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NEW LIFE FOR YOUR
SOIL IS AS FAR AWAY
AS YOUR TELEPHONE!

• Limestone neutralizes, acid soil . . .

Clives sounder roots, healthier
plants and finer crops, high quality
magnesium.

• liOw cost limestone pays for itself
in better crops, higher production
and MORE PROFIT!

BelmontLimestoneCo.
R. D. 1, Paradise, Pa.

Also Crushed Stone
HI 2-1133
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Ladies, Have You Heard ?
..,

By: Jane Thurston, Extension Home Economist
AVajs To Use Canned Vegetable Liquids

„ Substitute for part of tlxe milk in creamsoup, white sauce, or gravy.
Use as part of the liquid in tomato

aspic or vegetable molded salad
Add to canned or homemade vegetable

soup
Stir into drippings from roast beef when

making gravy
If you throw away these liquids, you’re

pouring money right down the diain.
Safety Tips For Cooking

Handle hot utensils with dry pothold-
ers or mitts never a dish towel. It pot-
holders are damp, steam is created as you
use them. THURSTON

Remove the lid from a hot a pan when the handle is to-
utensil by lifting the far side ward the outside.
first to shield you from steam,

Avoid carrying .pans filled
too full with hot food, espec-
ially liquid.

Turn handles of utensils to-
ward the center of the range or
the center of the work area.
It’s all too easy to tilt oi upset

Use tongs to turn food in
the skillet or to remove food.
Irom hot water.

Us'e a theihn'ometer when
deep-fat frying to pi event over-
heating fat.

Wear well-fitting tailored
garments 'when cooking Loose
fitting clothes with full sleeies
or jutting pockets and. bows
aie hazaidous because they can
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Under 2 separate programs
Teaching, engineering, journalism,medicine,
mathematics, biology, forestry, agriculture,
the ministry—no matter what the chosen
career—PP&L’s scholarship programs offer
opportunities for deserving high school
seniors in need of financial help to continue
their education.

high school seniors, have them look into the
PP&L scholarship programs. Details are
available in all high schools'in'the Com-
pany’s service area.

Remember, tomorrow’s leaders will be
college-educated men and women. Your
encouragement may help some youngster to
an opportunity that might not otherwise be
available-

These scholarships are available to young
men and women whose parents are customers
of the .Company, If you know of qualified

COLLEGES AND UNIVERS ITIES INCLUDED IN THE PPAL SCHOLARSHIP PROGRAMS^
Bucknell University
Cedar Crest College
Dickinson College
ElizabethtownCollege
Franklin &Marshall College
King’s College
Lafayette College
Lehigh University
Lycoming College
Marywood College

Moravian College
Muhlenberg College
Susquehanna University
University of Scranton
Wilkes College
Bloomsburg State College
East Stroudsburg State College
Lock Haven State College
Millersville State College

rPP*l^
AN INVESTOR-OWNED
ELECTRIC UTILITY

IN THE SERVICE
OF THE PUBLIC
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FARM LOANS
Loans for Machinery,

Livestock, Cars, Repairs, and
any farm purpose.

10 - 35 year Farm Mortgages
Full and part-time farms

eligible

FARM CREDIT OFFICE
411 W. Roseville Rd.

Lane. 393-3021

STARTED
PULLETS

“DEKALB” Is a lUfis(*r»d Brand Namt.
Numbars art Varitty Dasignatian.

Headquarters for
DeKalb Pullets

DUTCHMAN FEED
MILLS, INC.

Stevens, R. D. 1, Pa.
Phone Ephrata 733-3020
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SO-QOOD BROWNIES
% cup sugar
% cup shortening
2 tablespoons water
1 6-ounce package semi-

sweet chocolate pieces
1 teaspoon vanilla
2 eggs
% cup sifted flour
Vz teaspoon salt
U teaspoon baking soda
% cup coarsely chopped nuts

Combine sugar, shortening
and water; bring just to boil,
stirring constantly. Remove
from heat. Add chocolate and
vanilla; stir till chocolate melts
and is smooth. Beat in eggs
one at a time. Sift together
flour, salt and baking soda;
blend into chocolate mixture.
Stir in nuts. Spread in greased
9-inch square pan. Bake for 25
minutes in a 325 degree oven.
Cool, Cut in squares.

* * •

MAMMOTH SOFT
MOLASSES COOKIES

1 stick (% cup) butter or
margarine

1 cup dark molasses
1 cup sugar
2 eggs, 'well beaten
4 cups flour
1 teaspoon salt
1 teaspoon 'soda
2 % teaspoons cinnamon
1 teaspoon ginger
% cup milk

Place butter and molasses in
(Continued on Page 10j


