glazed ham recipe jamie oliver

Glazed Ham Recipe Jamie Oliver: A Delicious Twist on a Classic Dish

glazed ham recipe jamie oliver is a fantastic way to elevate a traditional holiday centerpiece or simply
enjoy a flavorful and juicy ham any time of the year. Jamie Oliver, known for his approachable and vibrant
cooking style, offers a unique take on glazed ham that combines simplicity with bold flavors. Whether
you’re preparing for a festive gathering or a cozy family meal, this recipe brings out the best in ham with a

beautiful caramelized crust and succulent meat.

If you’ve ever wondered how to achieve that perfect balance of sweet, savory, and tangy in your ham
glaze, Jamie Oliver’s recipe provides all the inspiration you need. Drawing on his passion for fresh
ingredients and rustic cooking, his glaze often features a blend of honey, mustard, and warming
spices—elements that complement the natural saltiness of the ham. Let’s dive into the details of this

mouthwatering glazed ham recipe and explore how you can recreate it in your own kitchen.

Understanding Jamie Oliver’s Approach to Glazed Ham

Jamie Oliver’s cooking philosophy centers around simplicity and freshness, which is evident in his glazed
ham recipe. Unlike more complicated glazes that require dozens of ingredients, his recipe focuses on a few

quality components that enhance the flavor without overwhelming the meat.

Why Choose Jamie Oliver’s Glazed Ham Recipe?

- ¥ Accessibility:** The ingredients are easy to find in most supermarkets.

- ¥Flavor Balance:** Jamie’s glaze perfectly balances sweet and savory notes, ensuring the ham is flavorful
but not overly sugary.

- **Ease of Preparation:** The recipe is straightforward, making it suitable even for novice cooks.

- ¥Versatility:** This glaze works well with different types of ham, whether bone-in or boneless, smoked

or fresh.

Jamie encourages home cooks to adapt the glaze according to personal taste, allowing for creativity while

maintaining the core elements of his signature style.

Ingredients You’ll Need



To create a glazed ham inspired by Jamie Oliver, you’ll want to gather the following ingredients:

¢ A medium-sized cooked ham (around 2-3 kg), preferably bone-in for better flavor

¢ Honey or maple syrup — for natural sweetness and caramelization

¢ Dijon mustard — adds a subtle tang and depth

e Brown sugar — enhances the glaze’s richness

‘Whole cloves — traditional in ham glazing, adding warmth and aroma

Citrus juice (such as orange or lemon) — for brightness and acidity

Fresh herbs like thyme or rosemary — optional, for an herbal touch

These simple ingredients combine to create a glaze that’s both classic and slightly modernized, thanks to

Jamie’s knack for fresh, vibrant flavors.

Step-by-Step Guide to Jamie Oliver’s Glazed Ham Recipe

Cooking a glazed ham may seem intimidating at first, but Jamie Oliver’s method breaks it down into

manageable steps.

1. Preparing the Ham

Start by scoring the skin of the ham in a diamond pattern. This not only helps the glaze penetrate deeper
into the meat but also creates an attractive finish once baked. If your ham isn’t pre-cooked, ensure you

follow the appropriate cooking times for raw ham before glazing.

2. Making the Glaze

Combine honey, Dijon mustard, brown sugar, and citrus juice in a bowl. Stir until the sugar dissolves and
the mixture is smooth. You can add a pinch of ground cloves or stick whole cloves into the ham at the

intersections of the scored pattern for extra aroma.



3. Applying the Glaze and Baking

Place the ham in a roasting pan lined with foil or parchment paper for easy cleanup. Brush the glaze
generously over the ham, making sure it seeps into the scored cuts. Bake the ham in a preheated oven at
around 160°C (320°F), basting every 15-20 minutes with the remaining glaze. This slow roasting and

repeated glazing create that characteristic sticky, caramelized crust.

