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| 5 m (11 suhces each) .

e mndarin*'orangen 4o
cup, Hquid €rom oranges

. ‘twblespoons lemon juice

114 teaspoons cornstarch

i
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. Y4 tesspoon mace

.Prepare pie dough and roll
half of it about 3% inch thick,
Cut :into 3 circles about 4 in-
chesm diameter. Repeat. Place
‘circles over inverted mufin
pans. Prick pastry with fork.
Bake in a very hot oven (450
degrees) about 8 minutes or
until Heghtly browned. Cool.
Fill baked shells with Orange
Filling, Top with maraschino
cherries.

Drain mandarin oranges and
reserve 1 cup liquid. Combine
liquid, lemon juice, cornstarch
and mace in saucepan.. Cook
over "tow heat, stirring con-
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Self Service ’

SHOES

220 W. King St.
Lanc, Co.’s Largest
. Shoe Store

All 1st Quality
Super Low Prices

into 6 baked tart sheils] Are’
range around rossted fowl on
platter with parsley.

* » *

STORING FISH

‘Whether you catch your fish
or buy them, fresh fish must be
stored properly to wremain
fresh, Store fresh fish in a plas-
tic hag to prevent the odor
from penetrating other foods.
It the fish can't be thoroughly
refrigerated or frozen, it should
be cooked at once.

Frozen fish should remain
Irozen until ready for use. Fro-
zen fillets,-fish steaks and dres-
sed, fish may be placed directly
in the pan allowing extra cook-
1ng time.for thawing.

‘When- fish are to be breaded
or wtuffed, thaw them first to
permit easier handling., Thaw
also for cleaning and dressing
whole or drawn fish, Thaw
fish in the refrigerator and only
long enough to permit ease in
preparation. Thawing at room
temperature is not recommen-
ded.

Handling and cooking fish
can be easier if you dollow
these tips:

1. Rinse your hands in cold
water before touching fish to
prevent the fish odor from
chinging, Wash your hands in
hot water and salt after hand-
ling the fish. Hot water and salt
or synthetic detergent also will

9, ©f the ﬁsh“keep slipping
from your hands when you try
to élean them, wear canyas
gloves or dip your fingers in
salt.

3. Cook fish at alow temper-
ature ‘for a.short time. The flesh
of ‘fish is very tender and
should be cooked only long en-
ough to develop a delicate fla-
vor. It is cooked enough when
it becomes 'white or ereamy cuvl-
ored, separate easily from the
bone, and the flesh is flaky,
tender and ‘moist.

* % *
APPLE VARIETIES

Popcorn and apples, cider
and doughnuts, apple pie and
1ce cream — fall is the best
time to enjoy these apple fav-
orites. Apples are a versatile
fruit, and the large number of
apple varieties makes it possi-
ble to choose a kind of apple
for each purpose,

Red delicious is probaly one
of the most familiar apples. An
excellent choice for the fruit
bowl, they are sweet, juiey and
crisp. They are easily 1dentified
by the five ‘“knobs’ on the blos-
som end. Their companion, Gol-
den Delicious, is another favor-
1ite for eatmg raw.

The best apples to bake
whole are Rome Beauties be-
cause they tend to hold their
shape in cooking.

Apples which are suitable for

(Continued on Page 10)
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Ladies, Have You Heard?...

©oy: Jane Thurston, Extension Home Economist

Keep House Dry To Help Prevent Mildew
Mildew may damage garments or house-
hold possessions unless you do something to
keep excessive moisture out of the house.
You may remove excessive moisture with
electric drying equipment or chemicals that

absorb moisture.

Blectric dehumidifiers, sometimes called
basement dryers, draw in damp air, condense
and allow 1t to drain off. Keep
wimndows and doors closed when using a de-

1t into water,

humadifier,

iChemicals that absorb moisture from the

amr include silica gel, activated

caleium chloride. They are sold in departmentg
or drugstores, usually under brand names.

Silica gel and activated “al-
umina aren’t harmful to fabrics
as they hold moisture without
dripping. You may put these
chemicals m cloth bags and
hang 1 the closet, If you wish,
you may put the chemaical in a
container on the floor or shelf
of the closet. Silica gel and ac-
tivated alumina may be dried
in the oven at low heat and
used again.

Calcium chloride costs 1ess

alumina, and

THURSTON

and takes up more moisturs
than silica gel or activated al-
umina. As calciwm chloride ab-
sorbs moisture, it burns into &
liquid. T'o use calcium chloride,
put it on g plastis or other
nonrusting sereen supported in
a glass or other nonrusting con-
tainer, Place the open contain-
er in the ‘closet, keepmg it
away from clothing furnishing,
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floors, or walls. When calcium -

(Continued on Page 10)
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THE LANCASTER COUNTY NATIGNAL BANK

8 Convenicnt Offices . . . LANCASTER

9 East King Street
(temporary address)

Prince and James Streets
(Drive-in Window)

1643 Lincoln Hwy. East
1847 Columbia Avenue

138 North Queen Street — (Drive-in Window)

MOUNT JOY — One West Main Street (Drive-in Window)
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Established 1841

QUARRYVILLE — State and Church Streets

FLORIN —-801 Main Street

Member Federal Deposit Insurance Corporation

in the Mount Joy-Florin

WHERE DO YOU LIVE?

Near our Quarryville

Office?

area?

Closer to Lancaster than

that?

we're “at home’’ to
you at any of our eight
convenient offices.

Come in! Let us serve you.

Savings - Checking
Loans - Trust

Safe Deposit Box
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