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SUPERB ALL-IN-ONE HI-FI STEREO
RADIO-PHONOGRAPH WITH 6 SPEAKERS

ONLY $265.00 Choice of finishes

CLICKS AUDIO SALES
2320 Hobson Road. SMOKETOWN, PA. EX 3-7242
Open Tues. lo Sat. 9-5; Friday 9 -9; Closed Monday

Open other evenings by 'appointment
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TIRES
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! 0 GUARANTEED
■ RETREADING

H. M. Krady
Passenger, Truck and Farm Tires

• 608 N. PRINCE STREET PH. EX 2-3507
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12th Annual Reunion

Rough & Tumble Engineers
Historical Association, Inc.

W THE HEART OF THE PENNSYLVANIA DUTCH
AREA

KINZERS. PA. - U. S. ROUTE 30
12 MILES EAST OF LANCASTER

AUGUST 18-19-20, 1960
jjJAILY Devotions 10 A. M, .Threshing, Flailing.
Tread Power, Sweep Power, Saw Mill, Shingle Mill,
hobby & Model Engines, Contests, Parade, Entertain-
msr't lor Ladies.
annual meeting Thursday, august isth

AT 8:00 P. M.

NEW FEATURE:
Cider Making - Apple Butter Making

Lottwarrick - Ess gut!
food to be furnished by local groups

— Men and Boys over 16 $l.OO
Current Members—• Ladies Children FREE

For Further Information Write
Ro -GH & TUMBLE ENGINEERS HISTORICAL

ASSOCIATION
KINZEBS. PENNSYLVANIA

sealed to retain all of the
meat’s goodness until it
reaches your table. You can
also buy whole briskets of
corned beef weighing from
five to fourteen pounds.

For a truly filling, flavor-
ful treat, serve a corned-
Beef-Vegetable Skillet with
Mustard Sauce for dinner
soon. If your family likes
corned beef and cabbage,
they’ll love it in this intrigu-
ing combination of spices &

flavorings.

CORNED BEEF-VEGETA-
BLE SKILLET WITH

MUSTARD SAUCE
1 to 2 pound piece Corned
Beef Brisket
2 tablespoons butter or
margarine
1 small head cabbage,
shredded (5 cups)
Vi cup chopped celery
Vi cup chopped green
pepper
V* cup water

1 tablespoon butter or
margarine
2 eggs
V* cup vinegar
Vi teaspoon salt
IVz tablespoons sugar
Vi teaspoon dry mustard
Vs teaspoon paprika
Vi cup water
Vi cup cream
Cook brisket according to

directions on package. Drain
Slice brisket. Melt 2 table-

FOB ANY FARM PURPOSE
MADE THE FARMER'S
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CREDIT ASS'N

41X W. RoierilU B4
Lancaster, Pa.
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For tl
Farm Wife and Family
spoons butter in a skillet.
Add cabbage, celery, green
pepper, and water, Cover
and cook over low heat five
minutes. Top with slices of
corned beef. Cover and con-
tinue cooking until meat is
hot and vegetables cooked,
5 to 10 minutes. Melt 1 table-
spoon butter in a saucepan.
Add eggs beaten with vin-
egar, salt, sugar, dry mus-
tard, paprika, and water,
Cook over low heat, stirring
until thickened. Remove
from heat. Add cream. Beat
until smooth. Serve this
sauce hot over corned beef-
vegetable skillet. 4 servings.
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BEAN NESTS FILLED
WITH MIXED GARDEN

VEGETABLES
10 ounce package (or

about 2 cups fresh) French
style green beans.

10 ounce package (or a-
bout 2 cups fresh) frozen
mixed garden vegetables

Salt and pepper
V 2 cup condensed cream of
mushroom soup
1 tablespoon flour
8 slices toast

Fine dry bread crumbs
Salt and pepper
Marjoram or dill weed
Butter or margarine

R. D. 2, EPHRATA

Lancaster Farming, Saturday. August 20, 1960

Cook green beans and
mixed garden -vegetables
separately. Season mixed
garden vegetables. Mix the
soup and flour together in a
saucepan. Boil 5 minutes,
stirring constantly. Remove
from heat and add drained
green beans Mix well. Cut
toast, using a cutter 2% ins,
in diameter. Form a nest
with green bean mixture on
top of each toast circle. Fill
nests with drained mixed
garden vegetables. Just be-
fore serving heat assembled
nests in a hot oven (400 de-
grees) 10 minutes. Serve im-
mediately.

BAKED HERB SEASONED
TOMATOES

6 medium sized tomatoes

Cut each tomato in half
but do not peel Arrange in
a low-sided baking pan.
Sprinkle about 1 teaspoon of
crumbs on each. Season
lightly with salt and pepper
and a pinch of leaf marjoram
or dill weed, whichever your
herb shelf has to offer. Dot
each tomato half with a half
teac poon or so of butter. To
bake place in a hot oven
(400 degrees) for 10 minutes.

The coolness of a molded
salad is delightfully refresh-
ing on a summer day, but if

ECONOMY
OeWALT
POWER SHOP

-

The low-priced quality
DeVVALT you waitedfori
YOU SAVE $5O. This new
DeWalt offers features still not
available on other makes sell-
ing for 25% more. COMPARE
and be CONVINCED.

Come in for a
FREE DEMONSTRATION!

FARMERSVILLE
EQUIP. CO.

Ph. New Holland EL 4-9221
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The difference between

worry and peace of
mind is, in many cases,

regularly in this
convenient bank.

FREE PARKINGUse Our Convenient
DRIVE-IN WINDOW 25 S Queen Street—

Swan Parking Lot
Vine & S Queen Sts
Stoner Parking Lot
S. W. Corner Vine &

Queen Sts

One-half block trom
1 on Square on South
Queen Street Rear

ivlam Bank.

NATIONAL BANK
serving Lancaster from Center Square since 1889”

MILLERSVILLE BRANCH

Member Federal Deaosit Insurance Corporation

Maximum Insurance $lO,OOO per depositor
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“Prompt Ball Bond Service"

BUKHMAN'S
CONVENIENT PARKING

LOTS
Oppoxite Brunxwlclc Hotel
Opposite Post Office

Next to Western Auto Store
115 East King Street

Norman A. Buhrman,
228 N. Duke St.

“Prompt Ball Bond Service"
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of Mind... f

a growing savings

reserve. Get rid of
financial worries. Build
your Savings Account

302 N. GEORGE ST.
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