
flat and thin as possible.
After the rice cooks, stir m

the remaining one-third cup water
and one-eighth teaspoon black
pepper, eat, stirring, until the
water is absorbed. Stir in the
sharp cheese. Place an equal
amount of the rice mixture on
each of the flattened meat patties

mounding slightly away from
edges.

Pat out the remaining 6 meat
balls to make thin covers for
the nceburgers. Place over the
rice mixture on the 6 in the
pan. Pinch meat together around
the edges to seal in the rice mix-
ture. Press the olive slices into
the meat patties to make eyes.
Use pieces of pimiento for mouth
and a nose Other foods such as
peanuts, radishes, onion slices,
celery, pieces of pickle and car-
rot rings may be used to make
many types of interesting faces.
If any of the foods appear to
dry out during baking, grease or
cover lightly with aluminum foil.

About 25 minutes before serv-
ing, place the stuffed Riceburg-
ers in a 350 degree oven. Bake
20 to 25 minutes or until the
meat is done. Serve immediately
with tomato sauce which has
been heated until piping hot. This

recipes makes 6 servings.

Try this Kondike stew. You’ll
depend on this idea on the days
you get home late and the fam-
ily is clamoring for a hot meal

This recipe depends on the can
opener. Also, it gives yoq a
chance to practice your seasoning
tricks If you wish, use your own
favorite stew seasonings and some
pinches of herbs

KLONDIKE STEW
1 1-pound can diced carrots
1 1-pound can cut green beans
% cup uncooked white rice
1 tablespoon instant minced

onion
1 8-ounca can tomato sauce
1 1-pound can meat balls and

gravy
1 teaspoon salt
Vs teaspoon black pepper
About % cup water
Drain liquid from carrots and

green beans into a measuring cup
Add water if necessary to make
one and one-half cups. Put the
rice, onion and the ona-and one-
half cups liquid into a 2Vz or 3-
quart saucepan. Bring to a vig-
orous boil. Turn the heat down
low. Cover with a lid. Simmer
over this low heat 14 minutes
Stir in the tomato sauce, meat
balls and gravy, salt, pepper and
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Wonderful Good—
“Wonderful fast—that small
gas heater sure makes this
room more comfortable in
a hurry try one once.”

Ward Bottle Gas
EPHRATA

REpvblic 3-2207

*IjabcockA
EXCELLENT in

Livability
Egg Quality
Production

You will be interested in the fine showingsthat Babcock
Bessies have made in Random Sample Tests this year.

These results help to show the excellent livability and
production of top quality eggs that you can expect with
Bessies ... on your own farm
Western New York

Random Sample Test
Livability (%) . ...

Eggs Per Pullet Housed
Wisconsin

Random Sample Test

Bessies Test. Avg,
100 92.7
240 9 216.4

Livability (%) 98 80
Eggs Per Pullet Housed 268.6 224.9
(Income over Feed and Chick Cost Per Pullet Housed
was an excellent $5,039).

Central New York
Random Sample Test

Livability (%)
Eggs Per Pullet Housed .

Pennsylvania
Random Sample Test

Livability (%)

Eggs Per Pullet Housed

92 89.6
207.1 214.3

Egg Quality

97.4 93.6
217.5 204.3

Babcock Bessies had the highest egg quality in this
year’s Central New York Random Sample Test. Bessies also
won the egg quality award at the 1957 Western New York
Random Sample Test. This is further proof of her con-
sistency in high egg quality.

Write or call collect to

BABCOCK HATCHERY
R.D. 3, Lititz, Pa. Ph. MAdison 6-5872

water Cover and simmer 15 min-
utes. Add mora water if mixture
cooks dry or a thinner mixture
is desired.

Stew may be served in soup
bowls or on dinner plates. This
recipe makes 7 generous servings

Menu suggestion Klondike
stew, molded fruit salad, brown-
and-serve rolls, cheese cake.

Here’s a delicious rice and beef
casserole which features a wreath
of white nee laced with sour
cream and sprinkled with paprika.
The broiler puts a golden glow
on the paprika just before it’s
time to serve the oven dish. Beef
and celery simmer in the oven
until the meat is tender Just
before seiving, the rice border
is added
COLONIAL RICE CASSEROLE*

IM> pounds lean stew beef
Flour
3 tablespoons cooking fat
IV2 cups coarsely chopped

onions
1 cup sliced celery
1 tablespoon thick steak sauce
3 teaspoons salt
V* teaspoon black pepper
3V2 cups hot water
I cup uncooked white rice

(Continued on page 10)
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Mrs Catherine Erb, Mt Joy RD
1, demonstrated dried flower ar-
rangements at a meeting of Farm
Women No 8 held Saturday at
the home of Mrs Clyde Sump-
man, Mt. Joy RD 2.

Misses Linda Sumpman and
Lorraine Felty entertained with
several vocal selections.

On Oct. 29 two of the mem-
bers will attend the Leadeiship
Training Meeting on “Holiday
Pastimes” sponsored by the Ex-
tension Service. The meeting will
be at the PP&L building in Lan-
caster.

A number of the members
went to Rossmere, Tuesday to
help fold Tuberculosis Christmas
Seals. They will assist in dis-
tributing literature to the schools
and businesses in the Mt. Joy

&

Farm Wife and Family
Society 8 Lists Plans for Month

area On Oct 28 they will tew
at the General Hospital On Nov.
1, they will attend the county
Convention at Hempfield High
School.

Next Society 8 meeting will he-
Nov 1 at 630 p.m. It will be
Family Night in the form of a
covered dish supper at West
Green Tree Church of the Btc-
thern. Dr. David Schlosser, Ml.
Joy will 'how slides of Alatia,

Passenger cars in the U. S.
travel an average of 9,359 m.ies
per year. Passenger car advep.

tisers invested over 13 per cent
more m newspaper advertising
in 1957 than in the previous
year.

Lancaster Farming, Friday, October 24, 1958

When The Farmer

eds a Hand
A financial hand that is he can ahsajs

get it here. Whether }ou Farmers need money
for a new tractor, Ihestock, construction or
whatever you require come in and see us.

With winter coming on we may be able to
work out just what you need. You knots tse’Jl
be glad to give you a hand. /

v

Use Our Convenient
DRIVE-IN WINDOW

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

FOR ANY FARM PURPOSE
MADE THE FARMER’S

WAY

Lancaster
F|\ Production
■ re<Wt Ass’n.
Z!!/ 411 W. Roseville Rd.

Lancaster, Pa.
r Ph. Lane. EX 3-3921
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DE4D ANIMALS

REMOVED PROMPTLY
Win Pay Full Value
For Dead Animals

Dealers in Bones, Tallow S
and Hides =1

FRY S RENDERING I
WORKS

Prop., John Fiy ||
2114 Bollinger RD. ||

Lancaster =

Pb. EX >-4*15 If No Answer z=
Phone EX 7-04 72 =
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DEEP
KERNELS

m* '***2lR

SMOKETOWN, PA.
Pb. lAXC, EX 2-2659
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