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Try These Turkey Treats

the year round these
That’s because the Ameri-
can bird is so plentiful and because s0 much research has
been done on new methods of preparing it to save cooking
t{ime and space.

Turkey glaniorizes our menu
days, not just at holiday time.

Put the water, salt and
rice into a 2-quart saucepan.
Bring to a vigorous boil. Turn
the heat low. Cover with a
lid. Leave over this low heat
14 minutes Remove sauce-
pan from the heat but leave
the lid on 10 minutes,

Stir in 2 cups of milk. Re-
turn to the fire. Cover and
cook slowlv about 30 min-
utes or until the milk is ab-
sorbed. Do not boil. Beat the
egg yolks. Stir some of the
hot mixture into the yolks.
Return to the saucepan. Stir
i 34 cup of sugar, ¥4 teaspoon
of the vanilla and the Tum
extract. Stir in the remain-
ing % cup of milk. Cool. Cut
apricot halves in half. Fold
ithe apr'cots mto the rice cus-
tard, saving some for gar-
nish. Cover and chill.

A short while before serv-
ing, add a pinch of salt to the
egg whites Beat the egg
whites until foamy Stir in
the wvanilla. Gradually beat
in the remaining 1 cup of
sugar Beat until the mer-
ingue is very stiff. Fold some
of the meringue into the
chilled pudding. Drop tea-
spoonfuls of the remaining
meringue over the top. Cov-
er. Chill,

To serve, sprinkle some
nutmeg over each serving and
garnish with the rest of the
dpricots. Any remaining cus-
tard mav be stored 'n the
rvefrigerator and is extra de-
licious whf.n it has been al-
lowed to”“chill thoroughly.
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Self Service

SHOES

220 W. KING ST.

Lanc. Co/s Largest
Shoe Store
Al 1Ist Quuality

SUPER LOW PRICES

" DEEP

This recipe makes 8 to 10
servings.

Here are some special top-
pings for open-faced mince
meat tarts and pies.

CREAM CHEESE TOP-
PING: Let a 3-ounce package
of cream cheese stand at;
room temperature until soft-
ened. Stir in 1 {2blespoon
chopped nuts. Gradually siir
‘n 1 to 2 tablespoons milk un-
til the mixture is of spread-
ing consistency. Drop by
spoonfuls on surface of
mincemeat filling.

ORANGE CREAM TOP-
PING: Fold 1 teaspoon of
finely grated orange rind in-
to 1 cup of whipped cream.

Arrange orange cream on
top of mince meat filling in
the form of a ring so the
mince meat filling peeks
through the middle.

MERINGUE TOPPING:
Beat together two egg whites
and a dash of salt until stiff
but not dry. Gradually beat
in sugar and then continue
beating unt:l meringue is
smooth and glassy and will
form peaks when batter is
withdrawn. Arrange on top
of the mince meat filling, be-
ing sure the meringue x?
sealed to the pastry al
around. Bake in moderate
oven (350 degrees) until
meringue is delicately bronw-
ed on top, about 15 minutes.

JIFFY CUPCAKES
21, cups sifted enriched
flour.
1% cups sugar
3 teaspoons baking pow-
der
1 teaspoon salt
% cup lard
1 cup milk
2 eggs
1 teaspoon vanilla
Y, teaspocn lemon extract
Sift together flour, sugar,
baking powder and salt.
Cream lard. Add sifted in-
gredients and 3% cup milk.
Mix until all flour is moist-
ened. Beat vigorously 2 min
utes. Add remaining milk,

eggs and flavorings. Beat vig-
orously 2 minutes longer. Fill
paper-lined medium-size muf-
fin pans 2/3 full. Sprinkle
each cupcake with approxi-
mately 34 teaspoon of one of
the following toppings. Bake
in a moderate oven (375 de-
grees) for 20 minutes. Yield:
24 cupcakes.
TOPPINGS
3 tablespoons chocolate
shop
3 tablespoons chopped co-
conut.
1,3 cup sugar
214 teaspoons nuitmeg

1.

3. 6 tablespoons crushed
peanut brittle.
4. 1 tablespoon grated or-

ange rind

3 tablespoons sugar

3 tablespoons chopped co-
conut

Step 1 Remove tip and
second joint of wing. Use six-
inch boning knife. N

Step 2: Cut skin between,
leg and body close to leg
leaving maximum amount of
skin on breast. Bend leg
outward and down to snap
hip joint. Continue -cutling
with tip of knife along the
back and around the oyster
cavity to remove all dark
Meat Cut the connestive skin

moved. Repeat on opposiiz

Home Improvements
Storm Doors, Windows, Jalousies,
Awnings, Roofing, Siding,
Carpentery, Roof Coating

AUTHORIZED RUBEROID APPLICATOR

Ralph F. Kline

405 S. Broad St.

Ph, MA 6-7474

LITITZ, PA.

VISIT OUR STAND AT ROOT'S
COMMUNITY MARKET

20 years exper—ience in Home Improvement field
Our experience is your safeguard. Why take chances?
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 KERNELS

SEED CORN

P.L. ROHRER
& BRO., INC.

SMOKETOWN, PA.
Ph. Lanc. EX 2-2659

Looking for
Fulton Savings Account

not open yours today

2 3 ¥ .

A ARG

This Christmas—

GIVE A GIFT
OF THRIFT

the wunusual

matter who the person might be.

Also available for your own gift giving problems . .
a Fulton Christmas Club . .

PENN SRUARE » McGOVERN AVE. % MOUNTVILLE # EAST PETERSBURG # ANAON
member federal depons insurance corperenien
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gift to give, then give &
always welcome no

. just starting . . . why
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Leghorn Chicks

...for large wkite eggs!
of premivm quality -

“Direct from the Breeder”
Money-Makers plus Satisfaction
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5

Phone Mt. Joy 3-4911
MOUNT JOY, PA.

so that the legs can be re-|:

MUSSER]:
i L. H.
‘Brubaker

for the
Biggest

side.,

Step 3: Insert knife into -
body cavity at wing Jjaint
and cut through ribs, along
the lirie of rb cartilage. Re-
peat on opposite side.

Step 4: Separate back and
pbreast by cutting under each|
shoulder blade starting at
point of rib separation and
cutting toward base of neck.
For convenience in cooking

! break bony back piece in

half.

+

ROASTING TURKEY"

Place breasts and legs in
separate pans. Use a metal
roast meat thermometer to
determine degree of done-
ness. Insert it into one piece
in each pan so that {tip of
thermometer is in the cen-
ter of the heaviest muscle
but not touching the bone.

Cook to an internal tempera-
41re between 190 and 185 de-
grees. This requires about 3
hours in a moderate oven
(325 degrees). The leg_piec-
es require about 15 minutes
less cooking time than the
breast.
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350 STRASBURG PIKE.
PHONE LANC. EX 3-7607
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.. See Bob Shank our sales manager, for the &
appliances best suited to your needs.

: L. H. BRUBAKER

STRASBURG OV 7-6002

§ Dial Toll Free from These Exchanges ,
:: LANCASTER MOUNTVILLE INTERCOURSE ij
‘- LANDISVILLE  STRASBURG QUARRYVILLE ;!
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