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Farm Wife and Family
Molasses in Dessert

In a previous issue we had some recipes for you, using
molasses in glazes for meats and vegetable cookery. Molas-
ses adds an excellent flavor to dessrt dishes too, so today
we are devoting our recipe column to just such desserts.
We’re sure you’ll find some recipes to your liking among
the following.

Feather Cake
2Vi cups sifted cake flour
12 cup sugar
1 teaspoon double-acting
baking powder
Vz teaspoon soda
1 teaspoon salt
Vz cup shortening
% cup molasses
2 eggs
1 teaspoon flavoring '

V 2 cup milk
Heat oven to 375 degrees.

Sift first five ingredients In-
to mixing bowl. Add short-
ening, molasses, eggs and
flavoring Mix until all flour
is dampened.

Beat two minutes by hand
or electric beater (lowspeed)
Add milk. Beat two more
minutes. Bake 25 minutes or
until done in two well-greas-
ed, lightly floured, round, 8-
irich, layer cake pans, Cool;
frost as desired.

SPICED FEATHER CAKE
Omit flavoring. Add one tea-
spoon cinnamon, Vz teaspoon,
nutmeg, and Vi teaspoon clo-
ves.

Heat oven to 325 degrees.
Sift together flour and salt.
Beat egg yolks with rotary
beater until thick and lem-
on-colored. Gradually beat
in sugar and molasses.

Then, by the clock, beat
with rotary or electric beater
(low speed) an additional
three minutes. Stir in orange
rind, lemon rind and juice.

Add flour mixture, % at a
time, mixing each addition
until smooth. When all flour
has been added, beat until
light and fluffy (about Vi mi-
nute) .

< * ♦

Beat egg whites until stiff
enough to stand in peaks, but
not dry; fold (by hand) into
batter.

Sponge Cake
1 cup sifted cake flour
Vz teaspoon salt
5 eggs, separated
Vs cup sugar
Vz cup molasses
1 tablespoon grated oran-
ge nnd
V/2 teaspoons grated lemon
rind
2 teaspoons lemon juice

Bake 45 minutes in an un-
greased 9-inch, tube cake
pan. Turn Cake pan upside
down on wire cooler. If cake
has not dropped out of pan
when cold, loosen from sides
with spatula.

* *

Sutler Frosling
% cup butter or margarine
3 cups sifted confection-
er’s sugar
1 egg white, unbeaten
1 teaspoon vanilla, lemon
or rum extract.
1 tablespoon molasses
2 tablespoons milk
Cream butter or margar-

ine until f’uffy. Add one cup
confectioners’ sugar, egg whi-
te, and flavoring. Mix well.

Add the remaining confec-
tioners’ sugar alternately
with molasses and milk. Mix
thoroughly. Spread on tops
and sides of two 8-inch layers
or on tops of two 9-inch la-
yer cakes.

CHOCOLATE FROSTING
Add three tablespoons cocoa
or one square bitter melted
chocolate. Omit flavoring.
MOLASSES MOCHA FROS-
TING; Replace milk with
two tablespoons cold, double
strength coflee. Omit flavor-
ing.

ORANGE FROSTING: Om
it flavoring and milk. Add
two tablespoons orange juice'
one teaspoort grated orange
rind, and Vi teaspoon grated!
lemon rind.

SUPER
Self Service

SHOES
220 W. KING ST.

Lane. Co.'s Largest
Shoe Store

All Ist Quality
SUPER LOW PRICES

Seed
Potatoes
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Groff’s
Hardware

NEW HOLLAND. PA.

WANTED
Muzzle Loading

RIFLES and
PISTOLS

Any Condition

Vincent W. Nolt
2115 Clover Hill Hoad

LANCASTER. PA.
Phone .Mil’ersville

TRinity 2-5341

Home Improvements
Storm Doors. Windows, Jalousies,

Awnings, Roofing, Siding.
**

Carpentery, Roof Coating

AUTHORIZED RUBEROID APPLICATOR
' ALL WORK GUARANTEED

Ralph F. Kline
405 S. Broad S*. Ph. MA 6-7474 ' LITITZ, PA.

