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than meats that have not been
cured and smohed.

) CANADIAN STYLE BACON
The bhoneless po_r}\_ lom, cur-
ed and smoked, 15 called Cana-

dran stvle bacon 1 the United

’;or the

Farm Wife.and Family

BACON

There's no need tor a sha

shiaue bacon wn the home kitchen nowadays For now there

vt one-halt pound and one p
just right for those who lthe

Th. heat oealed  window
pachage  protects  the {f1esh
wect smohed taste ot the
pacon and at the sime ame
ters the <hopper check for
(he destted  eombmation ot
Jeanness and fat  The pack-
fge 18 easy to open and e1sy
vo (lose o1 refrigerator <tor-
1ec Thin shiced bacon 15 the
{1aditional hacon tor breahtast
jor sandwiches and crumble
toppines tor  appetivers  and
vegetables

Those who lTithe thick shiced
yicon will tind 1t in two pound

—

Don’t Neglect
Your Ejes :

Visit Your Eve Doctorn
it vou are an doubt

Doctor’s
Prescuptions Filled

Adustmaonts, Repanns

DAVID’S

OPTICAL CO.
N\ DUKK STREET
Lnecaster -

Phone EX 1-2767

Always See Better

tog

b

|

Order Now!

Field Seeds
Clovers
Alfalfas !
Timothy )

Tobacco Muslin
2-, 3-, 4-yd

Michigan Peat

Seed Potatoes '

Red Bliss i
Surprise f
Cobblers '
Katahdins )
Katahdins Med. .
Green Mts. |

Lime
Bag ]
Spread

Vertagreen

Vigoro
Garden Seeds |

Lawn Seed
Scolts
Seabouard

GROFF'S HARWARE

|
i
<+, Neww Holland, Pa. . | _;

inot be trozeu

= Sy ]'li States  But mm Canada 1t 1
f 1 XN labeled Canadian Backh Bacon
JFurthermore, 1t difters irom
1tezulat  bacon m shape, tat

and eating quality It 15 1ound
and very lean Canadian style
bacon 1s commonly shced aund
vacuum  sealed for treshuness
m siv ounce pachages The
number oi shces in each pach-
age may vary trom six to nine
shices, depending upon the dia-

IS BEST

ip hoite and a strong arm tor

ound pachages of bacon shced
1t thmm (regular)

and occasionally 1 one pound meter of the lomn they are
pachages  Thik sheed bacon ¢ut trom The bacon ‘may

also be purchased by the re-
tailer m s to twelve pound
slabs He m turn’ cuts 1t nto
one-half to two pound units
depending on customer Dpie-
iference

T™hin shced Canadian style
bacon 1s tavored tor breikfast,
while thickh slices may be broil-

1s especially suited to hearty
breahfast and luncheon or
supper menus

TO SEPARATE SLICES
To separate one hacon shice
trom another manv find 1t
comenient to run a 1ubber
ocraper hetween the shees It
weveral slices ate to be tried,

the slices may be separated as ed tor lunch or dinner One
they heat Complete ditections and two pound pieces mahe
tot fiving bahing and broil- attractine boneless roasts tor
mg are usually on each pack- small dinner parties A one
d&¢ pound 10ast 1 4 J257 degree

STORAGE OF BACON — oven will jeach 170 degiees

on a rodast meat thermometer
i about 45 minutes, a two-
pound roast will be 1eady to
setve 1 about 1 hour and 135
minutes

To enjoy the good tlavor ot
bacon 1t should be <tored 1n
the retrmgerator and used 1
about one week Bacon <hould
For hike other
smohed me it HEARTY BACON ht)(.l“[",l;l‘:
bacon tends o 1 pound bacon

moie 1ap1dhh } tablespoons ilour

cured and
when frozen
develop rancdiy

PENN SQUARE
MUTUAL FUND

Investing in Diversified Sccurities
for INCOME and CAPITAL GAINS Possibilities

NO BUYING CHARGE
NO SELLING CHARGE

Subscriptions Accepted Wath No Mimimum Share Reguire-
nrents —— Iiee o1 Pa® Personal Property Tax i opimion ot
Lesal (ounsel

NON-ASSESSABLE

J. L. HAIN & CO.
1531 Penn Square Reading Pa, TR 5-4424

Please send me free intormation about Penn Square Mu-
tual Fund

Name R . !
Address _ . . R .

City and State oo . R

Attention Farmers!
ORDER YOUR

Michigan Peat
NOW

Car Arriving About First

Week In March

$32.00 per ton at car

Hollinger's Farm Market, Inc.

LIPHRAYTyY, 1D,
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- - -
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teaspoon salt
teaspoon nutmeg
bacon

Vs
)
2 tablespoops
mgs
1-15 cups milk
G epgs
1, cup quich-cookmg oats
Cat  hacon mto Vo -ineh
pleces  Pan-iry until  (risp
Diain Stir the tlour, salt, and
nutmeg 1nto the bhacon dripp-
mes m a saeepan  Gradually
add muith St until thiek
Separate eggs Beat yolhs until
thick Add oats and bacon
Fold 1mto white sauce Beat
ege whites until stit  Fold
mmto sauce mizture Bake in a
1~y ~quart casserole set i a

dripp-

pan ot water for 50 to 55
minutes 1m a slow over (323
degrees) Serve at once b
Servings

® * b

BACON CURLS N PEACHES
10 shices thich sliced bacon

(o halves)

cup orange Juice

1 pound can peach halies

1 tablespoon cornstarch

1, teaspoon <innamon

1/16 teaspoon cloves

W aiiles or pancahes

Pan-f1y bacon As each shie
15 removed {tom the pan, roll

7
%

tines ot a fork to
Drain peach-

around the
torm bacon curls
es Combine  peach lLqud,
orange juice, cornstarch, cin-
namon, and cloves 1m a frying
pan feat, stirrimg, until
thichened .Add peaches and
simmer 10 minutes Remove
peaches and place 2 bacon
curls 1 each peach half Serve
with wafiles, using seasoned
peach juice as syrup
* *® *

CANADIAN BACON BUVDLES

§ sheces Canadian style

hacon

2 bananas

Lemon juice

8 pmeapple stichs

Brown sugar

Scrambled eggs

Peel bananas Cut 1n
lengthwise, then  crosswiss.
Brush witn lemon juice Roll &
quarter of banana and a stick
ot pineapple 1n each shece of
bacon Fasten with a wooden
pich  Place bacon bundles on
bakhing <heet Sprinhle with
brown sugar Broil about 4
inches trom heat for 3 min-
utes Serve hot with secrambled
eges

L4
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(Contmmued on Page 15)

Loaning Money
For Homes
Is Our

Business

own.

things over.

Today, Savings & Loan Associations provide
the greatest source of mortgage loans that
is available in the country. We're proud of
our ability fo get a family into a home of its

If you would like some information on what
it would take you to make o move, stop in.
There is not the slightest obligation in talking

CURRENT
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Savings

ALL ACCOUNTS
iNSURED TO $10,000
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