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Hams come

in many

different shapes, sizes

Continued from Page 1

the curing  process involving
salt and slow smoking over smolder-
ing hickory wood added the flnal
touches that made this ham a favor-
ite of Queen Victoria, who was sald
to request 10 hams from every voy-
age from the New World upon s re-
turn.

11 all these different varieties and
cuts haven't confused you, walt till
you hear about the pork shoulder, A
hum is a whole back leg of a pig, but
a picnic ham comes from the shoul-
der. Add to this the Boslon butt,
which is really the remainder of the
shioulder. The muscles in the shoul-

regular turkey. If you are purchas-
ing a fully cooked ham, it is not neee
essary to agaln bake it Into eternity.
A gently warming or slow roasting
at a low temperature wlith continous
basting will suiflce, If you are plan-
ning a full bake-job, get a water-add-
ham to ensure julciness,

BOILED HAM: Bolled ham s just
what it says, a fully cooked ham that
was smoked and then boiled, Bolling
remaves a lot of the distinetive fla-
vors that smoklng imparts so you
wlll mainly find bolted hams In a
canned varlety and in the luncheon
meat counter whcre they can pass
(barely) for sandwl

der are by
and fatty ussue. maklog the tneat
juicy and flaverful,

The meat has the same uses as
ham, but If you prefer your pork
lean, you will prefer the meat from
ihe ham. Boston butts arc great for
making sausage and grinding.

To take the mystery out of what
you're buylng, here's a simple break-
down of the varlous kinds of ham
readily avallable at most markets
and butchers:

THE WHOLE HAM: The full hind
leg of the pig which Includes the butt
and shank pleces, Avallable with
bone (least cxpenslve), semi-boned
{with half the bone removed, and
moderate in price) or {ully boned

and

HAM STEAKS: Ham steaks are
about % inch slices from the butt
end of the ham. Avallable both boned
and boneless, they are great for slm-
ple pan fries and for fast grilling.

COUNTRY HAMS: As stated car.
lier, country hams are speciality
hams that come cured anywhere
from 30 days to 6 months with a salt,
saltpeter and herb coating. then are
slowly smoked for weeks in an old
out-back smokehouse. These hams
must be soaked and trimmed to re-
move the heavy slat and “moldy"
“coating and then can be baked cver
so slowly and drizzled with every-
thing from bourben to maple syrup.
Be prepared to shell out the bucks,

for varlcllt!

Ninety-flve
percent ul all hams come to market
ready to cat and are so labeled. The
remainlng {lve pereent are country
hams that have been smoked but re-
quire cooking, Check the label to be
sure you're getting either a cooked
or country ham.

* THE HALF HAM: Thls ham is the
split portion of the hind leg. It is
available clther in shank or bult with
the butt being the larger plece or top
part of the ham that was closest to
the toln. The shank Is the part of the
plg from the remalnder of the leg to
the hoot. -

WATER-ADDED HAM: This is el-
ther a whole or half ham to which a
significant amount of water has been
injected or added to help keep the
ham moist during cooking. A falr
comparison here would be the differ-
ence between a pre-basted and a

such as Smithfield, Westphaltan and
Tidewater hams.

Check your local markets for ex-
cellent pre-Easter savings on all
kinds of hams. An excellent source
for country hams i3 our local farm-
ers market. If you have a great deli
that sells country hams, ask them
about ordering you a speciallty ham,
but secure a price —~ in writlng —
when ordering,

Before I e nd this article, my mom
would never forgive me if I didn’t
Inform you of the fact that regard
less of cooking procedure, all hams
should be cooked to at least 175F to
kill off all the bad stuff, I do agree,
hawever, the trichonosis problem
she Is referring to has been virtually
eliminated with today's exccllent
processing, and cooking the ham to
an Internal temperature of about
160F Is enough, but then again, who
would dare argue with Mom?

: clarification

Gundellas recipe for Apple Cake,
in" her Kltchen Witch column for
March on Irish reclpes, should have

included this ingredlent: % cup but-
ter {or other solld shortening). The
reclpe ran Monday, March 14.

