read my weekly recipe column i 1
wouldn't enlarge a little bit om my
directions for preparing Easter dinner,
Delighted. In fact, when it comes to
confining my instructions for pre-
paring Easter dinner to a single
column, 1 feel almost as crowded as
an mhabitant of Washington, D. C. |

I'll start with ham, because that's|
where all good Easter dinners start.l
And Death Valley Scotty, who used
1o spend most of his time at Rector's
devouring baked ham, would be the
lirst to praise the modern hams of
today. For whether you choose a
smoked ham that requires cooking
from 18 to 20 minutes to the pound, or
a tender made ham which comes
ready to serve and heats in from 5
to 7 minutes per pound, in either cau!
you have something choice. And don't |
let anyone who likes to talk about the
good old hams of the past make you
think differently. You might get
quite a shock if you could actually

taste them again after knowing the
modern mild and tender type of ham.

De's and Don'ts

There are gply a few of them. De
choose a rich flavored tender ham to
start with. Dem"t have the oven hotter
than 350 degrees F. Do leave the cover
off the roasting pan. Dea"t add water.
De use a meat thermometer if possible.
Dem't fail to follow the cooking di-
rections that come with each of these
hams.

When the ham is done, remove it
from the oven, take off the skin if
there is any and score the fat with
a sharp knife. Avoid scoring too deep-
ly; about half way through the fat is
best. -

S<ore Ham

@\Vhile the old-time instruction reads,
to “score the fat in diamonds,” you
don't need to confine vourself to this
pattern. Try, for example, scoring the
fat, round and round in a series of
concentric circles. Or use a plain or
fancy cookie cutter. A rabitt cookie
cutter, or a lily shaped cookie cutter
would be appropriate for Easter. You
can outline the cuts thus made with
cloves or fill them in with thin strips
of maraschino cherries,

Sugarless Glazes

After you have scored the ham fat,
cover it wth something to give it a
nice crust or glaze and return it to
the oven for about 20 minutes. There
are a number of sugarless glazes and
just as handsome as the old-time
brown sugar glaze, for example : Com-
bine ¥ cup of fruit juice, fresh or
canned, with 35 cup of honey or corn
syrup, or make a puree of stewed

dried apricots. Sweeten the puree to
taste with corn syrup and spread over
the ham fat, or spread the fat with
prepared mustard, then with a coating

of peanut butter, then sprinkle lightly
with buttered bread crumbs.
Decorations for Ham
Cot a large white turnip into thin
shices. From the slices, cut three
pieces, hke the llastra-
tiap which will, when
‘ pieced together, form
A “  a large white lily. To
keep the turnip slices
crisp and fresh-colored,
keep them in water to
which you've added a little vinegar,
until you are ready to put them og
the ham. Make the lily leaves and
stems of cucumber rind, or green
pepper. When the ham has glazed in
the oven to a beautiful brown, put it
on a hot platter, fasten on the kv
decoration with toothpicks, surround
the ham with potatoes on the half
shell and send it to the table. For a
vegetable, you might serve new as-
paragus with lemon butter. Cook the
asparagus quickly and just this side
of crisp. ,
For dessert, | suggest you take your
choice of the following : Fresh straw-
berry pie topped with whipped cream,
or a sponge cake ring crusted with
powdered sugar and filled with pista-
chio ice cream spooned out to resem-
ble eggs.

Ham Left-Owers

Ham Pilai. Fry | cup raw rice in
3 tablespoons olive oil (or other fat).
Also fry | medium sized onion until
brown (add clove of garlic if desired).
Then add 3 cups of stewed tomatoes,
1 cup of meat gravy (or boiling water
and boullion cube), 1 teaspoon salt, 1
teaspoon sugar, 2 cups diced cooked
ham, and pepper to taste. Add other
seasonings to taste, if desired (chil
powder, worcestershire sauce, etc.).
Pour into a greased casserole and
bake in a slow oven for one hour. A
fresh crisp salad of carrots, cabbage
and apples goes well with this.

Upside Down Corn Cake

Line the bottom of a baking pan
with smal] pieces of cooked Wilson's
Certified Smoked Ham. Make your
favorite corn bread recipe. Pour it
over the ham and bake. Serve upside
down on a hot platter., Nice topped
with peas in mushroom sauce.

Other Suggestions
Ham Muffins, Ham souffle, Ham
waifles, Ham hash.

Ham Fritters
Mix ¥ cup cooked ham, 1 cup
canned corn, 1 tablespoon minced
onion, % cup flour, 1% teaspoon
baking powder. Fry in deep fat.

Seeing Eye Dog
And Mistress
Church Speaker

Miss Bernice Clifton and her “See-
irg Eye Dog"” will appear in the Beth-
any Ewvangelical Church at Laurel and
McGovern Streets on Friday night,
April 10. In addition to the Jecture

BERNICE CLIFTON

cclored motion pictures will be shown
of her travels m Texas. This program
will be offered under the auspices of
the Bethany Choristers of the local
charch.

Since the loss of evesight forced her
retirement from ap active business ca-
reer, Miss Clifton, blind lecturer, now
travels thousands of miles each year
with “Karla®, her lovely and capable
Seving Eye dog, as her only escort.

Before her Blindnes: she had one job:
now she has three: designing window

BOY SCOUTS

Camp Ma-Ka-Ja-Wan Dates Set

Scouts of the North Shore Area
Council are receiving, *-*~ —eek, Camp
Ma-Ka-Ja-Wan folders with informa-
t:on that enables Scouts at this early
date to make their summer vacation
plans.

