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For the
Farm Wife and Family
Magic With Breakfast Cereals

By Mrs. Richard C. Spence
The more than three dozen kinds of breakfast cereals

include both hot and ready-to-eat varieties. The to-be-cook-
ed cereals include instant, quicjc-cooking, and regular.
Ready-1 o eat cereals include regular and presweetened.

Breakfast cereal’s multi- ,
.

faceted flavors and forms nutritional contributions of
lend themselves to creative Pr°tcin, important B vita-
cookery. Recipes that make essential minerals, and
the most of the special quali- *9°* Their
ties of each individual varie- lmf f.ase °.f

. f
ty of breakfast cereals in-

,
~ , ence foods and their thriftyelude: appetizers, breads, av e gt of about tw£

cakes, confections, cookies, .

&

' j. cents per ounce is a bargain.entrees, frozen desserts, fruit „ £ are som<l exciting
crisps, muffins, pie crusts. J"re

.

puddings, salads, soups, sun- rnrdaes, and vegetables. ldeas for breakfast

Breakfast cereals are ex- APPLE BROWN BETTY
cellent for ingredient use in Cereal Topping:
recipes because they are in- 2 cups crushed oblong
expensive, convenient, add shredded wheat biscuits
flavor and texture, and make 1 cup brown sugar, packed
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IS IT YOURS?
That home you want to own can easily ba
yours ... if you make a steady income,
and have the needed down payment. Why
not investigate our popular home-financing
plan—-you’ll find it’s worked out to pro-
vide you with economical, flexible home-
financing. Convenient monthly payments,
like rent, bring you to free-and-clear owner-
ship,

Accounts insured by the Fedeial Savings and
Loan Insurance Corporation, an agency of the
U S Government.

CURRENT DIVIDEND

VA%
PER ANNUM

Paid On Savings

IFIRST FEDERAL
ravings and ahASSOCIATION OP LANCASTER

25 North Duke St.

Phone EX 7-2818
■

% cup butter or margarine
melted

Filling:
Vz cup granulated sugar
1 teaspoon cinnamon
Vz teaspoon salt

'V* cup chopped pecans,
optional

. .

4 cups sliced apples (S to
6 medium)
Vz cup seedless raisins
1 tablespoon water
Blend topping ingredients

together well. Stir granulat-
ed sugar cinnamon, and salt
together and combine with
remaining filling ingredients;
mix well. Starting and end-
ing with a layer of cereal
topping, alternate 3 layers of
topping with 2 of fruit fill-
ing in a greased'2-quart cas-
serole, B*4 x 2% inches or
baking pan, ll%x7V£xl%
inches. Bake in a moderate
oven 350 degrees until apples
are tender, 40 to 45 minutes.
Serve hot or cold, plain or
with milk, cream, or vanilla
ice cream. 6 to 8 servings.

BLUEBERRY KUCHEN
4 cups com flakes
1 cup brown sugar, packed
4 teaspoons cinnamon.
1 teaspoon salt
% cup soft butter or mar-
garine
Vz cup chopped nuts

i HARSH HYDRAULIC HOISTS
- The 32 available models come to you with To design »nd build ■ light weight, low.fj*%== • 'vldo ""6* 01 IlftinS cspscitles ranging costing truck hoist suitable for ail types offrom 3!’ ,0 20 ,ons for your ,ruok• P ,ck“P > or form use, priced within the average farmer',~

' llaller- The ,moolll > •touhla-frea action of • budget was the aim of “Bud” Harsh when
«ARS» H

„

OIST hM * ~st ,iftin5 ,"n® of fro 'B HYDRAULICS UNLIMITED MFC. CO. be-uo,12 t 0 16« « e«°“ d*. wl“ cl > •»“«• n>o« Dnio •

oper,iions . Thls holst WM built ,nd is nowfor jKtual hauling. In use throughout th. nation.
■ ’ IVim Th*s* haia!s oom * «» you •« «n nverago The HARSH HYDRAULIC HOIST average,

“/ °nly
,

l6 * * “s coa^ted “> only $328.52 (including Federal excise tax)
, ■'V5 • d*y yo“ now •«>end 19 oinaually mai mtiaUla!l , iow Ux(b le weight winchflS|||Sß|igrh united your truck. overages 273 lbs. These economical bom,

| |Pa) If ore built for either back or side dumping,
ASiv depending upon your need.

