
Farm Women 3 Hear
African Missionary

Miss June Hartranft, a mis'-
sxonary in Sierra Leone Africa,
tolcLabout her work, the climate
and the people of Africa m a talk
before Farm Women 3 Jan. 19 at
the home of Mrs. Irvin Burkhold-
er, Farmersville.

New officers were installed by
Miss Alva Stuber, past president,

{ft Reports on the recent state con-
vention at Harrisburg weie given
by Mrs. Gilbert Paul, Mrs. Elam
Shelly and Mrs. Harold Stuber.

Members brought canned goods
to be given to Crisps Attucks.
Mrs. Burkholder served refresh-
ments at a social hour following
the meeting

The next meeting will be held
Feb. 16 at the home of'Mrs Ivan
Eberly, R 1 Ephrata.

For Farm
Women...

(Continued from page 6)

2 eggs
5 to 6 cups sifted flour

HEALTHY J
HONEY TOPPING

Feed a High QualityLa-
ying Mash.

Feed the very best quality
laying mash you can find in
your locality. Try to buy it
at the best possible price. If
you. are feeding 'a “price
ieed” and not getting top lay,
I suggest that you put one
pen of pullets onto the best
quality mash you can find
and see what happens. You
should see a difference tti

two to four weeks.

HONEY FROSTING
1 cup honey

It is a mistake to feed a
ration that contains coarsfely
ground particles of grain that
the birds can sort out from
the rest of the mash. This
usually causes poor produc-
tion and trouble from cann-
ibalism.

' Babcock Customers Well"
Informed. You have two ad-
vantages over your neighbor

'if you become a Babcock 9 9V

HONEY SAUCEBessie customer. One is you
have one of America’s really
fine commerical layers and
second, if you read our liter-
ature you will be well in-
formed on what’s going on m
the poultry business.
Write for the Babcock cata-
log to:
Babcock Poultry Farm, Inc.
Route #5 M
Ithaca, New York f W

HEAB
The Mennonlte Hoar

Russell Mease
Route 4
Manheim, Pa.
Local Representative
Phone Manheim MO 5-4705

Each Sunday

Lancaster WLAN 12:30 P. M.
Norristown WNAR 8:00 A. M.
Hanover WHVR 1:00 P. M.

Nutritious Ful-O-Pep Chick Starter
\v\ startsbaby

chicks fast
You just can’t beat new Ful-O-Pep Chicle
Starter when it comes to Fast chick growth.

That’s because Ful-O-Pep is built with" the
quality ingredients that supply real

growth power . . . turn those baby chicks into
frisky growing pullets in a hurry.

;ome in soon

J. C. Snavely & Sons, Inc.
Landisville, Pa.

Grubb Supply
Elizabethtown, Pa,

George Rutt
Stevens R. D. 1. Pa.

Pour hot milk over butter, sug-
ar and salt. Crumble yeast into
lukewarm water to soften. Cool
milk to lukewarm, add yeast and
well-beaten eggs. Beat in flour
to make a soft dough, then turn
out on floured board and knead
until smooth. Form into a ball
and place in greased bowl. Cover
and let rise until doubled in bulk
When light, shape into long i oil
about one inch in diameter Coil
roll into greased cake pan. begin-
ning at the outside edge and cov-
ering the bottom Brush with hon-
ey topping Let rise until doubled
in bulk and bake in moderate
oven (375 degiees) 25 to 30 min-
utes

If desired, sprinkle with chop-
ped nuts and chopped candied
cherries and pineapple before
baking

V 4 cup butter
2 i cup confectioners’ sugar
1 egg white

_
2 tablespoons honey, warmed
Cream all ingredients together

and brush over Twist before set-
ting to rise.

2 egg whites
Boil the honey about ten min-

utes (238 degrees F.). Remove
from the fire and cool while the
egg-whites are beaten stiff, then
pour the honey in a thin stream
over them, beating the mixture
constantly until thick enough to
spread. Cool before spreading.

HONEY COCONUT TOPPING
Mix together the following.
2 tablespoons soft butter
3 tablespoons honey
1 tablespoon cream
J/2 cup shredded coconut
Dash of salt
After spreading on cake, place

3 inches under broiler (low heat)
until mixture bubbles and browns
(three to five minutes). Do not
burn.

1 egg
cup honey

1 cup hot water
IV2 tablespoons butter
v 2 lemon, juice and grated nnd
Beat the egg, and add the other

ingredients in the order given.
Cook over hot water lor about
fifteen minutes, stirring con-
stantly
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HONEY SANDWICH BREAD
1 cup sifted flour
3 teaspoons baking powder
xk teaspoon salt
1 cup giaham flour

xk cup bran
xk cup chopped nuts

Farm Women 12
Hear Report
On Convention

Farm Society 12 met at the
home of Mrs. Willis Ghck, Cres-
well on Saturday, Jan. 19, at 2
p. m. Mrs. Benjamin Gehr and
Mrs. Clement Bresch were co-
hostesses.

Roll call was answered by mem-
bers telling their favorite radio
and television programs. Twenty-
eight membcrg and one visitor
were present. Mrs. Russell Clay-
ton sang “The Song of the Soul
Set Free.”

Delegates to the State Farm
Show were Mrs. Raymond Aston
and Mrs. William Shenk, who
gave a report of the business and
the convention speaker, Mrs. Mar-
ian Foster Smith.

After pictures and a film by
the Cancer Society, Dr Edwin
Snoke, Lancaster conducted a
question and answer penod.

