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‘Hamitup.
Easter —
and Iater

- Anyone ¥ho lhlnk: that the |
traditlonal Easter ham Momima
prepared, studded in glocy with

. cloves and delpping wlth a glaze
of brown sugar and molasses was
something “thrown together” -
hasn't visited a good butcher shop

" oridell lately.

‘Nowadays, consbmiers are :

“laced with the cholee of buying a
ham cither fresh or smoked, - .
canned or country, slicedor .- |
boned, glazed or gmmd steak or®
buit.

Barring gnme, pork is Nnrlh

* Amerlca’s oldest meat. Pigs
came with the carllest settlers,
and were set loosc to !nllcn in t.he

Iwoods -

Most pork comes from plgs less .

than onc year old, so the meat Is
naturally tender, Mamisa ~ -
_processed pork product: Smoked -
hams can be fully cooked, ready-
10-cook or country style.

THE FULLY cooked ham can .

be simply heated and served —
cube it and throw a handful Inlo
..the scaltoped patatoes or enjoy a
. paper-thin slice stathered with
mustard on a fresh'slice of rye. .
+ Ready-to-cook ham can be'
' gmcd. cnvcxcd with plncapple:.
and cloves and then slowly baked.
These less costly varicticsare  *

generally cured by Injecting brine ..

.-into the blood vessels and then

-, are lightly smoked over sawdust.

* _Country hams hail from the
hills of Fcnmy]vnnln. Virglnia, .
Kenlucky and Tenncssee, and

- come complete with a sirong
smoky taste.
" It's been sald thai beef Is beef |
and pork Is pork wherever they

. -hai) from, but a Virginia ham is
about as dilfcrent from most
ather hams as chalk is lmm

" -cheese. - .

UNLIKE THE plnklxh soft

meat of ordinary hams, the truly -

aged Virginla ham hasa rich
mahogany color, Is'firm and

hlghly Navored. To get even more -

techntcal, a Smithiield Virginla
ham is one of the most pralsed
hams In the world, Scems that a
ellow by the name of Arthur
* Smith owned a big farm, and,
-because the soll was too poar ior
* rajsing tobacco, he larmcd
anuts;

"The early seltlers 16t mcir hop
‘roam wild and it didn’t take them *

.long to discaver the richness and
. Intense flavor came from hoxs
. ‘raised on pe:muu. -
“If that wasn't cnough, the . -
- curing process involving salt and
slow smeklag over smoldering
hickory wood added the final:
touches that made thisham a
. tavorite of Queen Victoria who
was said to request 10 hams from
every voyage from the New. ..
World upon thelr return.
IF ALL thesc diffecent:
varjeties and cuts haven't
confused you, walt untll you hear

about the pork shoulder.:A ham 15

awhole back leg of & plg. buta
plenle ham comes from the -

+ shovlder, Add to this the Boaton "
butt, which |8 really the .
remalnder of the shoulder,

The muscles in the shoulder are
scparated by membrancs and

{atty tissue whch makes the meat -

-Juicy and flavosful. The meal has,
Lhe same uses as ham, but If you

. prefer your pork lean, you will
prefer the meat from the ham.

Boston butis are great for maklng .

sausage and grinding,

- A good ham can be onc of those .
dishes that grace'an Easter buffet ~

-and can keep on glving all week
Tong. Budget streichers can nse
whole bone-in hams long after
Easter has departed. A great
budget stretcher that won't
remind us of “leftover ham" is

.- scalloped potatoes laced wl\h
ham chunks.

Another great i:udg«:l slmchcr :

is soups mage of the ham bone, .
. which should be simmered for
hours with beans, onlonsand . |
. carrots. Leftover ham can be
ground and tossed with pickle

" relish, mayonnalse and finely

chopped onlon for a great
sandwich spread,
Imported and specialty hams

+ ¢an be expensive but never

underestlmate the costcutting -
-+ abllliles of preparing a whole

ham or pork shoulder from a

reputable market,

See recipesinside.,

Prelty dlshel, lnbloclolh cnd an Enu!uf baokat ﬂllcd with culorod egge cre- -
- nle o leallvo setting rur 8 hollday brunch, Krillln Moun. 6, pours omngo

runch on a E@udgeﬁ can be e!egam

Whnn some pcoplc stick to brv::lk- c
*fast fare, others branch out to other

Ednar's note: Wcarh::nnu the
recession, worsencd by the auto
sales slump.and pl

like to help. Our serics continues
with #leas for brunch on a budyet.

i Next week, we'll go shapmnn data
- witrchonse’ cluh

. Dy Av!-ni Furko
. spoclal wrllor

~A deliciois egg-and-sausage case

*serole accompanled by muffins and.
»'lresh {ruit can bcnnmnnmlca] ynt .