/If) #•yfvWdfwd Save costly time, end eliminate back*
Major f:IfjLf \j, „ J ataay /9 breaking labor by unloading with a HARSH

‘ Jm&K \ /f/fT*™6* HYDRAULIC HOIST engineered for eco.
jßKVuit /Jhl \ If/f:,I oontical, speedy, and durable farm use

MANN & GRUMELLI FARM SERVICE
R. D. 2, QUARRYVILLE PHONE ST 6-3630

LOOKING FOR A RUGGED
TILLER????

SEE THE NEW MOTO-MOWER

MOTO-MOWER’S NEWEST ENGINEERING ACHIEVEMENT - THE WORKHORSE OF ALL
TILLERS. ELIMINATES HEAVY DIGGING AND TIRESOME HOEING . . . ONCE OVER DOES THE JOB.
EQUIPPED WITH STURDY BOLOTYPE REPLACEABLE TINES. IT BREAKS UP HEAVIEST OF SOILS,

DESTROYS WEEDS BETWEEN ROWS FAST AND EASY. THE PERFECT TILLER FOR THE BACK YARD
GARDENER, LANDSCAPE GARDENER OR COMMERCIAL GROWER. THERE’S NO STRENUOUS “PULL-
BACK.” SAFETY REVERSE MAKES IT EASY TO FREE TILLER OF BINDING OBJECTS SUCH AS ROCKS.
ETC. ALSO ALLOWS MAXIMUM MANEUVERABILITY AROUND FENCES AND SHRUBS.

life—| "^r'
I Safety stop "pistol grip*

T ”E”‘ I on the handle stops
ftngln* to locotetf well . t forward motion on

forwa-d to put rotaue of control. ]
maximum weight up

front over tin? tiller. /*

-~(i ,l 4

>*j>osttton hcndl« hetyfet
adjustment adds to ease of

Aoperation permitting
tuer to choose the most

com/ortable height*

SrBnc toied tcorm gear drive,
center located to provide

maximum tilling depth.

?onv*n(«nt fingertip
throttle control *

located on *h«
Transport wheel*

can be moved
forward or back to

any one of 2
positions to ad*

|ust weightforward
orback «srequired

MvAvel base Is Ideal for
easy hilling or going

around tress or along fences.

R«u«rt« control on th»
handle stops

mutojnmticaHy on rcUosow

EASY TERMS *sk ffr ®

Demonstration
AVAILABLE IN 22" AND 32" MODELS

LANDIS BROS.
MANHEIM PIKE, LANCASTER PHONE EX 3-3905

1 package white cake uhsx
1 12-ounce package frozen
blueberries, defrosted and
drained or
IV* cups fresh or canned
blueberries, drained
Crush com flakes fine (un-

til 4 cups uncrushed make
IVz cups crushed). Combine
sugar, cinnamon, salt, and
butter or margarine. Mix
well with pastry blender.
Add crushed corn flakes and
nuts; blend thoroughly. Pre-
pare package of white cake
mix as directed by manufac-
turer on package label.
Sprinkle IVz cups of crumb
mix evenly over bottom of
greased and floured oblong
baking pan. 13x9Vfcx2 inches/
Spread batter evenly over
crumbs. Sprinkle berries and
remaining crumbs evenly ov-
er cake batter. Use a knife
and fold berries and crumb
mixture into cake batter,
marb'e-cake fashion. Bake in
moderate oven (350 degrees)
until done, 35-40 minutes.
Serve hot or cold. Yield: 20-
24 pieces.

»f« *

CHOCOLATE PEPPERMINT
PIE

2 tablespoons butter or
margarinp
VA cups marshmallow
creme

■% 'teaspoon salt
3 cups presweetened~ corn
flakes
1 pint chocolate ice cream1 pint vanilla ice cream

3/£ cup chopped p€pper .

mint candy
butter or marga

rine, marshmallow creme
and salt in large fry pan'
Place aver low heat. Stir
constantly until mixture is
smooth and hot. Add cereal,
stir carefully until all cereal
flakes are coated. Press mix.
ture gently over sideS and
bottom of buttered 9-uicli
pie pan. Chill. Fill with j
layer of chocolate ice cream,
top with a layer of vamllj
ice cream. Smooth top. Place
in freezer to become firm
Garnish top with chopped
peppermint stick candy.

NOTE: this ice cream pK
can be served without freez
ing.

* * ♦

RAISED CINNAMON PUFFS
1 cup milk, scalded
1 cup whole bran cereal
1 cup fat
% cup sugar
1 teaspoon salt
1 package yeast, dry oi
compressed
1 egg, well beaten
2% cups sifted all purpose

(Turn to page 17)


