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Ham ar Easter 1s a traditian in
many families. But it often means a
lot of leftovers. Instead of serving
cold, sliced ham night after night,
turn that *‘encore’’ ham into an ex
citing new dish. This new version of
the popular impossible pie recipe
makes leftover ham a pleasure to
eat. And it's simple, too. 2 cups cut-up fully cooked smoked

Just layer the cut-up ham, ham
shredded Swiss cheese and chopped
onion in a greased pie plate. Mix
milk, biscuit mix, eggs and sea
soning in a blender or with a hand
beater. Pour the egg mixture into
the pie plate and bake. While the pie
bakes, it forms it own crust

Impossible? No. Delicious? Yes

once the leftovers are gone
IMPOSSIBLE HAM PIE

making ils own crust)

I cup shredded natural Swiss cheese
(about 4 ounces)
v cup chopped onion

4 epps
2 cups milk

| cup prepared biscuit baking mix
4 teaspoon salt

+ leaspoon pepper
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PRICES GOOD THROUGH SATURDAY, APRIL 2, 1983

SHERIDAN FRUIT Co.

S.E. UNION & OAK — 235-9353
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Ham pie: After-Easter snack

It’s so,good, you might find your-
self buying ham to make it again

{ The pie that does the impossible by
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Heat oven 1« Lightly grease | unu‘lop unflavore gelatin
pie ;ﬂ&llt‘. 10x ] \prmhll' I I
cups cold water

an 0 v F - 1
ham, and onion in plate 28 caramels

: inches
cheese
Beat remaining ingredients until
smooth,

2 tablespoons sugar
15 seconds in blender on S eggs, separated
high or | minute with hand beater
Pour into plate. Bake until golden hd
brown and knife inserted in center
comes out clean, 35 to 40 minutes
Immediately garnish with additional
shredded Swiss cheese if desired
Cool § minutes. 6 servings

« leaspoon salt
up whipping cream, whipped
2 tablespoons sugar
« cup chopped pecans, toasted
Soften gelatin in -lJ;‘\i\.ltL'I
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ind sugar with re

maining water in saucepan over low
heat, stirring until smooth. Stir
small amount of hot mixture into
egg volks; return to hot mixture
Cook, stirring constantly, Y to §
minutes over low heat or until thick

ened. Stir in gelatin, Cool to room
Beat egg whites with
salt until stiff peaks form. Fold egg
whites and whipped cream into
caramel mixture

Wrap 3-inch collar of foil around

temperature

Caramel praline souffle dessert

top of T-guart souffle dish;
with tape

secure
Pour mixture into dish;
chill until firm. Remove foil collar
before serving

Melt sugar in skillet over medium
heat until clear and caramel-col

ored. Stir in nuts; spoon onto

greased cookie sheet, Immediately
separate nuts with two forks, Cool:
Sprinkle

LAGE.

break into small pieces
over souftle before serving
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LOMBARD - 7611 N. Exeter
PORTLAND - 14410 5.1, Divisien

PORTLAND - 3955 5.1. Powell Bivd.
SAN RAFAEL - 1910 M.E. 12204

LEAN GROUND BEEF

FRESH MEAT IS AVAILABLE AT .

OREGON CITY - 878 Molalla Ave.
HILISBORO - 960 S.1. Dok

FOREST GROVE - 1531 Pacific Ave.
PORTLAND - 74th and Glisen




