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For the
co-

Farm Wife and Family
(Continued from page 9)

the most listless eater to help
himself to second servings. The
tasty sauce is just the right com-
pliment for this inexpensive and
wonderful tasting egg loaf.

EASY EGG LOAF WITH
QUICK CREOLE SAUCE

Ingredients for Loaf:

1 egg, beaten
4 cups hot cooked white rice

Vz cup chopped whole canned
pimiento

Vz cup grated sharp cheese
Hi cups grated American

cheese
~4 hard-cooked eggs, coarsely

1 diced
Vz teaspoon salt
Is teaspoon pepper

1 tablespoon butter or mar-

ganne

Ingredients for Creole Sauce:

V* cup butter or margarine
(one-half stick)

Vz cup chopped onion
1!z cup chopped green pepper

2 tablespons flour
Vz cup water

1 #2 can tomatoes
1 teaspoon salt

Va teaspoon pepper
To prepare loaf; Mix together

the beaten egg, rice, pimiento,
cheese, hard cooked eggs, salt
and pepper. Thoroughly grease a
loaf pan (9%” x s’i” x 2V’). Be
careful to grease the bottom
thoroughly Cut up the one table-
spoon of butter or margarine and
distribute it over the bottom of
the loaf pan. Pack the rice mix-
ture into the loaf pan Press in
firmly. It is important that the

rice mixture be well packed into
(he loaf pan. Place in a preheated
350 degree oven and bake for 45
minutes. Remove from the oven.
Cut around the edges to loosen
the loaf from the sides of the
pan. Place the serving platter
over the loaf pan. Invert pan and
platter together Lift pan off the
platter.

Method for preparing creole
sauce: Melt the butter or mar-
garine in a saucepan over a low
heat. Add the omon and green
pepper and‘cook, stirring occasi-
onally, until the onion is tender.
Place the flour in one corner of
the saucepan Gradually blend the
butter or margarine into the
flour. Cook, stirring, several
minutes Gradually add the water,
stirring constantly. Gradually add
the tomatoes Add the salt and
pepper. Cook until thickened. If
the tomatoes do not have very
much juice, add additional water
to make the sauce the desired de-
gree of thickness.
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H Ist Highest All-breed
1 ■*- Hen Record in Pa.Serve the sauce over and

around the loaf or m a separate
dash This recipe intakes nine serv-
ings.

Laying Contest - 1957

► t

Egg fixed this way with glori-
ously browned bread crumbs, fluf-
fy white nee, golden cheese and

cjnd Highest Leghorn |
" Hen Record in the g

Nation - 1957 1

WHY
Keystone Leghorn

CHICKS
WILL COST YOU LESS

Locally Owned and Operated
Breeding Flocks Are All Within Lane. Co.
We do our Own Breeding Woik
No National Advertising
No Long Distant Hauling of Hatching Eggs or Chicks
No Middle Man or Franchise Kick-Backs

N Pa U S Approved Pullorum-Typhoid Clean

KEYSTONE HATCHERY
Rep: Daniel R. Myer Ph. Leola OL 6-2243

Hatchery: Ph. Leola OL 6-6783
Farm: Ph. Enhrata RE 3-6179
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I KILL GARLIC
1 liiPastures Now

with

i Weeclone 2,4D
H poncentrale “48”

1 1 gal. can
1 5 gal. can

S 3.45
$16.25

| SPECIAL PRICES ON

| LARGER ORDERS AND
I TO CUSTOM SPRAYERS

P. L. ROHRER

SMOKETOWN, PA

Ph. Laac. EX 22659

LAY
WELL IN VARIED
ENVIRONMENTS
Rank of nationally sold ,

chicka In 1956-57 testa -

(Bosed on income over feed cost
except in N V C end Missouri )

Cilil Mo NYC Tenn Ulih* Aw,
I t < RanK

Slram A

Sfram 8

Strain C
Strain D

Strain E

Sfrom F
Strain G

4.2
6.0

11.6
13.3
16.S
17.0
19.0

3 5f

- 25
*Jncomplete tAverojc of 2 entries.

tlncome over feed and chick costs.
K-137 entries ranked FIRST
IN NET INCOME among all
nationally sold chicks entered
in three or more of the above
tests. The average net income
from Kimberchiks was sS<i
higher than the average of all
entries. Such consistent, prof-
itable performance in a wide
•variety of environments should
encourage you to orderK-137
Kimberchiks this season.

