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How About Orange Tulip
Garnish on Easter Ham?

Orange tulips bloom on Easter ham.

By CECILY BROWNSTONE
Associated Press Food Editor

Ham for Easter dinner is firmly
established. But even a die-hard
traditionalist will admit that giv-
ing it a new look is all to the good
So we present our beautiful roast
with its elove-encrusted orange lu
lip garnish

Hard to do? Not at all if you use
a tulipshaped cookie cutter or a

board, and a small sharp knife,

You can cater to your family if
they want sweel potatoes with the
ham. But as a green vegelable
with the roast, we like broccoli
with lemon butter better than the
usual green peas. The broccoli it-
self, plus the dressing, adds a wel-
come tang.

Salad” You ecan use the oranges

from which you've cut the tulip |

garnish to add to a cole slaw. Our

tulip pattern, cut out of light card-;jpecial recipe calls for undiluted

The superb flavor
sends you! That's why
you'll go for delicious
Gill's Coffee too.

An unbeatable blend
of finest coffees plus a
dash of scasoning for
extra strength, real
economy and rich,
velvet-smooth flavor,

TRIUMPH OF THE

e ———

COOKING IS FUN
AT OUR HOUSE . . .

BlENlIFF

"PYROFAX”
SOTTLED 0AS!

YEs, cooking is fun when you cook with PYaorAx Gas
With a modern gas range like MAGIC CHEF &r CALONIC,
you have & thousand heats al your fingertips from the
lowest simmer o the highest boil. The oven heat s auto-

matically controlled for your convenience. You always
* get exactly the heat you want.

Gas s preferred for cooking by leading chels every-
where and by over 30 million homemakers. So come in
today and see how PYROFAX Gas Service can maks your

housework 8o much easier . ..

GAS IS

af 1 surprisingly low cost. }

BCONOMICAL & FASTER & CLEANER
MORE FLEXIBLE o MORE DEPENDABLE

&) Purofin.

Superior BOTTLED CAS Servies

PORT CITY GAS CO.

Highway 70

Phone 6-4350

Nights and Holidays §-3368

Available for use with Praorax Gas
MAGIC CWEY and CALOWIC RANGES * SEXVEL REFRIGERATONS
BUUD snd BATANT WATER HEATERS + Natiosally knewn ROOM
HEATERS and othar gau spphiances.

Coast Gilard |
Seeks Officers

In an effort to get ‘'more Reserve
Officers, the Coast Guard will ad-
mit more college graduates to its
Qfficer Candidate School, it was
announced here today by Rear Ad-
miral R. E Wood, Commander of
the Fifth Coast Guard Disirict.

According to Rear Admiral
Wood, men holding baccalaureate
degrees can fulfill their military
ohligations by serving as Coast
Guard Reserve Officers. Applicants
for the Officer Candidate School
program must be at least 21 years
old, but not older than 286 |

Those accepted for the school
ing will be trained at the Coast
Guard Academy, New London,
Conn,, for four months.

Rear Admiral Wood urged col
lege graduates to write to the Di
rector of Reserve, Fifth Coast
Guard District, P. 0. Box 540, Nor-
folk, Va, to get more informa-
tion concerning this program

evaporated milk which we find
fine to add to mayonnaise and
Seasonings.

Be sure to choose a firm, tightly-
packed head of green cabbage. |
|With a long extremely sharp
| kitehen knife, shave the cabbage so
|you have lengthy paper-thin shreds.
| You'll have to use the botliom part
of the cabbage for this; use the
upper part for cooking at another |
meal.

Easter Tulip Ham |
Ingredients: Smoked regular or
ready - to-eat (fully -cooked) half
ham (6 to 8 pounds), whole cloves,
| % cup old-fashioned molasses, Y
cup prepared mustard, Orange Tu-
lips.

Method : Bake ham in a slow (325
degrees) oven. For smoked regu-
lar ham, bake 25 minutes per
pound or until meal thermometer
registers 160 degrees

For ready-to-eat fully cooked
ham, bake 14 minutes per pound
or until meat thermometer regis
ters 130 degrees.

One hour before ham is done,
take from oven. If ham has rind,
remove with a sharp knife. Score

ter: outline tulips with cloves.
Mix molasses and mustard; brush
part of mixture over ham. Return
to oven and bake 30 minutes. Brush |
with remaining glaze; rar(-l'ullyi
place each Orange Tulip inside
clove outline. Bake 30 minutes
longer. I
Orange Tulips

cups water, 4 cup sugas, ycup
water, 1 tablespoon cider vinegar,
1 teaspoon whole cloves, 1 piece
stick cinnamon.

