For Farm
Women . . .
(Continued from page eight)

tes Brown the beef i1n a skillet.
Cook unti] beef 1s done. Add rice,
on.on, salt, peper, celery salt and
1, cup water. Cook slowly, stir-
rmg, until the liquid 1s absorbed
Stir 1n the tomato sauce. Pack
into crust

Cut the cheese mto thin strips.
Flace across the top in a lattice
design. Bake mn a preheated 325
degree oven about 30 minutes or
until cheese melts and meat and
rice are hot Cut into wedges to
serve, Serve with tomato sauce or
mushroom sauce 1if desired. This
1ecipe makes 6 generous servings.
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Ground beef also has the lead.
1ng role in this recipe for Beef
Mushroom Toast Witches. These
andwiches would make a wonder-
ful snack for any party.

BEEF-MUSROOM TOAST
WITCHES

1 pound ground beef

1 tablespoon grated onion

1 teaspoon salt

14 teaspoon pepper

1 can (4 ounces) muhroom
pieces dramed

10 slices Vienna bread

Toast bread slices on one side.
Butter untoasted side. Combine
ground beef, onion, salt, pepper
and mushrooms. Spread beef-

mushroom mixture about % 1nch)

th_ck over untoasted side of bread
slices. Dot with butter. Place
under broiler about 3 inches from
the heat and broil until browned.
8 to 10 minutes. Makes about 10
sandwiches.

Another sandwich snack —

BOLOGNA-TOMATQ
SANDWICHES

8 slices hologna (about 4
inches 1 diameter)
8 slices bread
Butter or margarine
8 shices tomato, cut ¥4 inch
thick
33 cup Parmesan cheese
15 cup salad dressing
Toast bread on one side. Butter
unioasted side. Score the edges of
bologna shces and place on but-
tered side of bread Top with to-
mato slices. Mix together Parme-
san cheese and salad dressing
Spread cheese muxture on sand-
wiches, using about 1 tablespoon
for each. Broil about 3 inches
from the heat until cheese 15
hightly browned, and bubbly, 2
{o 3 minutes Makes 6 sandwiches

Have some left-over lamb on
hand, Try this Lamb Quickie.

LAMB QUICKIE

6 slices or 2 to 3 cups cubed,
cooked lamb
1 can (103 ounces) condens-
ed onion soup
15 teaspoon celery seed
1 cup prepared chili sauce
Mix onion soup, celery seed,
and chili sauce in frying-pan Add
lamb. Cover tightly and simmer
vnt1] thoroughly heated, about 10
munutes. Yield. 4 to 6 servings.
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EXTRA
COLD EGGS

If you take eggs from your
refrigerator and leave them out
in the kitchen long enough to
arm up to room temperature,

they begin losing their good flav-

yor To prevent this flavor loss,

eggs should not be exposed to
100m temperature any more than
necessary. Bring eggs fiom store
to home refrigerator as quickly
as posstble Put them in the part
of the refrigerator whete they
will keep coldest without freez-
mg Take out eggs as needed and
leuve the rest in the refrigerator.

Laboratory experiments have
proved that newly-laid eggs refri-
cerated for 13 weeks and then
soft-cooked had as good flavor as
Grade-A eggs Eggs refrigerated
for 25 weeks still gave Grade-A
flavor to baked custards and
angelfood cakes.

In these special egg-flavor
tests eggs were stored under care-
fully controlled conditions. Most
homemakers, of course, don’t
want to keep eggs this long. How-
cver, tests show that prompt, con-
{inuous 1efrigeration 1s necessary
to hold the fresh flavor of eggs.

DRYING BLANKETS IN
AUTOMATIC DDRYERS

‘Wool or wool-blend blankets
may be sueccessfully dried in an
automatic dryer 1f certam pre-
cautions are taken.

Place 5 or 6 large dry bath
tawels 1n the dryer and preheat,
using high heat setting. Arrange
the hot towels throughout the
Llanket, froyy which ecess water
has ben squeezed, then place the
hlanket 1m the dryer for 15 to 13
minutes at high heat. A high
temperature 1s recommended, as
it reduces the time requred for
tumbling or agitation — a cause
of shrinkage of blankets. The hot
towels absorb the moisture and
serve as a buffer.

