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MOCK MINCE PIE is a simplified version of the mince
pie of yore when real beef and suet made up the body of
the filling. Mince pie has been traditional since Colonial
days as holiday fare.

Traditional

Pye’ Is

Simplified for Moderns

It's been a long time since|
butchers (or our grand:

Mince pie has been tradi-

tional since Colonlal Days

mothers) have made mlncelwhcn it was known as “pye”

meat in their shops—almost
half a century,

Our butcher says he can
remember when he used to |
grind suct and beef, chop
apples, seed raisins and
blend spices and cook the
mixture and pack it down
In crocks for steady cus
tomers who would have
standing orders from omne
year to the next.

For some families, mince
pie is the traditional Christ.
mas dessert; for others it is
winter pie and one to be en-
joved throughout the season.

There Are
Ways With

Versatile Ham

Holldays are ham days, Thls‘
versatile, convenient meat|
comes into its own when party !
plans are in the making.

There is a size and style of |
hame to fit every occasion but|
basically there are only two|
kinds of ham sold in retall!
ftores today: fully cooked or
cook-before eating.

Fully Cooked

A fully cooked ham hu[
been cured, smoked and proc-
essed to an internal tempera-
ture of about 150 degrees and
ean be served without further|
cooking.

If hot service is preferred,

and baked in a long, deep
'dish known as a “coffin.”

Early “recelpts™ used to
say, “first make your cof-
fin."

Well, we use round ple
dishes now and no longer
have to seed the ralsins, grind
the suet and meat for we
make a considerably simpli.
fled version.

Try this recipe for Mock
Mince Ple for family pleasure
and enjoyment.

MOCK MINCE PIE
cup raising
cup dried apples
cups water
15 cup prunes
15 cup Sherry wine
3 cup brown sugar

(packed)
14 tsp. cinnamon
14 tsp, allspice
14 tsp. nutmeg
14 tap. salt
1 tbs, butter
Pastry for double 9.in. crust

Rinse ralsins and apples.
Remove bits of core from ap-
ples and pack Into cup to

| measure.

Add 2 cups water, cover
and simmer 25 minutes. Cov-
er prunes with bolling water
and let stand 10 min, Drain
ind cut from pits in small
pleces.

Combine ralsins, prunes,
apples, Sherry, sugar, spices,
salt and butter and simmer
5 min. Transfer to pastry-
lined ple pan and top with
second crust.

Cut slits for steam to es.

the ham should be reheated to cape. Bake at 450 degrees for

an internal temperature of
130 degrees,

Keep in mind that much of
the cooking shrinking bas
taken place during the proc
essing, thereby increasing
servable yleld,

Cook-Before-Eating

Cool - before- eating  hams

10 min. Reduce heat to 330
degrees and continue baking
until crust is well browned
and mince meat is bubbly.

After first 10 min, of bak-
ing, protect edges of crust
with a rim of foll to prevent
over-browning, if desired.

have been cured, smoked and :
heated in the smokehouse to Turkey Bll‘d

an internal temperature of ap-
proximately 140 degrees, This

.
ham should be cooked before P r0v1des

serving to an Internal temper.
ature of 100 degrees.

Related Products
The following items are
often erroneously called ham,
They come from the shoulder
or front of the hog rather than
the hind leg as ham does,

The products are cured and

smoked as ham is and because
these products are usually
ower in price than ham, it is
economical way to obtaln
“ham-like" flavor,

Smoked pork shoulder or
lenie contains the bone and
s processed a described

above, Cook-before-eating ple-
nics should be cooked in 325
degree oven to iInternal tem.|
perature of 170 degrees,
Others Identified
Fully cooked plenics may be
served cold or heated at 325
degrees to internal tempera.
ture of 130 degrees.

Canned pienies usually con-

tain more fat than canned

hams,

Smoked shoulder butt is a
cured, smoked, boneless,
rolled cut welghing one to
four pounds. The complete
roll may be simmered in
water or baked at 325 degrees
to internal temperature of 170
degrees

To pandry or broll, cut into

Left-Overs

Some of us prefer the
planned-overs from the Christ-
mas turkey bird and look for-
ward to those sandwiches
next day,
If you have been a hostess
who has prepared a large
turkey for thesé purposes you
may want new uses for the
meat and we have one for
you here,
TURKEY CURRY

% cup butter
%4 cup finely minced onion
1 small clove garlie
1apple, peeled, cored

and finely chopped
1tsp, (or more) curry

powder

4 cup flour

2cups milk

Salt and pej to taste

214 cups ey, cut in
large

Melt butter in heavy sauce-
pan; add onlon, mashed garlie
and apple and cook and stir
until onlon is yellow,

Blend in flour and curry
|powder. Add milk, stirring
constantly untll sauce is
smooth and thickened, Season
to taste

Add turkey; heat thor
loughly and serve over hot

slices of desired thickness.

rice.

