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Cold Glazed Ham Appetizing Entree

For a [estive Fourth
setve & cold glazed fully cooked
ham as the appetizging food fea
ture. Cold sery is the rule for
appealing summertime meals and

of  July

hecaunse this ham is already cook
e

as vou would oook
there's no need to heat it
serving, Culting down on
fane prep fon (ime also will et
vou enfoy more holiday doings with
the fami
You nat want a wonderful-
v tender Juicy ham for any meal
amtl gapecially for holiday ssrvice
GOpe ham on the market featires
A new curing process that seals in
more of the natural juices. And. ul
course, this ham iz brown sugar
and smoked slowly for spe-
good flayvor
o matter how simple your meal
for the Fourth, glare the
cooked Dham in the best of
tradition. Choose a cold
at not only looks allrac-
tive but ites good. ws a crown
g touch for the flavorful ham
IF pussible, plan to make the gl
aheat of time when you're less

1ust i oat

£l
hohiday
glaze th

sy with other preparations
e big day of the Fourth your
fully eonked ham will be ready to

eiuge lice und seive, To glaze
the bam, remove all the skin and
cut the fal ope-fourth inch deep into
uniform dinmonds. Then set he
ham on a vack over a pan and
apply the glaze. If vou're golng tn

be edpecially busy on the holiday, stareh in & Zspeepnn,  Gradually
vou can glaze the ham the day add apricol nectar and lenyon juiee
before and refrigerate it withoul | Cook and stir mixture over med-
spoiling the covering mm heat until

If you haven't discovered a fam-
iy favorite ham glaze, you'll en
v trying an intfiguing new cold
gluze for the holiday ham, Here
are two delicions, attractive sweel
fruit glazes that will set your din-
ner ham off to periection
Peach Ham Glaze And Garnish

Yield: 1 cup |
2 lepspoon cornstarch
1 tablespoon brown sugar
Lo teaspoon cloves
LeAspoon  Cinnamon
1 eun juice from canned peaches
G canned peach hanlves
6 fresh pimeapple hall slices
Mix cornstarch, sugar and spie-
in a saucepan, Gradually add
peach quce. Cook and  stir mux-
ture over medivm heat wntll elear
andl thick (5 to T minutes). Put
a half slice of pineapple across
rounded side of pach peach half
Top with glage. Use as a garnish
ound Varation: Canned
pineapple ‘ox uwnd juice, and
{rech peach halves may be tixed
Apricot Nectar Ham Glare
Yield: 1 eup l
|

[

1-3 clp sugnr
1 tablespoon cortstaveh
Ly teaspoon cloves
1 cup apricol nectar

11: tablespoons lemon Juice

Mix sugar, clovex and corne!

Watermelon And Grapefruit

Tempting, Colorful Dessert ||

You might eall Uis Fron P
Al Grapefruit! IU's & colorful and
mpting dessert, by any name
Two swmmertime favorites, water-
and canned grapefru see-
combine simply and the re-
% s0 mouthwatering youl'll be
v vou d think of it sooner,

imelon

Lanns,

X

Flump, n ind  tangy, vou'll
fnd  canned pmedrull  sections
every bit as good ns their fresh
counterpart available during the
winter months. When the citrus
season ix ot i frest pick
e quality grag it shid) 1o

for Process -

cannerics tmmedipte
1 No [lavar or 5

Juli

and
ar

all s
Canned

the added

we are assutred [ine fruit

Folind at  bodgel-pric

grapefiuit seetions ha

advantage of being a

fpod stores and require no special

handling when vau buy them nor
do they take up precious refrigera-
tor or frecwer space. Store a pood
supply of the handy one-pound
cans anywhere you have room,
keeping just one or two chilled for
spur-f-thesmoment

Grapeiruit’s Havor s
pecially refreshing during not
weather and provides the best and
mosl pleasant method of replenish
ing the vitamin C vou use up daily

o serve watermelon and grape
fruit attractively, shice a ehilled
quartered  watermelon into  nice
thick pie-shaped wedges. Top with
frosty grapelruil sections, decoraie

with a bit of mint. We prediet il
will have many repeat perform
es this summer

o

minules )y

[ a

hirthday

Spread over hom.

