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Frulied Upside-Bown HMam Loal

This e the sort of vecipe thet makes a
homemaker wish for leftover ham oftener
then most families have it on hend, It's
& wondarful lunchoon or supper dish, full
of flevor and terture comtrast—a satisfy-
ing meal in iteelf,

Gresse sn Bxfix2-in. baking pan,

Mix together until blended

Yh cup Grmiy pecied brown wger

3 1eblospeamn rider vinege

1 toaspecn dry mesterd
Pour into bottom of baking pan snd
-ﬂm-ﬂ.m.nlhm
in bottom of pan

# dratnod halvos of canmod purpls

plems, epricats, or poodies

Set mide.

Put through medium blsde of food chop-
per enough cold reast ham to yleld
4 cops (aheot | b.) grownd ham
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Combine with ham and mix lightly
3 eger, hroaten
Yo cop mill
2 temspoumta prepored susterd
1Y) toatpoans prepered herss-radish

Featured in this offering of Family Weekly reeipes
are*three ingenious “'second editions” of large voasts
that were the "beit sellers” of other gela dinners.
Portrayed in ‘color is a dessert cake guaranteed to
hold "reader interest" through any meal!

SPRING-BLOSSOM SEVEN-MINUTE FROSTINGS

Have you made en angel-food cake for your Easter dinner? It's not toe late to
mnnMMdMMMWMG#m
Raven't made the cake yet, you can still whip it up in o jiffy from o package of

and top of a 10-inch tubed cake.

uum“ﬁ FREAZMNG
Angel-food cake with these frostings
has been kept satisfactorily in the freeser

up o one week,

Snowdrop-White Frosting
BASE RECIFE
Combine and mix well in top of a dou-
ble boller
7 ogy whites, uaboaten
1% cops swpe
Vs cvp water
1 tablespoon white cem sirep
1 tesspesn vaallla axtrect
Yo temsposa relt

“Mumm-‘m

diately beat with rotary bester for 7 to

10 min, or until mixture holds stiff peaks

and does not flow when double-boiler

. top is completely inverted,

Immedintely spread on sides and top of

cooled cake, making attractive swirla,

Tulip-Pink Fresiing
Follow Base Recipe; omit vanilla extract

prepared angel-food cake mix! The frosting recipe is sufficient for the sides

ing water and fold in % cup (about 2
ox.) finely erushed peppermint-stick candy.
After frosting cake, garnish top (as in
color photo) with a sprinkling of coarsely
crushed peppermint-stick candy,

Daffodil-Yellow Frosting
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Clauzed Nam Teowers

4 cups (about | ih.) groend ham

top of each, and insert 2 or 3 whale
into center. Pour the brown-sugar
mixture (glaxe) over ham.

Lamb with Green Beans

Your Eoster lamb roast will be difficuls
to identify as & “leftover” when it comes
to the table another day in the jorm of
this wnusual dish with its blend of so-
phisticated flavors!

Set out a heavy 10-in. skillet,

Have ready

3 cups cold roast lamb, ot In 8 -ln.

ploces

Wash, remove ends, and cut into 1-In.
pieces

1. (shout 3 cups) greea boams
Cook 20 1o 25 min., or until just tender,
in a small amount of boiling, salted water

drain beans; set them aside,

Put into the sikfllet
4 slices boton, oot In emell ploces

Cook slowly uniil bacon s lightly
browned, moving and turning

with a slotted spoon, Remove bacon to
sbsorbent paper and set aside to drain,

Add to bacon fat remaining in skillet
Yy cop (abowt | modivm-oise )
choppod calon
Cook over medium heat, occasionally
moving snd turning with a spoon, until
onlon is transparent, Blend in
Va cop fowr
2 teotposns anh
1 tzeipoen papriiy
U toaspoon carowsy neods

Mix in the lamb, green beans, and bacon.
Cook over low heat, moving mixture oe-
casionally with a spoon, just until hested
through. Do not boil. 6 sevvings




