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§ ROBERT JACKSON & CO,

About - - -
Old-matured

Nuttacorn Hams

Smoked from - -
Applewood Sawdust.

S

UTTACORN HAMS derive their name through
being fed on nuts, and are obtained from what are
known in Virginia as Razor-back Hogs, grown in

the County of South Hampton, U.S.A.

During the summer and early fall the Hogs from
which these delicious Hams are made are allowed to run
wild in the woods, where they feed on acorns and any-
thing else they may find ; in the late fall they are turned
into pea-nut patches and eat the small pea-nuts that are
left on the vines, and are slaughtered in December,

They are then cured from the genuine Smithfield
formula and are smoked from Applewood Sawdust.

The meat of these Hams will remain moist for sev-
eral years, and owing to the nature of the food consumed,
the animals from which they are obtained are absolutely
free from contamination and have a flavour more
delicious than anything else known in the Ham trade.

Through the success of these Hams has sprung the
curing of other dealers who have tried to imitate the
curing of the famous Smithfield Ham, but, as stated by
connoisseurs, there is something lacking in all other Vir-
ginia Hams which is to be found only in the famous
Smithfield Nuttacorn Ham, and a great many that are
now sold as Virginia are simply made from ordinary Hogs
and are not to be compared with those that are grown
in the Smithfield distriet and known as ‘‘ Nuttacorn.”

They may now be obtained in perfect condition.

Price 1/6 per lb.

So-
From
RT. JACKSON & CO.,

Direct Importers of - = -
A merican Fancy Groceries.

171 & 172, Piccadilly, W,

A REAL LUXURY.





















































































36 ROBERT JACKSON & CO.,

7. Fruit cooked in this way can be used for all
sorts of purposes, just the same as fresh fruit—for pies,
cakes, puddings, or simply as stewed fruit.

8. Never put the fruit on the stove without
thoroughly soaking it beforehand. Never boil it on a
quick fire. Fruit must be soaked and must have time to
gain the water it lost in the evaporating process in
drying, and must soak in cold water.

N.B.—Sun-dried fruits have fully ripened and so
have developed all their natural sweetness. They will
keep an almost indefinite period.

For prices see page 20.

DIRECTIONS FOR COOKING
OLD VIRGINIA HAMS.

Place the Ham in cold water, and let it soak
12 hours, then thoroughly clean, put it into fresh cold
water and let it soak another 12 hours. When ready
to cook, place it skin down in the ham boiler, which
must be a good size and full of cold water. It will take
about one hour, over a moderate fire, to come to a
boil. Then keep it boiling steadily—on no account
must it be allowed to boil fast—and as the water boils
down replenish with hot, never with cold, so as net to
check the boiling. When the Ham is done it will,
of its own accord, turn over skin up. This is sufficient
proof of its being thoroughly cooked without further
test, such as the sticking in of a kitchen fork, which
only serves to puncture the meat and let out the juices.
If not required hot, let it cool in the lignor in which it
has been cooked.

171 & 172, Piccadilly, W,



































































































































































































































































































