
B—Lancaster Farming, Saturday, April 11, 1964

For the
Farm Wife and Family

BUSY DAY DINNERS
. By Mrs. Richard 0. Spence

SPENCE
prepare this main dish, just dip
chicken pieces in slightly dilu-
ted cream of mushroom soup,
then in com flake crumbs. The
crumbs give the 'baked chicken
a delightfully cnsp coating
Heat additional soup to accom-
pany the chicken as a sauce.
SOUPER CRISP CHICKEN

1 broiler-fryer chicken, cut in
serving pieces

1% cups corn flake crumbs
1 teaspoon salt
Va 'teaspoon pepper

IVa cups (10% ounce can) con-
densed cream of mushroom
soup

Va cup warm -water
Wash chicken pieces and dry

thoroughly. Combine corn
flake crumbs with salt and pep-
per. (Blend % cup of the soup

Comes spring, and tasks that have been
in seeming hibernation all through the winter
suddenly demand attention. That’s when it’s
nice to have some quick dinner ideas on hand
so that satisfying meals can be prepared
without taking too much time from a busy
day. Take advantage of the many prepared
foods and mixes now available on your groc-
er’s shelf. Don’t be too surprised if you find
that using mixes and ready-to-eat items is
sometimes cheaper than starting a recipe from
scratch. And if you follow the directions for
preparation carefully, you can usually count
on a successful “dish”.

One quick evening meal can be built
around speedy Souper Crisp Chicken. To

with water. Dip chicken pieces
in soup-water mixture, then
roll in seasoned crumbs. Place
chicken pieces, skin side up, in
foil-lined shallow baking pan;
do not crowd. Bake in moderate
even (350 degrees) about 1
hour, or until tender. No need
to turn chicken while cooking.
For less crisp crust, cover
lightly with foil during .first 45
minutes of baking. Prepare re-
maining soup according to
sauce directions on can and
serve with chicken.

Com-crisped Salmon Cro-
quettes are almost as easy as
chicken. And because they are
baked rather than fried and re-
quire no watching, you are free
for other tasks Tuna can be
substituted for the salmon.

Need . . .

HAY-STRAW-EAR CORN
Buy Now and Save!

More ttnd more farmers are buying from ns tor

better value and all around satisfaction.

Delivered any quantity

Phone Area Code 717 687-7631

Esbenshade Turkey Farm
Since 1890

PARADISE, PA.

SPRING NEEDS
• Seed Potatoes • Tobacco Muslin

Bliss 2-3-4 yd.
Surprise • Fertilizer
Cobblers 0 Lime of all kinds
Katahdins 0 Lawn Products
Kennebecs Scotts

0 Garden Seeds Old English

0 Field Seeds Heritage
# Tobacco Seed DuPont

Groff’s Hardware
New Holland 354-0851

KIM*

CORN-CRISPED
SALMON CROQUETTES

\Vz cup corn flake crumb*
teaspoon monosodium glu-
tamate
cups (1 pound can) salmon,
drained and flaked
cup evaponted milk
cup pickle relish, drained
cup finely chopped celery
tablespoons (finely chopped
onions

broken in pieces
1 (tablespoon melted butter
1 tablespoon flour
1 cup milk

Combnie 1 cup of the corn
flake crumbs with monosodium
glutamate. Mix' together re-
maining corn flake crumbs,
salmon, % cup of the milk,
relish, celery and onions. Shape
mixture into 12 balls or cones.
Dip salmon croquettes in re-
maining milk, then roll in sea-
soned crumbs. ‘Place cro-
quettes in aluminum foil-lined
shallow baking pan; do not
crowd. Bake in moderate oven
(350 degrees) about 35 minutes.
Serve with a creamed vegetable
sauce, if desired. 4 to 6 serv-
ings.

