperature for at least 1 

hour. 

 Place rub ingredients in the bowl of a food processor and pulse, drizzling in olive oil until 

it forms a paste 

 Pat your ham dry with paper towels and massage the paste all over the outside of it 

 Heat you pressure cooker on a burner over high heat with a generous drizzle of olive oil 

inside. Also heat a second burner over medium-low heat. 

 Sear the fat side (top) of your ham for about 5 minutes and then carefully flip with tongs 

so that the fat cap is upward facing. Sear for another 5 minutes 

 Pour in 1 cup of wine and 3 cups of chicken broth 

 Close the pressure cooker and bring to high pressure over high heat (how this is indicated 

will depend on your model, etc.) 

 Once pressure cooker as come to high pressure, move to the burner over medium-low 

heat and turn off the original burner. Adjust heat so that it will maintain pressure in your 

cooker 

 Allow to cook for about 10 minutes per pound 

 Open your pressure cooker using the quick release method and remove ham (once you 

have ensured it has come to temperature- ~150 degrees F- you don’t want to over-cook 

this cut, it will become tough). Allow to rest for 15 minutes (covered with foil) before 

slicing, meanwhile make the gravy 

 Drain liquid out of pan  

 Turn burner up to medium-high 

 Skim about 2 tbsp. of fat from the drained liquid and return to pan 

 Sprinkle over the flour and cook for about 2 minutes 

 Measure out 2 cups of the cooking liquid and whisk it into the flour roux in the pan. Save 

the remaining liquid for making soup, etc. (a lot of flavor in it- don’t dump it!) 

 Bring to a simmer and cook for about 5 minutes, or until thickened, whisking constantly 

at first to prevent lumps 

 Check for seasoning, and adjust as desired 

 Slice the ham and serve with gravy 


