
6—Lancaster Farming, Saturday, January 26, 1963

For the
Farm Wife and Family

Appetite “Tempters”
By Mrs. Richard C. Spence

This is the time of year when there are two types of ap-
oetites homemakers have to cope with, lagging appetites and
hungry appetites. Cold, crisp weather seems to give a boost
to the appetites of those who have to spend a lot of time out-
doors, either by choice or necessity.

For those who spend much
of their time indoors over the
vinter months and don’t get
i-oo hungry because of lark of
exercise, meals must be tempt-
ing enough to satisfy their
body’s daily needs and keep

up resistance. Now is the-time
for the homemaker to experi-
ment with some new menus
and lecipes to add some zip to
the nutntional needs of her
family Take this menu as a
suggestion:

SAUSAGE MACARONI BAKE
Gieen Beans

Cabbage-Apple Salad
Toasted Raisin Bread

Butter
White Cake with Butterscotch

Frosting
Milk or Coflee

pound bulk pork saus-
age -

cup butter or margarine
cup thinly sliced\arrots
(3 or 4 carrots >

cup'diced celery
cup enriched flour
tablespoons instant min-
ced onion

Jk
y 2
2

teaspoons dry mustard
teaspoon salt
cups milk
cup
chips

crushed potato

Cook macaroni in boiling
water until tender, 6 to 8 min-
utes. Meanwhile, break up-
pork sausage and brown in
skilet. Dram well. Melt butter
or margarine in large sauce-
pan. Add carrots and ce. iry.
Cook over moderate heat 5
minutes or until carrots >are
almost tender. Blend together
flour, onion, mustard and salt.
Add to butter mixture stirring
to form a smooth paste. Add
milk gradually, and - cook until
thickened, stirring constantly.
Diam macaroni. Blend togeth-
er macaroni, sausage and sauce
Turn into lightly greased 2-
quart casserole. Sprinkle crus-
hed potato chips over top.
Bake m moderate oven (350
degrees) 25 minutes. Makes 4
to 6 servings.

SAUSAGE MACARONI BAKE This easy, penny-saving com-
-8 ounces elbow macaroni bination, Chili Vegetable Orae-

Don’t Neglect
Your Eyes

Visit Your Eye Doctor
if you are in doubt.
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DAVID'S
OPTICAL CO.

403 N. DUKE STREET
Lancaster
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Always See Better
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- SAID A CUSTOMER RECENTLY,

—"there was a bay window where I used to sit
and read in the sunshine...a big yard...lots of
flowers and shrubs...trees that started little and
grew big a hundred things that have given
me happiness ever since.

"I want my children to feel that way about our
home now and later."

If you want to buy or build the kind of home
you and* your family would enjoy living in,
makeyour plans! Then let us make a mortgage
loan that will help you toward happy, secure
ownership. Come in for a talk as soon as you
can. Our ideas may help.

THE LANCASTER COUNTY
NATIONAL BANK

• 8 Convenient Offices
LANCASTER

9 East King Street (temporary address)
138 North Queen Street (Drive-In Window)
Prince and Janies Streets (Drive-In Window)
1643 Lincoln Hwj. East
1847 Columbia Avenue

' MOUNT JOY
One West Main Street (Drive-in Window)

QU.IRRTOLLE
State and Church Streets

FJLORIN
801 Main Street

Established 18(1
Member Federal Deposit Insurance Corporation

SFTRST FEDERAL!
Savings and/ojan
ASSOCIATION OF LANCASTER,

25 North Duke Sf.
Customer Parking in Bear

Phone 393-0601
{ .’i -' i; K
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let, features eggs, giound thick. Beat egg whites -until
beef and Cheddar cheese frothy; add -water and salt;
three extremely nourishing beat until peaks fold over,
protein-rich foods. The eggs go Fold egg yolks into egg whlt-
into the airy golden omelet es. Meanwhile melt butter in
that’s first cooked on top of 10-inch skillet over medium
the range and then baked an heat With spatula level omelet
the oven The ground beef and mixture into skillet, spreading
cheese are in the spoonoveu higher at sides; reduce heat to
sauce along with the vegetabl- low Cook about 8 minutes or
es. until puffed and set and light-

ly brown on bottom. Transfer
CHILI VEGETABLE OMEI ET to oven. Bake about 10

4 egg yolks minutes in a 350 degree oven
* 4 egg whites or until top is lightly browned

J/4 cup water and knife comes out clean
M teaspoon salt when inserted in center. SLoo-
-1 tablespoon butter seil sides of omelet. Make shal-
Beat egg yolks until very (Continued on Page 7)

WATER, SOILS, FEEDS AND FOODS

Do you have a problem, in one of these areas?
If so, let ns help you.

LANCASTER LABORATORIES, INC.
2425 NEW HOLLAND PIKE, LANCASTER, PA.

Phone Leola 656-9043

It 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. <

It’s So Much More Fun
to entertain in a home of your own. And
if you would like to know more about the
details on how to get there with the least
inconvenience and lowest possible cost,
stop in. There's no obligation in talking
things over.

ALL ACCOUNTS
INSURED TO $lO,OOO


