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' MINCE -CHEESE- BAU^

14 < cup • mincemeat
•1 8-ounce' padkase softened

- cream 1 cheese
Thin crackers
-Walnut halres

■ Add mincemeat to softened
cream ■•cheese. Blend ■well.
’Form into small round balls

melon 'ball maker or
teaspoon. 'Serve on thin crack-
ers. Garnish with walnut hal-

• vea- Makes about 24 balls.
* * •

SHRIMP BALLS
S cups chopped, cooked

shrimp
1 % cups tnscuit •wafer

crumbs, finely rolled
eggs, beaten
clove garlic
cup melted
margarine

butter

Mix shrimp, cracker crumbs
and cgss. Shape into small
balls. Chop garlic and add to
‘melted butter or margarine,
'saute shrimp (balls until
brown on all sides. Serve im-
mediately with assorted snack
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I • TOYS
• GIFTS

Skates $8.281
APPLIANCES
Shoe
SLEDS

| Groff’s
||S. Railroad Ave.

Hardware |
New Holland^$6OO IN PRIZES

Open Until 9 P.M. Every Evening
Close Christmas Eve at 5:30

Yetr’s Ptrty..
"

* * *

LOBSTER DUNK
2 tablespoons butter or mar-

garine
8 tablespoons chopped onion
2 tablespoons chopped green For t

pepper
1 10% ounce can condensed

cream of mushroom soup
% cup light cream
2 ess yolks, beaten
2 5-ounce cans lobster meat
% teaspoon nutmeg
% teaspoon cayenne pepper
1 cup shredded Cheddar

cheese
Melt butter or margarine in

a saucepan. Add onion and
green pepper Cook for 10
minutes. Add condensed soup,
light cream and egg yolks,
blending well. Add lobster,
nutmeg and cayenne pepper
Continue to cook, stirring
constantly until mixture thick-
ens. Add shredded cheese.
Stir until cheese is melted.
Serve in chafing dish over a
candle warmer with plenty of
assorted crackers. Makes 3 %

cups.

(Continued on Page 8)

Casseroles treat the food
'budget kindly, for their good-
ness depends not on expensive
ingredients, but on an imagin-

ative selection ot foods and
wise choice and use of sea-
soning.

Casseiole cookery is time
saving, too. Whenever jour
schedule is packed with acti-
vities, having a casserole
,ieady to pop into the o\en is

a time-saver Just put the fil-
ling ingredients in fa pan, and
the dry ingredients in a bowl
Refrigerate the filling until
readv to prepare the cassei-
ole, then heat and pour the
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Farm Wife and Family
Ladies, Have You Heard? ...

Sj: Jane Thurston, Extension Home Economist
About Casserole Cooking

Casserole cookery has been an impor-
tant part of all cultures ever since man
dropped both meat and vegetables into a
common cooking pot. Through the centuries
conks have changed and adapted basic
“meals in a pot” recipes to their own
tastes and have cieated many casesrole
dishes

Casseroles are nutrient-rich, convenient
and economical. They taste good, almost
e\eryone likes them, and because they are
nutritious help to promote good health.

Under a crusty topping there's a tilling
of meat or other high-protein food, usually
me or more vegetables, and often cheese.

THURSTON

hot filling into a baking dish,
covei with the topping, and
bake,

Save On Service Calls
To save needless seivice

calls on your washer oi diy-
ei. \ou can make several “do-
it-vouiself” checks.

When the washei oi diver
doesn t start, see it the house
fuse has blown Then check
the cold and prongs on the
plug Using a plug-in night
light, see if the outlet is vvoik-
mg

Because some washeis and
di>eis with progi amed cvcles

(Continued on Page 8)

Don’t Neglect
Your Eyes

Visit Your Eye Doctor
if you are in doubt.

Doctor’s
Prescriptions Filled

Adjustments, Bepairs

DAVID'S
OPTICAL CO.
Always See Better

403 N. DUKE STREET

Lancaster
Phone 394-2767
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Merry Christmas
From Your

MASTER MIX

DEALERS
L. J. DENLINGER CO,

Paradise, pa.

ROSS H. ROHRER & SONS
QuarryriUe, P*.

LEROY M. SENSENIG
Hinkletovm, Pn.

BLEND & McGINNIS
Atglen, Pa.
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’'oraefew'i -and ,ch««6fc< -Make*,
-about'*3o balls.

■-* • *

HAM HOURGLASS
1 pound cooked ground bam

. dark raisins
-1 medium onion, sbredded
- % teaspoon curry powder

% cup mayonnaise
.2 3-ounce packages cream

cheese, softened
2 tablespoons milk
2 tablespoons pimiento,

chapped
2 tablespoons ripe olives,

chopped

lir a bowl thoroughly blend
ham, raisins, onion, curry
powder and mayonnaise. Shape
mixture into an hourglass,
■approximately 10 inches long
on a tray. Chill. Blend soften-
ed cream cheese and milk.
Frost ham mixture with the
cream cheese mixture. Make
sand effect with chopped pi-
miento and ripe olives Make
frame of hourglass with as-
sarted thin crackers. Makes
about 4% cups. This spread is
very appropriate for a Ne w

f l«g>«J \

EBY’S MILL
liititz, F*.

HEMPFIELD MILLS |
Kast Petersburg, Pat. -j

FORD
RACTORS

line that’s tops in quality,'
performance, and durability.

• 2-3 plow 2000 • full 3-plow 2000 Super Dexta Diesel
• 3-4 plow 4000 • full 4-plow 5000 Super Major Diesel

• 5-plow 6000
Yes, whateveryourtractor needs—size, model,fuel option—there’#
a new Ford that'll fill the bill. Come in and look them over. Se»
Ford's advanced comfort, convenience and performance feature#
thatcan help you farm better and easier at lower cost.

See us NOWfor a real dol/ar-saving deal
—easy credit terms available

FORD Elizabethtown 7

Farmers Supply, inc.
Elizabethtown

Phone 367-1341
Grimm's Ford

Tractor & Form
Service

Park Ate., Quarryrllle

Keener Equip. Co.
Kts. 5530 * 73, lianca&tor

Phone 569-9861Ph. ST 6-25*T

Allen H. Motz Sauder Bros.
New HollandDenver

567-5C02 Phone 354-8721
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