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® For The Farm Wife
(Continued f{rom Page 15)
setve 14 (up ‘bacon drippings
and place 1m ‘a kettle Saute
onon in bacon drippings about
5 munutes Blend m flour and
miv to a smooth paste Girad-
ually add the mater and stir
until smooth Add the polatoes,
veletvy and bay leaves Cover
and ¢ook over low heat for
about 15 nunutes or until po-
tatoes are done St oceasion-
a1v Blend 1n corn, milk, sea-
sommngs and bacon Heat for
15 minutes Serve hot If de-
~nned, sprinkle svith chopped
(hives before serving
»* 5 LY

Stuffed cabbage leaves
easv to do —
STCFFED CABBAGE LEAVES
to 14 large cabbage leaves
pounds ground beef
Triscuit walers, finely rol-
led (about 1 cup crumhbs)
cup chopped onron
teaspoon dry mustard
teaspoon pepper
teaspoon basal
eggs, well beaten
teaspoon salt |
4 teaspoon garlic salt )
Soak ‘cabbage leaves in boil-
ing water for about 2 minutes
Drain Cowbine i1emaiming 1n-

are

gredients and mix well Spoon
about 4 tablespoons of mixture
mto center of each leaf. Fold ®
over envelope style. Secure
with toothpicks, 1f necessary.
Place m shallow Daking dish
Pour sauce over cabbage rolls
and bake in moderate oven
(325 degiees) 45 minutes
Serve from chafing dish Makes
8 servings

SAUCE: Combine 2 S-ounce
cans tomato <1uce, %5 cup chil
sauwce and 1, tablespoon horse-
1adish Heat

E] i Ed

GOURMENT BEANS
«ups cooked green bheans,
eut 1n ¥ -inch lengths
teaspoon savory salt
tablespoons bhutter or mar-
garine
1  4-ounce ecan mushrooms,

drained and shiced

o2

l\’Jm{

1 tablewpoon minced onion
1 tablespoon ‘chopped parsley
2 ta'blempoons blanched shiv-

ered almonds

teagpoon flour

Cook beans until ‘“‘tender-
crisp” 1n boiling salted water
to which the savoiy salt has
been added Do not overcook
Dramn Brown mushiooms, on-
1on, parsley and almonds 1n
butter, stirmng gently, untail

1
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TOP QUALITY HOFFMAN

RYE GRASS READY NOW
See Your Hoffman Seed-Man

A. H. HOFFMAN SEEDS, INC.

Phone 898-3421

L2OK io

FORTHE ANSWER TO YOUR
INDUSTRIAL ... COMMERCIAL

BUILDING NEEDS

*Sturdy, Clear Span
Framing

*Atiractive « « »
Coloriul

*Reasonable Package

SHARON

*Exclusive Trim
Feature

*Simple Te
Erect

Prices

they are.goldem brown, Push
mgredients to one side of 1ry
plan and’ stir the flour wto the
remaming butter. Mix all in-

beans are covered with the

sauce Seres 6.
+ *

SPANISH GREEN BEANS

*

1 tablespoon fat or o1l

1 tablespoon chopped ouion
1/, cup chopped green pepnel
1 cup cooked or canned to-.

matoes

11 cups cooked or canned

green beans
Salt und pepper
Toasted bread cubes

Heat the fat and brown the 1
gredients together. Pour over onion and green pepper in it. 3

cooked beans and stir untdl the Add tomatoes and cook slow- 1
ly about 15 minutes. Add beans 15

and season to taste with salt 1

and pepper. Heat thoroughly

Turn

into serving dish and

tine i

3 qubBuMery Y =T 4 -
% cup cold- water

cup orange juice
tablespoons lemon julce
cup chopped, cooked prunes
cup chopped walnuts

cup orange chunks, drained
(2 medum oranges)
Mix gelatine, sugar, and wa-

top with bread cubes 4 serv- tor in top of double boiler,

1nge
* * * *
ORANGE PRUNE
. WALNUT WHIP

1 envelope

unflavored gela~

Heat over hot water until gel-.
atine and sugar dissolve, stir-
ring constantly. Remove from
heat: cool, then stir in orange

(Continued on Page 17T)

Low Cost

High Profit

Per Acre

30 years of

Research

R.D. 2

Growers Fertilizer Solutions
We Install Bulk Tanks and

Dehver Dn'ect to F arm

® Less Work
@® High Yields

® 14 years of on
the farm use

Write for Big List of Satisfied Customers

Eastern State Distributing Company

Lititz, Penna.

Dealerships Available — No Investment Required .
““Our Research Is Your Profit”

SELLYOUR SURPLUS DAS
AS PROFITABLE VEALERS

New Fui-O=-Pep Veal Calf Sup
makes veal ieedmg pracllcal
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Millport

S. H. Hiestand & Co., Inc.
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+Based on areas where quahty veal 1s in demand,

H. M.

Don't sell your surpius calves at sacrifice prices
Make more money—feed for veal :

Feed Ful-O=Pep Veal Calf Sup

Come in and see us soon
Morgantown Feed & Grain .

Stevens &- Morgantown

Millport Roller Mills

Grubb Supply' Co.

Elizabethtown

Kirkwood Feed & Grain

Kirkwood
Stauffer & Sons, Inc.

CALL US ... WE WILL GLADLY D.fcUSS
YOUR NEEDS .. .NO OBLIGATIGN

CALEB M. WENGER

R. D. 1  Drumore Center KI 8-2116 QUARRYVILLE, PA

Salunga Leola and Witmer

Passmore Supply Co.
Cochranville, Pa,
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