4. Final Touches

Once the ham is beautifully browned and heated through, remove it from the oven and let it rest for at
least 15 minutes before carving. This resting period allows the juices to redistribute, ensuring each slice is

moist and tender.

Tips for Perfecting Your Glazed Ham

While Jamie Oliver’s recipe is straightforward, a few insider tips can help you achieve the best results:
¢ Choose Quality Ham: Opt for a well-cured, high-quality ham. The glaze enhances the flavor but can’t
mask inferior meat.

¢ Don’t Overcook: Since most hams are pre-cooked, the goal is to warm it through and caramelize the

glaze without drying it out.

¢ Experiment with Flavors: Feel free to add spices like cinnamon, star anise, or even a splash of

bourbon to the glaze for an extra layer of complexity.

¢ Use Fresh Citrus: Freshly squeezed orange or lemon juice brightens the glaze and cuts through the

richness of the ham.

¢ Rest Before Serving: Always allow the ham to rest after baking to keep it juicy.

Variations on Jamie Oliver’s Glazed Ham Recipe

One of the best things about this recipe is how adaptable it is. Jamie Oliver often encourages cooks to



personalize dishes, and glazed ham is no exception.

Maple and Mustard Glaze

Swap honey for pure maple syrup for a deeper, woodsy sweetness. Combine with wholegrain mustard and

a splash of apple cider vinegar for a tangy kick.

Spiced Orange Glaze

Add ground cinnamon, nutmeg, and a hint of chili flakes to the glaze mixture. The warmth of the spices

paired with fresh orange juice creates a festive flavor profile perfect for holiday meals.

Herb-Infused Glaze

Incorporate finely chopped rosemary, thyme, or sage into the glaze for an earthy, aromatic touch. This

works especially well if you’re serving the ham with roasted vegetables.

Serving Suggestions and Pairings

Jamie Oliver’s glazed ham pairs wonderfully with a variety of sides that complement its sweet and savory

profile. Consider serving it alongside:

Roasted root vegetables like carrots, parsnips, and potatoes

Fresh green beans or sautéed kale for a pop of color and texture

e Warm crusty bread or soft dinner rolls to soak up the glaze juices

Apple or cranberry sauce for a fruity contrast

A light salad with citrus vinaigrette to balance the richness

For drinks, a crisp white wine such as a Sauvignon Blanc or a light red like Pinot Noir complements the

flavors without overpowering the dish.



Why This Glazed Ham Recipe Stands Out

‘What makes Jamie Oliver’s glazed ham recipe so beloved is its combination of tradition and creativity. The
glaze’s sweet and tangy notes bring out the best in the ham without overshadowing its natural flavor.

Moreover, the recipe’s simplicity and adaptability make it accessible to cooks of all skill levels.

By embracing fresh ingredients and thoughtful seasoning, Jamie demonstrates that creating a memorable
glazed ham doesn’t require complex techniques or hard-to-find components. It’s a celebration of good food

made easy and enjoyable.

Whether you’re an experienced cook or just starting out, following Jamie Oliver’s glazed ham recipe will
undoubtedly impress your guests and satisfy your taste buds with its irresistible caramelized crust and juicy
interior. So next time you plan a special meal, give this recipe a try—you might find it becoming a new

family favorite.

Frequently Asked Questions

What ingredients are needed for Jamie Oliver's glazed ham recipe?

Jamie Oliver's glazed ham recipe typically includes a whole cooked ham, honey, mustard, cloves, brown

sugar, and sometimes orange juice or zest for added flavor.

How does Jamie Oliver suggest preparing the glaze for the ham?

Jamie Oliver recommends mixing honey, mustard, brown sugar, and cloves together to create a sticky and

flavorful glaze that is brushed over the ham before baking.

At what temperature and for how long should Jamie Oliver's glazed ham
be cooked?

Jamie Oliver suggests baking the glazed ham at around 160°C (320°F) for approximately 1 to 1.5 hours,

basting regularly with the glaze to develop a caramelized crust.

