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	Mark Crouser, (816) 512-2292 

mark.crouser@fleishman.com   

	FOR IMMEDIATE RELEASE 
	On behalf of Cook’s Ham 


AS THE BIG GAME KICKS OFF, COOK UP SOMETHING TO CHEER FOR
Please Your Pigskin Partiers and Big-Game Guests with Simple Tips and Cook’s Ham
LINCOLN, NEB. [Jan. 17, 2008] – With more than 90 million fans gathering nationally to watch the big game in Phoenix this year, forget the “hail mary” meal, where you serve up a plated prayer and hope your football-frenzied guests enjoy it. Instead, Cook’s Ham offers simple tips to ensure your party scores with guests. Pepper them with a Southwest-inspired spread – whether you’re playing host to a small gathering or a roaring crowd, the best way to serve up a football feast is with Cook’s Ham. In fact, ham is enjoyed by so many gameday fans, it is the No. 1 sandwich served in-home.* 
In addition to festive recipes, a few super simple tips will allow you to spend less time in the kitchen, and more time watching the game! 
· Flag the Difficult Dish – Don’t get penalized for preparing something out of your league. Try an easy appetizer or entrée that will score with everyone, like these Pre-Game ‘Peno and Ham Rolls. 
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Always good to the bone®




PRE-GAME ‘PENO AND HAM ROLLS 

For a spiced-up way to put your pre-game party on a roll, kick off with this peppered crowd-pleaser.  
Ingredients
1
  Cup diced Cook's® Spiral Sliced Bone-in Ham
6
  ounces cream cheese, softened
1 
  tablespoon of finely diced jalapeno peppers 
1
  Cup (4 ounces) shredded sharp Cheddar cheese
3
  green onions, diced
1/2
  Cup finely chopped red bell pepper
6
  (6-inch) flour tortillas (gain your own home-field advantage by using tortillas in the color of your favorite team, like red, green, yellow, or orange) 
24    ounces prepared salsa
Directions
1. Before baking, remove first two full slices from Cook’s® Spiral Sliced Half Bone-In Ham and dice, and reserve the remainder of the ham for another recipe. 
2. Combine ham, cheeses, green onions, bell and jalapeno peppers and 1/2 cup salsa in a mixing bowl.
3. Spread evenly onto tortillas, to within 1/4 inch of edges. Roll up tightly; wrap individually in plastic wrap. Refrigerate at least 1 hour, or until chilled.
4. Remove plastic wrap. Trim ends from roll-ups; discard. Cut each roll-up into 6 spirals to serve. Serve with remaining salsa for dipping.
- more -

· Don’t Pass On Preparation – Rather than running yourself ragged just before the game, plan to prepare gameday foods in advance. Using a Cook’s Spiral Sliced Ham for sandwiches will take the mad scramble out of your party preparation. 

AT THE QUARTER, SPIRAL SLICED “HOT” HAM SANDWICHES

Throw the perfect pass with this quarter spiral sliced ham, which will make you MVP of the game day gathering (that’s Most Valuable Partier).  
Ingredients
1
  Cook's® Spiral Sliced Half or Quartered Bone-In Ham (half serves 15-20; quarter serves 7-10)
1
  jar (10 ounces) jalapeno pepper jelly (about 3/4 cup)
2
  cloves garlic, minced
1/4
  Cup chopped fresh cilantro 


Your favorite sandwich condiments 


Freshly sliced sandwich bread and/or an assortment of rolls
Directions
1. Preheat oven to 300 degrees. 

2. Combine jelly and garlic in small saucepan; cook over medium heat 2 minutes, or until jelly is completely melted, stirring occasionally. Remove from heat. (Or, combine in small microwavable bowl. Microwave on HIGH 1 minute, or until jelly is melted.) Stir in cilantro. Reserve 1/4 cup jelly mixture; set aside. 
3. Remove glaze packet from ham or reserve for another use, such as an optional condiment for sandwiches. Prepare and bake ham according to package directions, uncovering and brushing occasionally with the jalapeno jelly glaze for the last 30 minutes of the ham baking time.
4. Carve ham, serve with remaining jelly glaze, and let your favorite fans build themselves a super sandwich! 
· Score Some Downtime – Make it a goal to let your guests serve themselves. Preparing finger foods and simple dishes like those above are easy for everyone to grab between plays (or commercials) and enjoy, without your coaching.  

For even more great ideas, check out www.CooksHam.com, where you will find recipes to suit every game-time situation.  

Cook’s Ham makes consistent, high-quality hams that are great tasting at a good price. That’s because Cook’s has been making hams the old fashioned way for more than 65 years. Because of this heritage, Cook’s is an expert when it comes to hams that are versatile enough to serve anytime throughout the week. That makes www.CooksHam.com a great resource for everyday recipes and preparation ideas, 365 days a year.
*According to The NPD Groups National Trends® Service   (http://www.pork.org/newsandinformation/quickfacts/porkfacts3.aspx) 
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