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Fruit, lamb make special holiday meal

Log of lamb is probably the
moat popular chofcs of menta for
spring holiday meala due to its
place in the hiatory of the spring
roliglous holidays. The recipos
for this dolicious meat quite
often indicats the region of the
world whers thoy originated,
Middle Eastern influence often
is found in the use of honey,
drled fruits and spices such ax
corlandor, saffron, cinnamen and
cloves.

The Persians taught us tho
dalicious flavors achisvod with
the combination of acld ingredi-
ants with the mild tasto of lamb,
Fruit and nuts often typlfied the
saucos and ingredionts of this
rogion.,

An you know, wo have contin-
ued to combine these flavors
with ralsin saucoes, clove-studdod
meats and currently . e now uti-
lizing simple thickoned soucos
with fresh fruits, The saucos are
quita simpla to prepare and take
vory little time, Often today's
cooks are unsure of fixing o log
of lamb and think it is boyond
their range of cooking skills.
Nothing could ba further from
the truth and roasting moats,
unattonded, aro gaining in popu-
larity once agaln.

Tho American Lamb Council
racor.monda the most delicious
holiday meal that you have over
fixed for your guonts, Soloct
Ancerican lamb, since USDA
Inspection guarantecs that tho
product you are buying {a *lamb.”
To moke suro that you have
onough for all your guests, buy
1/3 to 1/2 pounds of boneloss
lamb roeat per peraon or 1/2
pound of bond-in lomb per per-
son.

The log of lamb, boneless or
bone-in, is an idenl choico for
your spring holiday meal.
Purists will choose the bone-in
leg of lamb, since thoy cnjoy the
fMavors which thoy fool are
enhanced by tho roasting of the
bond but many people choose the
bonoloas becausa thera is loss
wasto and {s onsy to carve.

Romember theso basica: cook
at 326 dogrees in a preheated
oven for 20-30 minutos per
pound depending on the size and
cut. Remove the ronst the light-
ly cover, lot stand 16-20 minutes
and then alica, Final tempora-
ture should be 146-166 degrees
for medium-rare and medium is
160 degrees.

Romomber that glazes or
marinados with sweot ingradi-
onts will brown quickly so follow
the directions for cooking them
closely. Also, discard any mari-
nado or glozo that has beon used
with the meat unloss you bring
it to n complete beil.

- 1t {a batter to sct aside port of
tho gloze to use as extra sauco to
avoid contact with the raw moat.
Here is a recipe from the Ameri.
can Lamb Council.

Canned
goods won’t
last forever

“If canned foods are
stored properly thoy can last a
good long time,” snid Sylvia Tre-
itmon, home economist for the
Michigan
fon Service of O
County Food and Nutrition Hot
i Yino.
i *Howover, canned goods
. don't keop foraver,” sho added.
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“Canncd gooda noed to
follow tho first in first out rule.
It is o good jdea to writo the
date of purchase on each canned
good _ then uso up the old onca
first, of course. The hotline has
been roceiving mony quostions
about atorage of canned goods
lately. High temporaturcs more
than 100 degroes are harmful to
canned goods, Also canned foods
that have beon frozen by ncci-
dent can also bo risky. Nover
uss canned goods from contain-
ers that are bulging, leaky, dont~
ed or cracked.

Some tips:
sStoro canned goods in o
00!, clonn, dry place.
*Keep canned foods
away from furnaces, stoves or
very hot arcas.

canned foods out of unheated
arcas such as garages, campers,
ar porches to prevent freezing.
'Nuvduﬁ;:-n taste or
open & ¢anno you sus,
is apoiled. poct
. eCarefully dispons of
any-canncd food that apurts
upgn opening or has a foul odor.
eDisinfect entire area
affacted with a bleach solutlon.
mals nnd children.

e

sIn cold climates, keep

*Keop away from ani-

Vel

Liky pooplo, cats snaeza lor all kinds
of raasons. Soma may ba harmi
reasons, like dust in the nose. If
snaezing Is accompanied b{
:Kmploml. howovar, the cal owner

ould bowara. Cals ara susceptibie to
sovaral serlous disoasas of the upper
taspiratory tract which can ba talal if
nol treatod early. Car's do gel asthma.
Asthma is a hypersonsitivity reaction to
aliorgens lika pollens and molds. Also,
there ase viral diseases thal we 1ry lo
praveni wilh vaccines, One more
common viral Inleclions is
rhinotrachzts.  Wilh this dissaze,
sneozing may occur along with labored
hrnumm. refusal 10 oal, dehydration,
and discharge from tho eyes and nose.
Tnosa symploms may alao be prosent
il the cal has centeaciad Lho catici
vitus, which is charactorized by high

