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Farm Wife and Family
Cranberries For Fall Menus

by Mrs. Richard C. Spence

Use cranberries in your tall menus for:

COLOR—Cranberry red is gay and bright—adds cheer
to your table.

FLAVOR—Cranberry flavor has zip and tang—zgives
pep to any food.

HEALTH—Cranberry fruit adds Vitamins C and A to
your menu—plus 1odine and other essential minerals.

GOOD EATING—Cranberry goodness is tops at any
{ime—makes al. good foods taste better.

for 15 minutes. Remove from
heat. Add walnuts. Pack in
sterilized jars and seal with

Here are some recipes us-
jng fresh cranberries which
will add flavor and glamor to

any meal. paraffin. DMakes one quart
CRANBERRY CONSERVE conserve.
4 cups fresh cranberries & %

1 cup water

234 cups sugar

1 cup seeded raisins

i4 cup orange juice
Grated rind of 1 orange
1 cup chopped walnuts

CRANBERRY-QUINCE
PRESERVES
3 cups fresh cranberries
2 cups pee.ed, chopped
quince
2 cups peeled, chopped ap-
p'es
% cup orange julce
Grated rind of one orange
4 cups sugar
Combine all ingredients in
saucepan and cook slowly
until thick—about 15 min-
utes Stir frequently during
eooking to prevent sticking
Pack in sterilized jars and
seal with paraffin. Makes 1%
quarts preserves. An old-time

Cook cranberries in water
until all the skins pop open.
Put through sieve Add sugar
raisins (cut in small pieces
with scissors), orange juice
and rind and cook together
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SUPER

Self Service

SHOES

or toast.

spread! Good eating on cake

JELLIED CRANBERRY
ORANGE RELISH

2 cups fresh cranberries

1 orange

1 cup sugar

1 box lemon gelatin

1 cup boiling water

15 cup co.d water

Put cranberries through
food chopper. Quarter whole
orange, remove -seeds and put
through chopper. Blend all
with sugar. Dissolve gelatin
in boiling ‘water, add cold
water and chill until slightly
thickened. @ Add cranberry
mixture, transfer to mold;
chiul until firm. Unmold and
serve as a re’ish with meat
or poulfry. or as a salad.

* * *

CRANBERRY MUFFINS

1 cup fresh cranberries

%5 cup sugar

2 cups flour j

4 teaspoons baking powder

% teaspoon salt

1 egg, beaten

1 cup milk

3 tablespoons melted but-
ter

Put cranberries through
food chopper; mix with h»lf
the sugar. Sift remaining su-
gar with dry ingredients.
Combine beaten egg, milk &
melted butter, and add to
dry ingredients. Stir only
until b'ended. Fold in sweet-
ened cranberries. Bake in
buttered muffin pans in hot
oven (425 degrees) about 25
minutes. Makes 12 medium
- sized muffins,
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CRANBERRY BREAKFAST

RING
1 cup fresh cranberries
1% cup sugar

13 cups flour

2 teaspoons baking powder

14 teaspoon sait

3 tablespoons shortening

1 egg

3% cup milk

Grated rind of-}% lemon

14 cup flour (additional)

2 tablespoons brown sugar

1 teaspoon cinnamon

3 tablespoons butter

Chop cranberries and add
two tablespoons sugar; let
stand a few minutes. Sift re-
maining sugar with flour.
baking powder and salt~and
work in shortening. Beat egg
with milk; stir into dry in-
gredients and blend well
Fo.d in sugared cranberries
and .emon rind. Transfer to
greased O-inch deep layer
cake pan. Cover with topping
make by blending additional
flour, brown sugar and cinna-
mon butter. Bake in hot ov-
en (400 degrees) about thirty

minutes, Serve Warm.
* L4 *

-water and sugar together Une

Top with second slice
cover with remainip
berry mixture, Stick
cloves around edge of
slices. Bake in moderat,
en (350 degrees) unti; tengv‘
—about 132 hours Bag, e
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HOLIDAY SALAp

2 cups fresh eranberryeg
1 whole orange, sliceq

1 cup water

%, cup sugar

1 tablespoon gelatin

2 tablespoons cold wate,
12 cup seedless grapeg

1 cup diced celery

%4 cup chopped Ppistachiy
nuts

Cook cranberries,

til all the cranberry gyg
pop open. Put through gy,
sieve. Soften ge.atin 1n cold
water and disso've in pg
cranberry mixture. Chyj] Uz

til slightly thickened Poup
a thin layer of gelatin my,
ture into bottom

CRANBERRY HAM SLICES
3 cups fresh cranberries
115 cups strained honey
2 s'ices ham (%" to 1” Fold celery and nuts imtg pe.

thick) . maining mixture and adq to
2 tablespoons whole ring mold. Chi'l untu fiy
cloves Unmold and fill center ity

Mix cranberries and honey.
Cut edges of fat on ham.
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Just for using PENT-ACIN, t e t 'y
effective mashitls fightert Ycur (2
gift . .. $1.98 valuve , . . is packed .t
®ach l-dozen box of single-shet e -
eors., Modern design, finest craf* 1
ship, Another gsod reascn te b-n-Ht
from the potent effectiveness of the
mastitis-figshters below.

Rockland PENT-A-CIN

For Common Cases

Rackland CORTI PENT-A-CIN

For stubborn cases

Rockland NEQ-PENT-A-CIN
Without penicilin

lettuce. Surround ring wy
(Turn to page 10)

—

And remember . . .
Rockland PENT-A-CIN DIAL-A-DOSE
The easy, thrify 5 dose injector with
Hydrocortisone.

NOTE: Milk taken from dairy animais
within 72 hours after last Pent-A-Cin
treatment for mastitis must not be
used for human consumption.

ROCKLAND
CIEAICAL (O,
WEST CALDWELL, N.J,

[

EDDY-ARNOLD ALEX DREIER
MAL HANSEN CARMELITA POPE

-FARILY ENTERTAINMENT, NEWS, MARKLT INFORMATION, WEATHER, BUEST STIRS!
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"HOME HEATER

that now gives you

SUPER FLOOR HEAT
see it now!

L. H. BRUBAKER

850 Strasburg Pike - Lanc.
R. D. 3, Lititz, Pa.

Ph. Lanc. EX 7.5179
Strasburg OV 7-6002
Lititz MA B-7768

Open An Insured Savings Account This Week!

Accounts insured by the Federal Savings and |
Loan Insurance Corporation, an agency of the ‘

U. S. Government.
| CURRENT DIVIDEND

PER ANNUM
Paid On Savings

112 FEDE ;

¢ CJavings and Zoan

ASSOCIATION OF LANCASTER
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> ”"«% 25 North Duke St.
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