¢ the stem end of the
[, and save for later
Remove seed and the
seclions fgrm the pep-
Make a brine of 2 cups
i to 1 gallon of water.
cppers and circles
e brine, let stand one
pemove from brine
r 1 gallon of hot
with 1 tablespoon of
ored alum over the
rs and let stand over-
Diamn well  Prepare
sling as follows:

th

pou

green peppers
iz red peppers
bz onions, peeled
caspoons salt

1ps sugar

easpoon red pepper
Rups vinegar

peppers  and  onions
4 tood chopper. Mix
“and cover with boil-
ater and let stand 10
os Dramn and let stand
.r 10 minutes. Place in
and add salt, sugar,
eoper and vinegar. Sim
5 munutes Fill  the
4 peppers with re'ish
ecal!lll or Dixie relish
e {ops of peppers by
g them 1 place or by
bing them 1n place by
picks Pack stuifed
rs mto slerihized fars.
b witnin ¥2-1nch of top
tr with the following
L solution which »--
pought to a boil

oz

|
CHERRY RELISH

2 cups pitted cherries

1 cup seedless raisins

1 teaspoon cinnamon

Y% cup brown sugar

4 teaspoon cloves

1% cup honey

1% cup vinegar

34 cup pecan nutmeats

Mix all of the ingredients
except the pecans and cook
s owly 1 hour. Then add the
pecan nut meats and cook 3
minutes longer.

Pour into sterilized jars
and seal at once.

* *

8 cups vinegar

2 cups water

1 cup sugar

1% tablespoons mustard

seed

1 tablespoon salt

1 tablespoon stick cinna-

mon

114

seed

Seal each jar as soon as
filled with boiling vinegar

solution

o

UNCOQOKED RELISH
1 pint sweet red peppers

tablespoons celery

* -

*

(chopped)

1 pint sweet green peppers INDIA RELISH
(chopped) 4 large green peppers
1 quart cabbage (chopped) (sweet)

1 pint white onions (chop- 4 large red peppers
ped) (sweet)

2 teaspoons celery seed

4 cups sugar

1 quart vinegar

2 or-3 hot peppers

5 tablespoons salt

Put each vegetable throu-
gh food chopper, using coar-
se blade. If vegetables are
covered with hiquid, drain off
and discard liguid Measure
eech vegetable a’ler chop-
ping Mix vegetables with the
salt and let stand overnight
Next morning drain off as
much hguid as possib’e and
discard Add spices sugar, Remove seeds from pep-
and vinegar to drained vege- pers Put peppers,lomaioss,
tables and mix well Pack in- cucumbers, and onion thro-
to sterilized jars and seal at ugh the food chopper, u<ing
once coarse b ade. Stir sa't into

12 green tomatoes

776 cufumbers (6-in. long)
2 large onions

6 tablespoons salt
2 cups chopped cabbage
2 little red hot peppers
214 cups sugar
3 cups vinegar
3 tablespoons mustard seed
1 tea poon turmeric
l4teaspoon ground mace
1 teaspoon cinnamon
2 teaspoons ginger root
3 bay leaves (1 teaspoon
crushed

———
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Serving Lancaster
Community for
= Seventy-nine Years

® East Petershurg

Lancaster provides a challenge to Think Big. The phenomenal growth of
Lancaster during the Fifties can only be attributed to its leaders—think-
Jing big' We salute such imagination - - - such courage to build for the

future

ntreasing our branch
business firm with the

that 1t 15 a bank’s responsibility to grow ahead of its customers’ needs.

And in the shadow of those who envisioned the “New Lancaster’
that ,s appearing today, our bank is also building - - - a new and bold
haﬂkmg leadership - - - in step with Lancaster’s continuing progress - - -

facilities so as to better serve the individual and
most convenient bank service poss ble. We believe

!
!
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vegetables. Let stand over-
night Next morning place
the vegetables in a colander
and press down firmly to
force out as much of the
brine as possible. Shred cab
bage very fine, then chop a-
cross shreds, chopping fine.
Combine all the vegetables.
Place over low heat and

Best Food Buys

slow y heat only to simmer-
ing, stirring gently from time
to time This heating makes
the vegetables shghtly tend-

er. Add sugar, vinegar and
spices and heat to the boil-
ing point. Boil 3 minutes
Pack 1mn sterilized jars and
seal at once.