Chef Larry’s hofnemad,e spices

Here are a few of my favorite re-
cipes for homemade spices. Bon Ap-
petit!

MILD CURRY POWDER
1 tbsp. whole black peppercorns
1 tbsp, whale cumin seed
1 3-inch stick clnnamon
% tbsp. coriander seed
4 whole cloves
1 tap. cardamom seeds ((rom pod)
2 tsp. tumeric
%% 13, dried chil pepper pods

Pulverize all ingredients in a
bicnder, electric grinder or mortar
and pestte. If necessary, put through
a sieve to achieve a fine powder.

HOT CURRY POWDER
1% tsp. whole cumin sced
1 tap, coriander seed
1 tsp. whole black peppercorn
1 tsp, tumerle
1 tsp. dried chill peppers
34 tap. ground gloger
% tsp. cayenne pepper

Blend in a blender or apice grinder
or mortar and pestle. To achieve a
fine powder, put through a sleve,

HOMEMADE PUMPKIN PIE
SPICE BLEN]

8 tsp, ground clnnamon
2 tap. ground gloger
1 tap, ground cloves

Mix well and store until nceded.
Use in pumkin pie, squash dlshu.

garlic when making indlvidual re-
clpu Keep this made up in a jar and
add 2 X to every 2 pounds

sweet potato ple, gingt and
splee cookles,

. SPAGHETTI SAUCE SPICE
1bay leaf
2 cloves garlle
21sp. oregano
2 tsp. basil
11tsp. thyme
1 1sp. marjoram
1 tsp. rosemary
% fsp, tarragon
Y4 cup dried parsley
1 tap. fresh ground black pepper

Combine all ingredlents except
bay leaf and garlic. Add bay Icaf and

of fresh lomatocs or 32 ounces
sauee,

VANILLA SUGAR
(use this o your dessert)
4 cops sugar (granulated or powd.

ered)
l vanilla bean

Place sugar in a covered contatn-
er. With scissors or a sharp kolfe,
gpllt the vanilla bean lengthwise, ex-
posing the sceds. Place In with sug.
ar, cover and allow to sit a few days.
WLl keep indeflnitely, just keep add-
Ing more sugar as needed.

Fish fillets replace chlcken in recipe

AP — A takeoff on chicken cordon
bleu, this recipe fcatures flsh fillets
with the traditional ham nud cheese
filling. For extra-specdy prepara-
tion, we stacked the {lllets lmud of
rolling them. Bread crumbs go on
the top only, so the crumbs stay
crisp and erunchy during microway-
ing.

MICROWAVE BLUE-RIBBON
STACKED FILLETS *
Elght 3.3%-ounce fresh or frozen,
thawed skinless floander or sole fil-

lets

4 sllcn bolled ham

2 slices Swiss cheese, quartered

1 green onlon, thinly sllced

legg

1 tablespoon water”

1% cup flne dry seasoned bread
crombs

1 tablespoon [rlled Parmesan
cheese

1 tablespoon snlpped parsley

Place four of the fish fillcts on a
non-metal rack in a 12-by-7%-by-2-

inch microwave-safe dlsh. Top cach
with a plece of ham, cutting ham to
fit, Place two pleces of cheese on top
of ham; sprinkle with green onion.

In a shallow dlsh combine egg and
water, In another shallow dish com-

Cook, uncovered, on 100 percent
power (high) for four minutes. Ro-
tate dish a hall-turn and cook, uncov-
ered, on high for two to four minutes
more or untll fish Is done. Makes
four servings.

T serving:

bino bread crumbs, F and

paraley. Dip one side of remaining
fillets intd egg mixture, then Into
crumb mixture. Place ﬂllm crumb
side up, on tep of fillets in dish.
Sprl:llde with any remalining crumb

266 cal., 38 g pro., 5 g carbo,, 9 g f.-u,
175 mg chol,, 473 mg sodium. US.
RDA: 14 percent thiamine, 12 per.
cent riboflavin, 17 percent nlacin, 13
pereent calelum, 11 percent iron, 48
percent phosphorus.

