Hopping down the bunny trail

with Peter and an Easter ham

With the Easter bunny hopping ‘round the
bend, foodshoppers are likely to stop
worrying about prices for a fewdays and once
again prepare the traditional feast., And to
many Americans that feast is centered around
ham,

Ham also is an Easter menu possibility for
those students who won't be able to make it
home this weekend,

Ham is available in six cuts: butt and shank
halves, ham butt slice, center ham slice, fresh
ham roast and rolled fresh ham roast.

' This week’'s food advertisements show
[ most stores selling boneless hams at $1.19 a
| pound, regular hams at 79 to 83 cents a pound
| depending on the cut and 98 cents a pound for
center cut ham slices and boneless ham roasts.
Boneless canned hams are selling for $1.11 to
| $1 17 apound.
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Except for ham slices and canned hams,
most hams will average seven to 10 pounds. It
usually is best to buy the ham slices or
four-to five-pound canned hams.

The first rule to remember when cooking
ham or any other pork meats is to cook it to
the well-done stage. This will insure the killing
of any harmful organisms. Although today's
improved farming practices have helped

reduce the occurance of trichinosis in pork, it
is still best to be safe.

Allow 15 to 25 minutes cooking time for
each pound of meat. A reqular ham will need
the full 25 minutes, but hams marked “fully
cooked’ need to be cooked long enough to be
heated through,

After wiping the ham off, place it
fat-side-up in a shallow roasting pan. If you
are using a meat thermometer place it in the
center of the fat side making sure the bulb
touches no bone or fat. Inexpensive orange
marmalade makes an easy and tasty glaze.
Brush it over the ham before placing it
uncovered in a 325 F oven, The ham will be
finished when the internal temperature
reaches 170 for regular hams and 130 for
pre-cooked hams,

To help get the most for your money, use
the leftovers in the following recipe.

Scalloped Potatoes

1 cup ham, chopped
2 cups thinly sliced, pared potatoes
1.3 cup minced onions
1 thsp. flour
2 tsp. salt
| tbsp. margarine
' cup scalded milk
1/8 tsp. pepper
paprika

Pre-heat oven to 375 F, Arrange layer of potatoes
and ham n greased one-quart casserole. Cover with
some onions, Sprinkfe with some of the combined
flour, salt and pepper. Dot with some butter. Repeat
layers until all are used, ending with butter. Pour
milk over all. Sprinkle with paprika. Bake covered

or until tender. Makes 2 servings,

for 30 minutes. Uncover bake for 10 minutes Iongerj
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 WithTWA
1t pays to be young.

Armed with just vour TWA Bed and
Breakfast” Plan, and a pack on your back.
vou can get a lot more of Europe for a
lot less with TWA e

Here are some wiys we help

Bed and Breakfast. 2 I\
TWA's "Bed and Breakfast” W=/ ™
gets you guest house 7 <\ 3 11 ;.{- _k -

accommodations (at the _
least in 47 European cities, : L
breakfast and extras hke
sightseeing or theatre tickets
all at really low prices

Europe Bonus Coupon Books.
Take vour boarding pass to any TWA
Ticket Office in London, l’;:l'lh. Romwe,
r——— ) Frankfurt, Madrid, Athens or Amsterdam,
g and vou'll get a book of |umll»—mnl:[xm~ gl
BONUS |

for absolutely free things, as well &
COUPON ¥ discounted extras hike bieyeles, the atre
BOOKS

;I" Lickets, sightseeing, meals and lots, lots
U more. Like we sad, with TWA 1t pays to be

L M voung For all the details write: T'WA

T PAYSTO BE YOUNG, Box 25, Grand

Central Station, New York, N Y 10017
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PRICE
SALE

TONS OF BAGGIES

SELECTED GROUP
MEN’S TOPS

SPRING TOPS
FOR CHICKS

I/, PRICE AND LESS!
[ OPEN SUNDAY

SPORT COATS
AND BLAZERS
/2 PRICE

NOW OPEN SUNDAY
12:30 fo 5 PM

aans®
UNLIMITER

IN THE GLASS MENAGERIE
12TH AND Q STREET
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