Can Jamie Oliver's glazed ham recipe be made ahead of time?

Yes, Jamie Oliver's glazed ham can be prepared a day ahead; the ham can be glazed and then gently

reheated in the oven before serving to keep it moist and flavorful.



What sides does Jamie Oliver recommend serving with glazed ham?

Jamie Oliver often pairs glazed ham with roasted vegetables, creamy mashed potatoes, and a fresh green

salad to balance the richness of the ham.

Is Jamie Oliver's glazed ham recipe suitable for beginners?

Yes, Jamie Oliver's glazed ham recipe is straightforward and beginner-friendly, with simple steps and

common ingredients, making it accessible for cooks of all levels.

Does Jamie Oliver provide any tips for making the ham extra juicy in his
glazed ham recipe?

Jamie Oliver advises scoring the fat on the ham before glazing and basting it regularly during cooking to

ensure the glaze seeps in and the ham remains moist and flavorful.

Additional Resources

Glazed Ham Recipe Jamie Oliver: A Culinary Exploration of Flavor and Technique

glazed ham recipe jamie oliver has garnered considerable attention among home cooks and culinary
enthusiasts seeking to elevate traditional holiday fare with a touch of modern flair. Jamie Oliver, renowned
for his approachable yet sophisticated cooking style, offers a glazed ham recipe that balances sweetness and
savory depth, making it a standout centerpiece for festive occasions. This article delves into the nuances of
Jamie Oliver’s glazed ham, analyzing its ingredients, preparation methods, and how it compares to other

popular glazed ham recipes in contemporary cooking.

Understanding Jamie Oliver’s Glazed Ham Recipe

Jamie Oliver’s approach to glazed ham emphasizes fresh, high-quality ingredients paired with
straightforward techniques that maximize flavor without overwhelming complexity. Unlike some
traditional recipes that rely heavily on sugary glazes or overly processed hams, Oliver’s version strikes a
careful balance, often incorporating natural sweeteners such as honey or maple syrup along with aromatic

spices and herbs.

At its core, the glazed ham recipe Jamie Oliver presents showcases a harmony of textures—crisply
caramelized glaze on the surface and tender, juicy meat within. This duality is achieved through precise
glazing and controlled roasting times, ensuring the ham remains moist while developing a rich, flavorful

crust.



Key Ingredients and Their Culinary Roles

The hallmark of any glazed ham is its glaze, and in Jamie Oliver’s recipe, the glaze typically includes:

¢ Honey or Maple Syrup: Provides a natural sweetness that caramelizes beautifully under heat.
e Mustard: Adds a tangy sharpness that cuts through the sweetness, balancing the palate.

¢ Cloves or Cinnamon: These warm spices introduce aromatic complexity without overpowering the

meat.

¢ Orange or Lemon Zest: Citrus elements enhance freshness and add a subtle acidity that brightens the
dish.

Each component plays a strategic role in layering flavors, demonstrating Jamie Oliver’s skill in marrying

classic ingredients with contemporary tastes.

Preparation Techniques: What Sets Jamie Oliver’s Method Apart?

Unlike some glazed ham recipes that apply glaze only toward the end of cooking, Jamie Oliver advocates
for a gradual glazing process. The ham is periodically basted with the glaze throughout roasting, which
allows the sugars to develop a deep, sticky crust while preventing burning. This method requires attention

and timing but rewards with a superior texture and flavor profile.

Moreover, Oliver often recommends scoring the fat cap in a diamond pattern before applying the glaze.
This technique not only creates an attractive presentation but also allows the glaze to penetrate deeper,

infusing the meat with flavor.

Comparative Insights: Jamie Oliver’s Glazed Ham vs. Traditional
Recipes

‘When placed alongside other popular glazed ham techniques, Jamie Oliver’s recipe is distinguished by its
emphasis on fresh ingredients and balanced seasoning. Traditional glazed hams, especially those relying on
canned pineapple or heavy amounts of brown sugar, can sometimes become overly sweet or one-

dimensional.



