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SHOOFLY PIE
Mrs. Ruth Harrington,

Something special for dessert— Lancaster Farming, Friday, July 18, 1958—9

For Farm

ANGEL CUSTARD DESSERT

Quarryville Evelyn Landis, RD Quarryville

Women...

FILLING
(Continued from page six) Remove crusts from an angel
) 1% cups boiling water food cake. Tear the cake into [?()r .th
Blend and put in pie pan, re. pieces (two forks are handy for c [ C )
serving two tablespoons crumbs 1 teaspoon baking soda this) Half-fill a well-oiled angel . f d F .
for top. 1 cup molasses cake pan with cake pieces. Add F W 1
angel custard filling: arm 1Ic an ami y
CUSTARD -CRUMBS

2% cups mlk
3 egg yolks
% cup brown sugar
15 cup white sugar
4 tablespoons flour

Cook until thick and pour in
crust Top with egg whites and
crumbs.

<
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4 cups sifted flour

2 cups brown sugar

1 cup shortening

Ya teaspoon salt

Pour the boiling water over
soda and stir mto the molasses.
Line two pastry tins with pie
crust. Pour lquid into crusts
Sprinkle crumbs on top. Bake at

QUAKERTOWN PIE
YVivian Groff, RD Quarryville

1 cup sugar

2 cups water

15 cup molasses

1 egg

1 tablespoon flour

1 teaspoon vanilla
Boil and put in two crusts.
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TOPPING

2 cups flour
34 cup granulated sugar
15 cup shortenmng

1 teaspoon soda

350 degrees for 30 to 40 minutes.
4 r

This recipe may be out of sea-
son right now but we're sure
youwll want to file it away for
next strawberry season.

STRAWBERRY PRESERVES
Ada Gaul, Quarryville

1 cup cold water

6 cups sugar (three pounds)
2 cups crushed strawberries
15 teaspoon powdered alum

Boil water and sugar together
about 10 munutes. Then add crush-

Rub together and put on top of
hquid. Bake at 400 degrees.

tes. Add powdered alum and boil
1 minute more.

ed strawberries and boil 5 mmnu-|

1 tablespoon (one envelope)
unflavored gelatin

V4 cup cold water

6 beaten egg yolks

34 cup sugar )
1% teaspoons grated lemon peel
34 cup lemon julice

% cup sugar

6 stiff-beaten egg whites
Soften gelatin 1n cold water.
Combine egg yolks three-fourth
cup sugar lemon peel and juice.
Cook over hot (not boihing) wat-
er stirring constantly, till mux-
ture coats metal spoon. Remove
from heat; add softened gelatin
and stir to dissolve. Cool till par-
tially set. Beat three-fourth cup
sugar in egg whites Fold into cus-
tard.
Then add more cake. Chill un
t.! firm. Unmold on serving plate.
The dessert 1s gold and white,
like a daffodil cake. Cut in wedges
and serve with whipped cream.

And now for some cake recipes

QUICK CHOCOLATE CAKE
Janette Miller, Quarryville

2 ounces, (squares) choco

Add Dbrown

late, grated
cup boilling water
cup shortening
cups sugar
teaspoon salt
cups sifted flour
teaspoons baking soda
cup sour milk

2 eggs, beaten

Heat chocolate, water and
shortemng until chocolate is melt-
ed and the miture 1s glossy Re o
move from heat and place 1n mix-

nunutes. Frost with 4X sugar
trosting.

BLACK MIDNIGHT CAKE
1% Ruth Owen, Quarryville
14
2 2% cup soft shorlening
cups sugar

eggs

cups sifted cake flour
cup cocoa

]
g bowl. Add remaimning mngred- 11//2 if,iigzﬁﬁ S}Z)ad]gng powder
1emrts 1n order listed. Beat vigor- 1 teaspoon salt
ously for 2 minutes (This batter | ;i cups water
is very thin. Do net add more 1 teaspoon vamlla

flour ) Pour 1nto greased pans
and bake in moderate oven (350
degrees) 30 to 35 minutes Makes
2 (Y91nch) layers. Frost with any
1ng you desire.
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APPLESAUCE CAKE
Beulah G. Hamp, Quarryville

"“"Nick-Chick” .
1% cup shortening ' . '
1 cup hight brown sugar, firm- LEGHORNS;
ly packed o .
1 egg - N
1 cup sweetened applesauce
115 teaspoons grated lemon rind
3 tablespoons vinegar

FOR
MORE

1 cup raisins EGG
2 cups sifted cake flour
g y PROFITS

1 teaspoon baking soda
34 teaspoon salt
% teaspoon cinnamon
14 teaspoon cloves
Cream shortening until smooth
sugar gradually,

We can prove that H&N Balanced
Breeding w1l mcrease your egg
production Get more income from
vour laving house start with
H&N “Nich Cnicks” today
Write for FREE price list and
illustrated hiterature

Ful-O-Pep grows

PROFIT-TYPE PULLETS
- l \\ \ ' \
[ [ ] h
at big savings \ '\
The Ful-O-Pep Pullet Growing Plan has been a standby of
successful poultrymen for 20 years. And no wonder — with Ful-O-Pep
Growing Mash, you grow husky, productive pullets that withstand the strain

of heavy continuous production. In addition, you seve as much as
40¢ per bird on growing cost. ’

Also 1st Generation White Van.
tress broiler chicks.
-
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. FLORIN FARMS, INC.®
Mt. Joy 2 — Lancaster County — Pa.
Phone. Mt.-Joy OlLdfield 3-9891

creaming until light and fluffy.
Add egg and beat until lLight
Combine applesauce, lemon rind
and vinegar, add alternately with
sitted dry ingredients, beating
well after each addition. Stir n
raisins Bake in greased 8 x 8 x 2
pan 1 350 degree oven for 45

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

George Rutt
Stevens R. D. 1. Pa.

Millport Roller Mills
Lititz, R.D.4, Pa.

The Farmer’s
Friend...

S. H. Hiestand & Co.
Salunga, Pa.

J. C. Walker & Son
Gap, Pa.

‘ Gruabb Supply
Elizabethtown, Pa.

H. M. Stauffer & Sons, Inc.
Leola, Witmer & Ronks, Pa.
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a Checking

Tt saves him irips to town. It gives him
a record of his spending. It causes him
to keep most of his money safely in the
bank, instead of in his wallet, or at home.

|NEW P
HOLLAND \sswo
Concrete

Blocks

\ -

Yes, for farmers, especially, it pays to
pay by check.

FREE PARKING

25 S. Queen St.—Swan
Parking Lot—Vine & S.
Queen Sts. Stoner Park-
ing Lot—S. W. Corner

Use Our Convenient
DRIVE-IN WINVDOW
One-half block from
.Penn Square on South
Queen Street.—Rear of

Main Bank. ‘ Vine & Queen Sts
- for
-
Safer
Durable R
MR T
Construction

NATIONAL BANK

“Serving Lancaster from Center Square since 1889

NEW HOLLAND

CONCRETE PRODUCTS @ HOME
@ GARAGE

© RETAINING WALLS

MILLERSVILLE BRANCH 302 N. GEORGE ST

Member Federal Deposit Insurance Corporation
Maximum Insurance $10,000 per depositor

TN

New Holland, Pa.
Phone ELgin 4-2114




