
CRANBERRY SURPRISE
PIE

1 cup fresh cranberries
1/4 cup sugar
14 cup chopped walnut's or
pecans
1 egg
Vz cup sugar
Vz cup flour

y, cup butter or margarine,
melted
2 tablespoons shortening,
melted
Grease we 1 an 8” pie

pla4 e. Spread cranberries ov-
er the of the p ate
Sprinkle with 1/4 cup sugar
and n&ts. Beat egg wel'. Add

BOTTLED GAS
INSTALLATION

AS LOW AS

$6.75
per 100 lb. cylinder

Call or Write
SUBURBAN

ATLANTIC STATES
GAS COMPANY

P.O. 1267. Lancaster
TW 8-3371

■•“ V The Brands You Know,

OPEN HANDLE WESTINGHOUSE

STEAM or DRY JRON
$l7 95 Mfgr’s List

ss99

GIVEN AWAY!
THOUSANDS OF DOLLARS

OF FREE PRIZES!
INCLUDING

• 'MYSTERY' TRIP FOR 2
OR

• COMPLETE WARDROBE FOR 2!
REGISTER TODAY I

Dolls Galore!
INCLUDING 28"

Saucy Walker
$ 1097

• She walks' Wears real
girls’ clothing

• Lightweight, unbreak-
ab e, washable'

• Rooted Saran hair

.** >

»

<- X

, n , ,
. $8.98 Value! Boys'

• Detachable hood
• Full quilt linings HOODED COTTON
• Water and wind QUILT LINEDrepe.lent

• Favorite " IPARI A S
colors

• Sizes
6 - 16

MEN'S SHOE PAC

At Prices Low!
MEN’S

THERMAL UNDERWEAR
Shirt or Drawer

$1.95 VALUE
• Double instated jm

$lOO• Keeps heat in—-
cold out

• Comfortable—-
will not irritate

• Washable

Winterize Nowl
Most Complete Auto Dept,

in the East
WE BEG YOU TO COMPARE THESE VALUESI
‘Battery Booster Cables

$1.95 value
‘Prestone Prime. 5 cans, value $3.25
‘Battery.Chargers, for 6 or 12 volt.

$7.35 value $4.44
‘AC Spark Plug, list price $1.07 ea. 49c ea.
‘Headlamps. $2.59 value each $l.ll ea.
‘Permanent-Type Anti Freeze, $2.39 value

per gallon $1.38 gal.
‘Polar Methanol Anti-Freeze,

79c value per gallon 55c gaL

Retreaded
WinterTires S jr|BB

77c per set
5 cans 99c

670 x 15
710 x 15
750 x 14

Fed Tax Included
Black Tube Type

1175 MANHEIM PIKE at DILLERVILLE RD., LANC.

Vz cup sugar gradually and
beat until thoroughly mixed.
Add flour, melted butter and
shortening to egg-sugar mix-
ture. Beat wel.. Pour batter
over top of cranberr es. Bake
in a slow oven (325 degrees)
for 45, minutes or until the
crust is golden brown. Cut
"ike pie. Serve el her warm
or cold with generous scoops
of vanilla ice cream.

ICE CREAM TARTS
1 cup sifted enriched flour
Vz teaspoon salt
Vz cup rolled oats (quick

or old-fashioned, uncooked)
cup shortening

3 tablespoons cold water
3 tab’espoons finely chop-
ped nu4 meats
Heat oven to hot (425 de-

grees) Sift toge her flour
and sa t. Add oats Cut in
shortening until mixture re-
sembles coarse crumbs. Add
water, a tablespoon at a
time, until mixture can be
formed into a ba’l, Rol out
on lightly floured board or
canvas to %-inch thickness.
Sprink'e nutmeats over top.
With ro'ling pin press nut-

meats into pastry,
Cut six 4V2-inch circles

from heavy aluminum foil
and six from* pastry. Place
circ e of foil under each pas-
try circle. Prick pastry with
fork. Flute edge of pastry
and .foil together P ace on
cookie sheet; bake in pre-
heated oven 10 to 12 minutes
Cool; remove foil.

Fill pastry with ice cream
and top wiih favorite sauce.

Vfc cup cream
I cup whipping cream
V 4 cup confectioners sugar
Vi cup .coarsely chopped
walnuts
1 1-lb can strained, jelled
cranberry sauce
Stir lemon juice into cran-

berry sauce and set aside.
Blend log ther Bue cheese
and cream, add to cranber-

ries. Whip cream until stiff;
add confectioners sugar and
wa’nuts. Fold Blue cheese-
cranberry mixture into whip-
ped cream, blending wel 1

.

Place paper baking cups in
muffin tin and fill with the
salad. Freze firm. When read-
dy to serve, cut jellied cran-
berry sauce into 1/4-inch slic-
es and place on water cress.
Unmo’d Bue Cheese-Cran-
berry freeze on cranberry
s'ices and garnish tops
with fancy cut-outs of re-
maining slices. Serve with
chips, crackers or pretzel
sticks.

CRANBERRY TOPPING
-1 1 pound can whole cran-
berry sauce
1/2 cup marshmallow
cream
Stir ingredients together

unit well mixed. Chi'l.
Serve on ice cream Makes 2
cups.

* *

This frozen salad can serve
either as an accompaniment
to your mam dish or it can
be served as a dessert-salad-

BLXJE CHEESE -

CRANBERRY FREEZE
3 tab1 e-spoons lemon juice
2 cups (1-pound can) whole
cranberry sauce
% cup crumbled Blue
Cheese Patronize our Advertisers

Lancaster Farming, Saturday, November 19, 1960

SAVE ENERGY

7

If you suffer from fatigue
and occasional backaches,
check your work habits, re-
mind Penn S ate home man-
agement extension specialists.
Stop for short rest periods
during the day and change
your pace. If you’re sewing
or sitting to do other work
do something active for re-
laxa ion.

FOR ANY FARM PURPOSE
MADE THE FARMER’S

WAY

I . . LANCASTER
PRODUCTION
CREDIT ASS'N

411 W. RomtUU m
Lancaster, Pa.

Ph. Lane EX 3-38J1

List
Price
$25