T

caie  thal's readly
hundeed-and-eighty
tevorat willy

Little Firecrackers July Fourth Treat

o elter
AT TR VR AT

whin would |
flavarsome ¢

th' It

The \COOTS  HTe
kind, ma
nilk Mended w
lse exeapt fluve
of hei
vil, they

of sw
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delicious
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Magic Macarsens
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iredded coconut
wpoon vanilla extract
leaspoon  almond  extrict
sweelened  _con-

3 150r can) sweetenad

1

ligether

It and flavo
I spoiins ahoul
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'Try New Ways To Serve |
An Old Favorite — Corn

Vegelables are the step-children
of the menn. Busy homemakers de-
vile thought effurt to planning |
and preparing the mudn dish, to
aling different desserts. But the |
elaliles, all wo often, are added
an alter-thought, prepared the

same old way and served without
| imagination, No wonider some peo-

ple consider vegetables dull and
wish for <omething new in the vege-
table department. Actually, swhat is
needed s not 0 new vegetable but
new ways of preparing the ones we
alteady have in abundance, Vege-
versatile and ean be

tables are
varicd in countless ways
The varlations need not be ela-

fiewll or even time-con-

suming. For if you start with a'

. lemon butter frosting

Celebrate Fourth With Luscious Cake

Here'=s  a
warthy o
second

chert and dated July 4
The ereamy deligious [rosting is
made with sweelened  condensed
mitk and confectioners’ s r, -
woked but ereamy smooth, rendy
pread o luscious and decora

swirls over the cake as soon ax
ihane

e
105 speclally good on
dovil's | and

an be whipped up

cake

being eisy Lo make and
frosmg doosn’t dry
never runs, s ready
% soon ax it's spre
the with strips ol eher-
v mil also (o make the July 4
tate on top. IF you vge marpsching
cherries be sure to dry them thor

duhicwus, this
and il
10 decorate

Fdge

ol

Make Tart Red Cherries |
A Cool Summer Surprise B

ighthes

¢ can be
Lins from

churries
e cartons
d chert

Arly il b
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quick-frozen vegeinble, which is al
ready eleaned and prepaved, you'll
hiave time (v add extva, individoal
touches, For instance, gquick-frozon
corn has new appeal if you serve
it with & clever cholce of season
ings. Spring Corn, foatures chopped

water cress as one of its “'flavor-
uppers In Skillet Corn, erisp
bacon and ¢hopped onion add brisk

flavor and texture. Corn in Cream
i brightened with pimento and
parsley, Try all three—you'll never
again hear complaite about vege-
tables heing dall

Skillet Corn
3 slices bacon
1% tablegpoons chopped onion
1 package (10 ounces) quick- |

. - . hearty macaroni salad

¥ Serve Hearty Macaroni “Man's Salad”

I the man of the house tends to)is the answer W your problem,

' 's cup chopped green pepper
pramble about salads that don't!IUs wonderfully hearty

man's| 2 tablespoons chopped pintlento

fill um up, this maearoni salad  salnd’ that the whole family will] 2 hird cooked eggs, chopped
y like. Your gan serve it cither as the| s cup chopped sweet piekle
frowen golden swedl com main dish or as the salad eourse| %4 cup cubed Cheddar cheese

with equal suce
| Besides the macaroni there are

chopped  hard  vooked anc
(| eubed cheese o help build this sal-

wd into  main  dish * proportions. | 3 quarts boiling water with 1 ta-
| Chopped green pepper and pimiens | blespoon salt. Cook until tender,
1o add hrmhlliluuhus of color and || about T to 8 minutes, Dridn, then
ereamy garlie dressing gives the! rinse with eold water and let stand
whole thing the zestiness such alin cold water to chill, Deain thor-
Psatad deseryes toughly and chill in refrigerator

It you cun, Jet this salad stamd in| Mix macaroni with all ingredients
the relrigerator a little while he- enough Creamy Garlic Dress-
for seving it The flavor is good |ing to moisten well, Let stand in
o start with, but it gets eyen bet- | vefrigerator hefore serving, if pos-

1 tedspoon sall

Y leaspoon celery salt
Creamy Garlie Dressing

Add the raw macaroni slowly to

2 tablespouns chopped parsiey

e teaspogn salt
| Dash of pepper

Cutl bacon e ldineh pleces an
fry in skillet until erisp, Remove
| bacon, reserving 2 tablespoons of
| the drippings, Add bnion and saote
over moedium heat until delicately
browned. Add frozen corn, cover
| and cook until corn is thawed, stir-
| ring occasionally with fork to sep-
arate corn. Then ecook 5 minutes
lotger, or nntil corn i eooked, Add
I:iIJ'--It'_\ and sepsonige, Serve with

wacon sprinkled over top. Makes ter given a little time sihlo, as flavor improves. Makes
/ [3 sorvings i m‘afar:rl if;aln.l o I8 servings
kg, elbow macaront (7 o . :
| Spring Corn 2 tablespoons chopped onion 1y C‘TT;T‘:I12‘;ti= Brenvem
|1 package (10 ounces) quicks Ve eup evaporated milk
froren golden sweel ecorn 2 teaspoons Hour ioeup vinegar
Y& cup minced onion 2:3 cup. light cream Ya teaspoon dry mustard
2 tablespoons bulter 1 tahlespoon choppaesd pinientn I teaspoon salt
Dash of peppet I tablespoon chopped parsiey tw loaspoon  pepper
La tenspoon sugar Put water  into  saucepan (1o clove garlic
b teaspoon drey musthrd abioul Ywedneh depth), Add butter,  Combine all ingredients in a pint
4% tatspoon <all [torzen corn, onion, and seasomings. | lar with_a screw top. Shake v
2 cup chopped waler eress Cover Bring quickly o boil over | otously for one minate, Lot stand
Cook corn as directod on pack- high heat, separmting block With| inrelrigerator uphl needed. Re-
age: drain fork, if necessary, (o hasten (hiw- | miove garlie ¢love before using,
Saute omon i tha better until [ ing. Then reduee hoat to moedium — —
golden brown, Add c¢orn and re-| and boll gently until just tender TANGY DRESSING
maining.  ingredients.  Mix aboutl 2 minutes. Stir oceasionally

