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6-—Lancaster Farming, Friday, January 6, 1956

Eor the o
Farm Vite and Family :

Starting off the New Year, the
mail 1s picking up again. Too

much cooking during the holi- F‘ree TO Women cee

days to take time out to share

recipes, and. In my .own case, .
: One yeat charter subscrip-

too much travel, too much busi- .
‘ness, too many friends to re- ;INM(:‘. to LANC;?STE“ F ARN_!'
new acquaintances with. In the to hona ousewie eacn
past week your editor has cov- week who submits ine bpesg
letter . . . recipe . . . home:

. 3250 les with a ;
ered some m t making hint. Send your letier

chance to compare agamn the \ .
East, the somewhatsouth St.| ¢t LANCASTER FARMING,
Quarryville, ra.

Lows, and the midwestern Corn
Belt. -

What you miss most — outside|{ “The other one is

of the rather chilling weather —

1s Pennsylvania cooking. COCONUT SNAPS -
This jaunt included Christmas| One grated coconut
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m Falls Churech, Va.-with some
wonderful friends, back to Lan-
caster County a few days, and
oft for St- Lows, Mo., then Des
Moines, Iowa. The New Year’s
Eve, always a big event, was
with old driends, and many of
the same group jomned in a Sun-
day afternoon, New Year’s Day,

-One half pint table molasses
One fourth pound butter
One and one-fourth Ibs dark
brown sugar ~
* Three-fourths of a pound of
flour -
Pinch of salt ‘
Be sure to use butter and they
will not stick. Form into little

FASHION FEATURES FABUL!

FURS—AImost befond elief are the, two creations shown

e ARSI

above. Norwegian Blue Fox, at lefi, is rarely-seen in a full-length greatcoat such as this. Styled
by Genevieve Fath, the Pdris offering is a Juxurious one-of-a-kind achievement. At right is shown
a “mink” bathrobe. If fashioned from Nature’s own mink skins, it would give even a healthy

budget acute anemia in the-pocketbook department. However,-the soft, sleek “fur” is a man-made

fabrie. Known as “Princeton’s mutation,” the material is said to be warmer and highter, but much
“I would rather you would less expensive, than mink fur. A full-length coat is expected to retail for less than $200. First

not print” my name. -I am showing of the fabric was made in New York City - = ‘ - -

sure you will like these re- ¢ .

cipes,” our reader concludes. K N
has this note: “Please don’t ONE DAY AT A TIME

print my name in paper. Annie Flint ‘

reception balls and bake.
- ®
Lancaster Farming’s repu-
tation has gone far and wide,
and ‘the comments on Penn-
sylvania cookery, as contain-
ed in these columns, has at- _
tracted a lot of interest for N Too ‘bragey’” N
the out-of-staters, One was . . o Fagey- ow, come . cen T . -
especially taken by the Broc- Jolgsr%i\:sgc%l{,‘;ttg §g$ Il\j[;; — if it’s worth printing, it's One day at a-time with its failures and fears,
’ worth giving credit. But if |With its hurts and mistakes, with its weakness and tears,

coli Casserole, that we print- |don: V ] i
ed in an early-edition. Oth- you do wish your name to he With its portion of pain and its burden of care;- .

%* - kY

ers told of cobki recipes | “I have just seen one of your| Withheld well do so. But | One day at a time we must meet and must bear.
they tried after seeing them |copies of Lancaster Farming. 1 S : J ur i i i
y g pies o houseﬁold Bird-in-Hand reader: One day at a time to be patient and strong,

lcl:;:;llnmd :anguiartt: htah\:: i]lrl’;lts Stel?atimlg fﬁ:greae big help in To be calm under trial and sweet under wrong;
h - Rt “f would hke to send you a| °Then its toiling shall pass and its sorrow shall cease
finaly ma‘fle their ﬁrs,: ap-  my latchen. Hope you ¢8n U%|ivery old recipe for Crumb pie,| It shall darkengand dig, and the night shall bring peace.
Pea;anﬁ'da; outher fried them and that they will helPior Shoo-Fly Pie, as it is some-|One day at a time —but the day is so long
pe 'tke nd of southern fried ot oo loseq | fmes called. This 15 an onginal| Apg the heart is not brave, and-the soul is not strong
ehicken A e s eubscristion fo|Lancaster County ShooFly pie O Thou pitiful Christ be Thou near all the way; .

b ’

- - * $1 00 for a-year’s subscription £0 ) e0ne T think. I got 1t a2 good
From RD 1, Pequea, comes|your paper. I will be looking man‘; 'vears ago \frfm an elfeﬂy Give courage and patience, and strength for the day.

