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and at the same temperature: 375
degrees.

Now here are some of the reci-
pes.

OVEN FRIED CHICKEN
1 frying chicken —2% -3 lbs.
Vz cup flour
IVz teaspoons salt
Vi teaspoon pepper
% cup melted fat
Coat pieces Of chicken with

seasoned flour. Brush baling dish
with melted fat. Place coated
chicken in baking dish and pour
remaining fat over each piece.

CANDIED SWEET POTATOES
6 sweet potatoes
1 teaspoon salt
1 cup brown sugar
Vz teaspoon cinnamon
1 orange, thinly sliced •

Vz cup orange juice
4 tablespoons butter
Wash and steam potatoes m

salted water. When tender, drain
and peel. Cut in half or, if pota-
toes are large, slice thickly. Ar-
range in baking dish; one layer
of, slices first, then sprinkle with
brown sugar and cinnamon; top
with orange slices and dot with
butter. Repeat until all potatoes
are used. Pour orange juice over
contents. Bake uncovered.

CORN AND TOMATO CUPS
6
1 No. 2 can whole-kernal corn
Salt and pepper
Butter
Scoop out tomatoes and fill cav-

ity with corn (well-drained). Seas-
on with salt, pepper and top with
dots of butter. Place in greased
casserole and bake uncovered.

The Mennonlte Hour
Each Sunday

Lancaster WLAN 12:30 P. M.
Norristown WNAR 8:00 A. 11
Hanover WHVR 1:00 P. M.

THOUSAND ISLAND DRESSING
To one-half cup mayonnaise,

add the following ingredients and
serve immediately:

Vi cup chili sauce
V* cup India relish
Vz teaspoon confectioners’ su-

gar
Vi cup cream, beaten until stiff

APPLE PIE WITH
CHEESE CRUST

For pastry:
2 cups sifted all-purpose flour
1 teaspoon salt
Vz cup shortening
% cup grated cheese
Vi cup water
Sift together flour and salt. Cut

in shortening and cheese until
consistency Is like coarse crumbs.
Add water and mix lightly. Turn,
out on floured board and roll.

For filling:
3Vz cups sliced fresh apples
4 tablespoons flour
VA cups sugar
Vz teaspoon cinnamon
1 tablespoon butter
Peel apples and slice. Combine

flour and sugar and spread about
half of this mixture over crust in
pie pan. Add the sliced apples,
Sprinkle remaining flour-sugar
mixture over them. Sprinkle with
cinnamon and add butter in small
bits or dots. Seal edges and bake.
This makes an 8-inch pie.

I know you all know how to
make apple pies but thought you
might like to try something a lit-
tle different as the above recipe
uses cheese in the crust. Hope
you like it!

i, «

Here are a few household hints
for you*

Use either a steam iron or a
regular iron and dampened press
cloth when tailoring a garment.
Each seam, dart, and fold should
be pressed thoroughly before
crossed with another.

Worn bath towels make excel-
lent cleaning rags. Cut them in
squares, with pinking shears if

you have a pair. Use these rags
for washing walls and woodwork
and for other cleaning jobs need-
ing soft cloths.

Store toasted coconut in a dry
glass jar for the time when you
want to “diess up” a cream pie

or other dish To toast, spread
roconut thinly in shallow baling
pan. Place in moderate oven at
350 degrees, and toast 5 to 7 min-
utes, stirring often.

or

Hang your sponge mop in a
well-ventilated place to dry, then
store in a cool, dry place. Bacteria
thrive in a moist, warm area.

To make a tasty sauce for fish,
melt-butter, add juice of half a
lemon, and then minced parsley
and pour over fish after it is
cooked. * «

SOME FACTS ABOUT
FLOOR WAXES

Polishing wax and self-polish-
ing wax are two basic types of
floor waxes. Polishing wax may
be in paste or liquid form. Either
must be buffed to a shine. Self-
pohshing wax is a liquid wax
which dries shiny without buff-
ing

The liquid wax that must be
buffed smells like naphtha; the
wax that dues shiny has hardly
any odor.

Buy the type of wax the manu-
facturer recommends for his par-
ticular floor covering.

Our good friend Wilma Kinder
from St. Louis, Mo. has sent us
a recipe for asparagus casserole
that sounds quite tasty and we
would like to share it with you.
ASPARAGUS ENCASSEROLE
Wilma Kinder, St. Louis, Mo,
Put alternate layers of canned

asparagus, crushed potato chips,
shredded American cheese in a
baking dish. Cover with slightly
diluted cream of mushroom soup.
Bake in 350 degree oven for 25 or
30 minutes. Serve from chafing
dish to keep warm until eaten.

Talking about vegetables here &

a recipe for glazed carrots your
family might like.