CAT-CHOOO00! (WATCHING
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with Dr, Terry R
uﬂru:l!n yan

/
OUT FOR CAT SNEEZES)
fever and visiblo ulceration on Iha cat's
lonruu 88 woll.
W ihe :mmzmgI
hours a veterina
4000 B3

porsists for several
n should ba soun as
possibla. Treatment can include
ointmanie, and tha use

velotinal
PRACT
fo cals only and have smallsr
examination and surgery fables, as well

as a wailing reom wilh cat toys and .

Iteratures fo maka iho atea rtablo

com
fot out patiogts and thalr “famiies®. Slop

by or call 540-3390 lo_mmnFn a
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HINT:Cats have good chance of
surviving  most uppos raspiralory
diseasos - IF they gol professional care
quickly.
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Lamb Is opeclal:. Lamb can

e glazed with a variety of items, including citrus and

honey. Lamb can be a traditional feast for the spring holidays.

Honey Citrus LEG OF Lame

1 leg of Amarican Lamb,
bona-in (6-7 pounds)

2 tepspoons cornstarch

1/4 tesspoon cinnamon

1/4 teaspoon nutmeg

1/2 cup honey

1/2 cup water

1 small orange, sticed and
seedéd

1 lamon, sllced and soeded

1/4 cup ralsins of dry cher-
rles

i/4 cup chopped walnuts

For glazé, combine comnstarch,
cinnamon and nutmeg in 2-quart
saucepan, 8tir Jn honey and water
until cornstarch disaclves. Add
orange and lemon slices and bring
to a boll, stirrin constantly.
Reduca heat and simmer 5-10
minutos or until thickened; stir
occasionally. Romovo and discard
orange and lemon slices; remave
814 cup glaza and stir in rajsine
and walnuta. Sot aside.

Place log of lamb, manty alde
down, on rack in roasting pan.
Roast at 325 degrees F, 20-26 min-
utes por paund, or to intornal tem-
peratura cf 140 degrees F. for
medium-rate, 256-30 minutos per
pound, or to Internal temperature
of 160 degrees F. for medium.

Brush Jeg Wwith remaining 172
cup glaze during the final 80 min-
utes of cooking: Remove from oven,
cover and let stand 16-20 minutes.
Internal temporaturs will rise
approximatoly 10 degrees. Blico
and serve with glazo you hava sot
aside. Borves 10-12.

Nutritional information per
serving: Calories 295, Total fat
10 g, Cholesterol 85 mg., Sodium
74 mg.
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. ALL MEW IN FACTORY SEALED
CARTONS. THEY ARE HEAVY DUTY AND
SEW ON ALL P, INCLUDING JEANS,
CANVAS, UPHOLSTERY, NYLON, VINYL,
SILK, FVEN LEATHER.
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The HmeyBiked Han G

“Unwrap
 Celebration With
The HoneyBaked Ham

Your Own

* The HoneyBaked Ham®...tender, delicious and the guaranteed perfect

ur Easter dinner. The HoneyBaked “Easter” Ham.

Only from The HoneyBaked Ham Company Store.

HONEYBAKED HAM

. dedraARY
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*’ Birminghaim 31190 Saehlick] Rul. (810) $40-0404
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@ Detrok 3741 Feakell, (313) 862-862
Emtl 2843 E.Grand Rives, (317) 33:3000

 Livonla 15303 Mcrziman, (313) 525-1994
* Roseville 20888 Graike Ave., {R10) 175700
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* Troy 108) E. Lyt Like RA, (810} 6894890

» Taylor 3443 Eurcka RA., (310) 37416400
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SE, (616) 957.343¢
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ALL PEPPERIDGE FARM COOKIES, CRACKERS, GOLDFISH,
LAYER CAKES,TURNGVERS, AND BREAD ITEMS.

TIONAL TEMS DN

HOW - PROM 1TEMS ONEY
AY NOT AE COMMINED WITH OTHER OTFER:
+ NO COUPON NECPSSARY

i
BIRMINGHAM

1950 Southficld Rd.
(810) $42-4242




