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Farm Wife and Family | a5
Goodies From Packaged Cookies

By Mrs. Richard C. Spence

CHOCOLATE NUT
FUDGE BARS
1 cup butter or margarine,

softened

2 cups sifted confectioners’
sugar

2 egg yolks

2  4-ounce bars sweet cook-
mg chocolate

1 cup chopped walnuts

1 teaspoon vanilla extiact

2  egg whites, stiffly beaten

20 Chipits, finely rolled

Cream butter and confec-
“ioners’ sugar until Light and
Jlufty Add egg yolks Melt
c¢hocolate over hot water Add
qmelted chocolate, walnuts and
ianilla extract to ereamed mia-
wute Fold m otiffly beaten egg
whites Line an 11 x 7-inch pan
with wax paper Sprinkle half
.oekie ciumbs over bottom of
uned pan  Spread chocolate
wivture over top Sprinkle re-
maining erumbs over top and

mess lightly into chocolate
minture Chill until ready to
erve Makes 20 bars
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ORANGE PEANUT
DELIGHT
1 6-ounce can frozen

olange concentrate
1 cup heavy cteam whipp-
ed
teaspoon yamilla extiact
1 9-ounce packase peanut
creme patties
1  cup heavyv cream
ed
{1 cup sitted contectioners’
sugail
1 teaspoon vanilla extract
1. cup tlaked coconut, light-
v toasted
Sotten oranse concentrate
but do not thaw Add to whipp-
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SUPER

Self Service

SHOES

220 W. King St.

whipp-

Lance Co’s Largest
Shoe Stoie

All 1st Quality
Super Low Prices

AUTOMATIC
DELIVERIES!

~

GARBER
OIL CO.

MOUNT JOY, PA.

Ph. OL 3-2021
105 Fairview St.
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ed cream and vanilla extract
Mix well, In a 9-mech loaf pan
put three rows of peanut creme
patties Cover with half orange
mixture Freeze until partially
firnm, Keeping remaining orange
mixture 1 refrigerator. Put
another thiee rows of patties
on top of partially {rozen
orange mixture, Cover with re-
maming orange mixtuire Place
last tow rows of patties on
top Fieeze Allow to stand at
room temperature for omne
mimute Ruon Spatula around
sides and turn outlonto se1v-
mg plate. Fieeze Whip cream
with confectioners’ sugar and
vanilla extract. Frost dessert,
Sprinkle lightly toasted ecoco-
nut over the cream, Garnish
with mandarin orange sections,
1t desited Makes 9 servings
y
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NEAPOLITAN PIE
1 quart pistachio or cho-
colate c¢hip mant  1ce
cream
15 fig newtons
1 quart vamlla 1ce cream
Line a 9-inch pie plate with
pistachio or chocolate chip
mint 1ce cream Fieeze Cut

fig newtons into quarters M
with yamlla 1ce cream Pile

intg ice cream” ‘crust’ and plate, frost with whipped

Stir in shortbread crumbs, e«

freeze Allow to soften slighgly. cream, Return to freezer or cahs, and 34 cup butterscotch

at room temperature beforg serve at once. Makes 6 to 8
serving Serves § to 8. servings.
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GRAHAM CREAM TORTE DATE BROWNIES
1 pint heavy cream 2 eggs
1, cup confectioners’ sugar % cup brown sugar

1 cup flour
1-2; cups graham eracker
crumbs (22 crackers)
% teaspoon vanilla
1-‘/3‘ cups dates, chopped
(7-Ya-ounce package)
Y2 cup chopped walnuts
‘Beat eggs until light. Com-
bine sugar, flour and cracker
crumbs, Add to eggs, mixing
well. Stir in vanilla, dates and
walnuts Spread miature evenly
m a greased 8-1nch square pan,
Bake 1n moderate oven (350
degrees) 25 to 30 munutes.