In contrast, Oliver’s use of mustard and citrus zest introduces acidity and tang that offset sweetness,
resulting in a more nuanced taste. Additionally, the progressive glazing approach contrasts with recipes that

apply glaze only once or twice, potentially leading to uneven caramelization.

Nutrition-wise, Jamie Oliver’s glazed ham recipe often leans toward a slightly healthier profile by limiting
excessive sugar and encouraging natural sweeteners. While ham itself remains a rich protein source with
moderate fat content, the glaze’s ingredient choices can influence overall caloric and sugar

content—important considerations for health-conscious consumers.

Practical Considerations for Home Cooks

Implementing Jamie Oliver’s glazed ham recipe requires some planning, particularly regarding timing and
ingredient sourcing. High-quality ham—preferably free-range or organic—is recommended to achieve the
best results. The gradual glazing technique necessitates periodic attention during cooking, which may

challenge less experienced cooks or those seeking a more hands-off approach.

However, the recipe’s straightforward ingredient list and clear instructions make it accessible for home
kitchens. Its adaptability allows substitutions, such as using agave syrup instead of honey or experimenting

with different spice blends, enabling cooks to tailor the dish to their preferences.

o Pros: Balanced flavor, visually appealing presentation, healthier glaze options, adaptable ingredients.

¢ Cons: Requires careful timing and attention, longer preparation time due to repeated glazing, may

need specialty ingredients.

Integrating Jamie Oliver’s Glazed Ham into Festive Menus

Given its flavor profile and presentation, Jamie Oliver’s glazed ham recipe fits seamlessly into holiday
spreads, dinner parties, and celebratory meals. Its combination of sweet, tangy, and aromatic notes

complements traditional side dishes like roasted vegetables, mashed potatoes, and fresh salads.

Moreover, the recipe’s emphasis on natural sweetness and spice makes it versatile enough to pair with
various cuisines—whether leaning into classic British fare, Mediterranean-inspired plates, or even Asian-

influenced side dishes that highlight ginger or soy.



Enhancing the Glaze: Tips from Culinary Experts

Culinary professionals often suggest several enhancements to elevate Jamie Oliver’s glazed ham further:

1. Incorporate Fresh Herbs: Adding rosemary or thyme to the glaze or roasting pan can introduce

additional aromatic layers.

2. Use Alcohol Infusions: A splash of bourbon or cider vinegar in the glaze can deepen flavor

complexity.

3. Adjust Sweetness Levels: Modulating the amount of honey or maple syrup allows customization

according to dietary needs or taste preferences.

4. Glaze Multiple Times: Applying the glaze every 20-30 minutes during cooking ensures a thick,
sticky coating.

These techniques align closely with Jamie Oliver’s ethos of fresh, vibrant, and uncomplicated cooking,

encouraging cooks to experiment while respecting the recipe’s foundational principles.

Conclusion: The Lasting Appeal of Jamie Oliver’s Glazed Ham
Recipe

Exploring the glazed ham recipe Jamie Oliver offers reveals a dish that combines tradition with innovation,
simplicity with depth. Its well-balanced glaze, thoughtful preparation, and adaptability make it a

compelling choice for those aiming to impress without overcomplicating their holiday cooking.

By focusing on natural ingredients and gradual glazing methods, Jamie Oliver’s recipe stands out in a
crowded field of glazed ham preparations, offering a reliable, flavorful, and visually stunning centerpiece.
‘Whether for seasoned chefs or enthusiastic home cooks, this recipe embodies the evolving nature of classic

dishes in contemporary culinary practice.

