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Ham Can Be a Treat
—Second Time Around'

rolls, casseroles and soup

Servmg the Ileftover
a second or 2/3 cup sugar :
‘third be just as _1/2.cup buiter or marga- Sondru l-id
in as its first im- rine * ¢
.pamvamptometame., Icup::nte;l’man
. These recipes using © Place bottom of C 1
%/ sliced and diced ham' in 8x8x2-in. baking dish and asseroe

will appeal to a variety. of

. astes.

HAM ROLLS
1/2 cup butter or marga-
rine
1 small onion, chopped
2 cups soft bread

*“crumbs

2 cups corn bread

cover with apple slices.
Blend 3 thsp. sugar and le-
mon juice. Spoon over ap-

"ples, Mix flour, salt and
* 2/3 cup sugar. Cut in but-

ter until crumbly. Add
cheese, stirring lightly.
Sprinkle over apples and
bake at 350 deg., 40 to 50
min. Makes 6 to 8 serings.

Appeals to
Children

Looking for a casserole .

with child appeal? This

pork sausage, sweet. potato-

crumbs HAM AND SPLIT and’ marshmallow casse-
1/2 tsp. salt . PEA SOUP role can't miss.
1/4 tsp. pepper 1 ham bone SAUSAGE - SWEET
g tbsp. (l:emm juice - 3 qt. water POTATO BAKE
p tbsp. h°p. ped parsley "2 cups split green peas 1 Ib. bulk pork sausage
haml bushtterm add oni 2 tsp. salt 1-Ib. 7-0z. can sweet po-
Melt s onion /4 tsp. pepper tatoes
. and saute slowly for 5min. 1 gnjop, sliced 1/4 cup orange juice
- ‘Combine crumbs, salt, pep- ] 1/2 cups chopped ham 2 tbsp. brown sugar
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per, lemon juice and par-
sley, mixing thoroughly.
Cook with onion, stirring
constantly, 3 min.- Place
stuffing. on ham, roll and
secure with string. Place
rolls in” shallow

* pan and add 1/2 cup hot

water. Bake at 325 deg,, 1
hr. Makes 4

Combine ham bone, -wa-
ter; peas, salt, pepper and
omorizeaCover and bring to
a boil. Simmer over low
heat 2 1/2 to 3 hr. Cut'any
bits of ham from bone and
add to soup with chopped
‘ham. Heat. Makes 8 serv-
ings.

1 orange

1/2 cup miniature
marshmallows :

Shape sausage into 8
patties and cook til
lightly hrowned on®both
sides. Drain and mash po-
tatnes. Comhine with or-
ange juice and brown sug-

'Young moderns know

Fashion in the News

HAM CASSEROLE ~ HAM WITH NOODLES Fr it ‘that wool knits have a that grew and grew until
2 cpps sliced or cubed lgcﬂp mﬁ‘k qt. haking dish. Peel and - wonderful way of being it became a wonderful
_1;:(. b 1 ‘can e of mush- cut orange. into 8 slices. "JmllghthMMe full length shift, Fredda
cke(‘:iup rown sugar, room soup \:‘1'anyiz_e pa}!tles tarid..or- wear. Roney's slithery hand-
ange glices alternalely in a 3
2 tsp. dry mustard 1 tgg.iondry shredded dirclo: yrdbond edgs of Cas- Their soft remliem:y loomed knit for Peter Pi-
1t011/2 cups milk 8“’*‘2 tslp prepared mustard serole. Sprinkle most of and comfort add to the card needs no more than
Place ham in a g 1 cup dairy sour cream the marshmallows: in the carefree feeling that is its tricky underwear but-
baking %mh_ Combine su- cups chopped ham center and a few aver the the better part of leisure tons to give it casual ele-
gar and mustard and oo s oie el sausage and oranges. Bake time ... gance.
spread over ham. Add at 330 deg. 45 min. Makes

milk. Bake at 350 deg., 15
to 20 min. Makes 4 serv-

Cook noodles and drain.
Add milk to soup, stirring

4 gervings.
-

-

ings. over low heat until : =
smooth. Stir in green ; R
HAM AND APPLE CRISP onion and m " Fold CASH = _
i e ol Y | 5 LASHL $ HURRY! HURRY! HURRY!
4 cups thinly sliced ap- ternate . layers of ham, | P2id for Us 8i '
noodles and sauce in a Furnitre, Etc. .
3 tbsp. sugar - greased casserole. Garnish - |
2 tsp. lemon juice with almonds. Bake at 325 | ALLIED FURNITURE '- |
3/4 cup flour deg., 25 min. Makes 6 serv- 520 Norgh Main St,
Pinch of salt ings. 384-4330 _
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CAN DO IT BETTER AND CHEAPER
's  THAN YOU CAN DO IT YOURSELF.

£30 W. Bonensa (oa grounds of Mouslia Reege)
' Next to Bill Deutsch Insurance -

HAVING TROUBLE?

L(Evenings 735-4784)

NAME IT!
if it’s boor

sf it’s wine
ask for

FOR RENT
Only a Few Left!
3 Bedrooms, 2 Baths




