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Use Your “Noodles”

By Mrs. Richard O. Spence

Use your ‘‘noodles” to make delicious supper and lunch-
eon dishes! From wide to narrow, noodles take the stage in
a starring role to bring you dishes of top flavor, nutrition

and appearance.
WHAT'S IN A NOODLE?

Noodles are made from the

same basic ingredients as mac-

aroni and spaghetti, However,
in addition, noodle products 1
are required by law to contain
a.minimum of 5.5 percent ezs
solids, thus are called egg 1
noodles. Egg solids may be ad- 2
ded in fresh powdered or fro- 1
zen form, Only the yolk is used
bacause the whites tend to
make noadles tough.

Marco Polo brought noodles
to Italy when he returned from

zen spinach, chopped,
cooked, drained

pound cooked ham, cut in
thin strips (1% <cups)
can (10%- ounces) <con-
densed cream of celery
soup, undiluted

cup grated American cheese
tablespoons milk
tablespoon prepared mus-
tard

1, cup soft bread crumbs

Paprika
Heat oven ta 375 degrees.

Cook noodles in boiling salted

futty-favored Hwias

and & rich crewnid Naucé until

they achieve a §idoth ctstard- 1

like texture. Fill this hoodle 1

ring with buttered hrotcoli for 1

a truly delicious vegetable 2

course. 2

GERMAN NOODLE RING %

WITH BROCCOLI

3 cups -mediuin noodles

1 can (1015 ounces) con-
densed cream of celery “°.
soup, undiluted

(blade or found-bone)
cup vinegir

cup water ) -
large opiigh, sliced
tablesplons sugar
teaspoons sdlt
tedspoolt HEPPErdOTiL
teaspoon whole cloves
bay leaves

1 lemon, thin sliced
tablespoons butter or mar-
garine

1 tablespoon flour

114 cups grated Swiss cheese

% teaspoon paprika " 2 tablespoons flour

Y% teaspoon salt 3% cuyp raisins

%4 teaspoon pepper . Y% cup gingersnap crumhbs
3  eggs, slightly beaten 12 ounces broad noodles

Heat oven to 350 degrees. ‘Wipe pot roast with clean
Cook noodles in boiling salted damp cloth and place in large
water until tender; drain, Com- glass bowl. In a saucepan,
bine soup and next 4 ingredi- combine vinegar, water, onion,
ents in a saucepan. Heat, stir- sugar, salt, peppercorns, clo-
ring oceasionally; until cheese ves, and bay leaves. Heat to
is melted. Gently mix cheese boiling, and -pour over pot
mixture with eggs and noodles. roast. Alow to ool Add sli-
Pour into l-quart greased ring ced lemon, cover, and set in
mold. Set mold in pan of warm refrigerator. Marinate 24 to 36
water. Bake 45 minuteg or un- hours, turning two to three
t11 knife inserted in center-times, Remove meat from mar-
comes out clean. Let stand 10 inade and drain thoroughly.
minutes before unmolding. Fill Strain marinade and reserve.
center with cooked, buttered Heat butter or margarine in
broceoli, Makes 6-8 servings. heavy ketfle. -Sprinkle meat

#Ham - and - Cheese Noodle with 1 tablespoon flour and
Ring: Add 1 cup diced cooked brown slowly on all sides. Gra-

his explorations in the Orient.
These delicious morsels were
& favorite_food among the Chi-
mese and quickly became a spe~
cialty of Italian cooks. Soon,
ihe fad for ths new dish
spread from country yo coun-
try across Burope; and since
then noodles havé become 2
Tavorite food around the world.

Every nationality has ts
special way of preparing them,
but noodles are especially good
in the Florentine style — with
gpinach.

HAM-NOODLE FLORENTINE
2 cups uncooked egg mnoodles
1 package (10 ounces) fro-

SUPER

Self Service

SHOES

220 W. King St.
Lanc. Co.'s Largest
Shoe Store
All 1st Quality
Super Low Prices
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_ WORLOS
LARSEST-SELLING
HARROW BORE!

