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For the
Farm Wife and Famil

Raisins For Treats

By Mrs. Richard C. Spence

The smart cook uses raisins often in her menus and
also provides them as between-meal snacks or as lunchbox
{reats for the youngsters in the family. They are rich in vi-
tamin B and are a good source of calcium, phosphorus, iron
and copper Calorie-wise ¥4 cup of dried raisins provides
100 calorics whereas one-sixth of a 9-inch pie contains 450

calories,
Dried raisins can be stored
al ordinary room tempera-

ture for a year provided
ihey arc properly packaged.
Both Light and dark raisins
hold qualhity much better in
cartons than in treated cello-
phane bags The best type of
carton 1s .one covered by foil

wrépping which provides va-
por resistance and prevents

fruit from becoming too dry.
Both light and dark raisins
should be kept at a tempera-
ture of 70 degrees F. or be-
low.

Raisins can be used in sal-
ads, desserts, sauces, cakes or
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anyway you want to use
them. Here are some recipes
for proot.

RAISINS CUPCAKES
1% cups light brown sug-
ar
14 cup shertening
3 eggs, separated
14 teaspoon salt
3 cups flour
% cup sweet milk
1 pound raisins
1 teaspoon soda dissolved
in 1% cup hot water
1% teaspoon each-of cloves
cinnamon and nutmeg
Cook raisins and cool.

Cream sugar, shortening and
eggs Add soda and spices.
Add raisins. Fold in beaten
egg whites last. -Drop into
cups and put a half of an En-
glish walnut or pecan on top
of each. Bake in 375 degree
oven. Makes from 24 to 32
cupcakes, ’depending on size.
* x®

APPLE-RAISIN PIE
5 cups (2 cans) sliced ap-
ples
2 cups seedless raisins
1% cups sugar
2 tablespoons flour
2 teaspoons cinnamon
2 teaspoons nutmeg
Few grains sa't
2 teaspoons lemon juice
Flaky pastry

-

Drdin julce from canned and -Qates; mix ‘thorougy
apples; combine with raisins Add shortening Pour iy
Combine sugar, flour, cinna- 1% quart greased pudq,
mon, nutmeg and salt; add mold; cover tightly. Sie, 8
to apple mixture. Add lemon 3 hours. Unmold; serve vy
juice; mix well. Line 8 inch your favorite pudding say.§
pie plate with flaky pastry. Yields 10 to 12 servings,
Add enough apple mixture * * *
to fill pie plate. Moisten edge
of pastry with water; place
pastry strips on filling in op-
en woven pattern. Press edg-
es together. Trim pastry to 1-
inch of edge of pie plate;
fold wunder. Pinch pastry
edge to make even fluted
standing rim. Bake in hot
oven, 425 degrees, 40-45 min-

SAUCY BAKED APPLESg

2 (7-0z) bottles lemony,

carbonated beverage

% cup brown sugar

6 large cooking apples

6 tablespoons raisins

Mix carbonated beveryg
with brown sugar. Corp g
ples and pare % way frgf
top. Fill centers of each wy

utes. . e a one tablespoon raisins gy
place in a shallow baky,

HOT STEAMED PUDDING .., " pour lemon-lime sau
1 egg over apples and bake

34 cup molasses

1 cup apple sauce

1% cups sifted all purpose
flour

350 degree oven for 45

utes or until apples are t
der. Baste occasionally
sauce from pan. Serve py

1% teaspoon salt or cold with sauce.

1 teaspoon baking soda ings. o
2 cups seedless raisins « W %

1 cup currants ‘

1 cup chopped dates RICE cggé?&g WITH
2 tablespoons melted short- (Top of émve)
ening 2 cups milk

Beat egg; add molasses and
apple sauce. Si1°t together
flour, salt.and baking soda;
add to first mixture. Mix
smooth. Add rais'ns, currants

34 cup rice

14 teaspoon salt

15 cup seedless raisins
15 cup sugar

GREIDER LEGHORN FARMS

Distributors of

The SHAVER Starcross 288 Leghorn

TRY THIS RUGGED, CANADIAN BRED
LAYER ON YOUR FARM. YOU'LL GET
_PLENTY OF EGGS IN THE ROUGHEST
WEATHER, BE IT HOT OR BE IT COLD.

GREIDER LEGHORN FARMS, Inc.

Phone OLdfield 8-2455

to Serve as

It takes Experience

2 eggs
1 cup milk

' 1 teaspoon vanilla

Wash rice, combine wi
salt, milk, raisins, 1n a 2
saucepan FPlace on luw he
and cook 20 minutes o1 un
rice-is tender Beat epy
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MT. JOY. RH. 1, PA.

Twin biades cut full 32" wid
Big 5% h.}). engine. Comforts
seat away from motor heat. El
tric starting avalable. Comp
with mowers costing much mon
New Ladies Wind-up Starter
Only $8.50 Extre

.| LANDIS
2l BROS.

MANHEIM PIKE
LANCASTER

EX 3-3908

|

The average individual, confronted
with the responsibilities of an Executor,
hardly knows where to begin., An
Executor should have experience and
collective judgment, and always be at
hand when needed. This institution
has these essential qualifications. May
we talk with you and your attorney
about your estate qrtcmgements?

SUN-MASTR' o

Stand Compariso

Check )/ the woy
are built to last—To"
perform — to give you ™
for your money.

Use Our Convenient
DRIVE-IN WINDOW
One-half block fromn
Penn Square on South
Queen Street — Rear

Jf Mdin Bank.

MODELS for ALL Tro®
Sizes for ALL Mowmg
Cutting & Shredding *

FREE PARKING
25 S Queen Sireet—
Swan Parking Lot —

Vine & S. Queen Sts.
Stoner Parking Lot —

S. W. Corner Vine &
Queen Sts

MILLERSVILLE BRANCH

NATIONAL BANK

“Servinng Lancaster from Center Square since 1889”

Member Federal Deposit Insurance Corporation
Maximum Jnsurance $10,000 per depositor

Come in and see o
{or FREE 20-page ¢

L. H. BRUBHK

350 Strasburq Pike
R. D. 3, Lititz. P

Ph. Lanc. EX 7’510’
Strasburg OV 780
Lititz MA 677

302 N. GEORGE ST.




