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• Macaroni
rapidly boiling water. Grad-
ually add macaroni so that
water continues to boil. Cook
uncovered, stirring occasion-
ally, until tender. Drain in
colander. Rmse with cold
water, drain Meanwhile,
combine mayonnaise and
lemon juice; b'end. Combine
macaroni, eggs, Vz teaspoon
salt, pimientos, chives; toss
lightly Combine macaroni
mixture and mayonnaise mix-

ture Toss lightly but thor-
oughly Serve on lettuce
Serves 4 - 433 calories per
serving

(From page 13)

tomato, 2 'slices bologna)
Orange Sherbet (Vz cup)

Total calories per serving 500
Preparation time - 15 min

VEGETABLE NOODLE
SOUP

3 ouarts boiline water
7 chicken bouillon cubes
IVz cups d ced squash
1 cup peas
Vz cuo diced carrots
Vz cup chopped ce’ery
% cup chopped onions
2 teaspoons sal !
Vs teasnoon pepper

QUICKIE SPAGHETTI AND
SCALLOPS

8 ozs fine egg noddles
Asparagus Spears (6 medium)

Spiced Peach Half (1 hal")
Total calories per-serving 4SO
Pisnara+ion time - 15 min

QUICKIE SPAGHETTI AND
SCALLOPS

Combine water, bouillon
cubes, squash, peas, carrots,
celery, onions, 'salt and pep-
per Cover and cook 5-10
minutes Gradually add nood-
les so that liquid continues
to boil Cook uncovered,
stirring occasionally until
noodles are tender Serves 6
228 calones per serving.'

EGG AND MACARONI
SALAD

Broccoli Spears (2 small)
Carrot Salad

(I 1/2 cups grated carrot,
1 tablespoon lemon juice,

1 lettuce leaf) Rad Apple
Total calories per serving 540
Preparation time - 15 mm.
EGG & MACARONI SALAD

1 tablespoon salt
3 quarts boiling water
2 cups elbow macaroni
(8 ounces)
V 2 cup mayonnaise
2 tab’espoons lemon juice
4 hard-cooked eggs,
chopped
Vz teaspoon salt
2 tab'espoons chopped
canned pimiento
2 t°b espoons chopped
olives
2 tab espoons chopped
chives
Crisp lettuce
Add one tablespoon salt to

SPAGHETTI & MEAT
SAUCE

Cole Slaw (% cup)
Chilled Minted Apricot

Halves (about 4)
Total calories per serving 515
Preparation time - 20 min

11 Every Second Saturday of the month you can enjoy

BARBECUED f

fOB CHICKEN
at the "Poultry Center" of the
Lancaster County Poultry Assn.

340 W. Roseville Road,
Lancaster

SAT., JAN. 13

n

B

Plan a party at home, or a dinner for your orgamz
ation Reserve your '■Vucken in ■'dvance by calling
Sal y Harper, LO 9-0428. We do all the cooking,
and will special ly-package your orders or pick up
jon barbecue dates

b| CARRYOUT ONLY! Special Prices on 50 or ii
% more halves by advance i„;
| 3 HALFS AT $2.75 reservation I3 Min. Net Wt. VA lbs.per reservation!
» hall CALLUS! ••

jHOzSTT -

PENN SQUARE
MUTUAL FUND

Investing in Diversified Securities
for INCOME and CAPITAL" GAINS Possibilities

NO BUYING CHARGE
NO SELLING CHARGE

Subscriptions Accepted With No Minimum Share Requirements

Free of Pa Personal Property Tax in opinion of Legal Counsel
NON-ASSESSABLE

J. L. HAIN & CO.
451 Penn Square, Reading. Pa. FR 5-4424

Please send me free information about Penn Square Mutual Fund

Name

Address

City and State

LISTEN TO WCOY-COLUMBIA 1580 ON THE DIAL
12:05 to 12:10 Dai.y For accurate up to minute data

2 tablespoons salt
4-6 qts boiling water
1 pound spaghetti
2 cans (8 ounces each)
tomato sauce
14 cup lemon ju'ce
Vz teaspoon oregano
IVz pounds scallops
Salt and pepper '

Add 2 tablespoons salt to
rapidly boiling water Grad-
ually add spaghetti so that
water continues to boil. Cook

stirring occasion-
ally, until tender Drain in
colander. Meanwhile, com-
bine tomato sauce, lemon
juice, oregano and salt and
pepper Heat to boiling poim
add scallops. Cover and cook
over low heat about 8 min-
utes, or unti 1 seal’ops are
tender, stirring occasionally
Serve with spaghetti Serves
six - 427 calories per serv-
ing.

_

* *

SPAGHETTI & MEAT
SAUCE

6 tablespoons flour
cups boiling water

1 tablespoon chopped
,

celery
2 teaspoons salt
Vs teaspoon pepper
2 cans (3 ounces each)
sliced mushrooms
1/4 cup fine.y chopped
parsley
1 teaspoon garlic powder
Vi teaspoon basil
2 pounds ground beef

- round *.*iAhtuttte?'Meanwhile,.. add
1% cups cooked whole (f 2 tablespoons salt to 4-6 qts.
onions (one pound can, rapidly boiling water. Grau-
drained) ually add spaghett so that
2 tablespoons salt water continues -to boil. Cook
4-6 quarts boiling water uncovered, storing occasion-
-1 pound spaghetti ally, until tender. Drain in

colander. Serve meat, mix-
Sl'owly stir flour into 2Va ture with spaghetti. Serves

cups boiling water. Add cel- ten. 386 calories per serving
ery, 2 teaspoons salt, un-
drained mushrooms, 2 table-
spoons parsley, basil, garlic A firmly woven* suit fab-
powder, beef and onions, nc holds its shape, presses
Cover and cook over low better and is more durable
heat, stirring occasionally, than a loosely-woven one.

Real Estate
CORNER OF RT. 883 AND 372 NEAR GEORGETOWN

ON ROAD TOWARD CHRISTIANA

Recently remodeled. Good well and scte-approved sewage
system.

On corner, good location for business, such as butcher
shop, etc.

Formerly

Cheese Factory and Restaurant
Storeroom 36x24, Room Bxl4, Room 12x12, Refrigerated room

38x24, Refrigerated Room 10x12, TWO GARAGES

Large Apartment, 7 large rooms
recently remodeled.

Will sell or trade for small country properly.

Call Atglen, LYric 3-5187
and ask for Mr. Mimm

COWS PROPERLY CONDITIONED
...during the dry period PRODUCE

UP TO 25% MORE MILK!

BEFORE CALVING Ui* cow wai fitted
on the Pioneer program for 60 day» before-
calving. Kote the excellent "dry cew" body
condition.

Proper feeding of the dry cow is
the most important singlefactor af-
fecting herd health, longevity, and a
sustained high level of milk produc-
tion. In 60 days, while the cow is dry,
Pioneer Dry and Freshening feed
willrepair the body from the previous
lactation, build a reserve of body
condition for the nextlactation, and
develop a stronger calf. In addition
your cows will have less calving diffi-
culties, eliminate placenta quickly,
have less udder congestion, and most
importantly they will produce up to

25% more milk!
See us today for full particulars.

AFTER COMPLETING RECORD The
tom* cow after having produced 23,0+4 lb*,
•f milk and 941 lbs. of fat as • 4 year old.
Note the extreme dairynesi and exceptional
body condition shown after this cow predueed
lIV4 tons of milkl

D*>2o«fo*

Joseph M. Good & Sons
LEOLA - QUARRYVILLE


