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For tl
Farm Wife and Family
Fruits Provide A Wide Variety
Of Delicious Desserts at This Time

Today we have a variety of re-
types for you to sort of round up
the summer food-wise. If you can
l,nd some fresh peaches avail-
able yet, you might like to try
one of the following recipes.

FRESH PEACH CRUMBLE

IVz cups sifted flour
14 teaspoon salt

Vz teaspoon cinnamon
Vt tespoon nutmeg

Vt cup sugar
Vs cup butter or margarine

Fruit Filling

4 cups fresh peaches, sliced
J,3 cup sugar
Vz teaspoon lemon rind

*

Sift flour with salt, spices and
sugar. Cut butter or margarine
into mixture until fine. Sprinkle
half of flour mixture over bottom
of 8 x 8 x 2 pan. Sugar peach
slices; spnnkle with lemon rind
Spread over mix. Cover fruit with
balance of mix, patting down so it
slacks to fruit. Bake in hot oven
(400 degrees) 45 minutes. Crum-
ble will be light in color on top;

When is a pie not a pie? When
it’s a tart' Says Webster: “tart .

a fruit pie; a pastry containing
jelly, custard, etc”. So there is a
difference. Here’s the peach tart:

PEACH TART

8 or ten peaches
2 tablespoons flour
1 cup sugar
Va teaspoon cinnamon

4 tablespoons butter
% teaspoon almond extract

Plain pastry

may have additional browning by
placing under broiler for a few
seconds. Serves 6.

Note: This is a wonderful way
to use your own fresh frozen
peach slices. Remove frozen
paeches from container. Separate
enough so they may be placed
over top of dry mixture. Cover
with remaining mix and continue
with recipe.

Our Customers Are
Our Best Salesmen

Pa. U S Approved
PuUorum-Typhoid Clean

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

Hatchery: Ph. Leola OL 6-6783
Farm: Ph. Ephrata RE 3-6179

Vs teaspoon cinnamon
% teaspoon salt

Juice of two lemons
2 tablespoons butter

use this instead of water.
i< ■¥

Mix sugar, salt corn starch and
cinnamon. Add to the boiling wat-
er and let simmer ten minutes.
Then add the lemon juice to but-
ter and add to boiled mixture.

Note: If you are lucky enough
to have some canned peach juice,

Fresh Concord grapes already
are appearing on retail markets
and heavy supplies are expected
in late September and October.

Much of the Concord crop goes
to processors for juice and jellies,
jams and other spreads. But the
heavy supplies this fall will bring

(Continued on page 9)

SIMPLICITY
Garden Tractors
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New Holland EL 4-2214
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FOR ANY FARM PURPOSE
MADE THE FARMER’S

WAY

Lk Lancaster
Production

L Credit Ass’n.
411 W. Roseville Kd.

Lancaster, Pa.T Ph. Lane. EX 3-3921

Lloyd M.
BURKHOLDER
Chick

Hatchery^
Red or White jt*”*' dpi

Vantress Cross &

White Leghorns PS.
R-B Red Cross |? jj
U S Approved jS
Pullorum Clean

Call RE 3-0613

R D I—Ephrata, Pa.
1 Ml. NE of Clay on Stevens Bd.

Line a dep pie pan with the
pastry. Sprinkle the flour and
one-fourth cup sugar on bottom of
the crust. Peel and cut the
peaches into eighths and fill the
ciust. Cover with the balance of
the sugar and dot with the but-
ter. Add the cinamon and almond
extract.

Bake at 450 degrees for 15
minutes, then 350 degrees for 30
minutes longer or until peaches
are soft and a rich syrup has form-
ed.

* *

PEACH PUDDING

8 peaches
4 tablespoons shortening

% cup sugar
1 es§

V>Ja cups sifted all-purpose flour
3 teaspoons baking powder

V 2 teaspoon salt
34 cup milk

1 teaspoon vanilla
% teaspoon bitter almond
Cream shortening and sugar to-

gether. Blend in well-beaten egg.
Stir in flour, baking powder and
salt, -sifted together, alternately
with milk; then add the flavoring.
Butter a baking dish 6Vz x 2 x 10
inches. Cover bottom with the
peeled peaches, quartered. Cover
with the batter. Bake 30 minutes
at 350 degrees.

SAUCE

2 cups boiling water
% cup sugar

2 tablespoons cornstarch

Good merchandise
Good prices ,

Good service

Your home town
fSrst. It pays!

Use Our Convenient
DRIVE-IN WINDOW

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

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

"Serving Lancaster from Center Square since 1889"

MILLERSVILLE BRANCH 302 N. GEORGE ST
Member Federal Deposit Insurance Corporation

Maximum Insurance $lO,OOO per depositor

THE MELT-IN-YOUR-MOUTH goodness of the peach
pudding shown above is yours justby following the recipe
to be found elsewhere on this page.

Wonderful Good—
“Wonderful fast—that small
gas heater sure makes this
room more comfortable in
a hurry—try one once.”

Ward Bottle Gas
EPHRATA

REpublic 3-220?

YOUR CHOICE
2 810 TOOL BARGAINS
3-PC ALL PURPOSE 3-PC ADJUSTABLE

PIIER KIT OR WRENCH SIT
USUAL s; VALUE

Get a set of each for your workshop

OR
•Pair of heavy duty pliers
• Pair of wire cutters
• Pair of long nose pliers

*l—6" Angle wrench
•1—8" Angle wrench
•1—10" Angle wrench

OS stondard equipment oj

24 s
I “? IQO com I
•tomaarmass'jr-
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B. F. GOODRICH
S. Prince & Vine Sts. Ph. EX 2-2196


