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Ham for Easter - consider the tasty choices :

By TOMMY C. SIMMONS
FOR AP WEEKLY FEATURES
BATON ROUGE, La, - Any way
you slice it, cured ham with its
smoky, sweet flavor is a favorite
Easter menu meat choice, Now is
the time to start shopping for a
ham and thinking about how you
want to season and garnish it.
Banish any idea that ham is e
complicated meat to cook, It's

easy,

In fact, if you get in a rush on
Easter morning and don't do any-
thing more than stick a cured,
smoked or “city” ham in a 326 F
aven for about 1 1/2 hours, you'll
still get a moist and tasty meat to
slice and serve.

Ham can be glazed, sauced or
frosted to fit your family's taste
preferences and your desire to
prepare n dazzling entree for the
Easter table,

If this is tho first time you've
bought ham, ather than sliced
ham at the deli, you are likely to
bo bnflled at the choices you'll find
in the supermarket meat case.

Not only will you find hama
labeled “ham with natural juices,”
and “ham with water added,” you
might also see an economically
priced ham called a2 *ham and
water product.”

There wore hams at a local
supermarket recently ranging in
price from $1.59 per pound to
$3.98 per pound, and a similar
price range will probably be avail-
able in many markets, -

. Which ham should you buy?

Generally, the *ham and water

product™ is rocommonded ns o
slicing ham for sandwiches. The
ham is injected with a high per-
centage of water and brine solu.
tion during the curing process,
which means that the meat will
dry aa tho water cooks out during
baking.
This isn't o problem if you keop
the ham basted or glazed during
the baking 80 that the meat
retains some moisture and docsn't
get too tough.

1 baked a “ham and water prod-
uct” that was labeled as having 23
percent of its weight in added
water and brining ingredients. It
turned out moist, flavorful and
Just fine for alicing and serving
with vegetables. The koy was
keeping it basted during the cook-
ingso it didn't dry out. )

You'll also need to decide if you
want o boneless or bone-in ham.
While the boneless ham is casier
to alice, the bone-in ham has more
flavor,

In fact, almost all the *gourmet”
hams, the popular spiral-cut and
honey-crusted hams sold at spe-
cialty shops, arc bone-in hams.
Nutrients in the bone flavor the
meat as it cooks.

Hams uaually come either par-
tially cooked or fully cooked. Even
the fully cooked ham's taste and
texture improves with additional
cooking at home _ the additional
baking firms the meat.

Some hams are closely trimmed,
meaning almast all the fat has

Easter meal is talk
topic at seminary

Why do some churches bless
Easter baskets?

That’s one of tho questions
that will be answered during a
seminar on “Tho Easter Meal in
the Polish American Home™ at 7
p.m. Monday, March 25, in the
Dombrowski Fieldhouso at SS,
Cyril and Methodius Seminary,
3536 Indinn Trail, Orchard
Lake. Admission is frec. For
more information: (248)683.
0310.

U Fatter Creslow Krysa, thg'’
seminary's director of liturgy,
will also probe other aspects of
the holidoy custom such as social

justice and the Enster basket,
ancient creation myths, what's
really in an Easter egg, and the
Polish roots of swieconka
("blessed Enster meal”).

The liturgy as celebrated in
the Polish American home i
Krysa's area of apecialization.
The Enster Sunday meal was the
topic of his doctoral dissertation
that he defended last summer at
St, Anselm Pontifical Liturgical
Institute in Rome, Italy, Krysa
has nlso authored a book, A Pol-
igh Christmas Eve, dealing with
that season’s Polish holiday cus-
toms and traditions.

been removed from the outside
surface of the ham. The closely
trimmed ham can be basted with
Jjuices or scasonings or glazed 30
minutes before the end of cooking
time, but it shouldn't be scored
before baking.

Scoring is when you cut dia-
mond-pattern shallow slices
through the layer of fat, 3/4-inch
to 1-inch wide, all over the ham's
surface. Scoring enables the fat to
melt off the surface of the ham as
it bakes and opens up surface
areas for the flavers and apices
from a glaze to penetrate the
meat.

If you acored a closely trimmed
ham, the juices of the ham would
flow out too quickly as the ham
cooks, and the meat would dry
out,

Hams come from the rear leg of
the pork carcass, though a amall
ham, called a picnic ham, is taken
]fram the lower portion of the front
eg.

Picnic hams are usunlly ‘boiled
to tenderizo them. The picnic ham
has plenty of flavor and is inex-
pensive, but it doesn’t make a
pretty Enster ham,

Since whole hams are quite
large, much too large for most
families, you'll often want to buy a
half or portioned ham, These cuts
will be lnbeled rump or butt half;
shank half; rump or butt portion,
and shank portion. The ho!f sizc is
larger than the portion size.

Hams should be refrigerated
before cooking and after cooking.

And, though most cocks claim
that freezing a ham affects the
texture of the meat, I haven't
found that the texture change ia
that noticeable or objectionable.

Trust me: If you have a small
fomily, freeze leftover ham after
the second day or you'll be sick of
it by the third and end up throw-
ing away perfectly good pieces
simply becouse you are tired of
the taste, Frozen ham will main-
tain quality for up to two montha.