Phone Lancaster LO 9-0841
Visit Our Stand At Root's Community Market

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

NEED SEER COR
CALL

ELMER BRILL
39 E. Willow St., E-town, Pa.

EMpire 7-5441

JASON H. MELLINGER
R. D. 1, Honks, Pa.

Strasburg OVerland 7-2383

FRANK H. BUCHER
P. O. Box 62, Rothsville, Pa.

Lililz MAdison 6-6504

E. C. SELDOMRIDGE
Quarryville, Pa.
STeiling 6-2951

C. B. ERB
Landisville, Pa.

TWinoaks 8-2531

JONATHAN S. SHIRK
R. D. 1, Bareville. Pa.
Leola OLdiield 6-6368

LESTER ERB LEVI M. STOLTZFUS
R. D. 3. Lancaster, Pa. R. D. 2, Elverson, Pa.

Landisville TWinoaks 8-3216 Morgantown AT 6-4353
EDGAR C. UMBLE

Gap, Pa., Hickory 2-4525

A. H. HOFFMAN SEEDS, Inc.
Ph. Landisville TW 8-3421-

K'§-6 DEALER

Oatmeal Cookies '

1 cup sifted enriched flour
1/4 teaspoon soda
1 teaspoon salt
IVi teaspoons double-act-
ing baking powder
1 teaspoon ginger
1 teaspoon cinnamon
Vz teaspoon nutmeg
2 cups uncooked quick
oats
vz cup shortening
V 2 cup sugar
Vi cup molasses
1 tespoon vanilla
1 teaspoon grated orange
rind
1 egg
2 tablespoons milk
V 2 cup raisins
Vi cup chopped nuts
Heat oven to 375 degrees.

Sift together first seven in-
gredients; mix with quick
oats. Creara shortening and
sugar Add molasses, vanilla,
and orange rind. Beat in egg

Add milk, raisins, and nuts
Stir in flour mixture. Drop
from teaspoon onto greased

cooky sheets. Bak e Jtes or until coowj
ghtly browned

Cool. Store in t,„i(
ed tin box Makes 4dozen cookies

* *

Coconut Che>
2 cups sifted caw
Vi teaspoon soda
Vi teaspoon salt
1 cup sugar
% cup butter or &l.I cup molasses *
Vi teaspoon varuli,4 egg whites, Unl)
1% cups moist, I
coconut
Heat oven to 355 JS’ft together first |J

gradients Meltbuttet l
garine; add to flour ]
along with molasses]
and egg whites 1

Mix well, but do J
mix. Stir in coconut!
to two greased
pans, lined with wjj
er, greased and light],
ed

AMERICA’S BEST SEZXXNi
WEED KILLER

ESTERON 99
Here is effective control for
even your toughest weeds I
And ESTERON 00 actu-
ally costs less per acre than
the tractor gasollneyou use
In spraying it. For small
grains, com, pastures, get
Esteron09-most farmers dol
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Ross H. Rohrer & Sons
QUARRYVILLE

mm mm mm mm ■■■ ■■ ■■ wm ■■ mm ■

THE RIGHT AHSWER
FOR HOMI-FIHAHCINC
For the right answer to your home-financing
problems, come to our mortgage department.
There you’ll get prompt and helpful service.
And you reach debt-free home-ownership
through monthly payments, fitted to your budgel
Let us help work out the best answer to y out

home-financing problems!

Current Dividend 3 °/o per Annuff

Paid On Savings

INSURED TO slo,#

tfFIRST FEDERAL
W QJavinpsandjofin'

ASIOeiADON op lanoaltio

ACCOUNTS

25 North Duke St.

Phone EX 7-2818

Gilbert H. Hartley Emlen H. Zellers
Treasurer Secretary

Geo. L. Diehl
Asst. Treasurer

James N. Esben*^'
Asst. Secretary
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