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6—Lancaster Farming, Saturday, November 23, 1958 Fat for deep frying over to cook on top of tne Makes four servings,

Sift together flour, salt, chops. * W »
tc)akix];g pewder, ,ﬁ:‘d é“iaz . % % Apple-Cheese Dessert

egg, milk, and fat. : \
Add to the dry. ingredients Applo Relish 5 cup spple slices (pared)
all at once, stirring only en- 1 cup finely chopped up- '-; ablespoon lemon julc
ough to moisten. Stir in the pared apples % cup sugar
1 cup finely shredded cab- ' teaspoon cinnamon

‘x}' ) . apples. % cup sifted flour
. bage cup s
arm lfC and Fam1l Drop by spoonsfuls info finelv-ch d % teaspoon salt :
) hot fat (350-375 degrees) 2 cup fnely choppe % cup table fat .

and cook until browned. 1 tablespoon chopped ~ %4 cup grated cheese

Serve with syrup or sprin- e
Li llf A pples Add Baking kle with confectioners’ sugar. green peper b i‘gn pu:Sl ) }xlnan g}x; ,s:aul(g
g Makes eight small fritters. Ys-cup sugar aking dish w1 pples;

3 tablespoons vinegar sprinkle with ~lemon julce

F lavor to Ma n Dessert S % 1, feaspoon salt and one-fourth cup of the

y One way to bring together % teaspoon ginger ™ sugar. Mix cinnomon, flour,

- Z ther one-half

h h eve appeal that shoppers may the ever-popular pork and % teaspoon mustard salt, and the o \

neglei:dvzggfzs :/‘1,‘31 S;’l:een b;r ygfliw skins whrggli are ex- 2pple tf’im'i‘ Stuffin ?ats;;lof cayefm;le Pegpe;n c“g{tsuega;; %‘;gnil’ﬁaf‘at S ti‘i'n?ri
; : ) pple qg ; espoon chopped can- mixtur .

-cellent for cooking. Baked products pna‘de with these® fair- % cup diced salt pork ned pimiento cheese. Spread over apples.

skinned apples are excellent for freezing. 1, cup chopped onion Mix apples, cabbage, cel- Bake at 350 degrees until

Apple dumplings, applesauce fruit cake, apple muffins, 14 cup chopped parsley ery, and green pepper. C_om- agples are tender-—about 40
apple gingerbread upside-down cake, applesauce nut loaf 5 medium-size tart apples bine sugar, vinegar, spices, minutes.

ds diced and pimiento. Add to apples (ool before cutting to
?§§a2 f\fr::ho:ptll)llisb:vl;xeighggﬁld Cool apple cake, closely 3, ¢yp sugar and vegetables and mix thor- serve, Serve with plain or
wrap and seal in freezar-pa- g9 cyps soft bread cubes oughly. Makes two cups. jce cream, if desired. Makes

their appesrance and flavor . .",hg put into the freezer . h
after a month in the freezer. promptly.p Because  apple Cook salt pork in a fry *  ® x SIX servings.

p : 1. ban until crisp, and remove Baked Acorn Squash
This Dutch apple cake, a ¢ake is a favorite for break- . "ot ook onion and o ael? oot sqt?:shes .

: ., fast, take it out of the freez-
baking powder clo ffe%:gk:; er the night before, let it parsley m the fat for a feW 3 cups chopped apple “Alsn Bait ~ond Service!
topped W].t:h apple > g thaw in the refrigerator’ minutes. . 5,2 teaspoon salt~ BUHBMAN’S
coated with 2 sugar—clpx;?- then put in the oven in the _Place apples in the pan, % cup brown sugar E
mon mixture, 1is especially morning just long enough for sprinkle with sugar. Cover  Nutmeg CONVENIENT - ONE PRIC
favored for freezing. it to heat through. and cook until tender, then 2 tablespoons tablefat PAI;‘KAH!:%AIS.’?"EI}? IN
Dutch Bpple Cake . x =% continue cooking uncovered Cut squash in halves and Opposite Brunswick Hotel —
a few minutes until apples scoop out seeds. Place squash Opposite Post Office
3 cup sugar A few more ways {0 US€ are candied. Add salt pork in a baking dish; fill centers|{! Chesinut & Queen Streets —
1 cup soft butter apples n cooking— and bread cubes; hemt with apple. Pour water into West Chesinut Strest
1 egg Apple Fritters through. Makes three cups the dish. Cover and bake at Next to Western Auto and
1. cup milk 1 cup sifted flour stuffing. 350 degrees 30 minutes, or New Weber Hotel
115 cups sifted flour Y, teaspoon salt Ways to use apple stuffing: until partly done. Sprinkle East King Streel
2 teaspoons baking powder 11, teaspoons baking pow- Pile hot stuffing between two with salt, sugar, and nutmeg Norman A. Buhrman,
32 teaspoon salt der sections of spareribs, skewer and dot with fat. Bake un- 228 N. Duke St.
Mix sugar, butier and eg€ 1 tablespoon sugar them together, and bake. Or “covered about 45 minutes, or “Also Bail Bond Service”
together thoroughly. Stur in 3 egg, beaten use to stuff a poned shoulger until the squash is soft.
milk. Then add the dry in-  1; cup milk of resh pork. One-half of this' guEsmERENEN RSN EREANES RRERERNNNNNE NERERNNERRYG