Meatball appetizers keep well in freezer

AP — Stow a party’s worth of
make-ahead appetizers In  your
freezer. These meatbails can be pre-
pared up to a month ahead ang fro-
zen until you want to serve them.
Then add the sauce and vegetables
and they'll be veady for the party in
1ess than a hatf hour.

STOW-AWAY APPETIZER MEAT-
BALLS

1beaten egg

% cup milk

% cup corn bread stuffing mix
% cup finely chopped celery

1 teaspoon dry mostard

Dash pepper
% pound graund fally cooked kam
% pound ground pork
1 cup maple-flavored syrup
% cup vinegar
2 teaspoons dry mustard
2 cups bias-sliced carrots or bite-size
cauliflower flowerets
2 tablespoons cornstarch
2 tablespoons water - °
1 green pepper, cut loto bite-size
pleces

In a mixing bow! combine egg and
milk. Stir in stulfing mix, celery, 1
teaspoon dry mustard and pepper.
Let stand 3 minuu:. Add ham and

pork; mix well. Shape into l.inch
mcatball: place In shallow baking
pan. Bake In 350-degree oven 15 to
16 minutes or until done. Drain on
paper towels, Cool, Place on baking
sheet and freeze. When [rozen, place
In molsture- and vapor-proof cone
talner or bag. Seal, label and freeze.

In a saucepan combine maple-fla-
vored syrup, vinegar and remalning
dry mustard. Bring to boiling. Stir in
meatballs; cover and simmer 8 to 10
minutes or until meatballs are heat-
ed through, Meanwlille, cook carrots
or cauliflower, covered, in a small

amount of boiling water 10 to 15
minutes or untll just tender. Draln
well. Comblne cornstarch and water.
Add carrots or cauliflower,
cornstarch mixture and green pep-
per to meatballs. Cook and stir until
bubbly, Cook 2 minutes more. Keep
warm in challng dish. Serve wlth
wooden toothpicks. Makes nbuut 25
servings.

Nutrition Information per serving:
94 cal., 5 g pro,, 12 g carbo,, 2 g fat,
25 mg chol, 217 mg sodium. US.
RDA: 56 percent vit. A, 18 percent
vit. C, 14 percent thiamine.

BOURBON GLAZED HAM

1 smokod ham, precooked
% cop bourbon whiskey (aptional}
2 cups dark brown sugar
1 tablespoon dry mustard
34 cup whole cloves

Prcheat oven to 325 degrees.
Place the ham fat side up on a rack
in a shallow roasting pan.
the center of oven for 2 hours, If
needed, cut away the rind and score
the fat by cutting deeply through the
fat unti! you reach the meat. Return
the ham to the rack and raise the
oven heat to 450 degrees. With a pas-

try brush, paint the ham all over
with % cup of bourbon. Then com-
bine the remainder of the bourbon
with the sugar and mustard, Pat the
mixture firmly over (he scored fat,
Stud the fat with the cloves and
baste lightly with the pan drippings
for 20 minutes or until the sugar has
melted and formed a brilliant glaze.
RED EYE GRAVY

(great with ham and biscuits for
breakfast)

Y cup dripplngs from a baked kot
1 tablespoon strong coffee

water

In a cast-Iron skillet, add the ham
drippings and cook on medium high
heat for 2 minutes, stirring constant-
ly. Add one tablespoon of strong
black coffee for color, continue stir-
ring and then add just enough water
to thin slightly. Continue cooking till
thick, then pour over ham and bis-

HAM TURNOVERS
1 pound ricotta cheese
% cop diced morzarella cheese
% cup grated parmesan cheese
14
% cup ha
1 teaspoon nll (optlonal)