This inflation

prevent and
elsar up Mastitis.
Alse msh cleaner,
faster. Available
im Narrow-Bore,

Medium-Bore
Large! Use t::
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Proven SURGE
Best—Maocs—
it b e [
en,
STOCKED and
SOLD BY

Wolgemuth Bros.
Inc.

Mount Joy, Pa.

-

water until tender; drain. Com-
bine with spinach and ham
114 quart casserole. Combine
soup and mnext 3 ingredients;
mix lightly but well with noo-
dle mixtare. Top with bread
crumbs: sprinkle with paprika,
Bake 30-35 minutes or until
hot. Makes 4-6 servings.
* * »

In the German style, bake
noodles in a ring mold with

ATTENTION

Farmers and Poultrymen

We are the largest suppliers of Wood Shavings
in the East for Poultry Litter and Cattle Bedding
packaged in bales, burlap and paper bags.
We deliver anywhere. .
We are now receiving a new crop of very
clean peanut hull, Save money by picking up at
our warehouse,

ham with noodles. Omit satt.
NOTE: Amenrican or sharp

tuted for the Swiss
&k *

Another traditional German

favorite, sauerbraten, is deli-

cious atop a tender nest of pip-

ing hot mnoodles.

OLD STYLE SAUERBRATEN

WITH NOODLES

cheese.
E ]

For prompt service call

0. & D. SAWDUST (0., Inc.

659 E. Main St., Lititz, Pa.
(formerly of Manheim)
Phone 626-2068

Distributor For
Shredded Pine bark for Mulching
Evergreens, raoses, etc,

Thrift Corner

New Location

213 W. King St. Lancaster, Pa.

Official Opening
Thursday Oct. 10, 1963 9:30 AM.

Door prizes and surprises
Large private fitting rooms
Quality used merchandise

Re-decorated interior

Store hours: 9:30 A.M..to 5 P.M.
Tues. Thurs, and Sat.
Friday 9:30 AM. to 9 P.M.

dually add half of the marin-
ade, stirring constantly., Con-

cheddar cheese may be substi- tinue stirrfng until all the

browned flour and fat are blen-

cheese 314 pound beef pot roast ded into liquid.

Covei and simmer oy
two hours of until mey
tender, stirring occasionauy
Add the 2 tablespoons gy,
mixed with a little water. Ay
raisins, remaining marmyg,
about 1 cup water, and ginge,.
snap crumbs. Simmer 10 py,
utes to blend well. Meanwhue
cook noodles in boiling salte
water -until tender (anout7
minutes). Drain. Arrange o0
hot platter and place meat o,
top. Pour a little gringers,,an
gravy over all, and serve p
maining gravy as an accop,
paniment. Serve very hot. u,,
kes 6 to 8 servings,

» * *

The Americans are mot
(Continued on Page 9)
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FARM LOANS

Loans for Machinery,
Livestock, Cars, Repairs, ap
any farm purpose.
10 -. 35 year Farm Mortgagy
Full and part-time farms
eligible

FARM CREDIT OFFICt
411 W. Roseville Rd.
Laitc, 393-3921

'

1847 Columbia Avenue

QUARRYVILLE
State and Church Streets
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IS YVOUR CASTle
CROWOED, T0O?

Get a Home Improvement Loan,
for your home or castle from

THE “COUNTY BANK”

to add a room, or to convert

| unused space into usable space,
or for other improvementsor
repairs. Easy terms, fast service,,
choice of repayment plans.-

THE LANCASTER COUNTY
NATIONAL BANK

©® 8 Convenient Offices
- . LANCASTER .
9 East King Street (temporary address) -
~ - 138 North Queen Strest (Drivesin- Window)
- Privce and James Streets (Drive-in Window)
1643 Lincoln Hwy., East

MOUNT 30Y
One West Mqin Street (Drive-in Window)

FLORIN
#01 Main Street

Established 1841
. Mémher Federal Deposit Insufafiteé Corjporation
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