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For the
Farm Wife and Family

As we promised last week, we
still have several letters to ack-
nowledge, and we’ll start off with
one from Terwood Road, Willow
Grove, Pa,'Mrs Arthur (Betty)
J. Shreffler. ,

“Our family has been reading
used copies of your splendid
issues since Lancaster Farming
began. My father is a subscrib-
er, B. H. Burkholder, Rl Bain-
bridge, and he so kindly shares
with us. Although the paper is
‘old' by the time we receive, it,
we enjoy it very much. After
the months of this routine, I
think it’s about time you place
us on the mailing list—enclos-
ed is $l.OO cash. Thank you
kindly.
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“Also, I’d like to pass on a
favorite receipt of ours, and
know many others can enjoy it
too, especially since ‘green bean
time’ is here

BAKED GREEN BEANS
One quart cooked greed beans
One can (KPi oz) mushroom

soup
One-half cup milk
One teaspoon salt
One-half cup buttered bread

crumbs
Place cooked, drained beans in

greased baking dish Dilute soup
with milk and pour over beans
Season. Cover with buttered
bread crumbs and bake at 375 de-
grees for 30 minutes This will
serve six generously

Free To Women...
One yeai charter subscrip-

tion to LANCASTER FARM-
ING to one housewite eacn
week who submits tne nesr
letter . . . recipe .

. . home-
making hint. Send your letter
to LANCASTER FARMING,
Quarryviue, ra-

]l| ACTP Saw and Knife
ivliiol Service

605 Marietta Ave.

Lancaster f?h. 24291

“Thanks again,” Mrs. Shreffler
adds, to which we may add too,
“Many thanks ”
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For some time, one of our
most faithful readers has been
Violet Preston of Coatesville,
and as I promised last week,
we’d start off with a letter
from her, and one answering
one of her earlier ones:

“I have moved to an apartment
now, and my new address is 621
East Lincoln Highway, Apt. 10,
Coatesville, Pa It’s very nice
here Please ask some of your
people if they will send clothing
packages I requested earlier to
my new address About the old
clothes, I can sew here and fix
anything they send. I have re-
ceived some packages so far, but
wish I could hear from some
more. I thank vou very much for
what you have done.

Mrs Preston also enclosed a
recipe, one for

RHUBARB PIE
Cut rhubarb in the morning,

or if you purchase it, always
keep it in a cool place until
ready to cook it Strip off the
skin, and cut into pieces about an
inch long Stew m just enough
water to prevent

_

its burning.
When cold, sweeten to taste
Cover the pie plates and roll the
upper crust about one-half inch
thick. Cut into strips an inch
wide, and after filling the plate
with rhubarb, place four cross-
pieces on the nm Bake one-half
hour.

“This is from the 1872 cook-
book I mentioned earlier, ang
it is very good. My grande
father gave me the cookbook
when I was a girl. If there are
any good receipts anyone
wants, I will give it to them if
they write me-
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Now from Coatesville to Man-
heim, and a letter from Mrs
Harry Lehman, R 2, who writes.

“I have received a few copies

of Lancaster Farming in the mail
and enjoy reading it. I saw in the
July 13 issue that Mrs PrestOn is
collecting clothing for needy
families Could you give me her
address? Maybe I could help her
a bit

(Mrs-- Lehman, your answer
is in the earlier paragraphs,
and we’re happy to help you—

Hosts at Holstein Field Day
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Speaking for his wife and himself, Mowery Frey here
welcomes the hundreds of visitors at his farm Tuesday
during the Lancaster County Holstein Breeders Field
Day. His wife looks on, while standing near the lectern is
Elvin Hess, Jr., association president. (Lancaster Farming
Staff Photo)

and others—make connections
like this in this column).
“In the July 20 issue, I saw

that you wanted a receipe for
cole slaw Well here is one which
we like very much, instead of
using vinegar, however we use
lemon juice.
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COLE SLAW WITH LEMON
JUICE

Take one small head of cab-
bage and grate- it.

Juice of one lemon
One-half cup water
Pinch of salt
Sweeten to taste.
Pour this over cabbage and

mix well. A little green pepper
mixed with the cabbage is also
good.

For those that like a little
coloring in their cole slaw, I
suggest you put a drop of yellow
coloring in.
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Here, Mrs Lehman adds, is
also a recipe for

CANNING PICKLES

Two cups Vinegar
Four cups water
Two tablespoons sugar
Three-fourths tablespoon salt
Bring to a boil, and add your

pickles Boil until pickles turn
color, just a few minutes. Put
pickles in jars and add syrup
while boiling. Seal jars at once.

