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• For The Farm Wife
(Continued from Page 15)

1 egg

1 teaspoon salt
Melt 2 teaspoons of butter

and combine with raisins. Chop
raisins. Cream remaining shor-
tening, sugar, lemon peel and
vanilla together until light and
fluffy. Beat in eggs and cream.
Resift flour with baking pow-
der and salt; add to creamed

.mixture. Stir in raisins. Cover
and chill until dough is firm,
several hours or overnight. Roll
one-quarter of dough at a
time on floured board to %

to Vi inch thickness. Cut with
plain or fancy cutter. Place on
ungreased cooky sheets; sprin-
kle with sugar. Bake in hot
oven (425 degrees) just until
lightly browned, about 5 to 8
minutes. Cool on wire racks
before decorating or storing.
Makes 8 jumbo cookies (6 to
8 inches).

1 teaspoon vanilla
1% cups silted flour
Vz teaspoon coda
Vz teaspoon salt
2 tablespoons milk
6-ounce package semi-sweet

chocolate pieces
Cream together shortening,

peanut butter, and sugar Add
egg'and vanilla. Beat well. Sift
together flour, soda, and salt
and add to peanut butter mix-
ture, alternately with milk.
Turn onto lightly 'floured
board or pastry cloth. Roll
into rectangle Vi inch thick.
Melt chocolate pieces over hot
water and cool slightly. Spread
onto rolled cooky dough Roll
as for jelly roll and ch5 1l Vz
hour. Cut into Vi inch slices.
Place slices on baking sheet.
Bake in a moderate oven (350
degrees) about 10 minutes.
Makes 3 dozen.

VARIATIONS
CHOCOLATE: Melt 1 (1-

ounce) square unsweetened
chocolate; cool. Add to cream-
ed mixture. Omit lemon peel
and add 1 teaspoon cinnamon
with dry ingredients.

MOLASSES: Omit cream
and add % cup golden molass-
es. Use 3 cups sifted flour and
V 2 teaspoon EACH cinnamon,
nutmeg and ginger.

RAISIN JUMBOS
1 cup shortening (half but-

ter or margarine)
IVz cups dark or golden

raisins
1 cup sugar
1 tablespoon grated lemon

peel
2 teaspoons vanilla
2 eggs, beaten
2 tablespoons cream or

evaporated milk
2Vz cups sifted flour
% teaspoon baking powder

PUDGE BROWNIES
% cup (1 stick) butter
1 cup sugar
2~ squares (2 ounces) un-

sweetened chocolate,
melted

If- pays to buy from Reist

9 ALFALFAS to choose from
10 CLOVERS to choose from
INOCULATED BEFORE DELIVERY - FREE

REIST SEED COMPANY
Mount Joy, Pa.

ANNOU
New Offi

Wood Shavings, Poultry
packaged in bales, burl

We delive:
Just starting to rec

nut hull. Save money b-
house.

For promp

0. & D. SAWI
659 E. Main

(formerly
Phone

Shredded Pine
Evergreen!

2 eggs '

'

1 teaspoon vanilla
% cup sifted flour •

1 cup coarsely chopped
nuts

‘LASSIES-
-2 cups sifted flour
1 teaspoon baking soda
1% teaspoons ginger
1 cup soft butter or mar-

„ ganne
1 cup sugar
2 eggs
Vs cup molasses
% cup warm water
3 cups whole wheat flaites

Cream butter; add sugar
gradually and beat unyi .light
and fluffy. Add chocolate.'Beat
in eggs one at a time. Add
vanilla, and then flour beating
until well blended only. Fold
in nuts. Turn into 9-mch pan
and bake about 30 minutes in
a 350 degree oven. Cut and
cool.

1 cup chopped nutmeats
Sift together flour, soda and

ginger. Blend butter and su-.
gar; add eggs and beat well.
Blend m molasses and water.
Add sifted dry ingredients to-
gether with whole wheat
flakes and nutmeats; mix well.
Drop by tablespoonfuls about 2
inches apart onto greased bak-
ing sheets. Bake in moderately
hot oven (400 degrees) about
9 minutes. Makes about 6
dozen cookies.

* *

SAUCEPAN SCOTCHIES
(a cake-like bar)

1 stick (% cup) margarine

IVs cups packed brown -

_

sugar
2 eggs
1 teaspoon vanilla

cups sifted flour
2 teaspoons baking 'powder
1 cup chopped nuts A women needs 12 milli-
Melt margarine in a sauce- grams of iron each day, and

pan. ■ Remove from hea1
. Add ilVer will give 8 of that total,

sugar and blend. Add eggs, Louise Hamilton, Penn
one at a time, beating well. g{a^e extension nutrition spec.
Stir in vanilla flour and bak- iah3t> Qne or a sorving &£
mg powder. Mix thoroughly.
Add nuts and stir lightly to ~ .. ...

„
_

combine. Pour into pan, rubb- a
,

dds “oth«r milligram. Two
ed with margarine. Bake in a slices of whole wheat bread
moderate oven (350 degrees) add a milligram. Leafy green

about 30 minutes. Do not over- vegetables are a good source
bake. Cool in pan. Cut into of iron with one serving giv-
bars at serving time. Using a ing about 2 milligrams. Meat,
pan ISVz x 91/4 x 2 inches, this other than liver, averages
recipe will make 24 bars, 1% about 3 milligrams for each
by 3 inches. serving.
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«Q jQ
115V.'

PLUS00© *ooo 000
000 watts 000

888"”rE§oo
With

jfjjiQo® Magic Mind
(OR) NOW every farm can

afford adequate pro-
tection against electric
powerline failures.
WINCO MAGIC MIND
Automatic Load Select-
or increases useful
service of a WINCO
Standby Generator.
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15,000 WATTS*
Be PREPARED With
EMERGENCY ELECTRIC POWER FOR;
• HEAT • MILKERS
• LIGHTS • FREEZERS
• WATER SYSTEM • RADIO, TV
• MILK C-OOLER • FEED GRINDER
• REFRIGERATORS • SILO UNLOAOER

SOLD BY

Come In or Mail Com
• Intermittent Duty

WINCHARGER CORPORATION
Subsidiary” of Zemfb Radio Corporation.* • SIOOX -Clty/ JoWCf

iburg Pike - Lancaster
Phone Lancaster 397-5179

sburg 687-6002

SAVE!

. H. BRUBAKER
Lititz 626-7766

• Hove You'Heard?
(continued from page i5)

can or similar -container tor
holding parts that need' to
soak.

Use a brush to remove lint
and dust from all the working
parts you don’t take off the
machine.

Locate all the oil holes and
use a drop of cleaning fluid in
each hole and wherever metal
works against metal. Run the
machine fast to force the
cleaning fluid to all moving
parts. This should dissolve
grease or gummed oil. Wipe
off all cleaning fluid, oil the
machine in the usual way, and
replace parts. Run the machine
so oil gets to all moving parts.

Your instruction book is the
best guide to oiling the ma-
chine and for regular care.
Keep the book handy for easy
reference.

Freezer Checklist
It pays to know what’s in

the home, freezer . . . and- it’s
a good idea to post a list of
frozen foods near the freezer
and keep it up-to-date.

List each food when you put
it in the freezer, the number
of packages, and the date you
put it in. Mark the date on
each package.

It will be easier if you store
like foods together. Move foods
already in the freezer to the
front so you use them first.

Cross each package off the
list when you use ..the food.

SAVE!
Power Insurance
Generator System

J Name
B

Please tell me how I can SAVE
with a WINCO POWER INSUR-
ANCE GENERATOR SYSTEM,

Address
Cilv

R. D. #3 - Litit*


