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The Delicious Flavor Of Cornmeal

By Mrs. Rich\ard C. Spence

«Can you think of a more enticing odor escaping from
the kitchen than that of corn bread, cornmeal muffins or
cornmeal cookies. So that it will be easy to serve delicious
hreads made from coinmeal more often to your family we
have for you today a recipe for Cornmeal Mix and some

recipes tor using that mui,

3 ¢ 1% cups shorteming (lard)
This 1ecipe makes quarts Sift the dry mgredients to-

N . 1ghtly cover-
2(1; I?a];s itxm: tl:l:)oggco:vement gether three times in a large
)

wl. Cut the shortenin
place Then m making biscuits, bo m &

. " until well blended. Place mn a
muffins and other bieads for slass jar or tin can and keep

(425 degrees) about 20 min- egg and water. Stir just enough
utes. to moisten. Add the meat.
w o e * - Drop the mixture by teaspoon-
QUICK CORNBREAD fuls into hot fat (360 de-
415 cups cornmeal mix grees) and fry until golden
114 cups water brown., Makes 24 balls (small).

L] *

2 eggs, <beaten * *
Put the mix 1n'a bowl, add CHEESE- ONION
eggs and water, and stir” just SPOONBREAD

enough to moisten. Pour into

a greased pan about § inches ! cup shre,dde(‘i. sharp
square. Bake in a hot oven process American cheesg
(425 degrees) about 25 mimn- % cup chopped onion
utes Makes 12 Dieces or serv- teaspoon butter
mes. 1 egg, beaten
- o « * 1/2 cup mlk
QUICK CORNMEAL 1 tablespoon poppy _seed
DROP BISCUITS 135 cups cornmeal mix
2 tablespoons melted but-

2 cups cornmeal mix

About ¥> cup water .

Put mix in a bowl and stir Cook onion in 1 teaspoon
in water to make a soft dough. butter until tender. Combine
Drop by tablespoonfuls onto & egg and milk in buttered 115
sreased pan or baking sheet. quart casserole Stir 1 corn-
Bake 1n a hot oven (425 de- meal mix. Add onion and half
grees) about 12 minutes. of cheese. Sprinkle remamning
* cheese and poppy seed over
top. Drizzle melted 2 table-
spoons butter over all. Bake in

ter

* = bl

These Cornmeal Balls are

Here we're using cornmeal
in cookies. This recipe.makes
about 614 dozen cookies,

CORNMEAL COOKIES
cup hutter

% cup sugar

1%  teaspoon vanilla

1 egg

115 cups sifted flour

1% cup cornmeal

1%  teaspoon haking powder
1% teaspoon salt

¥% teaspoon nutmeg
Cream butter, add sugar

gradually and cream well, Add
eggs and beat until the mix-
ture 1s lhight and fluffy. Add
vanilla. Sift together the flour,
cornmeal, baking powder, salt,
and nutmeg. Add them to the
creamed mixiure and mix
thoioughly. Roll the dough on
a lightly floured beard until
the dough 1s %% inch thick or
less Cut out cookies with a 2-
inch cutter. Bake on a greased
cooky sheet or pan at 400 de-
grees (hot oven) for about
s1x minutes or until the

one meal, just use the amount tightly closed in a cool place. heaity flavorful corn meal
O.f S calleg tor 1n tg: .L?gl)l::il Use the mix within a month. specialities which have been hot oven (49.,0 degrees) 20 to ggf)kles are vety Lightly browa
This recipé 1as been.t ‘ntl ¢ Makes 3 quarts of mix. longtime favorites in the 20 minutes. Serve hot.
1:\3‘ tl&?tul{{es Departme o . ) N . South. Serving Note: This_spoon- > - ? x
aric . (O C ME - “ME bread is especially tasty serv-

CORNMEAL MIX Qt mi}U%%I;sgm“‘ QU]ICI‘ CORNMEAL BALLS 1" Jith black-eyed peas topp-  AS & dessert cornmeal adds
4+ cups ot yellow cornmeal ) : Bl ) 2% cups coinmeal mix ed with strips of thick sliceq lts deliclous flavor to such
1 cups of sifted all-pur- ,“2)/[1 cups 'cglnmeal mix 2 t((alaspoons finely €¢hoPD~ pacon and surrounded by cook- 800d old-fashioned dishes as

pose tlour 1’" 21:8 ‘Lzaizn 1 goom;gz?ten ed tomatoes. . (Continued on Page 15)
115 cups nontat dry mlk > . 551 tor
1, cup baking powder Put the mix mm a bowl Add ~ cup water i
1 tablespoon salt the egg and +water, and stz Y2 cup chopped or diced ;=g L b

just enough to moisten. Fill canned meat, 1f desired
S greased muifin pans two- Put the mux and the finely

thirds full, Bake 1in a hot oven chopped onion 1n a bowl, add
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Do you have a problem in one of these areas?

Deluxe 2 Cycle
Automatic V{asher

If so, let us help you.

LANCASTER LABORATORIES, INC.
24125 NEW HOLLAND PIKE, LANCASTER, PA.
Phone Lecola 656-9043
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WAt ... At The “"COUNTY BANK

G.E. All Fabric Say good-hye to worry about fos-
AUTOMATIC Can You Find Us In This Picure? ing hard-to-replace docoments, -

WASHER We're there all righf becduse we fUrniShed precious heirlooms and jewelry.
12 Ib. Capacity the money that put some mighiy nice people Rent your safe deposit box here
3 Temperatures into a home of their own. Years of experi-

Lint Filter e in planning mortgage loans that can be today. The cost is nothing, come

enceinp g gagd

2 Cycles

$195

i Real Ban

repaid with the least inconvenience to the
horrowey is our speciality.

MAY WE PLAN THE FINANCING
OF A HOME FOR YOU!

pared with the protection!

THE LANCASTER COUNTY
NATIONAL BANK

@ 8 Convenient Offices

With

Trade

On \ Real Deluve Washer!

ALL ACCOUNTS
INSURED TO $10,000

AUTOMATIC
DRYER LANCASTER
2 Temperaiures 9 East King Street (temporary address)
Bult-In Filter ~ 138 North Queen Street (Drive-in Window)
$-| 48 f%, FIRST FEDER AL I Prince and James Streets (Drive-in Window)
= 1643 Lincoln Hwy. East
aVl n QS and Zoa n 1817 Columbia Avenue
l H B b k ASSOCIATION OF LANCASTER MOUNT JOY
o The ru a e’r One West Main Street (Drive-in Window)
B0 R e p, 25 North Duke St. QUARRYVILLE FLORIN
Ph. Lanc. :;97-:';1 rf 1] Customer Parking in Rear State and Church Streets 801 Main Street
S']'J::::l/"?.;;i;}‘;,(:;oz \ ¢ Phone 393-0601 K HEstablished 1841
Member Federal Deposit Insurance Corporation
==




