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ItTry New Ways To Serve
An Old Favorite Corn
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... glazed ham

Cold Glazed Ham Appetizing Entree

hearty macaroni salad

be especially busy on the holiday,
-vou can S'aze the ham the day

starch in a saucepan. Gradually
add apricot nectar and lemon juice.
Cook and stir mixture over med
ium heat until clear and thick (5
to. 7 minutes). Spread over ham.
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.i cup chopped green pepper
2 tablespoons chopped pimicnto
2 hard cooked eggs, chopped
'a cup chopped sweet pickle
?i cup cubed Cheddar cheese
1 teaspoon salt
V teaspoon celery salt
Creamy Garlic Dressing
Add the raw macaroni slowly to

3 quarts boiling water with 1 ta-

blespoon salt. Cook until tender,
about 7 to 8 minutes. Drain, then
rinse with cold water and let stand
in cold water to chill. Drain thor-
oughly and chill in refrigerator.
Mix macaroni wilh all ingredients
and enough Creamy Garlic Dress-
ing to moisten well. Let stand in
refrigerator before serving, if pos-
sible, as flavor improves. Makes

servings.
Creamy Garlic Dressing

Vi cup salad oil
a cup evaporated milk

' cup vinegar
'i teaspoon dry mustard
1 teaspoon salt

teaspoon pepper
'j clove garlic
Combine all ingredients in a Dint

jar with a screw top. Shake vig-
orously for one minute. Let stand

For a festive Fourlh of July,
serve a cold glazed fully cooked
ham as the appetizing food fea-

ture. Cold service is the rule for
appealing summertime meals and
because this ham is already cook-

ed just as you would oook it at
home, there's no need to heat it
before serving. Cutting down on
food preparation lime also will let
you enjoy more holiday doings with
the family.

You naturally want a wonderful-
ly tender juicy ham for any meal
and especially for holiday service.
One ham on the market features
a new curing process that seals in
more of the natural juices. And, of
course, this ham is brown sugar
cured and smoked slowly for spe-
cially eood flavor.

No matter how simple vour meal i

nl,.ns for ! Fnnrlh plaP the
fullv cooked ham in the best of

holiday tradition. Choose a cold
glaze that not only looks attrac-
tive but tastes good, as a crown-
ing touch for the flavorful ham.
If possible, plan to make the glaze
ahead of time when you're less
busy with other preparations.

The big day of the Fourth your
fully cooked nam will be ready to
glaze, slice and serve. To glaze
the ham, remove all the skin and
cut the fat inch deep into
uniform diamonds. Then set the
ham on a rack over a pan and
apply tha glaze. If you're going to
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Macaroni "Man's Salad"

A'egetables are the
of the menu. Busy homemakers

thought and effort to planning
and preparing the main dish, to

creating different desserts. But the
vegetables, all too often, are added
as an prepared the
same old way and served without
imagination. No wonder some peo-

ple consider vegetables dull and
wish for something new in the vege-
table department. Actually, what is
needed is not a new vegetable but
new ways of preparing the ones we

already have in abundance. Vege-
tables are versatile and can be
varied in countless ways.

The variations need not be ela-

borate, difficult or even
For if you start with a

... emon butter frosting

cherries and dated July 4.

Ihe creamy delicious frosting is
made with sweetened condensed
milk and confectioners sugar, un-

cooked but creamy smooth, ready
to spread in luscious and decora-
tive swirls over the cake as soon as
it's done. It's specially good on
spice or devil's food cake, and
either of these can he whipped up
from a mix.

Besides being easy to make and
delicious, this frosing doesn't dry
out and it never runs. It's ready
to decorate as soon as it's spread.
Edge the cake with strips of cher--

used also to make the July 4

date on top. If you use maraschino
cherries be sure to dry them thor- -

Watermelon And Grapefruit
Tempting, Colorful Dessert

Serve Hearty
If the man of the house tends tol

grumnie anout salads that don
mi nun up, ims macaroni saiau

frozen golden sweet corn
2 tablespoons chopped parsley
v teaspoon salt
Dash of pepper
Cut bacon in pieces and

frv in skillet until crisp. Remove
bacon, reserving 2 tablespoons of
the drippings. Add bnion and saute
over medium heat until delicately
browned. Add frozen corn, cover
and cook until corn is thawed, stir-
ring occasionally with fork to sep-
arate corn. Then cook S minutes
longer, or until corn is cooked. Add
piu.siry ami suasoiugs. serve wun
bacon sprinkled over top. Makes
3 servings.

