
(Continued from Page 8) make yet colorful and nourish-
rUake a sirup by combining mg.
*

n(*e mice, orange rind, salt, CREAMED BRUSSELS’
Var. cornstarch and melted SPROUTS
1° Place alternate layers of -l pound i('l quart) fresh
sweet potatoes and sliced or- Brussels’ Sprouts (or 2 lo-
dges m a greased baking dish. ounce packages frozen
potu sirup over sweet potatoes. Brussels’ sprouts)
Bake at 300 degrees about 1 3 tablespoons butter
hour. Baste with the sirup sev- 1 small onion, finely chopped
eial times duung baking. Six or Vi cup minced onion

seivings 3 tablespoons flour
cup chicken bioth
salt and pepper to taste

Vs teaspoon nutmeg
Vi cup cream

The sumptuous dish of cream-
ed Biussels’ sprouts in a sav-
01y salmon ring is simple to

rDAVY DAVCO
Says . . .

For Best Results
Use

Davco 3-G Granulated Fertilizers
Davco Nitrogen Solutions

SMUCKER BROS.
Bird-in-Hand, Pa. Phone 656-9156

One Trip Does It
when you keep all of your

money matters under one roof!
Checking Accounts • Savings Accounts

Travelers Cheeks • Safe Deposit Boxes

Bank Money Orders • Personal Loans

Auto Loans • Modernization Loans

JM Interest Paid On Certificates

/Q of Deposit for 1 Year

2V2% Interest Paid on
Savings Accounts

Use Our Convenient
Drive-In Window

One-half block from
Penn Square on South
Queen Street Rear
of Main Bank.

FREE PARKING
25 S. Queen Street
Swan Parking Lot
Vine & S. Queen Sts.
Stoner Parking Lot
S. W. Corner Vine and
Queen Sts.

"Serving Lancaster from Center Square since 1889”
UITITZ SPRINGS BRANCH Broad A Main Sts., Litita
*ttLLERSviLLE BRANCH 302 N. George St.

Maximum Insurance $lO,OOO per depositor
Member Federal Deposit Insurance Corporation

Lancaster Farming, Saturday, May 2, 1964

or t
sate
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Ladies, Have You Heard? ...

: Jane ThitrMon, Evtension Home Economist

Some Lighting Tips For Sewing
Good general lighting is needed foi alltypes of sewing A close lamp is essential

to shed dnect light on your woik, but not in
your eyes

At the sewing machine, a blight light
below eye level should be beamed at the
needle woik aiea You can do this in one of
two ways place an adjustable lamp with
a swing aim behind the machine oi when
using a wall-mounted lamp, that you can
raise or lower, place your machine at a
right angle to the wall with the light dnect-
ed to the needle woik aiea.

Provide glare-fiee light for hand sewing
A 300-watt incandescent bulb will give you

good all-around light

THURSTON

CARE OF CORDUROY
GARMENTS

Wash and non or piess coi-
duroy garments caiefully and
you’ll prevent the short nap on
the fabric fi om becoming shiny
and wnnkled Handwash oi ma-
chine wash, if the garment
labels advise machine washing,
in lukewaim watei and a mild
soap oi synthetic deteigent

'Hang coiduioy gaiments on
mstproof hangeis to diy or
tumble diy m diyei with heat
setting at cotton Foi best le-
sults, lemove gaiments fiom
dryei befoie they aie complete-
ly diy and biush out duung
drying and you can avoid ex-
cess lint

If gaiments need touchup
pressing, do it fiom the wiong
side and use a light piessuie
•on the non Punted corduroy
shows wi inkles less than solidsauce with heated, diained

gieens. 'Garnish with lemaming
sliced egg Serve at once. 3 to
4 servings

colors.
CEREALS—HOT OR COLD
Rolled oats is the hot ceieal

most often seived foi bieakfast.
You can change its flavoi fiom
time to time if you add laisins
or chopped dates dunng the
last few minutes of cooking

SPINACH NOODLE SOUFFLE
8 ounces wide noodles

Vzi cup buttei or marganne
Vz cup sifted eni idled flour

IV2 teaspoons salt
Vs teaspoon pepper
Vs teaspoon nutmeg

2 cups milk
(Continued on Page 7)

Rolled oats is an ingiedient
in cookies, cakes, and hot
bieads, and sometimes in meat
loaves

Cold ceieals aie convenient
to use, available in a vanetj of
fonns, and come in vauoussize
contameis langmg fiom single
servings to economy size

Cold ceieals aie populai for
between-meal snacks

Cold ceieals may be used for
topping casserole dishes, in
cookies, in candies, and in meat
and fish loaves
GOOD TO KNOW ANYTIME
If you woik outside the home,

it may be wise foi you to set
aside a pait of youi income to
buy basic equipment that -will
make housekeeping simpler and
easier Such seeming luxunes
as wall to wall carpeting oi air
conditioning may be woith the
money because the caipetmg
will i educe flooi caie time or
the an conditioning will cur
down dusting and cleaning
choies

■Remove tuikish towels with
closely woven boidei stupes
fiom the automatic diyei wmle
the towels aie still damp and
stietch the stupes uossvuse.
This lends to ieduce the irif-
fling of such self-turn on either
solid coloi 01 multicoloi tow-
els Anothei tip, shake lunged
towels vigoiously to stuughten
and fluff the lunge

*********************************************

PLANT FUNSI’S-G
The Hybrids That Win When

You Weigh and Compare
Two bushel bags of seed, side by side/
look much alike. Yet, by your simple
choice of one hybrid over another—by|
one right decision—you may harvest
an extra wagonload of sound, quality j
corn from each bushel of seed you
plant!

For the best in seed and service
See your Hoffman Seed Man

A. H. HOFFMAN SEEDS, INC.
LANDISVILLE, PA. Phone 898-3421

SPRAYING Service
Dairy Barns

Poultry Houses

CARBOLA
Disinfecting White Paint
• Ones Wliite
• Disinfects Against

Disease
0 Kills Flies; 90% Dess

Cobwebs 8 to 10 Mo,

DISIXFECT
poultry HOUSES

6 Witnier Rd., R4, Lane.

Maynord Beitzel
Phone 392-7327

2 tablespoons minced parsley
Cook sprouts, covered, in.

boiling salted water for 10 to
15 minutes, or until just ten-
der. Oram In top of double
boiler melt butter over direct
low heat Add onion and saute
for about 5 minutes oi until
tianspaient Stu in flour, ic-
move fiom heat and stir in
chicken bioth Return to heat
and cook, stming constantly,
until sauce is smooth and
thickened Add salt and pepper
to taste. Stir in nutmeg, cieam,
paisley and spiouts Keep hot
over simmeiing water.

LEMON-HORSERADISH
SAUCE FOR SPINACH OR

OTHER GREENS
V 4 cup buttei or maiganne

2 tablespoons chopped onions
2 tablespoons flour

14 teaspoon salt
1 cup water
2 tablespoons lemon juice

1 tablespoon hoiseradish
Vi. teaspoon Worcestershire

sauce
L .pound spinach or other

greens
2 hard-cooked eggs

■Heat butter in saucepan; add
onion and simmer for 1 min-

ute Add flour and salt, sta-
ring until bubbly Blend in wa-
ter and lemon juice, stirring
until thickened, 8 to 10minutes.
Add horseradish and Worcester-
shire sauce and one of the hard-
cooked eggs, diced. Combine

SEED POTATOES

TOBACCO MUSLIN

GROFF’S
Hardware

New Holland