Method: With tip of paring
knife, cut peel of each orange into
4 quarters. Carefully remove peel;

and orange sections for use in cole
slaw.

Cut each quarter of peel with a
tulip cutter; discard excess peel
Place orange tulips in saucepan;
add 2 cups water. Bring to a boil;
boil gently 20 minules. Drain off
water; remove peel.

Mix sugar, % cup water, vine-
gar, cloves and cinnamon in a 1-
quart sauecepan; stir over low heat
until sugar dissolves. Bring to a
boil; add orange tulips and simmer
30 minutes. Remove and cool.
Place Orange Tulips on ham ac-
cording to directions in recipe for
Easter Tulip Ham.

New Cole Slaw

Ingredients: % cup undiluted
evaporated milk, % ecup mayon-
naise, % teaspoon Tabasco sauce,
2 tablespoons cider vinegar, 1 tea-
spoon dry mustard, 2 teaspoons su-
gar, % teaspoon celery seed, 4"
teaspoon salt, 2 large oranges (sec-
tioned), 6 cups shredded green
cabbage (lightly packed).

Method: Stir evaporated milk

y into mayonnaise until
smooth. Stir in Tabasco, vinegar,
mustard, sugar, celery seed and
saft, Dice the sections from one
orange; add to cabbage 'md turn

Ingredients: 2 large oranges, 2

reserve peel for ham decoration |

fat surface with tulip cookie cut-|

=

| ® A&P EASTER CANDIES =

Worthmore Candy

Assoried Gum Eggs

"wh& &( Covered Candy

mﬂn Mix

:Wnrﬂ:fnm Chocolute Covered Candy

Eggs ... i

Worthmore Chocolate Candy

f Marshmallow Eggs

b Worthmore Candy
| L 28

J.“' Bag

Hng 3&

i

Sliced or Halves

IONA PEACHES

JUST REDUCED!

Fannings Pickles

SPECIAL LOW PRICE!

Apple Butter

REDUCED!

Armour’s Beef Stew 2 ©3 65¢
REDUCED! Packer's Label
Evaporated Apples - - - w430

“Our Finest Quality™

A&P Large Dried Prunes 29c
© JANE PARKER BAKED GOODS =

Freshly Boked

1-1.b
Box

A"I‘ Large
- 8-1nch
P Ie Euach 3 9 c

Jane Parker — Delicious lLarge

Easter Egg Cake

Jane Parker — Small

Easter Egg Cakes

Jane Parker Delicious
Easter Glory Cake

Jane Parker

|Iﬂ.l| c“kl“ Fﬂ'ihlunl_' ...... Pkg.

ne Falker Freshly Baked

of Cross Buns ... .. ez, PR
Jane Parker Enriched
White VB0 186 .. ek
Jane Parker Phe

Iden Dessert Shells

- - S -

Pans Famous ”
Eye Dyes - -- 15¢ - “% 39¢
Chicken or Beel 9c
Swanson's Turkey Pot Pies ___ 2 4
Easy to Prepare

69¢

Swanson’s T.V. Dinners .
Libby’s Halves or Sliced Peaches »%. 23c

8.0n,
Pies
11-0%.
Pis.
Yellow Cling

Zesty

Ltbby s Kraut Juice . Y 10c

Reduced

Sultana Flake Tuna Fish _____ e 39¢

A&P Brand

Cold Stream Pink Salmon _____ 1w00u. a0 50C

“Our Finest Quality”

AGP Small Green Peas . __ worcam2]c
Ann Page Assorted Flavors

Sparkle Instant Puddmgf e ST 200
"A&P’s Own All Purpose Oil A&P's Og:wl:::n:'em-ble ]

4
4

dexo
29¢ 34 TTe;

dexola .
5. 290 & 4T¢

1-Lb,
Tin

into serving dish. Pour dressing
over and toss lightly. Garnish with
remaining orange sections. Makes

8 servings.

NOE'S
FISH
CO.

Phone 2-4941

Serving
Beaufort and
Morehead City
with

FREE

Dressing & Delivery

Beaufort

Yellow Onions - -- :
Fresh Rhubarh .- = 25¢

Colorful For Salads—Florida-Fresh

Grapefruit

No 21,

5-0z
BUTTER Jar

BREAD

WHITE 28-Oz.
HOUSE Jar
lLow, Low Price! Packer's Label

Mackerel

Reduced! Cookies
Burry Gouchos

Reduced! Premium

Nabisco Crackers . ..

