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For the
Farm Wife and Family
Try Beef Patties ‘Beefed Up’
With Milk at Your Next Barbeque

Hamburgers are a favorite any-
time but especially in the sum-
mertime, when they can be char-
coal-broiled for an extra delicious
flavor. Try this recipe using dry
milk the next time you make beef
patties whether you cook them
in the kitchen or out of doors.

BEEF PATTIES

each one

RHUBARB SPONGE PIE
2 egg yolks
1 cup sugar
2 tablespoons melted butter

% cup drained cooked or can-
ned tomatoes

2 tablespoons flour
1 cup milk
2 egg whites, stiffly beaten

1 pound ground beef
1 cup left-over mashed potatoes
1 teaspoon salt

1 teaspoon lemon juice

2 tablespoons finely chopped
onion

Vz cup dry milk (or one cup to
give greater milk value)

Mix well the mixure will be
sticky. Make into patties. Roll in

flour and fry slowly in a little
fat; brown on both sides. Makes
12 large patties.
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A letter from one of our read-
ers says:

N
I enjoy your Lancaster Farm-

ing paper very much, especially
your recipes as you certainly have
been having some good ones.
Thought I would send you a cou-
ple. BAKED RHUBARB

CINNAMON FLOPS
Mrs. Roy Byers, R 1 Quarryville

1 cup granulated sugar
1 tablespoon butter
Mix with sugar; then add;
1 cup sweet milk
2 tablespoons baking powder
2Vz cups flour

RHUBARB SAUCE

Grease and dust two pie pans,
fill with batter and sprinkle with
cinnamon and brown sugar. Pinch
little holes on top and put three
or four drops melted butter in

Mrs. Byers also sends along a
rhubarb recipe

2 cups fresh rhubarb, diced
Beat egg yolks in a bowl; add

flour and melted butter. Stir in
milk slowly, add sugar and lem-
on juice, mixing well. Stir in beat-
en egg whites.

Arrange diced rhubarb in bot-
tom of unbaked pie shell and pour
mixture over rhubarb. Bake in

hot oven 450 degrees for 10 min-
utes, reduce heat to 350 degrees
and bake 30 minutes longer or un-
til an inserted knife comes out
clean

A read who wishes to be known
only as a friend sends in some
dessert recipes she thinks the
ladies would like.

Cut two pounds rhubarb in 1-
inch pieces (four cups). Do not
peel pink tender rhubarb. Place
in baking dish ajnd sprinkle with
two tablespoons nutmeg. Bake at
350 degrees for 45 minutes.

Follow recipe for Baked Rhu-
barb except use one cup water
and simmer in saucepan on ton
of stove for 20 minutes.

RHUBARB JELLO
1 quart rhubarb
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If you can get to the
mailbox, that is as far
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as you need to go
when you ban(c-by-mail!

SAFE-CONVENIENT
Use Our Convenient
DRIVE-IN WINDOW

One-half block from
Penn Square on South
Queen Street.—Rear of
Main Bank.

"Serving Lancaster from Center Square since 1889"

MILLERSVILLE BRANCH

Member Federal Deposit Insurance Corporation
Maximum Insurance $lO,OOO per depositor
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FREE PARKING
25 S. Queen St.—Swan
Parking Lot—Vine & S.
Queen Sts. Stoner Park-
ing Lot—S. W. Corner
Vine & Queen Sts.

302 N. GEORGE ST
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DRY MILK SAVES SPACE and it is
fine for main dish cookery because you
have the benefit of extra milk without add-
ing liquid not needed. These beef patties

were made with nonfat dry milk and serv-
ed with tomato sauce and cauliflower.
(USDA Photo)

1 pint water
1 tablespoon sugar
1 tablespoon tapioca
1 package strawberry jello

Put Jello in hot rhubarb after
it is cooked.

* *

Several weeks ago we had a re-
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Get At Least
Trade-In Allowance

On Your OldRefrigerator
On a Brand New

SERVEL
DELUXE GAI

REFRIGERAT

No Strings to This

Offer Quantities
Limited

Model 1159G

Here’s Your Opportunity To Get The Biggest Trade-In
Ever and Own a Brand New Servel. Trade-In Allowances
On All Models Increased During This Big Servel Sale. Come
In Today.

NO MONEY DOWN
0 Free Delivery
# Free 10 Year Warranty

0 Ward’s Expert Service

COME IN TODAY AND HAVE A NEW
SERVEL IN YOUR HOME TOMORROW

WARD BOTTLE GAS
Open Mon. - Sat. 7 5. Town Store, 25 S. State St., Ephrata. Office, 1 Mile
N. of Ephrata on Rt. 222. Town Store Open Fri. Night Until 9P. M. Other
Evenings by Appointment.

'OU ■- - iii .-!! ->Jio ) g- t f V v

quest for a Chess pie and today
-we have several answers to that
request. This one is from a lady

(Continued on page 9)
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