% teaspoon peppes
% teaspoon mixed Italian berbs
1 10-02. packsge frozen chopped
spinach, thawed and drained
1 package relrlgunud dough mix
Preheat oven to 450 degrees, Com-
bine the cheese, ¢gg, ham, salt, pep-
per, herbs and spinach in a bowl and
mix well. Pat out the refrigerated
dough mixture into a 12-inch circle.
Spoon cheese and ham mixture tnlo
half the dough, leaving a 2-inch mar-
gln. Fold dough over to form a large
turnover and pinch edges together
flrmly. Bake for 30 minutes until
crust Is evenly browned.
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NEWSPAPERS

Travel Show
Tuesday March 15, 1988
Livonia Plaza Hotel

7:30 p.m.
363255 P!ymouth Rd
presentea’ by For Inlormallon and neurvatlons
THE call 278-4102

Departs
Tuesday March 3
Thursday April 7

*Baja Peainsula
sPuerto Vallarta
*Mazatlan
*Cabo San Lucas

bathing by the pool

Mexican Riviera
and Los Angeles

*First day optional activities
- Cruise Highlights:

*On board activites: casinos, bingo games,
dancing and night club entertainment, sun

-9 Nights/10 Days

Returns
Saturday March 12
Saturday April 16

$1

*Ait Transportation, tound trip

*Hotcl Accommodations 2 nights in Los
Angeles area

sMexico Sundance Czulsc, M.V, Statdancer
*7 nights accommodations aboard ship
*All meals aboard ship.

*All port taxes included in total price
‘Bagﬁ:ge handling, to your toom baggage

ing
Sightsecing in Los Angeles, Hollywood Cx
TIB‘M.\I, Unlstml Smd:g Tour xd

100

complete
£ person
dougfe occupancy

~ Departs
Tuesday May 31
Tuesday September 6

sSan Francisco
* Yellowstone

Alaska ad | _
: | Northwest Pacific

13.Nights/l4 Days

Returns
Monday June 13 rson
Monday September 19 dm:igeel accupa: lhclcy
' &
g::nl’da!}l:ﬁ:lns rotslllzllfdt tql?m I;;:;;:tlomcl pet p:rmn

*Air transportation to Saa Feuncisco from Sals Lake City
'Momrco-:h from Sm Francisco to Salt L-k: Cit

A -

mm lnzluded in total prlu

6 nigh

rtion of tou:

*Bagga,

-S:uhtmwx-ﬁ:hemun s Whatf in SAn gnncnco
‘ Gastown in Vancouver, B.C., Yellowstone Nnmml Puk, Old Faithful, Grand Tetons
Handling.to your toom

Driver/ Escort for the motorcasch tour

$ 2399

aboard ship, all meals sboard ship, all port

Dep,arts

*San Francisco

. *Buellton/Solvang
*Los Angeles ~
sLive T.V. Taping
*Hollywood

Golden Coast To

%

>\ S

Z'PN‘x 1i‘xrs/MSWDa s
UL iR cpdun hip

$439

Every Tuesday in March

r
doutce occupancy

*Air mnspemwn on scheduled airlines with in.flight meals

+To your room baggage handling

otel accommodations
ghtsecin) f & special events
trance

*Fully exon:d

sHotel/airpore transfets (in Califorpia)

complete
person

.,

P

~;

Caribbean
5 day Cruise

*Cozumel (Mexico)

4 days Miami Beach

Cruise

8 Nights/9 Days

complete
Departs Returns pet person
Thursday July 7 Friday July 15 based on double occupancy
Thursday August 25 Fridny September 2
Round trip air trans Mi
Key West o] p portation to Miami
=) a’; 2 Del Cacmen 4 days Lucerne Hotel

$769

5 day Caribbean Cruise c

YO T TOURS
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, HeFen sVuuorCcmer/ .
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- NAME

Please send me at no obligation a tour brochure cxplmmng all the
details and applications for the following tour:

O Mexican Riviera Cruise and Los Angeles
O Alaska and Northwest Pacific

24824 -Michigan Ave.
Dearborn, MI 48124
(313) 278-4102

O Califoraia Golden West Tour

OJ Caribbean Cruise

ADDRESS

CITY.

STATE _

Al

PHONE