2 cups grated sharp cheese
3 egg yolks, beaten

% cup dry .bread crumbs
14 cup chopped onion

Spaghetti dishes are always
good “busy-day” dinners
HAM SPAGHETTI SKILLET

2 cups diced, cooked ham
2 tablespoons fat

V< cup chopped green pepper
Vz cup chopped onion

clove garlic, minced
pound, 3-ounce can (2%
cups) cooked tomatoes
ounces spaghetti
cup shredded sharp Ched-
dar cheese
teaspoon salt

Melt fiat in large, heavy skil-
let. Pan-fry onion and green
pepper until tender. Add ham
and brown lightly. Add garlic
and tomatoes Cover and cook
over low heat 30 minutes. Cook
spaghetti according to direc-

SUPER
Self Service

SHOES
220 W. King St.

Lane. Co.’s Largest
Shoe Store

All Ist Quality
Super Low Price#

uce
% teaspoon salt

tions on package. Combine
spaghetti, cheese, and salt with
ham mixture in skillet. Con-
tinue cooking, uncovered, about
10 minutes. 8 servings.

SPAGHETTI SOUFFLE
V/a cups spaghetti, uncooked,

1 tablespoon chopped parsley
1 tablespoon chopped pi-

miento
1 teaspoon Worcestershire sa-

.ted cheese, chopped pars).,
pimiento strips. 4-5 serving,

■Before wintertime runsi
treat your family to a siW
of steaming corn chowder
hearty enough to satisfy ev

’

the hungriest teen-agei,
also an economical dish tl.L
now. It’s good with a tom,J
and cucumber salad and
mince pie for dessert.

CORN CHOWDER
1 cup diced potatoes
1 cup hoihng water

3 egg whites, stiffly 'beaten
Cook spaghetti in boiling

salted water until tender; drain.
Combine butter, flour; add
milk; cook over low heat until
slightly thickened, stirring con-
stantly _Add cheese; stir until
melted. Gradually stir hot mix-
ture into egg yolks; add spa-
ghetti, bread crumbs, onions,
parsley, pimiento, Worcester-
shire sauce, salt; mix thorough-
ly. Fold egg whites onto spa-
ghetti mixture. Pour spaghetti
mixture into 'greased Vh quart
casserole. Bake 30, minutes at
325 degrees. Garnish With gra-

3 slices bacon, cut in s®a
pieces

1 medium onion, chopped
IVz cups canned whole ken,]

corn
1 cup milk

Salt and pepper to .taste
2 tablespoons chopped p Jt

sley
Cook potatoes in water u

covered pan 10 to 15 minute,
'Meanwhile, fry the bacon unlit
some of the fat has cooked out
Add the onion and cook uuy
onion is soft and bacon «

lightly browned. .Add 'bacon,
onion, fat and corn to potatoes'
Cook slowly until potatoes «e
done—about 10 minutes Add
milk, salt and p~epper Heat
just to" boiling.. Sprinkle with
parsley. Serves 4.

(Continued on Page 9)

NITROGEN SERVICE

WE WILL TOP DRESS YOUR
• Pasture
• Small Grain
• Grass, Hay & Forage

WITH:
Aero UREA or Aeroprills Ammonium Nitrate

Make your arrangements now for
spring application

392-4963

ORGANIC PLANT FOOD CO.
GROFFTOWN RD. Next to the Waterworks

ONE-LEV
DRAFT CONT

You’ll like the draft control on the
Case 430 and 530 tractor’s.

A single lever lets you raise and
lower implements . . . set draft and
depth

. . . make momentary adjust-
ments in the draft as desired.

The draft control is easy to get at.
All Case Diaft-o-matic components
are outside the tractor for fast and
easy servicing you don’t have to
open up the tractor. And Case Draft-
o-matrc, with fewer moving parts, and

Lititz, Pa.
Waiter Binkley & Son

A. L. Herr and Bro.
Quarryville, Pa.

Elizabethtown, Pa.

Kinzers, Pa.
Case Power and Equipment

less “travel” as they work, means less
adjustment, less wear, less mainte-
nance cost.

See this smoother, more responsive
draft control. It’s just one outstand-
ing feature of the world’s diesel fuel
economy champions of their class —-

the 3-plow Case 430 and the 3-4 plow
Case 530. Then see proof of perform-
ance on your farm. We’re ready to
demonstrate.

Jared R. Stauffer
Martindale, Pa.

A. S. Young Co., Inc.