well. |

Makes 3 to 4 servings
Corn in Cream

during cooking to provent sticking
If needed, add small amount of wa

A tablespoon of \wo of orange:
cranberry relish mixed with may-

2 tablexpoons witer Cilout ) Ler onnaise makes a tangy dressing
| 1 to 2 tablespoons bhutter or Sprinkle  flour over ¢orn and | for a pretly avoeado and orange
iie hlend auickly. Add cream gradual- | salad, Arvange slices of avocado

oughly on a paper towel afler cuts LI ounees b gHics v, stirring  comstantly. Continue | alternitely with fresh orange see-
ting them olden swiel vorn cooking over low heat ontil sivee | tions on individual salad plates
1 tablespoon chopped onion is thickened about minuated, | Garnish with greens and top with
Lemon Butter Frosting W teaspoan salt Stir in pimento and pa y. Makes | cranherry  mixture, Ideal wibth

4 tablespoons butler Dash of pepper T 1o 4 servings chieken or turkey dinner,

2.0 cup (Y5 156-01

condensed milk
teaspoons grated lemon riod

At ¢uph sifted confectioners’ m-

canl sweetened

Relax Easily With Rotisserie Cooking

Rl
1o 2 taldespocing  ler

mun  ulce Take it vp Come and enjoy | the eountey or senshore, Whereve Cul alives into large peces, Com
Cream buttet Ii-unimll\x' slr in rfu;r' m\lnlll-:- ¥ -l;'l‘l u w1 -;-ul'q'hm-l-o‘ [-rl h | :'-r'l}! 'h:-;' bine instant minced onion with '

v cup sweotenod condensed mille. | Relax while the chicken siz an | sky' meal, barheenod chicken with | iy
Adi ]I“””“ rind, mixing well. A:f,; the spit. You actually can with the | “Hipe Olive Risolto™ fits the oe- ! 'I'I viter atd Tet stand p minute
cagar gradually, alternating with | oitl of & modern rolisserie and | casion. or two. Melt butter, add onion and
remaining  sweetened  condonsed hot casserole propared aliead of Ripe Olive Risotte i and ecook slowly, sever
milk, beating until smooth, Add 1 tine 1 eup ripe olives nl ik, Add flee and stie until
to 2 tublespoons lemon julee and | Good with the clicken is this hot Ve cup instant muneed onion or, | well conted with butter, Add ehick
lient well. Spread on eaoled eaks, Casserole, fipe Olive  Risoltn ' I cup finely chopped raw onlon en bopdlon sod: salt. Turn into 2
- aoks In the aven i chicken e cup butter or margaringe fiart casserole, Lo uneavered in
inand  seaxonin lwfore 13 cup choppud celiry midérale ovon (350 degrees 7)) 36
t's made “ip with| 1 eup riow to A0 minutes or untl all liguid
el PParmesan cheese ] & vhicken boillon o absorhied. Fold in ripe alives,
tlongs wre erisp velish Salt 1o Lasite cvhecse and undrained clams. Re
French bread and fresh s cup ogroted Parmesan cheese turn to oven and heat 5 minotes

With such a simple 1 (T-ounced ean ed cla mory
0 yol may want o ek off o Tt lona) Makes 8 108 servings,

cherries, Conllng, delicions, aml
nutritious ton
For a small summer salod W go

i dinner Lry a scoop of coltade
4 0N M ¢ 4 pear hall top
with a wdul of tart el

rrie adds color to the table

andl good eating to tha meal
If you have anv
ris after figuring
SUImmer ment
they Ll perfectly —t
home-made inm or
delicious, eaxy to prip:

ways a standard

e, i

on your poaniry
181
Quick Cottages Chesse
And Cherry Salad
3 Pps (1 pint) cotlage cheehs
1 cup commereial sour ¢red
L eup frozen red sour pitted
cherrins, thawed and dr:
For each serving, place 'a cug
collage cheese on salad  groen
Top each with Y « ip sour ¢ n

and ‘s eup cherrie
Yield: 4 serving
Mang with sdmmertine con
ne urge for lois of that old favie
(L | I chicken, Make sure yous
el chicken ha ' i
by dippung it i [r
1 milk, then in sea
The esapdrated milk helps
vlin iy W chicken [ an' ¢y
il which permita the  be

aver, tnn