Longcnccker’s
Hatchery

1110 South Market

Elisabethtown, Pa.

% CONESTOGA EMERGENCY FUND

IR. D. #6 Lancaster. Ea.
Telephone EXpress 7-6464

Pays Deatli Benefit $1,000.00
g Assessment per death $l.lO per subscriber
5 Enrollment period ends April 1, 1958
g Prior to April Ist all persons in good health between
g the ages of 15 and 68 for men or 70 for women are
A invited to join. 5
g HOW TO ENROLL Send this ad with your name, J
g address and age to CONESTOGA EMERGENCY
i FUND, R D #6, Lancaster Pa Complete mforma- A
£ tion and application cards will be sent to you. A
$ ACT TODAY

DON’T LET YOUR FAMILY REGRET YOUR DELAY $

AN

3xtia

One of the great tilings about an eMia telephone in

the house is that it lets you make lhai ically pcisonal
call without being oveihearcl. Tiien, of couise, an

additional telephone gives such wonderful step-

saving convenience.
Why not call our business ofhee foi lull inhuma-

tion on a low cost eMia telephone. Do it today

COMMONWEALTH
TELEPHONE

COMPANY
DALLAS, PA. QUARRYVILLE. PA.
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tomato sauce are a certain suc-
cess.

TOMATO SAUCE AND RICE

2 cups water
1 teaspoon salt
1 cup uncooked white rice

1 tablespoon grated omon
V* cup water

teaspoon Tabasco Sauce
1 cup grated Americancheese
5 to 6 eggs, depending on

servings desired
teaspoon salt

Vs teaspoon black pepper
1 8 ounce can tomato sauce

v 2 cup dry, not toasted, coarse
bread crumbs

2 tablespoons butter or mar-
garine

Cook nee as directed previous-
ly Stir onion, water and Tabas-
co sauce into rice. Spread over a
greased glass baking dish about
12 inches by eight inches by two
inches Sprinkle ' with half the
cheese Make depressions in the
rice mixture. Break an egg into
each depression. Sprinkle eggs
with the salt and pepper. Pour
on the tomato sauce. Sprinkle
with the bread crumbs, then with
the cheese. Cut up the butter or
margarine over the top.

Bake in a pre-heated 425 de-
gree oven 15 to 18 minutes for
soft eggs and about 20 minutes

for firm eggs. Serve immediately.

This recipe makes five to six

seivings.

(Continued on page eleven)
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REGULAR SPECIAL ::

$1436 00 $1075.00 HFarmall Cub Tractor
Farmall 130 Tractor 2033 00 1395.00 :j
Farmall 230 Tractor 2335 00 1650.00 ::

Farmall 350 Tractor 3750 00 2795.00 ♦:
International 350 Tractor 2950 00
45T McCormick Baler.. 1714 00
55T McCormick Baler . 2540.00
A193 1 ft Plow for Super A & 100

Tractors
Al5l 2 ft Disc Plow for Super A

& 100 265 00
2-Furrow 12” Trailer Plow . 235 00
HM 150 2ft Disc Plow for Hor M 465.00

1995.00 ::

1195.00
1650.00 ::

110.00 85.00 H

115.00 H
140.00 H
275.00 H

1-Furrow Plow for BN ....

7 ft Fast Hitch Disc Harrow
Fast Hitch Spring Harrow
Fast Hitch Tool Bar with Rutter

Teeth
7 ft. Trailer Disc Harrow. .

10 ft Gang Weeder
1-Row Vegetable Planter for Cub
4-Row Vegetable Planter for Cub .

BN-238 Cultivator for BN
4E Hammermill

110.00
280.00
140.00

70.00 H
145.00 ::

105.00 H
•»

210.00
340.00

55.00
60.00

140.00
195 00
185.00

150.00 H
250.00 H

35.00 ::

25.00 ::

90.00 ::

65.00 H
75.00
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DAVID KDRTZ
•MUftXMIONAI
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HAftVISTC*

FARMALL TRACTORS FARM EQUIPMENT
PARTS & SERVICE

Morgantown, Pa. Phone: 6-5771 H
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