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he time-honored melting pot of the U.S. is spilling
[ forth a cuisine that chefs around the world

knowled%'ing as ‘“American.”’ Comprising adaptations

ly every country, as well as dishes unique to

.S., clever American hosts areentertaining

from practical
regions of the

are ac-

tracted their ojl.

called variously “pakans,” “pagans,” and “peccans” by the
local Indian tribes. The Indians roasted pecans, and they
also ground them, mixed them with vegetables and ex-

Pecan trees, given to George Washington by Thomas Jef-

erican, (cuisine: “Entertain With Style

Although the ingenuity of the Indians was great and their
use of corn creative, it wasn't until this century that corn
syrup was developed. It was named Karo, perhaps for
romantic reasons, by its inventor. Corn syrup quickly
became a standard product in.the American kitchen.

American style. Take the pride of the southland, for in-
stancé—the gqcan pie, It could crown any party meal in
triumph. And it combines two of America’s famous orig-
inals—pecans and corn syrup.

As nearly everyone knows, corn was an important staple to
Indians ‘across this land. They shared it with the new
settlers from Europe, and taught them how todry it, grind
it, press it and love it. Pecans, also an Indian favorite, were

ferson and planted just weeks before the Revolution, can
still be seen at Mt. Vernon, Even then pecans were prestige
nuts and a worthy gift. Today, their flavor and delightful
crunchiness add goodness to o variety of foods —dcaserts,
of course, but also main dishes, meats and relishes. Pecans
are also nutritionally wholesome. They add fiber to the diet
and contain iron, calcium, the B vitamins, potassium and
phosphorous.

Cooks like its subtle sweetness and the consistency, body
and gloss it lends to sauces and glazes. Many of the fine
corn syrup rec‘llpca developed by its early fans remain
classics of good eating today—whether they be special
desserts, meats, fruit; or vegetable dishes, sauces, condi-
ments or candies,

Call it patriotic, chauvenistic, orjust plain fun, but embrac-
ing American cookery is a festive way to entertain,

Citrus Glazed
Ham with Pecans

1 (12 to 15 1b} fully cooked ham, with bone in
1 cup dark corn syrup
1 tablespoon shredded orange or lemon rind
2 tableapoons orange or lemon juice

Toasted pecan halves

Whole cloves

Very thin slices orange peel

Place ham fat side up on rack in Intge roasting pan.
Bake in 325°F oven nbout Fhour and.15 minutes. In
small bow] atir together corn syrup, orangerind and
juice. Remove hom from oven; with sharp knife,
score fat 1/8<inch deep in dinmond pnttern. Brush
ham with some of the syrup mixture, Continue bak-
ing nbout 45 minutes, basting frequently, until ham
ia well glozed and heated through. Remove from
aven. Place 1 peean half in center of half of the
square marked on ham, Put whole clove through
center of orange peel and ingert ) in center of each
of the remaining aquares. Baste ham once more.
Return to oven 10 minutes.

Cranberry-Orange
Relish ’

2 cups fresh or frozen cranberrics

1/2 cup sugar

1/2 cup light corn syrup

1/4 cup orange juice or orange-flavared liqueur
1 cup orange scctions

172 cup coaracly chopped tonsted pecans

4 -
In 2-qunrt sauccpan atir together cranberrics, augar,
com syrup and orange juice. Stirin, jonall

Deluxe Pecan Pie

3 caus ! teaspoon vanilla
1 cup light or dark corn syrup 1/8 teaspoon sait
1 cup sugar - 2 cups pecans

2 tablespoons corn oil 1 unbaked {9-inch} pastey shell
margarine, melted

In large bowl with mixer at medium nlwvd beat eggs slightly. Beatin carn syrup, sugar,

margoarine, vanilla and salt untit well blended. Stir in pecans. Pour filling into paatry

shell. Bake in 350°F oven 55 to 65 minutes or unti] knife inacried halfway between

center and cdge comes out clean. Cool. I desired, serve with whipped cream, Makes 1

