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TERMSFOR
EASTER HAM

We will observe Easter next
weekend. That means, among
other family traditions, that many
of you will serve ham for your
Easter dinner.

With all the terminology used, it
is no wonder that many people tell
me they become confused when
trying to select the right hamwhen
they dotheir food shopping.

Ham may be purchased whole,
as halves, as portions or ends or as
slices.lfhamislabeledasahalf.it
must be a complete half with no
center slices removed. After
choice center slices have been
removed, the remainder must be
labeled as either butt or shank
portions or ends.

You can also select from fully-
cooked or cook-before-eating
hams. Fully-cooked hams have
been cured and cooked by the
packer and they only need to be
reheated to an internal tem-
perature of 140*F.

If the label does not indicate that
the ham has been fully cooked,

FLEMINGTON, NJ - Hunter-
don County 4-H members are in-
vited to enter the 1964 Flemington
Fair Broiler Contest.

Each entrant will receive five
baby chicks about twelve weeks
before the Flemington Fair. In-
structions and further details will
be givento each participant.

Members will raise the chicks
during the twelve-week period.

Ladies
Have You
Heard?

By Doris Thomas
Lancaster Extension
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Broiler contest scheduled

assume it is a cook-before-eating
ham. It requires cooking to an
internal temperature of 160*F. to
bring out the best flavor and
tenderness.

Ham may be soldsemi-boneless,
boneless, or shankless. A semi-
boneless ham has the leg bone
remaining, but the aitch
(pronounced H) bone and usually
the shank bone have been
removed. In a shankless ham only
the shank bone has beenremoved.

A semi-boneless ham is usually
partially skinned and defatted. A
boneless ham may be rolled,
shaped, or canned. Shaped or
rolled hams are skinless and
boneless, formed into rolls or
rectangles.

Some canned hams are
perishable and must be
refrigerated. Other canned hams
are not perishable. Canned hams
are clearly labeled and will in-
dicate the need forrefrigeration.

A term that frequently confuses
shoppers is “water added.” A
curing solution of salts, sugar, and
water is injected into the ham

Judges will evaluate how well the
chicks were raised during the
Flemington Fair.

Prizes of ribbons and cash
awards will be presented to the
winners. Orders for chicksmust be
made by May 10. Call club leader,
Mrs. Maybelle Nief at 782-2526 to
place an order or to obtain more in-
formation.

during processing to produce the
meat’s familiar flavor and color.
Most or all of the solution is lost
during the curing and cooking
process. Federal regulations
require that a ham labeled as
“smoked” weigh no more than its
original weight. If some moisture
is retained, and this can be no
morethan 10percent, thenthe ham
mustbe labeled “water added.”

Country hams or country-style
hams are processed by the dry
cure method, as was done in early
days ofour country.

A dry mixture of curing
ingredients, mostly salt, is rubbed
onto the ham in an amount suf-
ficient to ensure complete
penetration of the curing mixture.
Federal regulations require at
least 45 days for cure penetration
and an additional minimum of 25
days for the drying period. These
hamsrequire long slow simmering
before eatingorbaking.

I frequently get questions about
the rainbow-like colors often seen
on ham slices. This coloring is
Called iridescence; it is caused by
refraction of light on the cut ends
of the muscle fiber. It is not harm-
ful in any way. It does not indicate
that the meat is old, spoiled, or
anything undesirable. It is justthe
way the light strikes the meat.

For the correct time and tem-
perature for cooking the Easter
ham you select, consult the label
on the ham ora cookbook and use a
meat thermometer. The
Cooperative Extension Service is
an affirmative action, equal op-
portunity educational institution.

LONG JOHN
BALMER

INSULATION
• RD 5, 80161 D

Manheim, PA
(717)665-4132

Horse farm
(Continued from Page B2)

assistant, horse trainer, and stable
manager, Rita also does her own
farrier work on her horses. She
attended Penn State for two weeks
in 1973 for their horse shoeing
school and was one of the two girls
in the class dominated by men.

“It was not hard to learn, but it’s
certainly hard work,”Rita said. “1
had to work a little slower than the
men ‘cause I wasn’t as strong.”
She insists on taking her time and
likes to train her horses from
youngsters to stand quietly.

Mary Jo relates her beginnings
with horses to the fact that her
father was a judgeat Beagletrials.
Horses were provided for the
judging.

“He used to take me to field
trials hoping that I would become
more acquainted with Beagles,”
she states. But, she adds, after she
started riding the horses, the
Beagles were forgotten.

Mary Jo’s first horse of her own
was bought from Rita. The pur-
chase marked the beginning of a

Full Warranty On
Insulation For Life Of

Structure
• Fully insured
• Free Estimates

We Can Do The Job Now

Lancaster

?
£

Underpass

jßeechdaleRd

Intercourse 3rd house

long friendship, “Jazz” and Mary
Jostayed on atthe Spatz stables.