Cut while warm into 20 bars,
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1 teaspoon rum flavoring
graham crackers
2 ripe bananas, very thin-
1y shceed
cup chopped walnuts
Whip heavy cream with con-
fectioners’ sugar and rum tla-
voring. Arrange 9 graham
erackers m a square On a
plate. Spread with a thin lay-
er of whipped eream; top with
shiced bananas. Repeat 4 more
times Top with another layer
of crackérs Frost sides and top
with remaining cream. Coat
sides with chopped nuts, re-
setving a few for decoration

fury

on top Chill about 3 hows. BUTTERSCOTCH TORTE
Cut mnto 9 squares. 3 egg whites
* > * * 1-1%2 cups sifted confection-
FROZEN CHOCOLATE ers’ sugar
DESSERT 1-% cups shortbread cookie
crumbs -

1 cup sugar

14, cup butter or margarmme 6-ounce can pecan halves,

coarsely chopped

chips. Divide mixture inte g
greased, paper lined 8-inch
round cake pans, Bake mm mg.
derate oven (350 degrees) 29
minutes Cool. Remove from
pans Soften 1ce cream ang
spread one pint between lay.
ers Spoon remaining pint o}
top layer, Melt remaming bute
terscotch chips and drizzle
over top Frceze. DMakes § tg
8 servings.
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PEACH FIG BEITY
1 1-pound package iig

pewtons, crumbled
1-3% cups (l-poumd can)
sliced peaches, drained
(reserve syrup)
2 tablespoons browa sugae
14 teaspoon cinnamen
14 teaspoon nutmaeg
14 teaspoon salt
1% cup peach syrup
Line bottom of 8-inch squarae
pan, or 9x11-3;-inch oval cage
serole with 14 of the fiz neww
ton crumbs Place 3% of the
drained peaches over the
crumbs Combine brown sugar
and next 3 ingredients. Cover
peaches with half the sugar
mixture, Sprinkle with 3 cip
of the reserved peach syrup.
Repeat layers. Place remainiig

(Continued on Page 15)

4 eggs
1 scglgare unsweetened cho- 6-ounce package butterscotch
colate, melted chips
1 cup finely chopped wal- 1 qudrt ice cream
nuts Beat egg whites until foamy
1 ecup vanilla wafer Add sugar and beat until stiff.
crumbs, finely rolled
14 pint heavy cteam, whipp-
ed
Ciream sugar and butter to-
gether thoroughly Add eggs
one at a time, beating well
after each egg Stir in cho-
colate” and walnuts Lane an

8- -mmeh loaf pan with wax
paper Pour 1n 33 of the filling
and add a layer of crumbs
Repeat both layers twice,
t1eeze Unmold onto serving
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WATER

Is your water safe to drink?
Uncertainy  1epresents an
unnecessary  health hazaid,

SOIlL

Now is the time for soil

analysis prior to fall seed-

YOU'LI NEVER DEFROST

GENERAL ELECTRIC'S “F uand.
REFRIGERATOR-FREEZER

FROST NEVER FORMS
IN REFRIGERATOR &
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Have an approved bacterio- ing. <
logical and or chemical{ Prompt analyses and 1e- o %
analyss preformed at commendations from W
kd
LANCASTER LABORATOCRIES, INC. z
2425 NEW HOLLAND PIKE, LANCASTER, PA.
Phone Leola OL 6-9043 H A
’f o
N LOW COST// J
Ecomcﬂg p’ e
il
Less spoilage — far superior to wire
cnbs n mamtaining good gran \
quality

NO EXTRAS TO BUY — All bins and
cnbs complete with roof, floor, and
ventilator

EASY TO ERECT — Sections are com-
pletely factory built and painted, ready
to bolt together

FINANCING AVAILABLE

High peaked roof for easy filing
New grain door or imspection hatch
in roof

¢ Two large main doors

Write today for more jnformation

R. H. LAMBERT

* Large vertical ventitator
* Wooden floor and sills included

Akron 859-1940
215 South 8th Street
Akron, Pa.

YOU CHOOSE

You choose from

select Holland Stone for the finish, inside
or outside of your home, office, business,

school or church.

Colonial White
Terra Cotta Red
Burgandy
Yellow

Buff

New Holland Concrete Products

New Holland, Pa.

nine colors when you
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Desert Brown
Charcoal Grey
Limestone Grey
Sandstone Brown

ELgin 4-2114

NOW ON SPECIAL SALE
GE Refrigerators
Priced From $ 198

with trade

L. H. BRUBAKER

350 Strasburg Pike - Lancaster
Phone Lancaster EX 7-5179
_ Strasburg OV 7-6002 — Lititz MA 6-7766
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