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Farm Wife and Family
Please With Pork

by Mrs. Richard C. Spence
There are probably more cuts and ways to prepare

pork than there, are for any kind o£ meat. This versatility
exists becau e pork may be prepared rom fresh cuts or
from cured-and-smoked cuts.

A new lean look is evi- meats and is exceptionally

dent in ah cuts of pork these Wgh in thiamin. Pork even
days due to new breeding becomes .a low calorie meat
methods, marketing of young i* visible fat is removed af-
porkers, and trimming of re- ter cooking,
tail pork cuts so that the All fresh pork roasts are
outside covering of fat is prepared in a similar way.
no more than % inch thick. An open r •'a'ting panr a rack
Modem trimmed, pork com- or trivet, and a roast meat
pares favorably with the cal- thermometer are all the
oric value of beef and other equipment needed. A slow

Home Improvements
Storm Doors. Windows, Jalousies,

' Awnings. Roofing, Siding
x Carpentry. Roof Coating
Screen. Glass & Storm Door Repair

AUTHORIZED RUBEROID APPLICATOR
ALL WORK GUARANTEED

Ralph F. Kline
405 S. Broad St. Ph. MA Lititz. PA.

Phone Lancaster LO 9-0841
Ephraia RE 3-1224 Columbia MU 4-9429

20 years experience in Home Improvement field
Our experience is your safeguard: Why take chances?

Here’s A Bargain

Money received
on old or new
accounts by the ...

»

Will earn divi-
dends from the.. •

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

3ii
PER ANNUM

Paid On Savings

oven (325 degrees) is the
temperature recommended
for even cooking and little
shrinking. The roast meat
thermometer should read 185
degrees to indicate the done-
ness of fresh pork roasts.

SAUCY PORK CHOPS
4 loin pork chops (1 inch
thick)
Salt and pepper
Flour
3 tablespoons chopped on-
ion
2 tablespoons chopped
green pepper
% cup pineapple juice

cup catsup
5 drops tabasco sauce

T-bone chops often refer-
red to as center cut pork
chops come to mild when
anyone mentions fresh pork.
But equally tasty and usual-
ly more ecommical are the
rib bone and round-bone
chops and the bladebone
steaks. As a rule, braising of
these chops and steaks is

recommended but there is a
growing interest in broiling
some of the choicer thick
cuts This may be done if
care is taken to broil them to
well-done. Though pork chops
and steaks are delicious sea-
soned only with salt and
pepper and bra sed there
are a multitude of recipes us-
ing many seasonings and
combinations of various veg-
etables and fruits.

Season and flour pork
chops. Brown in a heavy
skillet Add onion and green
pepper. Combine pineapple
juice, catsup, and tabasco
sauce. Pour over meat. Cov-
er and cook slowly about 1
hour or until chops arc
thoroughly done.

* * *

PORK CHOPS AND
SCALLOPED POTATOES

4 pork chops (Vfc inch
thick)
4 medium boiling potatoes
(4 cups sliced)
2 tablespoons flour
2 teaspoons salt
% teaspoons pepper

Here are some ways to
make tasty pork chops—
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Bulk Spreading Service
FERTILIZER and LIMESTONE

DEALERS FOR

Dovco "Granular" Fertilizer
• Webb Super-Gro

Balanced organic fertilizer
• Rock Phosphate

Phosphorus

Green Sand
Potash

If you need fertilizer call us-

SMUCKER BROS.
BIRD-IN-HAND, PA. Leola OL 6-Z2Z9 ■

¥ 5

Lancaster Farming. Saturday. January 7. 1961—13
2 cups milk
1 tablespoon butter or
margarine

Brown pork chops in skil-
let and season Pare potatoes
and slice thin. Combine flour,
salt, and pepper. Alternate
layers of potatoes and flour
mixture in a buttered IVs-
quart baking dish Dot with
butter and pour milk over
all. Top with pork chops.
Cover and bake in a moder-
ate o\cn (375 degrees) 45
minutes Uncover and bake
about 15 minutes or until
potatoes are browned

(Turn to page 14)

SUPER.
Seli Service

SHOES
220 W. KING ST.

Lane. Cp.'s Largest
Shoe Store

AH Ist Quality
SUPER LOW PRICES

NOW
THE BEST WOOD HEATERS
ARE BETTER THAN EVER!

m cabinet
and cabmefte

Wkx-See proofs-dS
OF ASHLEY'S CLAIMS TODAY

tMmzt’
24 HOUR THERMOSTATIC

DOWNDRAFT WOOD HEATERS

KAUFFMAN’S ,

HARDWARE
201-207 E. MAIN STREET

NEW HOLLAND
Ph. EL 4-0351

Open Thurs. & Fri. 'til 9

The
SICO -

Company
Gasolines Motor Oils
• 100 PLUS • 5D KOOL MOTOR

•-SUPESD • TROJAN heavy

• MILE MASTER * TROJAN U°™R

FUEL OIL
24 HOUR OIL-BURNER SERVICE

WILLIAMS OIL-O-MATIC
Bulk Plants Throughout Lancaster County

'• COLUMBIA • MOUNT JOY
• KPHEAIA • OXFORD

• LANCASTER

Ever wonder what
a hatchery

and it's breeder farm
looks like?

or should look like?
iwe have

our own breeders.
no flock owners.)

Stop in and compare.
HONEGGER LAYERS

A little trip
might open your eyes—

ftIRST FEDERALI
savingsandeanASSOCIATION OP LANCASTER

North Duke

ty\}W Phone Ex7-2818
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Home Office:
Mount Joy

Ph. OL3-3111

J. HOWARD MOORE,

307 East Second Avenue

LITITZ. PENNA.
Phone: MAdison 6-5408

Windle’s Hatchery
COCHHANVILLE, PA.

Phone: Alglen LY 3-5941