Sprlng for turkey meatloaf

m Can wl; ulk

* turkey, that ks, Un-.
famlly .. "tid recently, aslde
tested " {rom Thanksgiv-
Y this

winner, ing - Day,
" dinner feathered- fowl
by R was served infre-
quently- in’. most’
Betsy - American homes. .
‘Brethen: su that has. al
e - changed In. the

past few years as turkey has gobbled
+ its way Into the meat department.
: Because turkeys are low In fat and-

calarics, It Is casy 1o understand why

: tuekey producers:‘jumped’ on the
* heari-healthy baridwagon and began

to offer turkey In ‘rhany - diffcrent

ways and for everyday meals, rather
than exclusively for hellday fare.
Whether roasied, grilled, sauteed or

baked, .turkey, In any form, Is'so
good [1 makes you want to bow your

head and give thanks, .

1, This.week's Winner Dinncr. sub-
i mitted by Ann Wassell of Llvonla,

- offers a deliclous, low-fat, Tow sodl-.

um menu that includes a favorite re-
cipe for turkcy meatloaf, N
WASS

ELL HAS worked as a. rtgh~ )
tered tenal dictitian-in the Kidney:
Cenler at Grace Hespltal in Detrolt .
for. cight years, Marricd, and -the_

mother of two grown children, Was-
sell went back (o-school part-time

“for. seven 'years while her childeen

were in high schoo.
* She earmed her undergrndunle de-

gree tn foods and nutrition ai Madon-

na College In Livenia and then con-

. tinucd her studics at Eastern Unfs
versily . where she -recelved "a.
.master's degree and ‘became certl-

{ied as a reglstered dicticlan,
During this busy period.of her Ufe,

Wassell shuttled her chlldren to and
‘from soceer. games, attended thelr
school -activities, .studled bard and:

worked part time counscling dlabet-
{cs for two and a half years at what
was then called M{, Carmel and has

’rnfcnlly been renamed Grace lloapl-
ta

Part of her job'as a renal dietlclan

Involves working with chronie, long-
term dlalysis clients who need to
have an occasional reminder- that

anned closing .
: of the Willow Run assembly plant
in Ypsilanti, isnot easy, but we'd

The shrinking
uto
Industry

luuve, Easter bn:nch

.- “Brunch doesn't ‘cost as: mu:h as’
‘diner,” sald Bridget Moran of Can-

- "ton Tawnship. *“You can sct a real
nice !nncy table nnd feel. mlly;

Mornn and her hluhznd, JPat; arc

in their early 308, wllh two-daugh- -

‘{ers, ages 2 and 6 years.

" ical brunch period —
. to carly afternoon — ls a time when
. * both hosts and guests are fresh.

. Moran has cn|crulncd ‘bothsmall

and 1nrge gmups at brunch The lyp-
late ‘mosnlng.

~“You accomplish a lot and you .
atll) have the rest ol the day. Moran
said. -

" “BRUNCH CAN be cconomical ber
cause eggs and bread, the foundatlon

*- for many ‘brunch dlshu. are chmp

and plentiful, -
A casserole Wwith 2 liulc bitof -

*meat ‘can be Streiched to oserve
many .people. ‘Sausage and bacen .

cost less than a fancy ham, a Iarxc
turkny ora bccl roast. )

linlly Ghnnola. M, ol Farmlnztnn
prepares a rich, oven-baked [rench
toast when she has guests for brunch.
“. Glannola's reclpe, called praline
brunch toast, Ls made with ‘eggs ‘and
thick-sllced . bread. - 1t “Is enriched
wlth maple syrup, chopped ‘pecans,

. bulter and brown sugar.

* w1 cut it out of a newspaper a long |

time ago,” Glannola, said. “T like it

because you <o some of the prep:lrn‘
tions the night before."

