
10—Lancaster Farming/ Saturday. October 1. 1960

ROY BRENEMAN, WILLOW STREET Rl, is shown as
he judged Guernseys at The Pennsylvania State University

earlier this vear Roy placed first in dairy catUe judging
at the slate" convention of Future Farmers of America to
repicsent the Keystone State in the National FFA dairy
caltlo judging contest during the National Dairy Cattle
Congress at Waterloo, lowa Roy left Lancaster County to-
day for low a where he will spend the week. —L F Photo

® Cranbeiry Menus
(From page 8)

c earn cheese balls rolled m
chopped parsley or sprinkle
w ith paprika Serve with ma-
j onnaise or French dressing
Serves six

HOLLYWOOD PIE
I’e cups sugar
1 tab’espoon cornstarch
1 > cup water
3 cups fresh cianbsrnes
h cup raisms
1 i cup chopped waaiuts
2 tablespoons butter
1 8-mch baked pie shell
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-Don't Neglect
Your Eyes

Visit Your Eye Doctor
if you are m doubt.

Doctor's
Prescriptions Filled

Adjustments, Repairs,

DAVID'S
OPTICAL CO.

114 N Prince St,
■LfSHCds

Phono EX 4-2767

2 egg whites
4 tablespoons brown sugar
Blend sugar and corn

starch add water and bring
to boil. Add cianbernes and
raisins; cook until cranberry
skins pop open Add walnuts
and' butter. Cool, but do not
stir. Beat egg .whites stiff,
gradually adding brown sug-
ar. Pour filling into baked
pie sheli; pile meringue in a
ring around edge of pie.
Bake in slow oven (325 de-
grees) until golden—about 15
minutes Makes one 8-inch
pie.
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CRANBERRY HAWAIIAN
PIE

3 cups fresh cranberries
I’4 cups sugar
IVz tablespoons quick

cooking tapioca
V> teaspoon cinnamon
1 tablespoon melted butler
Pie pastry '

9-oz can pineapple tidbits
Chop cranberries coarsely;

combine with sugar, tapioca,
cinnammon and melted but-
ter. Let stand a few minutes
while preparing pastry Fill
pastry-lined 8-inch pie plate
with cranberry mixture; ar-
range pineapp’e tidbits in 5-
pointed star shaped designs
on top Bake in hot oven (400
degrees) about 40 minutes
Chill to serve
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| Tobacco Farmers I
a Control weeds and disease in cold weather with £

I Stauffer’s Liquid Vapam or i
j Granular-Cyanamid [

5 ORDER EARLY ! g

| LANCASTER BONE FERTILIZER CO. 1
■ QUARRYVILLE ST 6-2547 g
□ ■Pa.aaaaaaaaaaaaaaaaaalla4aaaaaaaaaaaaaaaaa.aat"

The
sieo

Company
Gasolines Motor Oils
• 100 PLUS • 5D KOOL MOTOR
• SUPE 5D • TROJAN «£avy
• MILE MASTER * TROJAN M°JL

OR

FUEL OIL
24 HOUR OIL-BURNER SERVICE

WILLIAMS OIL-O-MATIC
Bulk Plants Throughout Lancaster County

• COLUMBIA • MOUNT JOY
• EPHRATA • OXFORD

• LANCASTER

Home Office:
Mount Joy

@3llllll Ph. OL3-3111
TT

CRANBERRY CRISP Soryes five.
GOLDEN SAUCE

Beat 1 egg yoiK untiland yeJlow, gradually J',
two tablespoons sugar tT
in V 4 cup cream,
stiff. Add 1 teaspoon or 2flavoring. Makes l CUp

an|

1 cup sugar
Vi teaspoon cinnamon
Vi Cup water
% cup orange juice
2 cups fresh cranberries

cup melted butter
3 cups soft bread crumbs
Grated rind of 1 orange

Combine sugar, cinnamon, Next time new mattro
,

• j pads are on your e
water and orange juice and f ist ask about

y
lh

r s ‘<>PPir
bring to boiling point. Add ted soft Dacr0

°ne
D
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cranberries. Pour butter ov- ter fiberflll) sug
"

■er crumbs and add grated gtate home furnishing r.v/' 1orange rind. Arrange alter- s jon specialists This ~

e
nate layers of -crumbs and pad jg claimed to stay
cranberry mixture in butter- through frequent laundered baking dish, making top and not get lumpy or sh

'n:
layer of crumbs. Cover and when machine washed

U

bake in moderate oven (375 dried. The fiberfili useddegrees) for 20 minutes. Un- the mattress pad is the sancover and bake until brown as the material being
—aboutr 15 minutes longer, for soft, resilient cushionuServe with Golden Sauce, in some furniture lines

BEST INVESTMENT!
The famous

BOILER-BURNER UNIT GIVES AMAZING
'

•
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SAVINGS
flyl The losch usually pays for

f| C '

| itself w‘^‘n lust a few years.
Paying handsome dividends
many years thereafter. You
; too can enjoy Losch low
cost, dependable heading,

OFTEN IMITATED -NEVER EQUALED
j J. L. Msckley

Elizabethtown
Noah. N. Martin7t>@j§>(GJrß Intercourse

,9St4&ar Arthur Ulrich
Landisville

Arnold Coal & Supply Co., Harrisburg, Distributors
—•'■J'V*** V."A"

Wishing Gets You Nothing
I

SAVING WILL!

FREE PARKING
Use Our Convenient

DRIVE-IN WINDpW
One-half block from
Penn Square on South
Queen Street Rear
'f Main Bank

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

Queen Sts.

NATIONAL BANK
“Serving Lancaster from Center Square since IBS

MILLERSVILLE BRANCH 302 N. GEORGE St

Member Federal Denosit Insurance Corporation

Maximum Insurance SIO,OOQ per depositor
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