On Jan. 23 and Feb 27 the So-
ciety will sew cancer dressings at
the home of Mrs. William Shenk,
Long Lane.

The next meeting will be held
Feb. 16 at the home of Mrs. Lloyd
Husson, Rohrerstown, with Mrs
Calhe Achey as co-hostess.

Farm Women 14 Plan
Hospital Sewing Dates;
Welcome New Member

Farm Women 14 met Jan. 9 at
the home of Mrs. Melvin Stoltz-
fus, Ronks Rl. Mrs. Arthur Groff
and Mrs. Aaron Shirk were co-
hostesses.

Plans were made to sew at the
Lancaster Osteopathic Hospital,
Jan. 16, and at the Lancaster Gen-
eral JSospital, Feb. 14. Mrs. Burl
Osburn, Willow Street Rl, was
welcomed as a new member.

Delegates to the state conven-
tion of Farm Women in Harris-
burg were Mrs. Mervin Denling-
er, Mrs. Arthur Groff, Mrs. Maur-
ice Herr and Mrs. John Homsher.

the business meeting
at which Mrs. Walter Himmel-
reich presided, Mrs. Wilmer Hud-
dle gave a plastic demonstration.

Members of Society 14 will be
entertained by Society 18, Sat-
urday, Feb. 16, in the Farm Bu-
reau building.

The next meeting of Society 14
will be held at 1 30 p.m. Wednes-
day, Feb. 13, in the home of Mrs.
Paul Longeneeker, Strasburg Rl.
Mrs. Lloyd Harnish and Mrs.
Maurice Herr will be co hostesses.
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For the
Farm Wife and Family
Miss Kimball Speaks
To Farm Women 22

Farm Women 22 held their
meeting January 8 at the home
of Mrs Haiold Rudy Jr, R 7 Lan-
caster Miss Ruth Kimball, senior
home economist, spoke on ‘ Grow-
ing Old Gracefully ”

The next meeting, a Progres-
sive Party to entertain the hus-
bands, will be held at 6 30 pm
Feb 15.

Delegates to the Farm Show
were Mrs Willis Rohiei, presi-
dent, Mrs Charles Rohrer and
Mrs Amos Miller

id
Farm Women 2 Hold
Banquet for Husbands;
Elect New Officers

The Farm Women 2 Lancaster
County entertained their hus-
bands and friends with a banquet
at Alts’ rcstamant, Manhcim.
About 55 attended

The piogram included group
singing and comical readings bv
Miss Catherine Lehman Mr and
Mrs Alvin day bill showed slides
ot their tups through the New
England states and parts of Can-
ada

New officers weie elected for
1957 They aie Mrs John O.
Snavely, president, Mrs John S
Dourte vice president, Mrs Bail
Petticoffer seeretaiy, Mis Fred
Hahn, recoiding secretary, and
Mrs Alvin Giaybill treaurer.
Mrs John Snavely, Mis Llo>d
Witmeyer, and Mrs John Douite
were delegates to the state con-
vention in Harnsburg last week.

1 egg
I cup milk
I I cup honey
Sift flour, baking powder and

salt togethei and mix well with
giaham flour, bran and nuts Beat
egg and add milk . id honey. Add
to diy ingredients and mix only
enough to dampen all the flour
Pour into gi eased loaf pan and
bake in hot oven (400 degrees F )

30 minutes Makes one loaf

HONEY BUTTER
Beat one-half cup honey into

one-half cup soft butter. Add one
teaspoon grated orange nnd and
beat until fluffy.
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Maybe some of you own fav-
orite recipes using honey If you
do, send them in to us and we
will print them in this column.

A new way to cook macaroni
and spaghetti.

Add four ounces of the macar-
oni food to three cups boiling
salted water. Use two teaspoons

salt Increase or decrease the
amount of water as you vary the
quantity you wish to cook Stir
constantly for two minutes Then
remove from heat, cover and let
stand 10minutes Dram and rinse
immediately.

If you’re using a macaroni food
in a hot dish, use hot water for
nnsing. If it’s a cold macaroni
salad m the making, use cold wa-
ter for rinsing When you cook
more macaroni, spaghetti or
noodles than >ou need for one
dish, store the remainder in the
refrigerator for another meal Be-
fore using, freshen it by running

hot or cold water through it

MARTINDALE
FURNITURE STORE

Announces the

'

of the

INTERCOURSE BRANCH
Located at the Property Formerly Known

as Shirk’s Restaurant in Intercourse

Jan. 31 - Feb. 1 and 2
BE SURE AND REGISTER FOR OUR DOOR PRIZE !

$4O UNNERSPRING MATTRESS
DRAWING ON SAT., FEB. 2, AT 8 P. M.

You do not have to be present to win!
Register at either store!

SEE US FOR THE BEST IN

DELIVERY AVAILABLE EASY TERMS
FREE PARKING

Millport Roller Mills J. C. Walker & Son
Lititz, R-D.4, Pa. Gap, Pa.

Paul M. Ressler & Son
Paradise, Pa.

Ross c. Ulrich
Peach Bottom, R. D. Pa.

D. W. Hoover
East Earl, R. D. 1. Pa.

vxxx\xxxxxxxxxxxxxxxxv(£s.xxxxxxxxxxxxxxxxxxxxx

CASH DISCOUNTS 25 TO 40%

Now ... 2 Stores To Serve You Better
MARTINDALE INTERCOURSE
Phone merest 5-2932


