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Lamb is
favorite
for the

holidays

Each-season has its holidays, every holiday its
traditions, efich with resounding echoes of ancient
cusfom and belfef.

Feasts and religions services typify many a cele-
bration, while the preparation of holiday delicacies
heralds the festive occasion. Most often the types of
food served are in themselves a legacy, reflective
of the lore and legend surrounding a given feast.

Easter is one such occasion, whose tradition of
setving either lamb or ham is rooted in the relig-
ious practices and beliefs of ancient days.

In many parts of the world, lamb is by far the
most popular choice for Easter dinner, bearing as it
does the greatest significance as a symbol of this
holy feast. . .

The Easter lamb may be seen in pictures and
images in the homes of every central- and eastern-
European family. TN

The old prayer for the blessing of the lambs can
be found in the séventh-century ritual books of the
Benedictine monastery, Bobbio, in Italy.

‘Two hundred years later Rome adopted it, and
théreafter the mair feature of the Pope’s Easter
dinner was, for many centuries, roast lamb.

After the 10th century, in place of the whole
lamb, smaller pieces of meat were used. Thus to-
day many a festive Easter table features the clas-
sic crown roast of lamb accompanied by mint jelly
or garnished with spicy apple rings.

Yet in some Benedictine monasteries, the age-old’
tradition of blessing whole lambs with the ancient
prayers and then roasting them for the feast is car-
ried on even today.

Regarding legend and the lamb in relation to
Easter lore, in past centuries it was considered a
lucky omen to meet a lamb, especially at Easter
time

e.

A popular superstition prevailed that the devil,
who could take the form of all other animals, was
never allowed to appear in the shape of a lamb
because of its religious symbolism.

Leaving lamb lore for a moment, let us not for-
get the pig, which has always been a symbol of
good luck and prosperity among the Indo-Euro-
peans. It is thus an age-old custom, handed down
from pre-Christian times, to eat the meat of this
animal on festive o¢casions.

The eating of han on Easter also is attributed to
the survival of a father bigoted custom of early
England, whereby the eating of gammon of bacon
and ham were decreed by William the Conqueror,
in opposition to th Semitic practice of abstaining
from pork.

William preferred ham to bacon, and his liking
has become our castom. Whether sugar-cured or
smoked or bath, baked or boiled, its pink coloring,
succulent flavor and pleasing aroma makes it a del-
icious option for.any Easter dinner.

Ham or Jamd — your own family tradition will
make the chofce. If it be lamb, then the following
recipe for a classic crown roast from “The New
American Culsine;” by the editors of Metropolitan
Home (Harmony Books), suggest a perfect way to
serve that special Easter roast.

CROWN ROASTS OF LAMB

Serves 12
2 crown roasts of Ismb, each with 2 racks
of 6 lamb ribs -

1 thsp. fresh chopped or 1 tsp. dried
“ crumbled resemary
1 thsp. fresh chopped or 1 tsp. dried
crumbled thyme
Freshly ground black pepper
Lamb trimmings from the roast, ground
1 1-1b. loaf fistn white bread, crumbled
% cup melted butcer
1% cups orange juice
2 tart cooking apples, peeled and diced
1 cop chappéd dried apricots
% tsp. gre nutmeg
4 large potatdes, boiled, peeled and mashed
A cup mi butter
1 large onion, chopped
1 bunch broceoli, flowerets only
14 grated Parmesan
Y cup milk

1. Preheat the oven to 350 degrees. Season the
crown roast with salt, rosemary, thyme and pep-
per. In a heavy skillet, saute the ground lamb
trimmings over medium heat until brown and
crumbly. Discard the excess fat.

2. To make the fruit stuffing, combine % of the
cooked lamb trimmings in a large bowl with the
bread crumbs, butter, orange juice, apples, apri-
cots, and nutmeg.