While the blanket 1s still damp,
remove 1t, stretch with the aid of
another person, and brush to
raise the nap A stiff nylon har
brush, or a pet brush with steel

Why MorePeople are Shopping
at SUPER SHOE STORE

|

220 W. KING ST., LANCASTER

SUPER SHOES !

Dress Shoes

Work Shoes
School Shoes
Rubber Footwear
Stockings
Hunting Boots

lce Skates
Bedroom Slippers

FREE
PARKING

Baby Shoes
Engineer Boots
Flight Boots
Canvas Footwear
Gym Sneakers
Casuals

Nurses Oxfords

FREE SHOE HORNS

SUPER
SHOES

220 W. King St., Lancaster

HOUSEWIVES say—I have the biggest choice of styles and pat-
terns I ever saw — and save money too !

WORKING MEN say—I like the long wear I get from your work
shoes and at the same time save up to 50% on everything I buy at

- OFFICE MEN say—I can buy TWICE as many dress shoes for
my job and still not be out one cent !

EVERYONE SAYS —

SAVE TIME-SAVE MONEY
SHOP SUPER SHOES

Here Are Some Items Super Shoes Stocks

Shoe Laces
Arch Shoes
Camn Moccasins
Linemen’s Boots
Moulders Shoes
Dairy Shoes
Shoe Polish

“If It’s Made — We Have It!”
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bristles set in rubber, 1s recom-jlimne Steam press the satin (with
mended. the thermostat correctly set) or

To complete the drying, hang{rless with a medwum 1ron and
the blanket over a rack or clothes [ press cloth

1958
1 st Quartile Penna. Random
1957
st Highest All-Breed znd Highest Leghorn

AL A ACRACEN AR S OSSR SS A OAE
Sample Egg Laxzing
Contest
Hen Record in Pa. Hen Record in the
Laying Contest Nation

1

UPSIDE-DOWN, BACKWARDS, OR
ANY WAY YOU LOOK AT IT

KEYSTONE LEGCHORNS

ARE HARD TO BEAT
Higher Quality Lower Chick Cost
KEYSTONE HATCHERY

2556 Creek Hill Rd., Lancaster
Rep. Daniel R. Myer, Ph. Leola OL 6-2243
Hatchery Ph, Leola OL 6-7851
Breeding Farm Ph. Ephrata RE 3-6179

TG R ETTTHRE R R H R U R U

£ ‘llllllllllllllllllIlllllllIlllllllllllllIIIIIIIllllIlIIIIlIIIIIlllllllIIIIIIIIllllIII||Ill]llIlIIIIIIIIIIIIIIIIl||lllIllIllIl_llll||IllIIIIllllIIIIIIIIIIIIIIIIIllIlllllllllllllllllllilll":
I L R LT O O |uuumuu|mummmmlmmmnmmnnmmmunmuungnum =

¢!

'UHHHHHHHIIlllllll“"l"llllllﬂllllllIllllHllllllllllllllllllllllHHHHillmlHllllU'!HIHHIIHIHIHHIIHHHIHIHHIHL:

Get More

WITH

POULTRY FEED

“GOLDEN EGGS” ARE THOSE EGGS YOU GET
OVER 50% LAY — THEY’RE YOUR PROFIT EGGS!

Most hens have the ability to produce 300 eggs
a vear. What vou feed them makes the differ-
ence between breaking even at 50%¢ lay ... or
making a profit with the Golden Eggs that come
from 609, 70% or 80% production. By fol-
lowing the Red Rose Program for feeding for
the Golden Eggs you increase your income and
reduce your cost per dozen . . . without an
ounce of extra effort on your part.

Get more “Golden Eggs” by feeding Red Rose Laying
Mash or Red Rose Complete Laying Ration.

A. L. HERR & BRO. MUSSER FARMS, INC.

Quarryville, Pa. R. D. 2, Columbia, Pa.
WEST WILLOW FARMERS
ASSOCIATION DAVID B. HURST

West Willow, Pa.

R. W. HOLLINGER & SONS
INC.

Manheim,

Bowmansville, Pa,

QR e s p g s s g HR TTRHIDE NHITHHERE

BROWN & REA

Pa. Atglen, Pa.
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