There are dozens of recipes for
baking homs. Follewing are two
favorites;

PEACH-GLAZED SMOKED HAM

1 half, fully cooked, smoked
bone-in ham (7 pounds)

1/2 cup peach jam

3 tablespoons Dijon mustard

1/2 teaspoon ground ginger

Rosemary sprigs for garnish

Preheat oven to 325 F, Remove
skin and trim all but /4 inch of the
fat from ham, Score fat, just
through to the meat, into 3/4- to I-
inch dinmonds. Place ham on rack
in medium roasting pan.

Insert meat thermometer into
center of ham, being careful that
pointed end does not touch bane,
Bake 1 172 hours.

Meanwhile, prepare glaze: In cup,
mix jam, muatard and ginger until
blended.

Brush glaze over ham, Bake ham
30 minutes longer, or until ther-
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cnds up looking like a large
chocolate Enster cgg.”

Another favorite Easter
dessert, she says, especially for
family cclebrations, is a platter
of cupcakes decorated with
bunnies, chicks, bird nests and
other such spring symbols.

“Some customers like to
adhere to the religious mean-
ing behind Easter. For them
we have decorated cakes in the
shape of a cross.”

While the shop plans to

they get exactly what they
want.

The bnkery, which cele-
brates ita tenth anniversary
this year, goes beyond provid-
ing great deaserts, It is offer-
ing its firat-ever parent-child
baking class on April 6. For
more informintion on the class
and/or to place a cake order,
call (734)261-3680.

The Cnke Shoppe is located
at 8036 North Wayne Road,
Westland. Hours are 7 a.m. to

mometer reaches 140 F. Place on
warm, large platter. Let stand 16
minutes; keep warm.

Slico and scrve with vegetables of
choice (brussels sprouts and swecet
potatoes go well).

Serves 12.

Cook's note: You may bake the
ham ahead of time, store up to 2
days in the refrigerator, then
reheat for 1 hour in a 326 F oven.

MONTE'S HAM

One 15-pound smoked {partial
ly cooked), bone-In ham

1 1/2 cups orange marmalade

1 cup Dijon mustard

1 1/2 cups firmly packed
brown sugar

1 1ablespoon whole cloves

Trim tough outer skin and excess
fat from the ham. Place ham, meat
side down, in a large roasting pan
and score, making crosshatch inci-
sions with a sharp knife. Insert
meat thermometer into center of
ham, being careful to not hit the
bone.

Roast at 300 F for 2 hours.
Remove ham from oven and
increase heat to 350 F,

For glaze, combine orange mar-
malade, Dijon mustard and brown
sugar in & medium bow!.

Stud ham with cloves, sticking 1
clove ot the intersection of each

crosshatch, then brush with glaze,
and return to oven. .

Cook ham about another 11/2
hours, or until thermometer reached
160 F, brushing with glaze at least
3 times. .

Tranafer to a cutting board or
platter and allow to rest for aboul
30 minutes. Carve and serve warm
or ot room temperature.

Serves about 30.

(Recipe from Jt's Always Christ-
mas,” Food Focus booklet, October
1898),

Tips for baked ham

Read package label instructiona
to check whether ham is partially
or fully cooked. This information
determinea cooking time. A par-
tially cooked ham must be baked
to reach an internal temperature
of 160 F. A fully cooked ham can
be baked to an internal tempera-
ture of 140 to 160 F.

If ham has a covering of a Inyer
of fat, score it before baking. If the
ham does not have a fat covering,
do not acore it. Boste it as it cooks
and glaze it during the final 30
minutes of baking.

Bake hams uncovered on a rack
in a foil-lined pan in the oven at
325 F unless recipe indicates oth-
erwise.

As the ham bakes, turn it over
in the pan at least once so that
the brine in the meat doesn't sink
to the bottom and make the bot-
tom quarter of the ham too salty
tasting.
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have many of these h
delights freshly baked and in
- stock for Easter, Denning
suggests that customers place
a specinl order to assure that
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7 a.m. to 7 p.m. Wednesdays
through Fridays; 8 a.m. to 2
p.m. Saturdays; and 10 a.m. to
2 p.m. Sundays.
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Play Crazy Al’s Password cvery
Monday between 8:00 a.m. - 9:00
am. on WPON 1460 a.m, Be the
correct caller with the password
and win a great prize,

Listen to Crazy Al's Radio Party
WPON 1460 AM

Mon.-Fri. 6:00 AM, - 9:00 A.M.
& 2:00 PM. - 4:00 PM.

Call 248-332-1460
“Password"
Mini-Disc

Al's Ra

For (normabon about advertrsing n thas
special ractory or the next holday Cat
Liz Garvey at (734) 933.2081

www.800wesleys.com

2 Dozen Roses *29*>

Wesley Berry

Towers

WE DELIVER across the street or
across the nation!

1-800-WESLEYS

6677 Orchard Lake Road
R

“Celebrate sprin,
with b(dllf@}:l’g
floral gifts.”
{734) 421-3567
32109 Plymouth Rd. [
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Crazy a

Truly the greatést rock and roll show you've ever
LISTENTO HARE ROCK AND ROLL ON

WPON Radio' Oldles 1460 AM

Oldlas You Just Don't Hoar Any Place Elsel

:
rdl Livonia Florist

Meri-Five Plaza .
Mon Sat B-7pm Bun - & Hokdeys 10-20m
734-422-1313
Major Creae Cardy Accepted
nm

st South of Ausple in West Bloomficld
F E * CASH & CARRY PRICE

Crazy Al's Radio Party Mon.-Fri.6-9 a.m., atiernoons 2-4 p.m, BOX & DELIVERY EXTRA

LISTEN ON THE WEB www.wpon.com