3. For the vegetable stuffing, mix the remaining
ingtedients and the other half of the cooked lamb
trimmings in 2 separate bowl.

4: Put each crown roast in a shallow pan. Pack
the center of one with fruit stuffing and the other
with vegetable stuffing. Cover the stuffings with
aluminium foil. Place the pans in the preheated
oven and roast for 1% hours. The roasts should be
brown and crisp outside, but the meat still pink in-
side. Cook the lamb faor 2 hours if you like your
lamb well done.

5. When the roasts are done, remove from the
oven and let them sit in their roasting pans for at
least 15 minates to make carving easier. Carefully
1ift the roasts to warm serving platters. To carve,
slice between the ribs.

1f your choice is ham, the following recipe gives
savory suggestions for serving a delicious whole
baked ham.

) BAKED WHOLE HAM
10-14 1b, smoked whale bone-In ham (fully cooked
or eook before eating) N

Place ham, fat.side up, on rack in open roasting -

pan.

Insert meat thermometer so the bulb is centered
in the thickest part,

Be careful that bulb does not rest in fat or on

bone.

Do not add water. Do not cover. .

Roast in a slow oven (325 degrees) until meat
thermometer registers 140 for fully cooked ham;
180 degrees for cook-before-eating type.

‘Allow 1518 misutes per pound for fully cooked
harg, 18-22 minutes per pound for cook-before-eat-
ing type. Fora 5-to 7-pound ham, allow 18-24 min-

W ytes per pound for fully cooked type, 2225 for
O cook-beforeveating ham.
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" Beans on toast.

Meatless meals needn't be a problem if you take
advantage of the things such as navy beans, cheese
and eggs. They are all good sources of protein.

Navy beans provide significant amounts of pro-
tein, fiber, calcium, iron and thiamin. In order for
the incomplete protein in dry beans to become
complete, they must be combined withi another pro-
tein source, such as meats, cheeses, seeds or grains.

» A meal which combines beans and cheese or adds

bread as an accompaniment is high in protein and
low in cost.

Great Britain is a major market for Michigan
navy beans, and traveling there you soon learn how
much the British love their navy beans. Canned
baked beans, heated and served on toast, is a favor-
ite tea-time menu item in restaurants across the
country.

Blend together contents of a one-pound can of
baked beans and one-third cup water. In saucepan,
ook one-third cup chopped onion in 2 tablespoons
butter until tender. Add bean mixture, one cup
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..sounds great
FAMOUS GERMAN .
BURGHARDT’S
RYE BREAD

'WITH THE OLD FASHIONED BRICK OVEN QUALITY
‘Goodat ¢ - F Wich this
e 206°0 coupon
location only 21b. Loaf
Expites April 30

grated sharp Cheddar cheese, 1 teaspoon prepared
mustard and a pinch of garlic powdxx Heat-unti
cheese melts, stirring often. Serve on toast or Eng-
lish' muffin halves.

1If you haven’t considered dried beans for salad,
other than the familiar kidney bean salad, you
might like this variation which uses navy beans,
cheese and eggs.

Combine iwo one-pound cans of beans in tomate
sauce, well drained, with 1 tablespoon chili powder, .
half teaspoon each of salt and ground cumin, a
quarter teaspoon of oregano, 3 drops of Tabasco
and a dash of pepper. Stir to blend. Saute in a little
butter just until crisp-tender, one medium green
pepper and one onion, both coarsely chopped. Stir
into bean mixture with one-quarter cup sour
cream, and one cup cubed cheddar cheese.

Serve on a bed of leituce, garnish with sliced

bard-boiled eggs. Add hot crusty French bread and
a glass of cold fresh milk for a delicious luncheon.

“Crunchy outside, cool and chewy inside, the crust literally begs
to be ripped away and devoured with gusto.”
Patricia Chargot - Detroit Free Press

BURGHARDT’S BAKERY

33309 W. 7 Mile at Farmingron Rd.
477-7153
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