Spring Corn

1 package (10 ounces) quick-froze- n

golden sweet corn
Vi cup minced onion
2 tablespoons butter
Dash of pepper

teaspoon sugar
teaspoon dry mustard

Vt teaspoon salt
cup chopped water cress

Cook corn as directed on pack-
age; drain.

Saute onion in tha butler until
golden brown. Add corn and re-

maining ingredients. Allx well.
Makes 3 to 4 servings.

Corn in Cream
2 tablespoons water (about) '
1 to 2 tablespoons butler or

margarine
1 package (10 ounces) quick-froze- n

golden sweet corn
1 tablespoon chopped onion
V teaspoon salt
Dash uf pepper

before and refrigerate it without!
spoiling the covering.

If you haven't discovered a fam-- ,

ily lavonte nam glaze, you u en-

joy trying an intriguing new cold
glaze for the holiday ham. Here
are two delicious, attractive sweet
fruit glazes that will set your din-

ner ham off to perfection.
Peach Ham Glait And Garnish

Yield: 1 cup
2 teaspoon cornstarch
1 tablespoon brown sugar
Jn teaspoon cloves
' teaspoon cinnamon
1 can juice from canned peaches
6 canned peach halves
6 fresh pineapple half slices
Mix cornstarch, sugar and spic-

es in a saucepan. Gradually add
PCaCA JUlte. COOK and Stir miX-
ture over medium heat until clear
and thick (5 to 7 minutes). Put
a half slice of pineapple across
rounded side of each peach half.
Top with glaze. Use as a garnish
around ham. Variation: Canned
pineapple slices and juice, and
fresh peach halves may be used.

Apricot Nectar Ham Glaza
Yield: 1 cup

cup sugar
1 tablespoon cornstarch
v teaspoon cloves
1 cup apricot nectar
l'-- i tablespoons lemon juice
Mix sugar, cloves and corn--

food stores and require no special
handling when you buy them nor
do they take up precious refrigera-
tor or freezer space. Store a good
supply of the handy
cans anywhere you have the room,
keeping just one or two chilled for

use.
Grapefruit's tart flavor is es-

pecially refreshing during hot
weather and provides the best and
most pleasant method of replenish-
ing the vitamin C you use up daily.

To serve watermelon and grape-
fruit attractively, slice a chilled
quartered watermelon into nice
thick wedges. Top with
frosty grapefruit sections, decorate
with a bit of mint. We predict it
will have many repeat perfonn-mancc- s

this summer.

and most delicious little firecrack-- 1

ers they ever saw.

Magic Macaroons
2 3 cup Cn z can) sweetened

condensed milk
2 ( packages (3 cups)

shredded coconut
1 teaspoon vanilla extract
:li teaspoon almond extract
Mix together sweetened .con-

densed milk, coconut and flavor-
ings. Drop by tablespoons about 1

inch apart, on a bak-- i
ing sheet. Bake in moderate oven
(350 Deg. F. ) about 8 to 10 minutes,
or until dehcatelv browned around

SECOND SECTION The

quick-froze- vegetable, which is al-

ready cleaned and prepared, you'll
have) time 10 add extra, individual
touches. For instance, quick-froze-

corn has new appeal if you serve
it with a clever choice of season-
ings. Spring Corn, features chopped
water cress as one of its "flavor-uppers-

In Skillet Corn, crisp
bacon and chopped onion add brisk
flavor and texture. Corn in Cream
is brightened with pimento and
parsley. Try all three you'U never
again hear complaits about vege-
tables being dull.

Skillet Corn

3 slices bacon
IVi tablespoons chopped onion
1 package (10 ounces) quick--

oughly on a paper towel after cut-

ting them.

