
(Our guest chef this week is the eminent 
gourmet Morrison Wood, who conducts the pop- 
ular “For Men Only” column in the food section 
of die Chicago Tribune.) 

Leftovers, as most 
cooks know can be a 

gateway to new taste 
thrffls but also can be a prob- 
lem, especially when there Is 
a fairly large quantity of 
meat remaining from a meaL' 

A case in point is a ham.' 
Mrs. Wood and t planned a. 
dinner party once around a 
baked ham, and the night of 
the dinner three** the invit- 

ounce can of chopped mush- 
rooms, drained; 1 tablespoon 
chopped parsley, and % cup 
pitted ripe olives, coarsely 
chopped. Cover, return to the 
oven, and cook far about 10 
minutes longer. Serve from 
the casserole. This makes 4 

Onedish or one-pot meals 
are particularly suitable when 
one has HmMed facilities or. 

space. Many of them, after 
they ere started, require lit- 
tle attention. And they are 

usually pretty succulent, too, 
because the various flavors 
blend together into one appe- 
tizing whole. 

As a rule, ham butts are 
not thought of as gourmet 
food, but the foDoaraag dish, 
hi which the ham butt is sim- 
mered in red wine and 
cooked with vegetables and 
sauerkrw* end spices, is un- 
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Sondra Raid 
ed guests were unable to be 
present So, we had a lot of 
ham left over, end It taxed 
our ta use it all. 
One detickms dish we had 
was a hampOaf. 

MSI 

Pot a lean smoked porit 
butt in a pot with 1 medium 

rots, sliced; a generous pinch 
of dried thyme, X table- 
spoons chopped parsley, 10 
peppercorns, 4 cape dry red 
wine, and 4 cups water. Slow- 
ly cook to boiling and boil for 
aboot 5 m mates. Reduce heat 
and simmer until tender, 
about 1% hours. Remove from 
beat, and keep warm in the 
covered pot 

toots of a large can of i 
1 tart apples, pfM, 
and sliced thin; 3 
doses, and % tea- 

Oook 

: is nearly absorbed 
n*# * 
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SH7EB DOLUBS 

WITH SALAMI, CHEESE 

Supper Sandwiches 
Please Crowds 

A 

These sandwiches featuring a hearty salami 
and cheese filling are sure pleasers for Satur- 
day lunch. 

SALAMI SUPPER SANDWICHES 

H lb. sliced cotto salami 
> 1 cup chopped tomato 

% cup chopped green pepper 
% tsp. oregano 

tsp. basil 

6 large Kaiser rolls i 

6 1-oz. slices process American cheese 
Cat salami into %-in. squares; Combine with 

tomato, green pepper, oregano and basil. Sim- 
mer gently 30 min. Cut rolls in halves. Cover 
bottom halves with cheese dices, then salami 
mixture. Arrange tops and bottoms of roils on 

baking sheet Broil until cheese melts and tops 
of rolls are brown. Close sandwiches and serve 

hot. Makes 6 sandwiches. 
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