Since that time the two girls
have worked together on their
horses, a riding ring for training
purposes, a porch for their trailer,
and an expansion of their stables.

“It’s a matter of putting your
mind to it,” Mary Jo says about
their goals.

Their stables include not only the
horses, but Dolly’s, Ruth’s (Rita’s
younger sister), Mary Jo’s and
Rita’s dogs and cats. Although
they do not like to advertise it, no
stray cats are turned awayv The
dogs and cats are close second-
place favorites in the hearts ofRita
and Mary Jo.

If you ever take a quiet drive
around Centerport and see a car go
by full of dogs, or see a cat sitting
on the seat (that’s Lester the cat,
he thinks he’s a dog), it will
probably beRita or Mary Jo. Ifyou
don’t see them, they will be with
their horses. According to the pair
if they are not with the horses, they
will be off with the dogs, or
relaxing with their cats.

LAWN CHAIRS (TABLE
Wholesale or Retail

• Redwood, Yellow Pine & Outdoor Wood

*

COMPLETE LINE OF REDWOOD LAWN FURNITURE
• GLIDER . PICNIC TABLE
• LAWN CHAIR & TABLE ' PORCH SWINGS
• DOUBLE BENCH LAWN SWING

JONAS S. EBERSOL
V/i MILES NORTH OF BIRD-IN-HAND ON

2689 Stumptown Road
Box 461, Bird-in-Hand, PA 17505
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I LOST 170 POUNDS
in about 6 months, and I am still losing. Nothing
everworked for me like this before. I feel great.”

-WE GUARANTEE-

You Lose 10-29Lbs. Excess Weight
In TheFirst 30 Days With The

Herbal weight loss programfor
less than $30.00
oryour money back

This unique all natural weight loss program with
herbs is the most comprehensive, safe, sensible,
easy and totally balanced plan ever offered. It
curbs the appetite, cleanses the system and
supplies all the nutrition the body needs to
maintain vitality and energy while you lose
weight, without any hunger pangs or exercise. It
contains NO salt, sugar, drugs, manmade
chemicals or preservatives. Cut food bills in half
by normally replacing 60 meals (2 per day). You
eat 1 regular meal a day ofyour favorite foods.

For information concerning a FREE 30 day
supply, or other Herbal programs and
testimonies of relief from high blood pressure,
heart problems, cellulite, ulcers, diabetis,
hypoglysemia, colitis, diverticulitis,
hiadalhernia, indigestion, female organ
problems, cramps, hot flashes, menstrual
disorders, phlebitis, hemorrhoids, allergies,
sinus, asthma, acne, pimples, headaches, ner-
vousness and others, contactthe following:

R. Smith
Myerstown, PA

To HaveThe Complete Herbal Slim & TrimKit Delivered ToYour Door,
Send $32.70 (29.95 & 2.75 Delivery Charges) To -

IVAN & ESTHER MARTIN
522 Prescott Rd., Lebanon, PA 17042

Phone: (7171866-4928 or 866-4555
Or Distributor

Arlene Martin Aaron & Anna Bange
RD 4, Box 1607 351 Smoketown Rd.

Elizabethtown, PA 17022 Hanover, PA 17331
(717)367-3122 (717) 637-1232
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DISTRIBUTORS
WANTED

For less than $32.00

to start. Includes
distributorkit with

products, manual&
sales helps.

SECURITY STAINLESS STEEL
CHIMNEY PRODUCTS

NEW HIGH TEMPERATURE
NO. 304 STAINLESS
METALCHIMNEYS

With 10Year Warranty
On Wood Or Coal

RE-LINE YOUR OLD CHIMNEY WITH
SECURITY’S NO. 304 SS LINER

Applications:
SecuritySS Liner consists of a flue
made of .025 inch thick stainless steel
grade 304 and is designedfor the follow-
ing applications:
• Lining existing
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masonry chimneyflu*
for those with deterioi
ted tiles orthose that
were built before the
use of lining tile

• Can be used asventini
system withsolid fuel
heating appliances
(wood, coal)
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Features;
• Inexpensive when comparedtoreplacing

a damagedmasonrychimney. Can be
installed within one day.

• Makesunlined chimneys safefor wood and coal burning
applications

• Improves chimney drawfor reliable wood and coal heating
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• The distance between the vertici
pipe and the ceiling may be less I
and willbe established by the auj
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COLEMAN CENTER
89 Old Leacock Rd.

RDI, Ronks, PA
STORE HOURS:

Mon. thru Sat. 8 to 5
Tues. & Fri. - Til 8:30
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