The praline brunch toast hu bccn

.2 big hit with husband, Lance, and

the couple's (wo sons, ages 7 and 10

. years. Giannola has taken u:e dish o’

chureh Iuncllnm as well,

iLL ORESLER/3 It pnoxoqnpm

julce In gluu gurnhhcd wl!h [ llrawburry and arange slice to help her lll-
ter, Knlclyn 2, and mom, Bridao!, gat rnndy lurcompany.

dishes, such as shrimp-and-rice cas -
serole, or chicken in cteam sayce, .

Moran upu:lally likes to serve a
breakfast qulche, ‘made with sau-
sage, cheese and refrigerated cres-
éent rnlls Butsheis ﬂcxlble

TS ALWAYS whatever 1-am in’
the moed for,” Moran said. “If.1
want-to'ge ‘all out’ I fix shrimp. 1

_have even hnd Jasagna or macaronl

and cheese.”
The meny (nr khu E.uter hrunch .

e Plonso turn to Page 2

" Re c:p es’
TUR: l\EY MEATI.OAF

With only 160 caludu nnd
seven grams of {at per serving,
thisteclpe Is tastyand’
economical to make as well as -
heart healthy, - .

1% pounds ground turkey -

2  CRRS OF rqulvnlcnl sinount n{

... egg substlute - ;
tcupmlitk

.. ¥4 cup dry oatmeal ~

Y teaspoon pepper; of 1o taste

1 onlon cbopped, about 34 cup*

14 cup chopped green Pvppch

optlonal

1.2 tablespooas dey pnnlry

Makes
. Preheat the oven to 250
degrees. Mix all the Ingredients
together. Pat Into a greased loal
- pan. Bake at 350 degrees fora %
hour, add topping and bake an

additlonal % hour.

) TOPPING
1 cup'catiup
2 tablespoons hrown sogar
¥ teaspoon dry mustard
dask of sutmeg: ) ’

Mix ingredients togelher nnd

spread evenly over the teatloaf-
alter the flrst % hour of ballng
tlme..

II.UW hEW POTATOES

Wash the desired amount of
small baby new potatoes. Place .
lhcm 1n a covered casserole dish -~
of margarine .

M JADNELDII{:H

Ann Wasseil's. low- 'll. low sodium epringtime menu foatures
turkoy meatloal, baby now potatoes, Irolh nsparsgus, nnd

strawborry lhn:bnl for danerl,

“low wdlum food can be bu(y and at-,

tractlve, -
Waxssell offers the Io!lowlng tips:

“Eat - regular meals, -reduce the

amount of fat, sugar and salt in your
dict, get more flber into your diet,
cat-a variety of foods, have your
blood pressure cheeked regularly
and Lf you have diabetes, be sure to

clmly monllnr yuur blood sugar

“level,

Submit recipes tobe considered

- for ‘publication, to Wintier Din.

ner, P.O. Box 3503, Dmnlnnhnm.

* MI48012.

AU - submissions bccom: lhl!

* property of the Observer and Ec- -

centric ‘Newspopers. Each

winner veceives an apron with
the words, “Winner Dinner” on it.

nnd pan!cy. sall anci pepper to
. tast .
Cu\cr and bake alon plde u:e
meatloaf, Stir once during baking " .
to disteibute the margatine.
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WINNER DINNER

. spears dre tender but rrlsp

" Book" by Julla Child, this recipe |
" offers a refreshing and color!ul

. hatup lrnh lemon Jnlcc

. ‘blnndcr or fo0d processor. Add

* has completely dlssolved and o .
- 'tongue.

- separate bowl until they form

_{rom forming.)

+ aplce crystals and to lighten the

<\' .

ECCENTROC

FREI( ASPARAGUS
Trim the woody ends of desired
amount of asparagus spears..
Place Ina steamer and cover
and cook at medium- -high heat tor
5-7 minutes unti] the asparagus

anu s‘rnmnslmv :
.St .

me “Th’e Prench Chef Cook -

cnd o any meal.

2 quarts fresh llnwbrtrlcs.
* washed and balled,

115 cups sugar

2 egg whites
l cup chllled, hn\) cream’
Puree the strawberricsina®

the sugar and lemon julce, beat
for a few minutes untl] the sugar

granules can be felt on l)u:
Beat the cgg whitesina

soft peaks. Then beat into the
strawberry puree. (Egg whltes
discourage targe jce crystals

Cover and freeze about four to
{lve hours untl) the purce has.
‘almost set .

Beat vigorously with a wire * .
" whip for severat minutes to break

texture, Add the cream and beat
“just enough so that the mixture
holds its shape ina spoon Caver
and freeze: .




