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Make Country style ham part of your next buffe:t

There's nothing qulle lue the distinet
flaver of a country-style bam. Country-
style hams are dry-sajt cured and while
they may or may not be smoked, they
useally aro aged for 3 to 8 months, and
sometlmes up to o year,

Country-style hams are saitler than
regular bams, and they’ve often named
for the locality or state in whicly they
are processed. For instance, Virginia's

score the ham £at {n a dlamond pattern
at 1-lnch Intervals. A paper sirip Is a
handy cutting guide. Make \hn cuts
only ahorit Y.inch desn, Tho ham fo
adorned with flavorful poach presarves
and pecan halves.

Ham I3 one of the most poputar of all
pork cuts and s avallable in many
forms, shapes flavors. comes
{rom the hind leg of the hog and can be

famous ham is p:
within the limlts of Smithfield, Va.

Country-style hams are characterist~
Ically salty and may requlre soaking
and silmmering before roasting, The
length of time you scak the bam de-
pends on the age of the bam and your
taste for salt.

In the South, country-style hams are
a traditionat part of buffet tables. Suc-
culent paper-thin slices of ham are
sandwiched Ln blscuits and served as a
firat course,

For Pcach-Glazed Country Ham,

fresh, cured and amoked, or

canned.
Always read the label to determine
whether ham Is fully cooked or cook-
before-eating. Fully cocked bams may
be caten without further cooking, but
you may prefer to serve them warm.
Cook fully cooked hams to an internal
temperature of 130 degrees to 140 de-
grees, Hams labeled “cook-before-eat-
lng" should be cooked to an internal
temperature of 180 degrees.

. Baked Ham with Waldorf Sauce fea-
tures a smoked ham, rump half. This is

Cambiata ta

the upper half of a whole ham. It has
more meat to bone than the shank half,
The shank half is the luw:r half of a
whels ham, Iocludlng Lo shank Loue
and partof the leg bove.

Baked Ham with Waldorf Sauce is
proof that fruits are a natural compan-
ion for bam, The sauce Is a delicious
mixture of apple, m.;lns. celery ‘and
walnuts,

LAt the ham from the pan. Whea
ham (5 cool enough to handle, remove
Qla rind wﬂh a sharp knife, leaving Y-
i layer of fat. Score the ham
ut x-lnc.h intervals. Spread with peach
preserves and dot with pecan halves.
Bake bam Iy a 400 degree oven for
about 20 minutes or till the glaze
browns.,

‘Transfer bham to a unrlng platter
and cool to room . temperature. To
serve, cut ham fnto paper-thin slices, .o

PEACH-GLAZED COUNTRY HAM
110-to 14-1b. country-stylebam s BAEED HAM WITH WALDORF
% cap peach preserves . SAUCE
Pecan Haives 15-to 7-1b, smoked ham, ramp katf

Using stiff brush, thoroughly scrub
the country-style Imm Place ham In a
large pot; cover with water and soak
for 12 to 24 hours, changing water sev-
eral times, r
fresh waler and bring to bolling. Re-
duce heat and simme for 20 to 25 min-

utes per pound, Ham i3 done when flat -

{pelvic) bone moves easily,

Drain, Cover bam with '

2 cups apple joice or apple cider
2 incbes atick clenamon

Y cop sliced celery

1 thap. butter or margarine

1 cop chopped apple

% cup conrsely chopped walnuts
2 tbsp, light ralsing

1 tbsp, brown sugar

4 tap, corostarch

1'tbap. water

Place the hnm, fat alde up, on a rack -

In a shallow roasting pan. Insert meat
thermometer near center of ham, not
touching bone. Do not add sater. Do
not cover. For fully cooked ham, bake
in a 325-degrec oven about 132 to 2
hours or till thermometer registers 130
to 140 degrees. (Or, for cook-before-
eating ham, bake about 2 to 2% hours
or tlll thermometér rtg!:ten lBO de-
grees,

In a smali ‘savcepan combino apple

Jules anl clanaman; bring to boﬂlng;
Reduce heat and slmmer 15 minutes,”
Remeve clnnamon. . T'
In a skillet cook celery in butter :t
margartne U1l tender but not brown,
Stiria npp]o Julee, dmppcd apple, wnl-
nuts, raisins and brown sugar; coo!
over medlum heat !or 3tos mlnu&n.,.

