For the
Farm Wife and Family

2 quarts small oniong

15 sweet peppers (red-yellow-
green)

2 bunches celery

2 quarts Iima beans

1 head cabbage, medium
2 tablespoons miustard seed
2 quarts vinegar

3 pounds white sugar

1 bunch carrots

Green beans

(Continued from page 8)

1-3 cup sugar
2% {easpoons salt
% teaspoon saccharine 4
1 teaspoon mixed pickling
spices
Mix above ingredients 1n sauce-
ban and bring to boilng pont,
Add small pickles, bring to boil-
ing agamn. Pack in jars, cover
with syrup and seal.

<

BREAD AND BUTTER PICKLES

<

separately until tender.

Chop tomatoes, celery, cab-
bage and peppers fine or put
through food chopper.

Put ingredients together and
salt well with several hands of

6 onions
2 cups vinegar
2 cups sugar

-

‘Boil onions and lima beans)’
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ENHANCE A VEGETABLE DINNER
With A Flavorful Cheese Sauce

T, L ~ s

Hot vegetable dinners can be really del:cious if you feature a flavor-
ful sauce on a well-filled platter. The sauce also gives additional sub-

2 teaspoons mustard seed salt. Mix well and drain in| g%
2 teaspoons celery seed colander for three hours. s
1 teaspoon ginger Heat vinegar, sugar, and mus-

1/3 teaspoon cornstarch tard seed. Put all but onions and

teaspoon pepper

% teaspoon turmerie
Wash cucumbers thoroughly.
Shee cucumbers and onions 1n
thin slices. Let stand two hours
in a salt solution, made from
two quarts water and one-half
cup salt. Bring rest of ingred-
fents to a boxl and let borl one
minute. Add cucumbers and
onions and allow mixture to be-
come thoroughly heated. Pour in-
. 1o steriliZed jars.and seal while

Ima beans in heated ,vinegar
and boil one-half hour. Then add
lima beans and onions and stir
well together. Put in jars and
seal.
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Cantalope season is here. Try
spicing some for a change.
SPICED CANTALOUPES
Mrs. Harold L. Groff,
RD Quarryville

2 cups vinegar

hot. 3 cups water
E « 1 3 pounds light brown sugar
Chow-Chow is a favorite of| ' teaspoon oil of cinamon

% teaspoon oil of cloves

Dash of salt

Select firm cantaloupes andj
remove rind. Cook off in salt
water. Mix above ingredients

"everyone. Here 1s a recipe we
can recommend.
CHOW-CHOW

¥z peck green tomatoes

$3332838341

SPECIAL FOR JULY
L.AST WEEK
20 GAL. WATER HEATER — GLASSLINED

1444644

£ -

0 o3330223352 000 00000000

10 Year Guarantee
Usually $88 July Only $65

1999909 4490400444433444
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Open Mon.—Sat, 7-—5. Town Store, 25 S. State St., Ephrata.
Office, 1 mile N. of Ephrata on Rt. 222.Fri. Night until 9 P, M.

eetesd222224002100

Other evenings by appointment.

WARD BOTTLE GAS
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Call or Visit Your

For All Your Needs
FEEDS — Highest Quality, Highly Palatable

A

and Nutritional.

SEEDS — Triple Cleaned, KEM FEE Treated
fofr more complete germination.

FERTILIZERS — High Analysis, Free flowing,
and reasonable prices.
PETROLEUM — High Octane Gasoline, Clean
-burning Fuel OQils, Premium Oils and
Grease.

Order Fall FERTILIZER “NOW”
and SAVE EXTRA DOLLARS

Inquire About
Early Fall Discount Period
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We have “Ortho MH-30” for prevention
of Tobacco Suckers

LANC. CO. FARM BUREAU CO-OP ASS'N

Lancaster-Manheim-New Holland-Quarryville
3 PNt A O
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stance and interest to any vegetable plate. Today we are featuring a
cheese sauce that 1s made with new instant cteam. This sauce has
become a great favorite with good cooks everywhere — because tiuly it
never, never lumps.

Place a head of cauhiflower on a platter. Surround the cauliflower
with stiing beans and carrot stiips. You'll find this combmnation is
mighty pretty and mighty good.

We a1e giving the 1ecipes for the three basic white sauces. To make
the cheese sauce use the thin white sauce and add 1 cup grated cheese
and % teaspoon Wolcestershie sauce. Heat until cheese 1s melted.

PREAM WHITE SAUCE

Fer 1 cup-
Thin« 4 thsp,
margarine,
Medium 4 thsp,
morgerine
Thick 4 thsp,
magearine
Methed Mix

instant  croem, 1 thip. flour,
instant
instan?

instant cream, flour end seit

V2 tsp. salt, 1 cup water, 1 thsp buiter or

tream, 2 thip. flour, ¥ fip. salt, 3 cup waler, | thip botter or

craem, 3 thep. flaur, Y3 tap, salt, 1 ewp water, T thip buller er

n seucepan, Add water; ceek wndd sHr until

auxture heils and is thickened, Add butter and hiend.

and borl g few minutes. Add
cantaloupes (sliced) and bring
to boiling. Pack in jars, cover
with syrup and seal.

