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DELIGHTFUL FOOD IDEAS

ANY WAY YOU SLICE IT, HAM MAKES PREPARING A DELICIOUS AND

MEMORABLE DINNER FOR EASTER AND OTHER SPRING CELEBRATIONS A

LOT EASIER. MOST HAMS ARE PRECOOKED AND REQUIRE ONLY GENTLE

REHEATING AT THREE HUNDRED AND TWENTY-FIVE DEGREES FAHRENHEIT TO

AN INTERNAL TEMPERATURE OF ONE HUNDRED AND FORTY DEGREES

FAHRENHEIT. THAT MEANS A BONELESS HAM CAN REQUIRE LESS THAN TEN

MINUTES OF PREPARATION. SIMPLY SLICE AND SERVE. A HAM DINNER ALSO

HAS THE ADDED BENEFIT OF TASTY LEFTOVERS THAT CAN BE ENJOYED IN

EVERYTHING FROM BUDGET-CONSCIOUS CASSEROLES TO TACOS, SOUPS

AND SANDWICHES. NOW, TO MAKE YOUR TIME IN THE KITCHEN EVEN

EASIER, THERE IS A TOLL-FREE HOTLINE YOU CAN CALL TO GET ANSWERS

FOR ALL YOUR HAM-RELATED QUESTIONS, FROM SELECTING THE RIGHT-SIZE

HAM FOR YOUR GATHERING TO PREPARATION TIPS AND RECIPES FOR THE

LEFTOVERS. COOKS—FROM BEGINNERS TO EXPERTS—CAN GET HELP

EVERY STEP OF THE WAY. THE KENTUCKY LEGEND HAM HOTLINE AT

1--8-6-6--3-4-3--5-0-5-8 IS OPEN FROM 9 A-M TO 7 P-M EASTERN

TIME, MONDAY THROUGH FRIDAY. TO LEARN MORE, VISIT SPECIALTY-
FOODS-GROUP--DOT--COM.