GLAZED CARROTS
—l2 medium carrots

2 tablespoons butter
Va teaspoon salt
1 cup canned fruit syrup
Wash and scrape carrots, place

R 4 Manheini

2 cups milk
One cup coconut

i *
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in baking dish, season with salt
and dot with butter Pour fruit
juice over carrots Canned apri-
cot juice is wonderful' Cover and
bake IVz hours in moderate oven.
Uncover last 10 minutes to brown
slightly

Mrs Ira B Ressler sends us
herrecipe for a two crusted lemon
me which is a little diffexent than
Mrs Weidman’s She sajs

Enjoy your paper very much
and the recipes. Am sending a
recipe in for two-crusted lemon
pie which my mother made real
often. We thought it was a real
treat.

TWO-CRUSTED LEMON PIE
Mrs. Ira B. Kessler, R 1 Stevens

2 cups sugar
1% cups bread crumbs
3 eggs
3 tablespoons flour
Juice and rind of one lemon
2 cups water

We also have two recipes for
Coconut Molasses Custard. We
have printed many recipes for
these pies but each one is a bit
different so, we hope you’ll find
one to your liking.

MOLASSES COCONUT
CUSTARD

Mrs. Stanley G. Greiner,

2 eggs
1 cup sugar
V 2 cup flour
14 teaspoon soda dissolved m
- ./ater

Beat eggs, sugar, molasses and
flour together. Add soda, coconut
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and milk Pul m an unbaked pie

shell
Frm Mrs Clarence Weidman.

R 1 Gap comes this recipe
t

She
says:

Am sending you a recipe for a
two-crusted lemon pie which was
used by my grandmother and
mother and which we like very
much.

TWO-CRUSTED LEMON PIE
Mrs. Clarence Weidman, R 1 Gap

Grated rind and juice of 2
lemons

4 tablespoons flour
2 cups sugar
3 eggs
Beat all together until creamy,

add two cups water and one cup
milk Bake in slow oven (250 de-
grees) and then turn heat up a
little higher to brown

I guess thatrbiings to a close
our recipes for today Do hope
you’ll have an answer for some
of the requests we’ve had today.

FRIGIDAIRE
Sales & Service

New & Used Appliances

Brubaker
Plumbing &

Heating
Old Harrisburg Pike &

Rohrerstown Rd.
Ph. Lane. EX'3-3908

[ ANNUAL SPRING SALE [
S Feb. 18 to March 2 ■

i 10% OFF :

■ ALREADY LOW PRICES ■
■ ON ALL GAS APPLIANCES ■■ ■■ Water Heaters Refrigerators ■
■ Stoves black and white m
* Clothes Dryers

.

Room Heaters ■
■ WARD BOTTLE GAS S
H Town store, 25 S State St„ Ephrata. Open 8.00 a. m. to J|
■ 5:00 p. m. daily and during the sale we will remain open B■ Thursday and Friday till 9.00 p. m. ■
■ Office-showroom one mile North of Ephrata on route 222, g
■ open B*oo a. m. to s*oo p. m. '

|

Today’s Pattern
NEW Printed. Pattern

Easier to cut
Sew and fit

9306 2—t

Printed Pattern
Printed Pattern 9306. Child's

Sizes 2, 4, 6, 8. Size 6 smock and
shorts. 2 yards 35-lnch.

Send Thirty-five cents in coins
for this pattern—add 5 cents for
each pattern if you wish Ist-class
mailing. Send to 170 Newspaper
Pattern Dept., 232 West 18th St.,
New York 11. N. Y. Punt plainly
NAME. ADDRESS with ZONE,
SIZE and STYLE NUMBER.

UtKJ^*m*nJ**n*mm**n***mJU!J«M*»*omt#»ow*{mJ*«tw**t«w***«******m
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FARM BUREAU’S
23rd ANNIVERSARY

Thursday, March 7
10% DISCOUNT

On Cash Purchases of All Showroom Items
(Except Chicks)

Wire Fencing
Asphalt' and Steel

Roofing
Paints and Supplies
Dairy and Poultry Sup-

plies
Bulk Milk Coolers
Barn Equipment
Fence Controllers and

Supplies

Farm and Garden
Tools

Power and Hand -

Mowers
Sprays and Dusts
Unico Freezers

(Upright and Chest)
Electric Water

Heaters
And Many Other Items

REGISTER FOR DOOR PRIZES
At Your Local Branch or Main Office

FIRST PRIZE Nuton E “Power-Maid” Mixer &

Blender
SECOND PRIZE GE Electric Coffee Maker

13 Additional Prizes

Drawing to Be Held at 9 P. M. at Dillerville
Road Salesroom

Manheim New Holland Quarryville
Open 7 A.M. to 5 P.M.

Diilervilie Road Location—Open 7 A.M. to 9 P.M.
Showing of Informational & Enter-

taining Films During Evening in
Dillerville Road Meeting Room
EVERYBODY WELCOME

Spend the Day at
FARM BUREAU

•«


