
Most national foods tend to be wrapped in more mystery than truth and el Pan De Jamon 

(remember the J is an H sound, Hamon) is no exception. It is something that is very special for 

Venezuelans and every Christmas part of the dinner table. The origin story I remember being 

told is very romantic, it explains how in Caracas there was competition all the bakers in the city 

and the baker that won created the pan De Jamon  to shown the multicultural and culinary unity 

of the Venezuelan people: the olives represented Italians, the raisins the afro-indigenous, the 

ham Spanish, and the bread the Portuguese. Diversity is what make Venezuelan food so 

special and delicious and so that is why I want to share with all of you. 

 

A Dough 

    1 cup milk whole milk 

    ¼ cup 2 tablespoons granulated sugar 

    1pkg instant yeast 

    1 pound salted butter 

    ½ teaspoon salt 

    7 eggs 

    4 ½ cups flour 

    3 ⅓ cups flour 

 

B Filling 

 

   1 pound ham, thinly sliced 

    2 cups raisins re-hydrated and drained 

    1 Jar pimento-stuffed green olives 

 

 

Instructions 

Make the bread dough!  

I'm sure the pandemic has taught everyone to make bread at this point and if you haven't then 

youtube is your best friend. A million ways and none is wrong, My grandma taught me to make 

a sponge first: which is when you mix your wet ingredients with half of the flour as shown. Let 

that feed the yeast before kneading in the rest to proof, but we all learn together differently so 

do your own thing and meet me on the other side. Venezuelans love sayings and one of my 

favorites is "All roads lead to Rome". 

 

Now the hard part is done. 

I hope you have some music playing, I recommend Oscar D'Leon to a true Venezuelan sazón 

as you roll out the dough!  

This recipe should yield you 2 loaves so cut it in half and roll it out into 15x20 about the size of a 

sheet pan. Then like making a cinnamon roll you: 

 

● spread a layer of butter 

● put a layer of ham 

● sprinkle raisins 



● on the edge closest to you put a roll of olives 

 

 

 
Roll the Pan de Jamon with confidence, be gentle but roll tightly.This takes practice so don't 

worry if it's too thin in spots or loose in others it will be tasty regardless, promise.  

Pinch the seam and tuck the ends under and and place on parchment paper or greased 

aluminium foil. Make a few slits on the top like french bread and let rise for 45min. If you don't 

do this it could be raw in the middle. 

Meanwhile clean up and preheat the oven at 350. 

use a beaten yolk or papelon and water and brush the top of the bread then bake for 40 minutes 

or until a knife comes out clean when you poke the middle! 

 
 

Now I did some investigation and as with all things I found other myths on how this bread was 

made. I found a story about a drunken Italian guy who had the epiphany of making a giant 

cachito (Venezuelan ham croissant). Other people say that this was made in homes of people 

during the pre-colonial era and that the great Liberator Simon Bolivar enjoyed Pan de Jamon on 

his travels through la Gran Colombia. Sadly, the truth is a lot more humble and human, during 

the early 1900's there was an Italian bakery in Caracas called Ramello that wanted to leave 

nothing to waste and so they would pick clean the ham bones and all of these small leftovers 

would rolled into leftover bread dough and thus the literal translation of Pan con Jamon/Bread 

with Ham became so popular that other bakeries started making it on purpose and it evolved 

into Pan de Jamon! Necessity is the mother of invention as they say and I treasure this dish and 

its mythos. I hope you try this recipe and enjoy it too! 

 

 

 

 


