One lo-ounce can blueberr-

-

o SWing Into Sprmg 1es, dramed

(onmued from Page 1) 2 tablespoons lemon juice
I oats Shape nto  balls ].. tablespoon butter
(‘ yout l-mmeh diameter)  Ihp For base toast oats i shal-
tops 1 sugal 1t desited Place 19‘!’ pan n moderate  oven
. ngreased coohy sheets (350 degrees) 10 munutes
g o um preheated oven (373 Combine with sugar and but-
B”,\,Pcns) & to 12 minutes ter. press onto hottom ot -
% qu‘u:»l soveral munutes remove Hch o squdre | ban Chill
g ;om oohv sheets Mahes 3 thoroughly  Spread sottened
R ¢, sen (0Ok1eS 1te aeamm over chilled crust,
L] EY ’ El i1eeze

For topping, combine sugar
1 LUEBERRY IGLOO BARS ~ pping

and cornstarch 1 medwum-

Base: sized saucepan  stir m haqind

drained trom blueberries Cooh

cup tolled vats (quick o1 over medium heat, stirrimg

old-tashioned) uncooked very trequently until thichenel

,eup tnnmly-pached brown and eclear, about 10 minutes

sugar Stir in blueberres, lemon juice

1, cup melted butter or  and butter Cool thoroughly

margarine To serve, cut frosen bhase nto

quart vamlla e cream bars, Spoon topping over each
softened Makes 9 servings -

Popping: * ® - *
cup sugar ORANGE PETAL PIL
o tablespoons cornstarch 1 cup rolled oats (quich or
mmmmsssm
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Ouar services could make your operation more -
efhiclent and productive.

LANCASTER LABORATORIES, INC.
2425 N'W HOLLAND PIKE, LANCASTER,
Leola O6L 6-90 133
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Spediabists in Soils, Feeds, Fertilizers, ¥oods,
\gricultural Chemicals.
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old-fashioned) uncoohked
L, cup firmly-pached brown
Sugdr

1, cup flaked or shiredded
coconut
1 (cup melted
matgarine
Toast oats 1
moderate  oven (350 de-
10 minutes Combine
with  remamming igredients
Press onto bottom and <ides
of 9-inch pre plate Chill while
preparing orange hilhing

For tilling dissolve one
ounce package orange-tlavored
gelatin 1y 1 cup hot water
Sthir Y, cup orange june
Chill until misture begins to
set beat vigorously with ro-
tary beater until tlutty Ikold
m 1 cup whipping c¢ream,
whipped Pour 1nto c¢hillel
crust Retirigeerate several
hours or until set Decorate
with orange sections to Te-
semble 1lower petals Vakes
one 9-1nch pie
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A boy ot pancahe miv on
your pantry shelt can be used
for more than just pancahes
Here we have a cahe roll made
ttom pancake mx

butter or

shallow  pan
n
Brees)

»
o=

STRAWBERRY CREAM
CA\KE ROLL

1, teaspoon -alt

3 eges

<4 up sugdar

1 teaspoon vanilla

3y cup pancake min

Heat oven to hot (100 de-
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Farm Wife and Famxly
T
grees) Giease bottom and * t
sides of a4 10x15-inch  jelly Use entiched all-purpose
roll  pan Itme  with  waxed 1lour 1 this recipe
paper  giease again and {lour
Add salt to eges  beat un- FRENCH (OFFEL CARKE
til thuik and lemon colored 1, (up shortenmng
Add sugar a little at a time 1 cup suga
beating  well  after each ad- % egu
dition  Add vanulla and pan- 1 teaspoon +anilla
cake maxv stir hightly  until 2 cups sitted all-purpose
smooth Spread evenly m tlour
greased waxed  paper-lined 1 teaspoon soda
pan  Bdahe wmn preheated oven 1 teaspoon haking powder
(400 degrces) 8 to ten minu- Y, teaspoon salt
tes  While «ake 15 bakineg,

sprinkle a towel well with con-
tectioners’ sugar

Immmediately on tahing cahe
from oven, loosen edges and
taurn out on towel Peel otf
waved paper Roll cake m
towel Let stand 20 munutes,
then unroll Spread with one
3 - ounce package  soitened
cream cheese place 1 cup
fresh strawberries shiced on
cheese Rell up quickly, place
i refrigerator  Sprinkle with
a little  confectioners  sugar
and garonish with a few whole
strawberries  before  serving
Mahes 10 servinazs

1 cup thich sour cream
Topping:

2 tablespoons butter

3 tablespoons tlour

»4 cup brown sugdar

L, cup chopped nuts
Cream shorteming add

sugar gradually, creaming un

t1l light, tlutty Add eggs one

at a time beat well after

each adaition add vanilla

Sift tlour, soda, baking pow-

der. salt together Alternately

add sitted drv  ingredients,

sour cream to mixtuie blend

togethel Prepare topping.

(team butter tlour tosether,

(Continued on Page 16)

® Calrod Units

Size
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Model RB33

B o COMPACT
: -H-(rl:pmrd:' FREEzER
i | m“w‘as Soeenn XY BT ARS8 33
® 20 Cubic Feet
'
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H. H. Longenecker

Christiana

LY 3-385H% EY
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Groff’s Hardware

® \utomatic Timer

Oven

$199.95

® 686 Ib. Capacity

® Aluminum Liner

$279.95

George Grumelli
Bart
6-2001

Robert Rutter

FK106
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C. E. Wiley & Son

Quarry ville
ST 6-2895

Landis Home

Two-DOOR —
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LW
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i \ew Holland Puradise *  Appliances Lt
[ K1, 4-0851 OV 7-7T422 (‘(')lumbiu
MU 4-2200
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@ AUTOMATIC DEFROST REFRIGERATOR 53
® FULL 89 Ib. FREEZER CAPACITY

@ HANDY DOOR SHELVES
® CONVENIEMF BUTTER BIN
® MAGNA SEAL DOOR GASKETS

ALL-PORCELAIN
WASHER
AGITATOR
WASHING ACTION

519895

Mark Denlinger

Intercourse

Mastersonilie
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28" WiDE

WIDTH CRISPER
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CYCLE
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