Lamon Butter Froiting
4 tablespoons butter

cup iH can) sweetened
condensed milk

l'i teaspoons grated lemon rind
3'i cups sifted confectioners' iu- -

1 to 2 tablespoons lemon juicel
Cream butter. Gradually stir in

cup sweetened condensed mi k.
Add lemon rind, mixing well. Add
sugar gradually, alternating with
remaining sweetened condensed
milk, heating until smooth. Add 1
to 2 tablespoons lemon juice and
beat well. Spread on cooled cake.

cherries. Cooling, delicious, anil so
nutritious loo.

Kor smau ,lMnlncr sajad to
Wltn dlnnt,r lry a ,coop of coUte
cheese on a canned pear half top
ped with a spoonful of tart red
cherries adds color to the table
and good eating to the meal.

If you have any leftover cher-
ries, after figuring out all tha spotsIn Vniir limmnt n,..n.,. lnn

Quick Cottag Chaat
And Cherry Salad

2 cups (1 pint) collage cheese
1 cup commercial sour cream
1 cup frozen red sour pitted,

cherries, thawed and drained
For each serving, place 's cup

cottage cheese on salad greens
Top each with V4 cup sour cream
and 'i cup cherries.

Yield; 4 servings.

Along wilh summertime comes
Ihe urge for lots of lhat old favor-
ile. fried chicken. Make sure your
fried chicken has a crisp even
crust by dipping it first in evapu
rated milk, then in seasoned flour.

inn uie immii

coating whirh nerniit the hesl

You might call this Fruit Pie
a la Grapefruit! It's a colorful and
tempting dessert, by any name.
Two summertime favorites, water-
melon and canned grapefruit sec-

tions, combine simply and the re-

sult is so mouthwatering youl'll be
sorry you didn't think of it sooner.

Plump, juicy and tangy. you'll
find canned grapefruit sections
every bit as good as their fresh
counterpart available during the
winter months. When the citrus
season is at its peak, freshly pick-
ed quality grapefruit are rushed to
canneries for immediate process-
ing. No flavor or juice is lost and
we are assured fine fruit all year
rotind at budget-price- Canned

grapefruit sections have the added
advantage of being available in all

in refrigerator unil needed. Re- - ,

move garlic clove before using.

TANGY DRESSING

A tablespoon or two of orange- -

Celebrate Fourth With Luscious Cake

is the answer to vour oroblcm
tilts a wonderfully Hearty "man s

salad" that Ihe whole family will
like. You can serve it cither ai the
main dish or as the salad course
with equal success.

Besides the macaroni there arc
chopped hard cooked eggs a o d
cubed cheese to help build this sal-
ad into main dush proportions
Chopped green pepper and pimien
to add bright flashes of color and a
creamy garlic dressing gives the
whole thing the zestincss such a
salad deserves.

If you can, let this salad stand in
the refrigerator a little while be'
for seving it. The flavor is good
to start Willi, nut it gels even Del
ler given a Utile time.

Macaroni Salad
1 pkg. elbow macaroni (7 oz.)
2 tablespoons chopped onion

2 teaspoons flour
cup light cream

1 tablespoon chopped pimento
1 tablespoon chopped parsley
Put water into saucepan do

about depth). Add Duller,
frozen corn, onion, and seasonings.
Cover. Bring quickly to a boil over
high heal, separating block ith
fork, if necessary, to hasten thaw-
ing. Then reduce heat to medium
and boil gently until just tender-ab- out

2 minulcs. Stir occasionally
during cooking to prevent sticking.
If needed, add small amount of wa-
ter.

Sprinkle flour over corn and
blend quickly. Add cream gradual-
ly, stirring constantly. Continue
cooking over low heat until sauce
is thickened about 5 minutes.
Stir in pimento and parsley. Makes
3 to 4 servings.

the country or seashore. Wherever
you choose to have your "blue
sky" meal, barbecued chicken wilh
"Ripe Olive Risotto" fits the oc-

casion.
Rip Olive Risotto

1 cup ripe olives
V cup instant minced onion or,

1 cup finely chopped raw onion
W cup butter or margarine

cup chopped celery
1 cup rice
3 cups chicken bouillon
Salt lo taste
'a cup grated Parmesan cheese
1 can minced clams