STORES |

lon

«+« there's a wonderful varety o

HAMS ™

FARMER JOHN F
This week long menu suggestion delicious served jot or ct

Féll Shar

+ Lucky Bonded or USDA Choice 1)

CHUCK R

Lucky Bonded or USDA Choice . . . Blade Cut . |

BUTT PORTION HAM w 40Q¢ |

Farmer John fully cocked , . . tempting flaver,

CENTER HAM SLICES = .. Q8¢

From the center of the ham , ., cut thick or thin,

STEWING BEEF uw J9e

Boneless, lean tasty beef

CENTER CUT CHUCK ROAST ... 53¢

Far superior in tenderness and rich flavor,

CHUCK STEAK .
51,

LM

oA AT an www P

Marinate and cook to taste-tempting doneness,

» &G 2 T
CUT GREEN BEANS ____ *"1**',
WHOLE KERNEL CORN ___ 7™
DOLE SLICED PINEAPPLE | : .
DOLE FRUIT COCKTAIL _|.
LIBBY'S PUMPKIN _____ | .

Moy Mosgow
Lucky-Hiram's Home Economist
This next week you will undoubtedly be called
upon to have ready a number of party foods for
the unexpected guests and neighbors whe drop in
to pass on their Moliday Greetings, For a truly
different appetizer that can be made ahead, try
this one for compliments! Slice | pint fresh mush.

and stem, Wash and dry well,
butter in a skillet and add the

New Year Delicatessen Suggestions
DUBUQUE
CANNED HAMS

3 s . .. skinless . . , cooked in natural juices . . . an-
sther favorite New Year menu suggestion.

| 98 98 N ! HAWAIIAN PUNCH DRINK | . ..
h |-
b, . Wb et i FROZEN FRUIT PIES __ 1"
Can ‘ c‘n sauce | feaspoon Worcestershire sauce, and " ¥ Ste
| teaspoon garlic salt. Blend very thoroughly, then BnANnvw‘"E "“s"loo
chill, Serve with salted crackers, Triseuit, or erlsp
melba toast rounds. Makes about 2% cups, ‘LIBBY

CORNED BEEF HASH ____
LIBBY PEAS & CARROTS _

——— [Mannings bakery
LEMON CREAM CAKE ... 50

Light sponge cake, tangy lemen filling & fondant icing,

WALNUT FRUIT ROLL s,... 49%

Homestyle Coffee Cake chuck full orh-" and nuts,

v O

u, and Sour Cream,

e 1300, Phg, 59‘

R0DS DRESSING (towton 20

fhousand lsland, Hamburger Io'li'll\..nfroul\, It

OSCAR MAYER BOLOGNA .

All meat ... for your holiday meat platter,

.. . Complete Line of Bever 155

LUCKY VODKA |

80 PROOF

e

BRAND

12-0UNCE LIBBEY

LUCKY BOURBON

AQUA TEMPO GLASSES

6-YEAR-OLD KENTUCKY STRAIGHT

STEREO & MONAURAL Ziwi=""  BONDED BOURBOIN

NEW!

LONG-PLAY RECORDS

Compare with $4.98 & $5.98 Recordings
NAME ARTISTS: 29

Harry Belafonte . Louls Prima
Keoley Smith - Perex Prado - Ray Charles

PERCUSSION LPS:

Show Tunes . Dance Music

Musical Comedies . Mood Music - Sing Along
Musie

All Time Favorites - Hawailan Musle

Lucky Stores have a complete selection of Imported | and
Cordials, Fine Wines and Liquevr rs

¢ LUCKY SCOTCH
FOR

All prices are effective 7 days . . . Tiplurs
thru Wednesday, January 1 2,

g e
SHOEMAKER ZEE LORD & LADY NEW ' YE,

M & M CHOCOLATE

CALGON KOTEX

PEANUT BRITTLE || TOILET TISSUE CANDIES TUNA CAT FOOD || sanumaey narns ||A" 50
i 4% 30 ol 't~ S o 335 .o 45 o<k &




