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For the '~T
Farm Wife and Family

Candidates For The Cookie Jar
By Mrs. Richard C. Speuco
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SPENCE
YEAST COOKY BUTTER

FINGERS
cups (1 pound) butter,
softened
cup sugar
cake compiessed yeast
egg yolks
cups sifted flour

softened
% cup sugar
1 egg
Vz cup milk
1 teaspoon vanilla
2 squares (2 ounces) un-

egg whites, slightly beaten
cup finely chopped nuts
cup chocolate shot OR
toasted coconut

Cream together butter and
sugar until fluffy Mix in

yeast and egg yolks Gradually
beat in flour, mixing thorough-
ly; chill dough for easier
handling To form cookies, roll
about 1 tablespoon dough in
finger shape, dip one end in
egg whites, then roll in nuts
or chocolate shot Place on
cooky sheet and bake 10-12
minutes in a 375 degree oven
Excellent seived with fiesh
fceny shakes Store cookies in

It’s “lemonade and cooky” time again.
And at the same time we are on the lookout
for some new cooky recipes • Everybody has
their favorites but who will refuse to taste
a new one Here’s one to try on your friends

a cooky made with yeast. First of all
they’ll want to eat them out of curiosity;
then they’ll take the second one because they
are so good These light tender cookies keep
well, so make a big batch at one time and
store them in a covered container. The yeast
adds lightness and a delicate taste of its own
to the basic butter cooky It does not make
the cookies rise before baking, though they
do use a little in the oven.

covered container.
Note: Dough may be frozen

CHOCOLATE CREAMS
cup butter or margarine,

r

isUPERI
Self Service

SHOES
220 W. King St.

Lane. Co's Largest
Sice Store

All Ist Quality
Super Low Prices

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

Automatic
deliveries!

tVe keep a chart ofyour “degree
day” needs, based on daily-tem-
|»er«tures; In this way, weknow
when you need oil, and make
deliverywithout your call. You
never run short of Texaco Fuel
Chief Heating Oil.

We Give S&H
Green Stamps

GARBER
OIL CO.

Distributor
Texaco Fuel Chief

Heating Oil
MOUNT JOY, PA.

Ph. 653-2021
105 Fairview St.

sweetened chocolate, melt-
ed and cooled

IVa cups sifted all-purpose
flour

Vi teaspoon baking powder
Vi teaspoon salt
1 cup rolled oats, quick or

old fashioned, uncooked
Beat butter and sugar to-

gether until creamy. Blend in
egg, milk, vanilla and choco-
late. Sift together flour, baking
powder and salt; add to cream-
ed mixture Stir in oats.

Drop by teaspoonfuls onto
ungreased cooky sheets. Bake
in preheated moderate oven
(350 degrees) about 10 minut-
es Remove from oven; cool.
Frost with confectioners 1 sugar
frosting. Place pecan half on
top. Makes 4 dozen

RAISIN SPICE CRISPS
Vi cup shortening, soft
Vi cup granulated sugar
Vi cup firmly-packed brown

sugar
2 eggs
iVz cups sifted all-purpose

flour
IVz teaspoons baking powder
Vz teaspoon salt
Vz teaspoon cinnamon
Va teaspoon nutmeg
1 cup crushed Life cereal
Vz cup raisins
Vz. cup chopped nutmeats

Beat shortening and sugars
together until creamy Add
eggs and beat until light and
fluffy Sift together flour, bak-
ing powder, salt and spices

KILL FLIES WITH
PERMA GUARD

The new, non-toxic insecticide dairy farmers can
use directly on cattle or any place in barn. Can
be used in poultry and livestock feeds. No ill
effects.
Also can be used on all plants and trees.
Available in 25 lb. bags.
Can be dusted or applied in a water spray.'
Ideal for grain storage.
Approved by U. S. Department of Health

BROOKLAWN FARM
118 Kreider Ave. Lancaster

Ph. 569-1580

June’s Best Buys are
healthful Dairy Foods

Fill up your shopping cart with good health! Take
home Milk, Cheese and Butter. Cottage Cheese and
Ice Cream, too. Dairy Foods supply body-building
protein. They give us vitamins, minerals and energy,
too. Be sure there are dairy foods on your table today
and all year long.

Wolgemuth Bros., inc.
MT. JOY, PENNA

Add to creamed mixture,
blending well.

Stir in cereal, raisins and
nutmeats. Drop by teaspoon-
fuls onto ungreased cooky
sheets. Bake in preheated mo-
derate oven (375 degrees) 10 to
12 minutes. Makes 4 dozen.

MODERN PINEAPPLE
COOKIES

cup (Vz stick) butter
cup firmly packed light
bi’own sugar
cup sugar
egg
can (9-ounces) crushed
pineapple, drained
teaspoon grated lemon
nnd

1 teaspoon lemon juice
2 cups sifted flour
I teaspoon baking powder
Vz teaspoon baking soda
Va teaspoon salt
Vz cup dairy sour cream
Vz cup chopped nuts

In a mixing bowl cream to-
gether butter and sugars until
light and fluffy; add egg and
beat well Blend in crushed
pineapple, lemon nnd and
juice. Sift together flour, bak-
ing powder, baking soda and
salt, add to creamed mixture
alternately with sour cream be-
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SOUR CREAM OATMEAL.
COOKIES

'('Continued on Page IS)

HAY-STRAW-EAR CORN
Buy Now and Save!

More and more farmers are haying from as for

better value and all around satisfaction.

Delivered any quantity

Phone Area Code 717 687-7631

Esbenshade Turkey Farm
Since 1890

PARADISE, PA.

Next year 'go places' on your
vacation free of money wor-
ries. Just start saving for it

|P now in a Fulton VacationClub.

ingredients. Fold in nuts. Dto>
by teaspoon onto baking sheet;
bake 8-10 minutes in a 400 de»
gree oven: Remove to wire
racks to cool. Frost with con-
fectioners’ icing if desired.
Makes 5-6 dozen cookies.

Vi cup (Vz stick) butter
1 cup firmly packed light

brown sugar
1 egg
1 teaspoon vanilla
1 3A cups sifted flour
1 teaspoon baking powder
Vi teaspoon baking soda
Vi teaspoon salt
Vi teaspoon nutmeg
1 teaspoon cinnamon
Vi cup dairy sour cream
Vz cup chopped raisins
Vz cup chopped nuts
2/3 cup quick cooking oatmeal

In a mixing bowl cream to-
gether butter and sugar until
light and fluffy; add egg and
vanilla and beat well. Sift to-
gether flour, baking powder,
baking soda, salt, nutmeg and
cinnamon; add to creamed mix-
ture alternately with sour
cream beginning and ending
with dry ingredients. Fold in