gredients which have been 1 tablespoon melted fat receipe will stuff four large
sifted together. Spread the 1 cup thinly shced apples pork chops, with enough left
batter in gr8ased and floured

nine-inch square pan. Arrage
pared apple wedges or shces

GREIDER

insf.ffnil B e Gas Stoves ___ Water Heaters - ,
of sugar and cinnamon, the || Room Heaters Gas Clothes Dryers ® Super Cross Leghorns
B ea ovon. for 25 {0 MANY'OTHER GAS APPLIANCES e Shaver Star Cross

- ce
30 munutes or until a wooden Priced Low to Sell — Our Service the Best

288 Leghorns

toothpick thrust info the
center of the cake comes out

;,Xith no batter adhering fto w A'RD BOTTLE G AS

EPHRATA, PENNA. © Vantress Arbor Acre
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Broiler Chicks
Broiler Chicks Still Available in December
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24 HOUR THERMOSTATIC H -
DOWNDRAFT WOOD HEATERS

Kauffman Hardware |} FOR A
NEW HOLLAND
Open Thur. & Sat. Evenings
See Us For Santa's

Arrival For Week of
November 24th
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Greider Leghorn Farms,

PHONE OL 3-2455, MT. JOY, PA.
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Current Rate On Join Our Christmas Club \ NEW instruments _,.
Insured Savings Now. There’s nothing likea  §|}  NEW music...* B
/ prepaid Christmas where 1 i ’ S
W — you have the cash ready for M ‘
3 0 -10"5' EV?U:‘ every gift you buy. Then the CI g I“l Clvox

Christmas candles cast no shadows
of bills to come at your house. Our
big Christmas Club for next

year is now forming. You are
invited to become a member now,

CHRISTMAS
* CLUB *
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s

Dividends Paid
Or Compounded
Semi-Annually

tereophonic High Fidelity
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YRS evesseosteese el
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Founded in 1875 and
granted a federal chart-
er 1n 1844, neither this
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2@2222’2;201}: nor is pred- Use Our Convenient FREE PARKING ~
ave ever - 3
sed a dvidend. TS I DRIVE-IN WINDOW 25 S. Queen Street—

I OGS0 0000000000008 0000 Dy

One-half block from | Swan Parking Lot —

Vine & S. Queen Sts. | BI[.1
Penn Square onSouth | o400 Parking Lot — b

Queen Street — Rear | g W. Corner Vine &
of Main Bank. Queen Sts.

Its savings accounts
for trust funds, and
are cxempt from per-
sonal properiy tax in
Pennsylvania

All accounts are in-
sured up to $10,000 by
Federal Savings and
Loan Insurance Corpor-
ation

Funds placed by the
tenth of any month
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New Magnavox Stereophonic Scund from stereo rec--
ords offers you a revolutionary listening experience

with music that seems to come from everywhere in

the room.

BE SURE TO HEAR THE MAGNAVOX before you buy.

earn from the first of Th
ere 18 ¢ Magnavox style for every setting,
that month Information a price for every budget. I

Jadl
Flacly given on request s NATIONAL BANK : Magnavox Stereophonic High Fidelity is priced
as low as $149,90
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“Serving Lancaster from Center Square since 1889”

Yo : :
RS;I‘ FEDERAL{ ||} MILLERSVILLE BRANCH 302 N. GEORGE ST. § GLICK'S AUDIO SALES
ﬁiﬁﬂiﬁfﬁ'ﬁi&?” : Member Federal Deposit Insurance Corporation : 2320 Hobson Road, SMOKETOWN, PA., Ph. EX 37242 |}

Open 8 to 6; Tues. & Fri. to 10; Saturday to 5
PLACE CEIRISTMAS ORDERS NOW!
™\

25 NORBTH DUKE STREET.
Phone EX 7-2818

Maximum Insurance $10,000 per depositor
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