Do you have yellow beans
that you don’t know what to do
with? Here 1s a recipe for mak-

ng
SOUR YELLOW BEANS

1 quart vinegar

3 cups sugar

Mustard Seed

Cook beans until tender but
not too soft Make syrup of vine-
gar and sugar Add some mus-
tard seed to taste. Boil a few
minutes Add beans and bring
to boil Pack in jars, cover with
syrup and seal.

Don’t throw away that water-
melon rind! It 1s quite a delicacy
pickled. Mrs Charles Gochnau-
er» Quarryville submits this 1e-
cipe.

SPICY WATERMELON PICKLE
Mrs. Charles Gochnauer,
RD Quarryville

b

5 pounds water melon (2
large) rind

1 tablespoon powdered alum
8 cups sugar

4 cups vinegar

4 cups water

10 sticks cinnamon

2 tablespoons whole allspice
2 tablespoons whole cloves

1 Trim green skin and pink
flesh from a firm melon — cut
i bite-size pieces. Measure
ahout 12 cups.

2. Sprinkle alum over rind 1n
large kettle — cover with water
— stir to mix alum with water
Let. stand one hour

3. Dram rind and return to
kettle Cover with fresh water.

4 Simmer, covered, 1%
hours, dramn; leave in colander.

5. Blend sugar, vinegar and
water in same Kettle, tie spices
loosely 1n clean white cloth, add
spice bag and rind to sugar
mixtures

6. Simmer, uncovered, about
1% to 2 hours or until rnd 1s
clear and spicy.

7. Remove spice bag — put
in jars and seal.

Farm Women 9

Plan Box Lunch
For Aug. 17

MARTIC FORGE Farm
Women 9 met on July 20, with
Mrs. Elmer Huber, Marticville,
Co-hostess was Mrs. Paul Stokes,
Mt. Nebo.

Meeting was opened by Mrs,
Huber reading the Seripture
Roll call was answered by giving
members maiden names.

It was announced that all
Farm Women interested m sing-
g n the County Chorus should
meet at the Farm Bureau Coop-~
erative, Dillersville Road, Lan-
caster, the evening of Aug. 4

Mrs, Walter Warfel, Society
president, gave a report on
Homemakers Week at Penn
State.

A contribution of $20 was
given toward the County Project.

The next meeting will be held
Aug. 17 along the creek at Safe
Harbor. Each member has been
asked to bring a box lunch for
one person only and will give
25 cents for the box.

The meeting closed with re-
freshments bemng served to the
15 members present.

Farm Women 8
Hear Report
On Extension

MT. JOY—Society of Farm
Women 8 met July 20 at the

home of Mrs Norman K Garber.
Thirty-one members responded

to he roll ecall with “How fo
Keen Cool”
Mys Fllen Garher, acsjictant

ctata home eeomnmieg evtencinn
Iraday  for  couthern Penngvl-
vania enake tn the group con-
cernino her wark

Nevt manth tho Qanistv will
vie't tho T angdic Vallauw Mnepum
anAd will anine o “Nptah Tragt »?

Mn-hnctpaene with WMrg Marhor
wara Mrg Ahram Mye,
Meda Qympman and Mrs Robert
Eclﬂomgn

The araun unted ta rentribute
$29 tn tha Canntv Praient

Mre Winnis Kuean wag instal-
led as a new member.

Mircqor

Canthanctarn q"#"‘@g P'anf
Mara Hubrid Carn

Althanoh tha ceorn  acreace
rlanted with hvhrid seed 1n 1957
dechined nearly 35 million acres.
the percentage of total acreage
mcreased to 925 per cent com-
pared with 91 1 per cent in 1956,
according to the Crop Reporting
Board,

The report shows that the
greatest increase in the use of

hybiid seed from 1956 to 1957
came 1n the Southeastern states.

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

Millport Roller Mills
Lititz, R.D.4, Pa.
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Follow the Ful-O-Pep

You can save as much

Grubb Supply
Elizabethtown, Pa.

J. C. Walker & Son
Gap, Pa.

D. W. Hoover
East Earl, R. D. 1, Pa.
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For every 1000 pullets you raise,

cave upto $400

Pullet Growing Plan

as 404 per bird in feed

cost on the famous Ful-O-Pep Pullet Growing
Plan . .. yet grow big, husky, fully
matured pullets that lay larger eggs right from
the start. And pullets raised on Ful-O-Pep
are likely to lay more eggs, s00. Ask us
sbout the Ful-O-Pep Pullet Growing Plan soon.,

stop in for more information

George Ruit
Stevens R. D. 1. Pa.

Paul M. Ressler & Son
Paradise, Pa.
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