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Hostess and guests
take pleasure
in the informality
of a buffet supper.
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FROSTED BUFFET HAM

10 rexrans: 10 aow. 10 mEAT: 2-2V% mms.
1 7- bo 9-Ib. conmed ready-io-eat ham
Groand deves (nboai | Loaspoan)

1 $-ez. can pincapplc Udbits, draincd
(reserve Y cup sirep)

L. Set out a shallow roasting pan with a rack.

2. Remove ham from can. Put ham on rack. Pat
surfaces with ground cloves. Heat at temperature
and time suggested by packer.
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4. Remove ham from oven 30 to 40 min, before

time indicated for heating thoroughly. Spread
glaze evenly over ham. Continue heating in oven.

Cool; chill about 8 hrs., or overnight.

CREAMY MUSTARD FROSTING
FOR HAM

o rexrARe: 15 M,

| tnblespsos cold waler

1Y% teaspocns anflavered gelatim

1% cups thick sour cresm

3 tublespocas maysanalve

1 isbiespoon prepared English mastard
1. Pour the cold water into a small cup or custard
cup. Sprinkle gelatin evenly over water. Let stand
about 5 min. to soften. Dissolve completely by
placing cup over very hot water, Sel aside to cool
2 Blend together the sour cream, mayonnaise
and mustard. Add dissolved gelatin very grd-
mll,l .ﬁlliﬂ‘ mﬂ, until blended. Chill
until mixture is of spreading consistency,

About 1% cups

CREAMY HORSE-RADISH FROSTING

Follow recipe for Creamy Mustard Frosting for
Ham. Decrease water to 2 teaspoons, gelatin o 1
teaspoon, and sour cream to 1 cup. Increase may-
onnaise to % cup, Omit English mustard. Moisten
% teaspoon dry mustard with a few drops water;
blend into sour cream with % cup drained pre-
pared horse-radish.

TO CEILL: ABOUT 20 aimm,

fmudhﬂ«ﬂuuhpdlankhg,podhﬂiw,uduuuhmrdhdm,