Glazed Ham Recipe Jamie Oliver
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glazed ham recipe jamie oliver: Jamie Oliver's Christmas Cookbook Jamie Oliver,
2017-10-10 Jamie Oliver's Christmas Cookbook is packed with all the classics you need for the big
day and beyond, as well as loads of delicious recipes for edible gifts, party food, and new ways to
love those leftovers. It's everything you need for the best Christmas ever. Inside you'll find all the
classics as well as tasty alternatives, including: salmon pate, apple and squash soup; roast turkey,
goose and venison; nut roast and baked squash; best roasties, baked mash, parsnips, glazed carrots,
four ways to do sprouts; gravies and cranberry sauce, meat and vegetarian stuffings; turkey risotto;
Christmas trifles, pavlova; chocolate logs, Christmas cake, mince pies, gingerbread, baked
camembert, smoked salmon bilinis, hot buttered rum and many, many more delicious recipes. I've
got all the bases covered with everything you need for the big day and any feasting meals over the
festive period, as well as party fare, edible gifts, teatime treats, cocktails, and of course, exciting
ways to embrace and celebrate those leftovers. You'll also find all the deeply important technical info
you need, such as cooking charts, and wherever possible, I've designed the recipes to be cooked at
the same oven temperature, so you can be efficient with time and oven space, and it'll be super-easy
for you to mix and match the different elements and build your own perfect Christmas meal. I
haven't held back. This book is the greatest hits, all wrapped up in one Christmas parcel, and I hope
you have fun looking through, picking your recipes, and building your own plan. ~ Jamie Oliver

glazed ham recipe jamie oliver: Friendship Food Felicity Philp, 2014 Friendship Food is a
beautiful story about friends, family, wellness and the joy of great food made with love and
authenticity. A generous, beautifully crafted book filled with love. - Tania Hubbard, Author 'Gluten
Free Grain Free - Food We Love' Friendship Food contains over 70 delicious and super easy recipes
all your friends and family can enjoy! These feelgood dishes have enabled Felicity to successfully
alleviate symptoms of chronic disease and they have also helped her to fulfill her dreams! Imagine
what this feelgood food can do for you!

glazed ham recipe jamie oliver: MOM'S SECRET RECIPE FILE Christopher Styler,
2004-04-14 ho inspired Jamie Oliver to put a premium on fresh, 'naked' food Who influenced Sylvia
Woods' talent for titillating the sweet tooth It just might have something to do with their mothers.
Now, in this one-of-a-kind cookbook, America's top celebrity chefs divulge the cooking secrets that
started it all. Mom's Secret Recipe File features endearing stories, approachable recipes, family
cooking lore, valuable tips, and timeless advice from each chef/mother pair. The duos are featured in
'mini chapters' that begin with short introductions written by the chefs-a favorite memory about how
their moms' cooking styles inspired their own-followed by four recipes from their moms' secret files.
Mom's Secret Recipe File is not only a perfect Mother's Day gift, it's sure to become a cooking
classic.

glazed ham recipe jamie oliver: Indianapolis Monthly , 2001-12 Indianapolis Monthly is the
Circle City’s essential chronicle and guide, an indispensable authority on what’s new and what'’s
news. Through coverage of politics, crime, dining, style, business, sports, and arts and
entertainment, each issue offers compelling narrative stories and lively, urbane coverage of Indy’s
cultural landscape.

glazed ham recipe jamie oliver: Jamie Oliver Stafford Hildred, Tim Ewbank, 2001 Not only is
Jamie Oliver Britain's most popular chef, he is one of the country's most popular personalities. The
authors have approached Jamie's friends, family and colleagues to produce an incisive, witty
biography that shows just what makes Jamie tick.

glazed ham recipe jamie oliver: New York Christmas Lisa Nieschlag, Lars Wentrup,
2017-10-25 A magical culinary getaway: New York Christmas: Recipes and Stories takes you on a
getaway to the magical New York of the pre-Christmas period when coloured lights decorate the
buildings, Jingle Bells rings out everywhere and culinary delicacies tempt you to indulge. Who
doesn't dream of strolling down a snowy 5th Avenue, ice-skating around the imposing Christmas tree
outside the Rockerfeller Center and to cap it off, enjoying a delicious slice of pumpkin pie in an
inviting cafe? Live the dream of a White Christmas in New York: Authors Lisa Nieschlag, Lars



