deviled ham SALAD
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My family goes BONKERS for this fresh deviled ham salad.  

It’s perfect on sandwiches or rolled up in wraps, or as an appetizer served with crackers!

INGREDIENTS:
2 cups finely diced ham*
1/3 cup cream cheese or onion & chive cream cheese spread

1/3 cup mayonnaise

¼ cup finely chopped sweet onion

¼ cup sweet pickle relish

1 tablespoon spicy honey mustard

1/2 teaspoon Worcestershire sauce

½ teaspoon hot sauce

½ teaspoon garlic powder

¼ teaspoon pepper

Serve With:

Sliced Bread or Wraps
Fresh Butter Croissants

Pretzel or Slider Rolls

Crackers (as an appetizer spread)

 ​
HOW I MAKE THIS:
1. Combine cream cheese spread, mayonnaise, Worcestershire sauce, spicy honey mustard, hot sauce, garlic powder and pepper in a food processor* and pulse 4 or 5 times.  
2. Add remaining ingredients and pulse just until ham reaches the consistency you like – it won’t take more than a few pulses!  
3. Cover and chill until ready to serve.  
YIELD:  4 cups (approximately 4 salad servings or 6-8 sandwiches)
RECIPE NOTES*:  

· I love using my Kitchen Aid Meat Grinder attachment to prepare the ham.  If you do this, you do not need to use a food processor – simply combine all the ingredients in a medium bowl and stir until well blended.
· If you don’t have a meat grinder or food processor, simply chop the ham up as finely as you can, combine all the ingredients in a medium bowl and stir until well blended.  
Previously posted November 2010; revised and reposted May 2018.

© SnowflakesandCoffeecakes.  All images, attachments & content are copyright protected unless otherwise indicated.  All rights reserved.   Please do not use my images without prior permission.  If you want to republish this recipe, please re-write the recipe in your own words, or link back to www.snowflakesandcoffeecakes.com for the recipe.
5
2

