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in flour. Remove from., heat;

@ For The Farm Wife
(Continued from Paze §)

tin
% oup lemon juice
tablespoons cold water
cups canned apple sauce
cup sugRr
10-ounce
strawherries,
Daxh salt
cup mimjature marshmal-
lows
cup heavy -cream,
pod
Red sugar for garnish

Line 9«inch pie plate with
halved lady fingers. Soften gel-
wtin in lemon juice and cold
water 5 minutes. Dissolve over
boilipg water, add to apple
sauce and sugar, mx rwell.
Add strawberries, salt and
manshmaliowk Stir over 1ce
water until partially thecken-
ed. Fold i1n whipped wcream
Pour into Indy finger hined pie
plate Chill until set Garnish
with red sugar before serving

* * *
CHERRIES GOURMET
Cherry Sauce

1 l-pound 4-ounce can fro-
gen pitted red tart cher-
nies thawed
cup sugar

Hd‘:;‘:jb

packiuge dfrozen
thawed

=

whip-

14 teaspoon salt
14 teaspoon almond extract
2  tablespoons cornstarch
4 cup cold water
Crepes
3 ogems, beaten
% cup milk
3% up pancake mix
Filling
1 8-ounce package

cream a saucepan melt butter; blend

gradually add milk; return to
heat and ook, stirring con-
stantly, until mixture thickens,
Add salt, nutmeg, pepper, le-
mion juice and brodeoli; stir to
blend. Beat egg yolkis until
thick and lemon colored; add
to broccoli mixture. Beat egg
whites until stiff but not dry;
fold .nto (broccoln umixture.

cheese, softened
cup dairy sour cream

For sauce, place cherries,
sugar, salt and almond extract
in medium-sixed saucepan.
Combine cornstarch and water;
add to cherries, stirmng until
blended. Brung to 2 boil; cook
over low heat until thickened
and clear, stirring frequently.
For crepes, combine eggs and
milk., Add pancake mix; stir
until smooth. Put a small
amount of butter in small fry-
pan; heat untail butter bubbles.
Pour ip 1 tablespoon batter;

%

(do not butter); bake 60 mn-
utes 1n a 325 degree oven.

Serve 1mmediately. May e
served with your fTavorite
cheese sauce.

Pour into 1% quart 'casserole .

® Havé You Heard? may be light reddish*brow“
the outside. Known as rusmﬁ‘

(Continued from Page 9) ing, this' color doesn't ap
tion isn’t enough for heavy the flavor of the fruit, ouns:!
cleanmg and the bag doesn’t and grapefrurt should be re,
hold much dirt. from soft spots ar bruises thyy

A small cleaner is a useful can affect the flavor.
accessory, but 1it's not a sub-
stitute for a regular yacuum
cleaner.

Pennrad Barley Variety
Available
When Buying Oranges Certified seed of Peuny
And Grapetruit barley are available-to £armey,
Look for frmit that s firm for planting during the 1 944
and heavy for 1its size Heavy season. Pennrad is a new wy,
truit usually has the most ter barley that has proved oy,
juice Look for a fine-textur- standing in yield and Winte
ed skin, typical of the variety -hardiness, according to agrog.
The skin of some grapefruit omists at Penn State.

immediately tilt pan to coat
bottom evenly with thin layer

Bake until delicately brown-
ed on under side, turn and bake
on other side. For filling beat
cream cheese and sour cream
together until well blended.
Spread each crepe with mix-
ture Rbll up amd place in
dhafing dish or on platter Top
with hot Cheriy Sauce Makes
6 servings.

* * x

Broeeols goes unto a soufile!
BROCCOLI SOUFFLE

1 pound fresh broceolr or 1
package (10-ounces) fro-
Zen hroccoly
tablespoons butter
tablespoons flour
cup mulk
teaspoons Salt
Dash of nutmeg
Dash of pepper
teaspoon lemion juice
eggs, separated

Cook brocecol; chop into
small pleces and set aside In
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Quick Service
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QUALITY

SILOS

MONOLITHIC
and
CONCRET

TERRE HILL SILO CO.
INC.
TERRE HILL, PA.
Phone 445-3911

Telephones: New Holland 854-2112
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Order your Limestone now for ¢ven spreading by our modern spreaders.

Free Soil Tests Quality Limestone

Ivan M. Martin, Inc., Blue Ball, Pa.

Terre Hill 445-8455
GAP Hickory 2-4148

.

SERVICE

E STAVE

Dairymen everywhere
are getting more milk
with Ful-O-Pep [[i#/3/78 Dairy Feed

Production increases for 2 years

The Holstein herd of Mahlon and Mylin Messick, of Middletown, Pa.,
have been fed new Ful-O-Pep Cattle-izer for over 2 years, with the fol-
lowing increases in production . . .

LOOK to SHLRELN

FORTHE ANSWER TO YOUR

INDUSTRIAL. ..

BUILDING NEEDS

[t et [}

*Sturdy, Clear Span
Framing

*Attractive . o9
Coloriul

CALEB M.

R. D. 1

"Rea;mablo Package Prices
CALL US ... WE WILL GLADLY BiSAUSS
YOUR ‘NEEDS . ..NO OBLIGATION

Drumore Center KI 8-2118

Year No. cows Lbs. milk Lbs. fat
1961 31.1 11,144 380
1962 43.1 12,164 394
1963 45.4 12,973 447
i

Average milk production for 1963, on Cattle-izer, was 16.4%c higher than
1961 on another feed. Butterfat was 179: higher.

COMMERCIAL

All-time high — “With our 51-head Guernsey herd,” says Nelson Watts,
herdsman of Schell Farm, Hummelstown, Pa., “we shipped 30,438 lbs.
more milk during the 1963 milking year, with 3 4 fewer cows, thap in
1962. We put our herd on Ful-O-Pep Cattle-izer in December 1962, and by
June 1963 had reached an all-time shipment high of 39,671 lbs milk.
The herd averaged 986 lbs. milk and 44 lbs. fal in June 1963 — compared
with 801 lbs. milk and 36 Ibs. fat the previous June.”

See what Ful-O-Pep Cuaitle-izer Dairy Feeds can do

for your milk production!
y A Morgantown Feed & Grain Grubb Supply Co.
enailel| Bt dN
= Stevens & Morgantown Elizabethtown
*Exclusive Trim
Foature Millport Roller Mills Kirkwood Feed & Grain
'éi:g:o Te Millport Kirkwood

Salunga

WENGER

QUARRYVILLE, PA
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S. H. Hiestand & Co., Inc.

H. M. Stauffer & Sons, Inc.
Leola and Witmer

Passmore Supply Co.

Cochranville, Pa,
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