Vacuum Packed Salted Virginia

New —
A&P Peanuls
~HEINZ PRODUCTS
Baked Beams 2 .0, 3Tc
Macaroni  coonea I“t‘(:; 19
t paghetti cooea “cant 156

t ® La Choy Products ®

f Boan Sprowts 'L 15¢
loy Samce O 1Te
Beef Chop Swey ') 53¢

Chow Mein
Noodles ..

300
Lan

11c

e FRESH FRUITS & VEGETABLES »

Right for Baking — Sweet

Potatoes

Extra Fancy Winesap

Florida Fresh

Omges
Corn ceu-..4 ears 29¢

Lu- Cuban rresh

H.njlh bhreddvd
4-0r.
. P\u B

lle

Ocean Spray Cranberry

2 8%
L Cans

Delicious With Chicken

“Super-Right"

Lamb Rib Chops ... T5¢

“Super-Right"

Lamb Roasts - 29¢

“Super-Right” Breast or Neck - Bone in

. 19¢
Lamb Patties - 39

Lamb Stew

“Super-Right"

Y

 A&P COFFEES »

Mild & Mellow Coffee
B o'Clock . 79¢ 3:x $231

ll.;g
Rich & Full Bodied Coffee .

Red Circle .:: 89¢ 3.:, $261

Vigorous & Winey Coifles

Bokar . 93c 3::, 8213

Hag

c ALP Brand — “Our l' inest Quality"
£ No 309

2] Golden Corn tes 2 e 2Q¢

“Our Finest Quality”

A&P Whole Beets 2 %&'29c¢

c luna Brand Good Quality
Bartlett Pears Woe 20c
Good Quality Reliable !
Ne
Cut Green Beans 2 %er29c¢

ALY Brand
Freestone Peaches

"Our Finest Quality"” Hal, or 51,

#r23c

A&P Brand “Our Finest Quality”
Grapefruit Juice 2 %35
1.Lb uice . Cams
Can Isc “Our Finest Quality® £
A&P Fruit Cocktail e
11}'2"' aﬁe “Super Ru:h!"- ALP :”I e 35C
Luncheon Meat e 29¢
1IJ!II.1: 23c Use in Hot Chocolale
Angelus Marshallows %2 19¢

A&P Brand—In % Lb. Prints—Creamery

Sunnyfield Butter W 63c
® ANN PAGE FINE FOODS -

Ann Page—Pure Fruit

Blackberry Jam

Tha-On
Can

Ann Page—Pure Fruit 120z

Blackberry Jelly Glass

Ann Page Pure Fruit Red

Raspberry Preuﬂu

Ann Page Zesty
Salad Mustard G

Ann Page Creamy Rich

“AYo“'AlsE CRCRC R U Jar 4&
Ann Page Rich Red

TOMATO SOUP ... 4-::33¢

“SUPER~RIGHT” MEATS *

Morrell's Pride Smoked Short Shank Skinned - 10-14Lb. - Avg.

HAMS

10'%-0x.
Cans

W‘hole Shank
490 Perger 35°

'Super‘mlhl" Heavy Western Grain Fed Beel

Chuck Blade Roast > 33c

“Super-Right" Heavy Western Grain Fed Beefl
Lean Boneless Stew - 45¢

“Super-Right" Freshly Ground
Lb, 37:

Ground Beef -
Afl Meat Franks -

1-Lb,
Pk,

“Super-Right” Whole or Half Butt

LEG OF LAMB - 55

8c
4 :: 43¢
8 = 45¢

Euch
35¢

8. 33

vvvvvv LA m e o s oom s e

3 inest Prigeg Kfogiieg Phew Mereh Sipt

& PO ANL s bl o o o o P

ﬂm.uinu

Fresh

. Pole Beans
w9

PETER PAN

Sail Detergent # 23c & 49¢

4O

Peanut Butter

w2 33c
J_gwel Qil 2%9c 55¢

Shortening & 23c 3 # 80c

FLUFFO

Shortening # 34c 3 % 93c

'_'__oﬁﬁ_pnv
Facial Soap 17¢

Delsey Toilet Tissues 4*=49¢
Kleenex Tissues *»* 25c
Blétergen’r 12 39c 10$2.47

NYLONGE

Sponges wa12¢ = 19¢ ®a"33c

Reg.
Bars

These Prices Apply to Stores in Beaufort and Morehead City . .
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