(optional )
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Little Firecrackers July Fourth Treat Relax Easily With Rotisserie

Here's a caka that's really
worthy of
second birthday decorated with

the edges. Remove from baking
heel immediately. (Makes about

30 macaroons)
To turn the macaroons into fire-

crackers place the macaroon mix-lur- e

on a greased baking sheet in
oblong or cylindrical strips, form-

ing them with finger tips or forks.
Bake as directed. Hemove at once
from baking sheet and press gently
into cylindrical shape. Cool and
coat with melted and cooled dip
ping chocolate. The recipe makes
about 15 firecrackers, as each
lakes about twice as much mara
ron mixture as a regular maca
roon.

Who'd like a glass of lemonade.
frosty and cool, on the Fourth of
July afternoon or evening? And
who would like it better if a crunch
flavorsnme coconut macaroon went'
wilh it?

The macaroons are the magic,
kind, made of sweetened condensed
milk blended with coconut, nothing;
else except flavoring extracts. In-- i
slead of being conventionally shap-
ed, they are cylindrical, dipped in
melted chocolate, finished off with
a fuse of orange skin or just a
cocktail toothpick thrust in the end.
Thev are good eating and the chil- -

dren will love them as the safest

Take il ,asv- Col,le onl eniy
your own backyard supper feast.
neiax wmie uie ciikki'ii si..ies uu
the spit. You actually can with the
aid of a modern rotisserie and a
hot casserole prepared ahead of
time.

Good with Ihe chicken is this hot
casserole, "Itipe Olive Kisotlo."
Rice cooks in the oven in chicken
bouillon and seasonings; before
serving, it's made "special" with
ripe olives and Parmesan cheese.
l'ir-- Vft.alfim'c nri rnvn rnhh.
es, crusty French bread and fresh
fruit in season. With such a simple
menu you may want to trek off to

p-- l

1

cranberry relish mixed wilh may
onnaise makes a tangy dressing
fur a pretty avocado and orange
salad. Arrange slices of avocado
alternately with fresh orange sec
tions on individual salad plates.
Garnish with greens and top wilh
cranberry mixture. Ideal with
chicken or turkey dinner.

Cooking
Cut olives into large pieces. Com-

bine instant minced onion with '

cup water and let stand a minule
or two. Melt butter, add onion and
celery, and cook slowly, sever-
al minutes. Add rice and slir until
well coated with butter. Add chick-
en bouillon and salt. Turn into

casserole. Bake uncovered in
moderate oven (350 degrees F.) 3.5

lo 40 minules or until all liquid
is absorbed. Fold in ripe olives,
cheese and undrained clams. Re-
turn to oven and heat S minutes
more.

.Makes 8 to 8 servings.
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Make Tart Red Cherries
A Cool Summer Surprise

What could add more brightness;
to your summer cookery tnan iroz- -

en tart red cherries. These can be

bought in thirty pound tins from

yuui lunti ,iaui,
in sugar and water live parts
cherries to one part sugar.

If thirty pounds sounds like a
bit too much, split a tin with some
other cooks in your family. At
locker nlants. you can usually have
the cherries repacked in smaller they fit perfectly-l- rv a flavorful
size cartons. This summer, frozen home-mad- e jam or jelly. Thriftytart red cherries will he a particu- -

delicious, easy to prepare, and
larly good buy, with the late crop wnv, , ,tanirn on yolir ,
of fresh cherries. .sltolf

( old and tanijy. yet with enough
sweetness to make I lie in luscious,
tart red cherries are a must in
your summer cooking plain. They
are an obliging and versatile fruit
and fit the bill for breakfast, lunch,
and dinner.

Si art the day off right with a

bowl of tart red cherries mixed
with fresh blueberries, and covered
with ice cold cream or milk. Or. if
cereal is a part of your breakfast
menu, top your favorile dry ce-

real with tart red cherries, and
cream or milk.

For a moling and light summer
lunch don't miss nut on a real
treat-cris- letture leaves, covered
wilh tart red cherries, mounds Of1

cci'i sour ami garnisnen

I i aP w - it r M k tv i

wilh what eKe more tart red browning all over, too.
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