_ thig week’s winner of a free|forward to getting it ias I was|Amsh lady who used it in her Swift cometh His answer, so clear and so sweet:
year's subscr.xptlon to Lancaster |born and raised in Southern Lan-{p ... “Yea, I will be with thee, thy troubles to meet;
Farming, This reader writes: | cgster, Co;mty. Wlshm§ 1you all I will not forget thee, n or fail thee, nor g riéve;
. the luck for a successful paper- - . . . 4 -
1y o e am v i Sk Do Nt T
cipes I Iike very much: ere are her hin R 5 .-
P y He hath numbered its hours, though they haste or delay.
CRISP GINGER SNAPS His graceis sufficienty we walk not alone;
One pound flour As the day, so the strength that He giveth His own.

Half teaspoon ginger

One teaspoon cinnamon

One teaspoon soda

Pinch of salt

One-eighth pound brown| Use one cup spirits of -am-

sugar N - monia

One-fourth pound lard One-half cup vinegar

Mix this together, then add| One-fourth cup baking soda and then put half of the crumbs
first enough kaking molasses to| One gallon of water m the hiquid. Pour in lined pie
wet enough to roll Ou\t, roll thin,| Of course, warm water cleans |plates and sprinkle ~ rest of
cut out and bake. best, but eool water also works|crumbs on top Bake at 350 de-
good- grees.

“These are_ delicious ecrumbjss.

CRUMB PIE

Stir all together:

One-half cup table molasses

One cup water -

CLFANER FOR WOODWORK One teaspoon soda

Then mix separately:

i, £ eaner, fr washable| o heaping.cup b suger
Three cups flour )

eas1ly and 1t does a beautiful JOB One-half teaspoon cream of | 1283 38940382820828008300022082¢22000000¢ $352523228338035388838 $0202024580005402282
on the dirtiest pamnted surface. tartar - ¢ -

One tablespoon lard (I use 3 - o
d ‘Used Freezers

- Crisco) -
Used Refrigerators
D. L. DIEM & SONS
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e Te R eeveteelocsstsvrodlitdetidroiotsstivived

Pk R pies,” our writer adds-
Just a note of caution — - #
be careful in handling am- Here’s a letter, a recipe, a|s$%, PHONE 6-2131 R LITITZ, PA.

monia. It can give some [subscription, and a Manl Box epeeeeess . .

204

S b 'b ‘V severe eye burns if you are [Market ad all in one envelope, .
u SCI1 € NO not careful, = from Mrs M F. Hoffmeier, Box - -

* L] *

-

~ For another hint, Mrs. Daw-
son suggests using a nut crack-

150, RD 2, Gap, who writes

“I enjoy reading Lancaster
Farming very much and I am
sending a recipe for some deli-

« FREE DEMONSTRATION

f— Charter Offel’ —— ler to open small jars and extract|cious cookies. .
bottles frlcl)um hot water. . MINIATURE FRUITEES Me FASTER c UTT'NG ’
’ . ' i %;:I:eec?;gssugar A i N
oty S omecy paper. and & fow| OTSHAL pound melied butter EASIER HANDLING,

: drops of 3-n-One oil, or use
$1.00 First Year |cookmg. oil, 1t wil make old e o e o emon and
- aluminum or steel pots and pans one Oran gz of one lemon a

shine again Rub two sheets of One teaspoon vanilla
emery paper together to take out Two-thirds teaspoon salt
the sharp or high grains and Two teaspoons baking powder
these will not make deep cuts- Five cups flour p

One cup muk

One cup chopped walnuts

One cup raisins

Mix mgredients in order listed.
Drop b teasponful on greased

gt TR TR cookie baking sheets about three

DR. E. R. GEHMAN ' '

CHAIN SAW

Ends Soon

Reading the last of a let-
ter first is a bit strange,
but one from Bird-in-Hand

N

Cuis &t any angle with engine level,
Bars available to fell timker up 1o 4Y2 f1. Leaves

'—

grees about ten minutes,

“This recipe makes 15 dozen ground level stump.
cookies that are truly delicious The amazing power and stamina of this lightweigh?
and nice for .packing in lunches MALL 2 M G for toughest cutting jobs has made it
OPTOMETRIST. also ' P ¢ the favorite of farmers, nurserymen and arborists and

the winner of more cutting contests than any chain
saw ever built. Powers bars from 18" to 54",
TRY IT FREE in yeur ewn timber.

Ceme in, phene er write, te

“I would like to thank you for
previous free copies of Lancas-
ter Farming that were sent to
us »

EXAMINATION OF EYES

42 So. Prince St., Lancaster Pa.

OFFICE HOURS’9 A. M. TO 5 P. M.
NO OFFICE HOURS THURSDAYS
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e o swving w0 mm | SNAVELY’S FARM SERVICE

too often correct, and some- -
(Continued on page nine) New Holland -7 Phone 4.2214
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