Camp Ma-Ka-Ja-Wan opens for its
I4th season on Friday, June 26th and
closes Tuesday, August 4th. There will
be three two-week periods starting
FFriday, June 26th, Thursday, July 9
and Wednesday, July 22nd. Transpor-
tation will be by de-luxe Motor
Coaches. Reservations for Camp open
right away. There is considerable of a
savings to Scouts who register early.
A Scout may register for one, two or
three periods.

Order of Arrow Meets Saturday

Chiet of the Arrow, Wally "eterson,
has announced that this Saturday even-
g, Apr. 4, at 7:30 o'clock, the active
membership of Ma-Ka-Ja-Wan Chap-
ter of the Order of the Arrow will
hold a meeting at Highland Park Com-
munity Center. This will be one of the
Spring Get-Togethers of the Honor
Campers Fraternity.

Scouts Hold First Aid Touwrnament

This Satorday afternoon at 2:30 at
Joseph Sears School in Kenilworth,
there will be held the North Shore
Area Council First Aid Tournament.
Approximately 25 teams of Scouts
irom various Troop will compete. All
teams Jhaving an “A" rating at the
conclusion of this event will represent
their Troops and the Council at the
Kegional First Aid to be held at
Skokie High the following
Saturday afternoon.

Rock Island
Shows Increase
In Car Loading

Rock Island Lines current carload
mg figures released today by E. M.
Durham, Jr, Chief Executive Officer,
are as follows -

Coach Dave Floyd, Highland Park;
Den Maschtle, Highland Park; Doa
Paggie, (New Trier) Winnetka; Clare

,, right - Coach A. L. Cromin| DeValk, (Fenger) Chicage; Harry
Executive Mansion in Springfield. The | (Lee) Chicage; Gene Kwasaniewski, Oberhelman, Ouk Park; Frank Bau-
mﬂm“&-ﬂnhmlﬂuln; Bob Garrity, Rock lsland; | ™ann; Harvey; Coach Eddie Dow
then enjoyed a bus towr with the  Governor Green; Mal Pearson (Sean) Eh}m'c—ﬂ*l-i%
Gﬂmnlﬂtﬂilﬂ“#icwalﬂhﬁ,ﬂh‘ﬂ“;m ““‘lcf;“h ilbur Fetreeo,
in and around Springfield, including | Nussbaumer, Oak Park. Third m_!{c"'-"l dean) ‘umi h:: IJIJ-I.‘II-
New Salem Park. The picture shows, | left to right - Coach Chick Palmer,| ppn; Coach Jack Lipe, Harvey;

front row, left to right - Bill Sims (St.| (Fenger) Chicage; Coach wllilrim Dan Lamend (St. Rita)
Rita) Chicage; John Padjen, Calumet | Aschenbach (New Trier) Winnetka; | Chicageo.

LIBRARY

Current Biogrophy

The personal life of people who are
a par? of today's news is now available
to readers in Curremt biography, 1941,
a new reference book just received at
the Highland Park Public Library.

Important international and domes-
tic government figures, military lead-
ers and diplomats are included among
the personages of 24 professions whose
liographies and photographs appear in
this publication,

Current biography is recommended
tc. the accurate and precise. The life

sketches are valuable to people who
have no extra time for research and
who appreciate the editor's study of
current magazines and newspapers for
trhe past year.

Among the little-known facts which
are brought to light are such items as:
Yosuke Matsuoka, Japanese foreign
minister, was gradvated from the Uni-
versity of Oregon in 1900; “Cowboy™
Gary Cooper is actually the son of a
former English lawver: Lilly Dache,
French-born hat designer, daily closes
her whole New York establishment for
an hour so she can lunch undisturbed
with her husband; Cosmo Gordon

Lang, Archbishop of Canterbury, be-
vame converted to the church the mght
pefore taking his bar examination ; be-
fore Carmen Miranda, South American
“ambassador of good will" was “dis-
covered” in America she had already
toured the South American continent
nine times.

RITA ALDERS -

The Glencoe Theatre and the High-
land Park Press invites you to be
their guest at the Glencoe Theatre.
If you will call at the office of the
Press, 516 Laurel Avenuwe, you will

5
be given a pair of passes, which may
be used any itme this week.

B A N
Rock | L ¥

Railroad Head
.“H““ .- 1%

James E. Gorman, president of the
Chicago, Rock Island and- Pacific
Raillway Company ior fifteen years,
and trustee for that rai the
property . was placed undeg juris-
diction of the Federal Court in 1943,
died at 400 p. m, last Wednesday.
in St. Francis hospital in Evanston,
lIL, where he had been confined for
several weeks followmg an attack of
influenza. He was 78 vears old

Funeral services were held from
the Carroll chapel at Ene Street and

Wabash Avenue to Our Lady of Mt
Carmel Catholic church, Chicagv
1000 a m, March 28 :"ilh mnter

at Calvary cemeteryy ““

Bicycle Parade
To Be Sponsored
By Glencoe Theatre

Glencoe Theatre is sponsoring a
bicycle parade on Saturday, April 11,
Children from Highland Park, High-
wood and Deerfield may enter. All
entrants must be at the theatre at
i2:30 o'clock on Saturday. Glencoe
officials will judge decorated bicycles.
First prize will be a $250 defense
stamp. Second, third and fourth prizes
will be passes to the show. H. C
Thoms, manager of the theatre, is in
caarge of the parade.

ROTARY CLUB 5

Michael Mulcahy, director of ra-
lioning for the metropolitan area of
Chicago was speaker at the meeting
of the Highland Park Rotary club held
Monday noon at Hotel Moraine. Art
Kehort was in charge of the program.

7ways to save money
on your home laundry -

with the most modern equipment,
are now remembering ways of
saving money that suddenly have
become important.

Check up on your own laundry
method — faithfully observe these
seven points. Your expense will
be less—and your laundry perhaps

even whiter!
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