(9-inch) pie. .
Praline Gateau

1173 cups unsifted flour <173 cup light corn syrup
1/2 cup ground toasted pecans 11/2 teaspoons vanitla
1 teaspoon baking bowder 2 cups heavy cream, whipped
4 cars. at room temperature 1 cup finely chopped toasted
Dash salt pecans
2/3 cup sugar
Grease and flour 2(9 x 1 1/24inch) round layer pans., In sinali bowl stir together flour,
ground pecans and buking powder. In lorge bowl with mixer at high apeed beat eggs
and snlt until fonmy, about § minute. Gradually beat in augar, then corn syrup until
mixture is thick and pale yellow, about 3 to 4 minutes, Beat in vonilla. Reduce speed to
Jow: ndd flour mixture, 174 at o time, benting until well blended nfter ench nddition.
Pour into prepared pans. Bake in 350°F oven 30 to 35 minutes or until cake springs
back when lightly touched, Cool in pans 10 minutea, Remove from pana. Cool com-
pletely on wire racks. Place anc lnyer on serving plate. Spread with about 1 cup ofthe
whipped erenm. Top with remaining cake In{cr. Frost top and sides of cake with
remaining whipped crenm, Sprinkle sides of enke with finely chopped Fccnna. Garnish
with additional whipped crenm and chopped pecans. Refrigerate until rendy to serve.
Mnkes 10 to 12 servings.

Candied Pecans

1/2 cup light corn syrup
2 tablespoons corn eil 1/2 eup sugar, divided
margarine 1/2 teaspoon vanilla

Place peeana in 13 x 9 x 2inch boking Enn. Heat in 250°F oven 5 minutes. In 2.quart
snucepan melt margarine over medium hent, Stirin coms pond 174 cup of the sugar.
Stirring constantly, bring to boil over medium heat. Boil without atirring 5 minutea.
Remove from heat, Stir in vaniila, Pour syrup over pecans, stirring constantly to cont
cvenly. Bake in 250°F oven 1 hour, stirring several times. Sprinkle with remaining 174

3 cups pecan halves

B
bring to boil over medium heat. Reduce heot and
simmeor 5 minutes or uniil cranberry skins pop,
Remove from heat. Stir in orange scctions: Cover;
refrigerate several hours, Just before serving, stir
in pecans, Makes about 2 /2 cupa. .

cup sugar; toss to cont evenly, Immediately sgmad out on grensed cookie sheets ta cool.
3 into individunl pecan halves. Cool. Store in tightly covered containcr. Makes
cupa.

To tonst pecana: Place pecans on cookie sheet, Bake in 400°F oven 5 minutes
or until lightly toasted.

Wafer Crisps

2/3 cup unsifted flour 1/2 cup dark corn syrup
1/8 teaspaon salt 1 teaspoon vanilla

2 eggs 1 cup chopped pecans
3/4 cup sugar
Line coakie aheets with foil, In small bowl atir together flour and salt. Inlarge
bow] with mixer at high apced beat eggs until foamy. Gradually beat in sugar
until thick, nbaut 2 minutes. Beat incorn srmp and vanilla, With mixer nt low
speed, gradually stir in four mixture until well blended. Fold in pecans, dro,
by tenapoonfuls, 3 inches npart, onto preparcd cookie sheets. Buke in 375° 2
oven 9 to 10 minutes or until lightly browned. Cool 5 to 7 minutes on foil on
wire rock. Remove coakiea from foil. Cool completely on wire rack. Store in
tightly covered cantainer. Makes about 6 dozen.

Crunchy Chicken

with Peach Sauce
(Not Ilustrated)

4 tablespoons corn starch

2 tablespoons water

3 cups finely chopped pecans

1 quart {about} corn oil
Peach Sauce

1/3 cup dark corn syrup
174 cup spicy brown mustard
2 whole chicken breasts,
skinned, boned, cut in
Finch cubes, 1/4-inch thick
2 ecgg whites

In small bow! stir together corn syrup and mustard, Add chicken; toss taceat
swell. Cover: refrigerate several houra or overnight. In small bowl beat egg
whites lightly but not until frothy, Gradually stir in carn starch and water
until smooth, Dip chicken picces, a few at a time, into comn atarch mixture;
then cont with pecnns. Dry on waxed paper-lined trays while conting remain-
der. Pour corn oil into heavy 3-quart saucepan, Heat over mediom hent to
350°F, Add chicken pieces, a fow at a time, fry about 1 minute or until golden
brown. Drain on paper towels. Serve with Peach Sauce, Makes 8 servings ns
an hors d'oeuvre, ¢

Peach Sauce

2 cups fresh or frozen peack 1/4 cup finely chopped onion
. alices, thawed 174 teaspoon ground cinnamen
374 cup dark carn syrup 1/8 teaspoon ground nutmeg
174 cup cider vinegar
In 2-quart saucepan atir together peaches, corn syrup, vinegar, onion, cin.
namen and nutmeg. Stirring occasionally, bring to boll aver medium heatand
boil gently 16 minutes. Place fruit mixture, nbout 1/2 nt a time, in blendercan-
tainer; cover, Blend on mediumn speed 6 to 10 seconds or just until conrsely
chopped. Store in Ughtly covered container in refrigerator. Serve with Pecan-
Conted Chicken. Makes about 3 cups.
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