Wentrup and photographer Julia Cawley have created a cookbook of recipes and Christmas stories
from the Big Apple that takes readers on a winter trip to New York. Christmas recipes and stories:
Included among the fifty mouth watering recipes in New York Christmas are Blueberry Brownies,
Maple Glazed Ham and an unforgettable cheesecake. Also included in the book are three beautiful
Christmas-themed stories, so you can read yourself into the spirit of Christmas. Each of the three
stories has, in its own way, become part of popular Christmas folklore in the United States: - Paul
Auster's Auggie Wren's Christmas Story - The Gift of the Magi by O. Henry - And, Virginia
O'Hanlon's Is There a Santa Claus? If you are a fan of Nigella Lawson's Nigella Christmas, Donna
Hay's Simple Essentials Christmas, or Jamie Oliver's Christmas Cookbook; you will want to own New
York Christmas: Recipes and Stories.

glazed ham recipe jamie oliver: Jamie Oliver Don Rauf, 2016-07-15 Through engaging text,
direct quotations, and full-color photographs, readers will take an in-depth look into the life of Jaime
Oliver, Great Britain's Naked Chef. Students will discover why food education is so important to the
Brit, as well as how he became a chef, and how he became a celebrity. Budding chefs can also learn
about the different pathways to becoming a professional chef and try their hands at some recipes.

glazed ham recipe jamie oliver: The Jamie Oliver Effect Gilly Smith, 2006

glazed ham recipe jamie oliver: Jamie Oliver Gilly Smith, 2006

glazed ham recipe jamie oliver: Jamie Oliver Gilly Smith, 2006

glazed ham recipe jamie oliver: Arise Sir Jamie Oliver Stafford Hildred, 2009 Jamie rose
from humble pastry chef to television star by catching the eye of producers during a documentary
about the River Café, where he was working at the time. His onscreen charisma meant he featured
heavily in the finished documentary; the offers came flooding in, and so The Naked Chef was born.
The program was a huge success, with an initmate and fresh approach to the television chef. Jamie's
passion shone through and drew in a younger audience. Cooking became cool! His television series
and books gave Jamie fame and fortune the world over, but he always wanted to do something
positive with his success. Through his Fifteen charity restaurant and campaigns to ban unhealthy
food in schools and get Britain cooking again, Jamie has proven to be more than simply a celebrity
chef. His desire to bring about radical change has seen him meet with top politicians and raise
millions for his causes. Here is the intimate story behind the devoted husband and father of two,
television celebrity, political animal, and talented chef.

glazed ham recipe jamie oliver: One Dozen+ Baked Hams for the Holidays Ronald
Hudkins, 2015-12-16 This mini cookbook contains a no-nonsense listing of a baker’s dozen of the
most mouthwatering and popular baked ham recipes you'll ever find. This cookbook includes a
baker’s dozen required recipe ingredients and directions for baked hams. This excellent collection is
compiled to delight your family, friends, and other guests lucky enough to be around your
celebratory table.

glazed ham recipe jamie oliver: Jamie's Jam Johana Connor, Jamie Trevor Oliver is a
well-known British chef, restaurant, cookbook author, and media figure. Jamie Oliver's recipes are
appealing and well-liked because of how straightforward they are and how quickly each dish can be
prepared. His specialty is Italian cooking. His countless fresh and delicious recipes and countless
cookbooks have helped fans and admirers all around the world rediscover their love of cooking. He
has a love-hate relationship with his followers and critics, but he is a passionate supporter of a
balanced diet and a manner of preparing food that is nutritious. He has developed into a well-known
media tycoon. This chef has created five restaurant brands, 30 TV shows, 20 cookbooks, and other
projects since he first gained notoriety in 1999. Everyone is driven to cook by Jamie's hands-on style
and generally laid-back attitude with ease and pleasure. Read this book to dive into the food world of
the known foodie.

