
B—Lancaster8—Lancaster Farming, Saturday, May 21, 1980

For t
82 &

Farm Wife and Family
The Incredible Cranberry

By Mrs. Richard C. Spence

Did you know that jellied cranberry sauce will not
break down under broiler heat or baking temperatures? It
freezes easily and makes a smooth and different frozen rel-
ish.

To broil: Top plump slices
Of jellied cranberry sauce
with brown sugar mixture
(3 tablespoons butter, Vz cup
brown sugar). Place on foil-
lined pan and broil with tops
about 3 inches from broiler
flame. Broil until topping is
bubbly. The cranberry sauce
will keep its shape.

To bake: Cut jellied cran-
berry sauce into V/2 inch
cubes. Make your favorite
meat loaf mixture. Fill the
bottom of custard cups or
muffin pans with meat loaf.
Place a cube of jellied cran-
berry sauce in each. Cover
wiht remaining meat loaf.
Bake. The Jellied cranberry
sauce gives the individual
serving a surprise center.
The sauce does not melt.

To freeze; Put a can of

jellied cranberry sause in
the freezer overnight. At
serving time, use a wall can
opener to remove top and
bottom of the can. Push the
sauce through with one of
the lids. Slice and serve. The
frozen sauce has a wonderful
smooth texture.

You’ll find that cranberry
sauce will bake well in the
following recipes.

CRANBERRY GLAZED
HAM

1 smoked ham (8 to 10
pounds)
2 dozen long-stemmed
cloves
1 pound can jellied cran-
berry sauce
Vz cup brown sugar
Bake ham according to

manufacturer’s directions.
One half hour before end of
baking time, remove from

EVERYTHING
Grows BETTER
With New Jersey Green
Sand and Calphos . . •

use for all field crops
(corn, potatoes, tomatoes,
tobacco, etc) as well as
gardens, lawns, flower
beds.

Any quantity available
Bag or Bulk

Ton or carload lots.
Also available (Compost
Base) Brooklawn Soil
Builder.

BHOOKLAWN FARM
118 Kreider Avenue

Pb. LO 9-1580
H. MERVIN McMICHAEL
Lane., R. 6 Ph. TR 2-4377

or your local dealer-

oven. Score fat with knife,
stud with cloves, return to
baking pan. (Any fat that
has collected in bottom of
pan should be poured off
before placing ham back in
pan). Crush cranberry sauce
with a fork; combine crush-
ed cranberry sauce and
brown sugar. - Spread Vz of
mixture over ham. Bake one
half hour longer, basting oc-
casionally. Heat remaining
cranberry mixture to serve
on ham slices.

BAKED BEAN CASSEROLE
1 can baked beans
1 cup crushed jellied carn-

berry sauce
4 tab’espoons brown sugar
1 teaspoon ground'cloves
4 teaspoons prepared mus-

tard
Mix cranberry sauce with

brown sugar, cloves, and
mustard. PJace a layer of
beans on bottom of greased
casserole, then a layer of
cranberry sauce mixture,
then another layer of baked
beans, etc. Bake in moderate
oven for 30 minutes.

CRANBERRY MEAT LOAF
1 cup qifick or old-fash-
ioned oats cereal, uncook-
ed
2 slightly beaten eggs
1 cup milk
V*, cup chopped onion or
instant onion or instant
onion flakes
V* cup chopped green pep-
per
2Vz teaspoons salt
Y< teaspoon pepper

FOR SALE
a tireless Mi
“work horse"
for tough rj

garden jobs ncfjfA

CHORE MASTER
HEAVY DUTY TILLER

Do a whole week end's work in a
few hours' A single pass does the
work of plow, disc, harrow ... pre-
pares ground for planting, furrows
for seeding, cultivates at any stage
of growth Operates with single
control center and recoil starter
Works ground 11’, 22“ or 33"
wide .as deep as 10”. Goes be-
tween narrow rows.

I POWER TOOL DOES IT ALU
• breaks ground • hills
• cultivates • weeds
• furrows

Ask For A Demonstration
EASY PAY PLAN

SPECIAL!
3 H.P. with wheels

$119.95

L. H. BRUBAKER
350 Slrasburg Pike Lane.

Lititz, R. D. 3
Ph. Lane. EX 7-5179
Strasburg OV 7-6002

Lititz MA 6-7766
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Especially with the help of our dividends that
are payable every six months, like clockwork.

CURRENT DIVIDEND

m%
PER ANNUM

Paid On Savings

ACCOUNTS FEDERALLY INSURED
TO $lO,OOO

f L>

raFIRST FEDERAL
vinps and/cm

•* u£m*tfr

25 North Duke St.

Phone EX 7-2818

AM#

Gilbert H. Hartley
Executive Vice President

Geo. L. Diehl Emlen H. Zellers
Treasurer Secretary

William E. Glasmire, Jr. James N. Esbenshade
Asst. Treasurer Asst. Secretary

1 teaspoon dry mustard *

' “and
I*A pounds ground lean onlngs together. Lightly
beet in meat until-well distr
1 (1-pound) can jellied Line bottom of shallop
cranberry sauce ing pan with aluminum tMix cereal, eggs, milk, on- Open one end of can 0f

HEAT BILLS TOO HIGH?
Th» Famout Jl|®|)(ggj

"fUEL-MIZER" STOKER SAVES UP TO
50%

ibi

• LOW COST HEATINSIfCia •LOW PRICED—BUILT RIGHT!illi •AUTOMATIC CONTROLI ’

• TROUBLE FREE OPERATION!
• STAINLESS STEEL WORM!
• BRASS COAL TUBE!

• BURNS RICE or BUCKWHEAT)
• EASILY INSTALLED!

QUIET- SAFE • DEPENDABLE • QUICK
INSTALLATION

Arnold Coal & Supply Co.. Inc„

Harrisburg

J. L. Meckley Kershey BrothersElizabethtown Reinholds
Arnold Coal fc Supply Co.. Harrisburg. Distributors