- Combine cornstarch and water; gfirt

into the apple mixture, Cook and stire
about 2 minutes or till thickened and -
bubbly, Serve with ham.

il

Whother served as an elogant company
moal or over toust points for the family,
Salmon a la Newburg Is corialn to
piease. '

*Beat yol

Salmon a la Newburg is
at home Wlth.famlly, guests

Red salmon in creamy Newburg sauce {s an ele-
gant company meal."But it tastes equally wonderful
served over toast polals as & last-minute main dish

Potato salad
is pichic treat

* Nothing beats a backyard barbecue for celebrat: _
ing summer with family and friends. To liven up*
y;;hm:’ next plenic menu‘ try a mwd pleulng paum

to serve the family, A G ) reclpe. .
SALMON A LA NEWBUR - Plf.‘N’lC PUI'A'N) EALAD

}Acu (lb5 #;tvu) red salmon . 5 capy cocked dlced potatoes ,
cup butter N -cooked ’

I cup plas 8 tbap milk - 1 :;dm mmpw

Y tsp salt % cup chopped celery -

Dash cayenne pepper % enp chopped sweet pickie chips .

Dash nutmeg % cap chopped green pepper

3 egg yoka 3tbsp chopped fresh p-nley

31b1p sherry 1% cups mayonnaise .

6 frozen patty shells, baked, or toast polats 1% tspsalt ~ .

salmon; remove skin and bones, if desired. ﬁ ::; dry mﬁ;::r
Erc:lk Inlo bite-stzo chunks. Melt bulter In large % tsp paprika, .
skillet. Add salmon to skillet. Saule about 1 minute. % tsp pepper .

Add t cup milk and hest until mixture begins to
boll, Lower heat and add salt, cayenae and nutmeg,
ks with rematning 3 thsp milk; add to salm-
on. Heat, stirring until tklckened. Do not-boll. Add
sherry and heat through. Serve at once In patty

shelis, Mukes § servioga,

Help your dessert dreams
come true with these tips

‘Tender tea breads, molst and chewy cookles and
higd, handsome cakes ~ this iy the stuff dessert
dreams are made of. And here are tips to make
those dreams come true:

® Plan ahead. Before starting, read the reeipe

er the oven temperature by 25 degrees.

® Use the right shortening for the _[oh Cake
batter made with butter is hard to blend and the
cake comes out heavier and flatter than ona made
from shertening.

© Don't the oven. If you are baking

thoroughly and cwake sure you have alt

and equipment needed. Do any advance prepara<
tlon required. Remember, baking in many waysisa
science, and the best results come from following a
reclpe carelully.

© Use shiny metal pans, or those with a non-
stick finish. If you use glasa baking equipment, low-

three cake Inyers, arrange them 0 no pan s direct-
1y over another. Also, don't use a cookle aheet that
is too large for the oven, Allow two Inches on all
sides to permit heat elreulation.

Often, baked foods must cool a bit before being
removed from pans. Don't be impatient.

Combline potatoes, eggs, onion, celery, plcldu.

green pepper and parsley. Thomughly blend togeth- ° -
er mayonnalse, salt, curry powder, mustard,
ka and pepper; fold. into patate mizture, Chil
eral hours before serving,

« Yield: 8 to 10 servings (7% cups).

prl~

33335 Grand Rlver Ave.
Farmington  478-0720

(i the VIEage M, ot cormer of Farminglon )
Hours: T, W, Th 10-5; F 10-9; Sat 10-3

CAKE DECORATING AND CANDY MAKING
SUPPLIES, PLASTIC NOVELTIES & MORE

5"+ ONESESSION CLASSES......BEGINNERS WELCOME

+5/9 doy & mnlnq FLOWERS of alt kinds $5
-5/170- p 0 FI:SOW do ahoad cake mothod that iots you
)
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ESAME STREET GHAHACTERS

irom cupcakes, Blg Blrd, Oscar &

You must pro-rogiater and bvlnn your lupplm
\ REMEMBEH USFORALL THOSE UP AND COM!NG PARTY NEEDS....
P et el s ol

CO 0 WI'O 1 h. l
doslgnod for unnrgs Inour uu’n ops thataco,

COME BY AND SEE THEM

) § Early Bird Dinners ‘8

Served from 3-7p.m.

BBQ Ribs.
Boston Scrod.
Filet Mignon .
Friday Fish Fry,
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At the French Colony, we cater to your sood taste with a gournet
tlair all our own. ‘The French Colonv allers i
| cuisine an
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