glazed ham recipe jamie oliver: Jamie Confidential Stafford Hildred, Tim Ewbank, 2004 Not
only is Jamie Oliver Britain's most popular chef, he is one of the country's most popular
personalities. The authors have approached Jamie's friends, family and colleagues to produce an
incisive, witty biography that shows just what makes Jamie tick.



glazed ham recipe jamie oliver: Jamie Oliver Stephanie Watson, 2013-11-22 This book
covers the life and career of celebrity chef Jamie Oliver. The book traces Oliver's childhood in Essex,
England, where he dropped out of school due to dyslexia and went on to culinary school. The volume
then details Oliver's rise to fame as a television host, author, and activist.

glazed ham recipe jamie oliver: Jamie Stafford Hildred, Tim Ewbank, 2012 Previously
published as Arise Sir Jamie Oliver in 2009--Title page verso.

glazed ham recipe jamie oliver: Jamie Oliver Stanley ] Johnson, 2024-11-19 What drives a
chef to revolutionize not only kitchens but entire food systems? How did Jamie Oliver transform his
passion for cooking into a global movement that changed the way we eat? In Jamie Oliver: Beyond
the Plate, explore the inspiring story of a chef who rose from humble beginnings to become a global
influencer, reshaping the conversation around food and health. This compelling biography takes you
behind the scenes of Jamie's remarkable journey-his rise to fame, his crusade for healthier school
meals, and his relentless advocacy for accessible, nutritious food for all. Uncover the man behind the
recipes as this book delves into the personal experiences that shaped Jamie's mission to make good
food a right, not a privilege. Discover how his passion, resilience, and bold vision turned a chef into a
world-changing advocate for better food systems. Order your copy today to be inspired by Jamie
Oliver's legacy and learn how his journey can transform the way you think about food and health.

glazed ham recipe jamie oliver: Jamie Oliver Liz Gogerly, 2011-09 The series focuses on the
people who inspire children today. Each book looks at the background, life and achievements of a
personality, their impact on popular culture as well as detailing the everyday facets of their job and
how they have gained such success.

glazed ham recipe jamie oliver: Funky Food for Comic Relief Jamie Oliver, 2003-02 Jamie
Oliver has come up with 12 new recipes and four themed evenings. The idea is that you invite your
friends or loved ones over for a dinner party and they pay for a ticket to attend - all monies raised go
to Comic Relief.
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How LA Rams veteran RT Rob Havenstein got a new lease on his After all, Rob Havenstein
made a pit stop and had some work done to give his performance in 2025 a new lease. I expect that
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community of 1 billion members

Isaiah Miller - Aspiring Mechanical Engineer | LinkedIn Aspiring Mechanical Engineer
Education: UCF Burnett Honors College Location: Orlando. View Isaiah Miller’s profile on LinkedlIn,
a professional community of 1 billion members

000 - resourcing | LinkedIn resourcing Experience: [JJJ] Education: 0000 Location: Hong Kong.




View [JJ0’s profile on LinkedIn, a professional community of 1 billion members

Stephanie Perkins-Hale - Insurance Agent | LinkedIn View Stephanie Perkins-Hale’s profile on
LinkedIn, a professional community of 1 billion members

Christian Stadler - Warwick Business School (WBS) | LinkedIn Experience: Warwick Business
School (WBS) Education: Leopold-Franzens Universitat Innsbruck Location: Bristol 500+
connections on LinkedIn. View Christian Stadler’s profile on

Lori Root Riley - Life Coach at LoriRootRileyLifeCoaching | LinkedIn View Lori Root Riley’s
profile on LinkedIn, a professional community of 1 billion members
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