Buyers Market in Fresh Produce

It’'s a buyer’s market at
the produce stands these
days. Thewr large assortmeni
of vegetables are at the peak
of quality and abundance.
The question, 1f any, is which
of the varied array to buy—
price 1s virtually no object,
reports Tom Piper, Penn
State Extension Marketing
Agent, for most all are reas-
onab’e now

Fresh sweet corn and east-
ern grown round type pota-
ioes are outstanding best
buys this week. Other good
buys are cabbage, celery, to-
matoes, squash, peppers, and
Romaine lettuce. Cucum-
bers, Iceberg lettuce, green
beans and eggplant are pric-
ed much lower now than n
many months

Stepped up harvesting op-
erations 1n local orchards s
increasing the volume o:
fresh fruit at local markets

Good buys this weekend in-
clude blueberries, Lodi and
Transparen! app es, nectar-
ines, pums and lemons.
Peach supplies are mostly
limited to the semi-clingsione
Jer eyland and Red Haven
varieties; Golden Jubilee will
start to market this weekend

Increasing supplies of can-
taloupes and waterme’ons
from™ nearby areas means
lower prices on thege popul-
ar summer melons Honey-
dew, Persian, Casaba and
Crenshaw melons are avail-
able at reasonable prices

Broilers-fryers are stealing
the wvalue spotlight at most
retail meat counters This
item w11 share fealure head-
ines with the plentiful tur-
key, fresh pork <choulder,
p cn cs and fore-quarier beef
inc uding ground beef and
chuck roasts
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SQUARE
MUTUAL FUND

Investing in Diversified Securities
. for INCOME and CAPITAL GAINS Possibilities

TEIER f TR

‘ NO BUYING CHARGE
. NO SELLING CHARGE

Name .....

* Address

Cily and State ...

VW#* TP TN W SO R ENT LT,
“ LISTEN TO WCOY-COLUMRIA 1580 ON THE DIAL
12:05 1o 12:10 Daily For accurate up to minute data
’ on stock prices.
PV T R TR TRIYE

Subscriptions Accepted With No Minimum Share Requirements
Free of Pa Personal Property Tax in optnion of Lega! Counset

NON-ASSESSABLE

J. L. HAIN & CO.

451 Penn Square, Reading, P-.

« Please send me free information about Penn Square Mutual Fund
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215 years of “on-the-job’! service & 3
prove the durability of FARMWAY Barn Cleaners

PROVEN
STRONGER

2 RS LP - e R
RS T e e
30 WV e T SR G s

74 RTINS

...T@ LAST
LONGER

You ) like our progressive spirit - - - our confidence in Lancasters fu- ‘Heart” of the Farmway barn cleaner is the fugged, easily maintamed,
tur : : : roller chain drive unit. Hare 1s design simplic ty that provides extra power and
¢ We mnvite you to come bank with us - - - the bank to grow with. strength for many years ahead. This transmission has stood the test of time —

-

aoes more for what 1t costs than any other unit on the market. Farmway s heot
treated steel gutter chain has no troublesome pins to fieeze and wear out You
get maximum flexibility and wear life no matter what the size or shape of your
tamn Instoll the born cleaner with time proven durability — see your local
Furmway dealer today.

FEATURES THAT ADD UP TO LONG SERVICE LIFE:

Roller chasn drive unit—simple, reliable, powerful
Heat treated gutter chain — elirunates stretch
Rigid elevator — avauable in Douglus Fir ov
heavy gauvge steel

Safety shear protection on drive and individval
flights protect machine from costiy break-downg

For Convenience ® For Confidence @ Bank At The Fulton

Local Distributor

D. L. DIEM & SONS

LITITZ. PA. Ph. MA 6-2131

PENN SQUARE & McGOVERNAVE % MOUNTVILLE % EAST PETERSRURG & AKR®N
i menber federal deposit snsurence corporation