Here’s a recipe we’ve
wished for quite a while and
one I’m sure many of our out-
of-state readers will enjoy,
once they try

CANNED SPICED
CANTALOPES

Two and one-fourth cup sugar
Three cups water
One and one-half cups vinegar
One teaspoon salt
One drop cinnamon oil

‘ Boil this syrup -and cool. Peel
and slice cantalopes Plaeff in
jars and fill to within one inch
of top with syrup Seal and cold
pack one-half hour.

Makes ten pints.

Thanks, Mrs. Lehman, for
adding to our collection some-
thing new.
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Here’s a nice list of recipes
from a modest reader up East
Earl way

“I’m sending two receipts
which we are very fond of.
When you publish these re-
ceipts, please do not use my
name, just the initials, Miss
EH.
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To this reader, whom we can’t
identify by name' in these col-
umns goes free a year of Lan-
caster Farming for her receipes

MARASCHINO CHERRY CAKE
One-half cup shortening
One and one-half cups sugar
Three cups sifted cake flour
Three teaspoons baking pow-

dei
One-half teaspoon salt
One cup maraschino cherry

jurne and water mixed
One-half cup chopped nuts
18 maraschino cherries cut fine
Five egg whites
Cream shortening and one cup

sugar. Sift two and one-half cups
flour, baking powder and salt
together. Add cherry juice and
mix. Mix nuts and cherries with
the remaining half cup of flour.
Fold in. Last add stiffly beaten
egg whites and one-half cup sug-
ar folded in.

Bake at 375 degrees for 25
minutes.

Ice with Seven Minute Frost-
ing and decorate with mara-
schino cherries.

* • •

This cake is very delicious
and its stays very moist. This

'also makes a good white cake.
Take a cup of, water instead
of the maraschino cherry
juice and one teaspoon of van-
illa. -
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Another recipe from East
Earl for
RHUBARB BUTTER CRUNCH

Combine:
Three cups diced rhubarb
One cup sugar

- Three tablespoons-- flour -

POSTOFFICE DEPARTMENT

The Postoffice Department i S
losing at a sl,ooo-a-mmute rale '
according to the House Post ■Office Committee, which is ask- f
mg for higher postal rates to \
make up the deficit. The avci I
age annual deficit of the Dq I
partment is about $46.0 million,,
acording to the committee which
has approved a bill to raise
rates on first, second and thud
class mail

Crumbs for top:
One cup brown sugar
One cup raw, rolled oats
One and one-half cups' fioui
Cut in:
One-half cup butter
One-half cup shortening or all

shortening
Bake at 350 degrees for 45

minutes.
(< * *

Seems we had promise of
recipe for a three-hour salad
or something similar a few
days back, at least every half
hour another phase of salad
making is completed. Sounds
complicated for one who likes
tossed salad, where garlic has ‘

soaked in wine vinegar and '

olive oil a day or so. plenty
of tomato, plenty of onion. .
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Tomato season’s here. What
recipes have you for using
them9 Best way, I think, is cold,
sliced—or sometimes combined
with raw, sliced onion rings

Who has one for fried tomatoes'
Or Green Tomato Pie?
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One of our 'recent winneis
writes, “Love to read your pa
per, and thanks a lot for my
free gift.”
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Mrs. Qumten F. Zwally of R 2
Ephrata answers another le

quest, but let’s put- is in hei
words: *

Have been receiving Lan-
caster Farming for quite a few
months. We enjoy its pages
pictures. As forjmyself. I go

first to the page for the Farm
Wife and, Family. -

(Continued on page nine)
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I! DEALER

I LESTER A. SINGEK
IRONKS, PA. |

STAS. OV 7-3226 g

Make A Point
To Visit
Our

Animal
Health
Department

THE
QUARRWILLE

DRUG CO.
QUAKBYVILtE, PA.

PHONE 1 O O

APPLICATION BLANK

American MechanicsBuilding and Loan Association
‘‘Lancaster's Oldest” Organized* 1868

Meet* Fourth Monday of Each Month
58 N. Duke St., Lancaster Pa.

New Series Opens Monday,-July 23, 1956. Shares SI,CO per month.

AO/ currently paid-on
1 hereby subscribe for _ shares. T* /O installment shares

OIVE FULL NAME INDICATE MISS OR MRS.

ADDRESS
~

MAIL OR PRESENT APPLICATION TO OFFICE, OR CONTACT ANY ONE OF
THE FOLLOWING DIRECTORS.

Bruce A. Boggs S. Richard Harr, Esq. O. J. Smith, Jr,
John D. Brenner Lester H. Herr Robert A. Smith
H. Clay Burkholder, Esq. ' E. Melvtn Hubley '

• Earl V. Stauffer
H. F. Diffenderffer E. L. Matterer Albert F. Witmer
H. Stanley Harner Harold E. Smith

Arthur W. Siegler, Treas. Joseph R. Byars, Solicitor

(


