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For the
Farm Wife and Family

Cam Meal Rates High In Nutrition
By Mrs. Richard O. Spence

Foods have all kinds of opportunities to
score at school, and they can even help you
to score! There’s the school lunch you pack
at home before leaving for classes. (It’s one
of about 160,000,000 lunches packed each
week for workers and school children!) Is it
the well-balanced, hearty lunch you need for
top afternoon performance? Foods can score
at a robust breakfast send-off which will give
you pep to last throughout the morning. And
foods win points at special school occasions.
Those homecoming crowds will cheer after-
the-game treats as top scorers of the after-
noon.

A highly nutritious food which will help
SPENCE you win on all these counts is corn meal.

Besides the lusty flavor it 1 cup corn meal
gives to any food it is teamed 1 cup sifted flour
up with, it is easy on the bud- xk. teaspoon salt
get. Heie are some sugges- 4 teaspoons baking powder
tions for you , 1

,
egg

CASINO BARBECUE
’N CORN BREAD

Corn Bread

1 cup milk
xk cup shoitenmg, soft
Sift togethei dry ingredients

into bowl Add egg, milk and

Don’t Neglect
Your Eyes

Visit Your Eye Doctor
if you are m doubt.

Doctor’s
Prescriptions Filled

Adjustments, Repairs

DAVID'S
OPTICAL CO.
Always See Better

403 N. DDKS STREET
Lancaster

Phone 394-2787

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

Free
borne analysis!.
Ifyou wish,well give your home
• careful check to determine
jrour heating needs. This may
yaveal ways to reduce your heat-
ing costs. Call us now for clean-
Jjurning Texaco Fuel Chief
Heating Oil.

We Give S& H
Green Stamps

GARBER
OIL CO.

Distributor
Texaco Fuel Chief

Heating Oil
MOUNT JOY, PA.

Th. 653-2*21
US Fatrriew St

shortening. Beat with' rotary
beater until smooth,' about 1
minute. Do not overheat. Pour
batter into greased 8-inch
square pan. Bake in hot oven
(425 degrees) 20 to 25 min-
utes. Cut into 6 pieces: split
each and toast. Serve barbe-
cue sauce (see below) piping
hot over split corn bread
squares.

Barbecue Sauce:
Va cup butter or margarine
Vz cup chopped onion
% cup chopped celery leaves

and stalks
2 tablespoons cornstarch

Ik teaspoon dry mustard
1 teaspoon chili powder

Va teaspoon salt
IV2 cups water
IVa cups catsup
2 tablespoons vinegar

tablespoons brown sugar
tablespoons Worcester-
shire sauce
pound wieners, cut in %-

inch slices
Melt butter in saucepan; add

onion and celery. Cook until
tender over low heat, about 5
minutes. Mix cornstarch with
spices and salt; sprinkle over
onion and celery. Blend thor-
oughly. Add water slowly,
stirring constantly. Add re-
maining ingredients; bring to
boil and simmer 15 minutes
or longer.

ill
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3rd Loneoster County
Industrial Exhibit

"INDUSTRY
ON PARADE"

Tuesday, Oct 20, through
Friday, Oct. 23

Daily 1 to 5:30 p.m. and
7 to 11 p.m. at

Stahr Armory
438 N. Queen St, Lancaster

This entertaining and educa-
tional Industrial Exhibit, spon-
sored by the Lancaster Manu-
facturers' Association and the
Industrial Management Club,
contains 63 exhibits by local
industries and organizations
showing the wide diversity of
products manufactured in Lan-
caster County for markets
throughout the nation and world.

See the Products That Are
Making Lancaster County

Famous
FREE ADMISSION
FREE PRIZES
FREE SOUVENIRS

i Pardon iri: Chrtdrnn under 12 j
mint W ncomyomnd i»y_oii_odult:__j
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SAXTKD BREAD. STICKS -

1% cups sifted all-purpose
’flour ■

% cup corn meal
2 ■ teaspoon* -baking powder
1 teaspoon salt

. 3 tablespoons shortening
, Vz cup milk

[ 1 egg yolk
1 egg white, beaten

- Coarse-salt
Sift together flour, corn

meal, baking powder and salt
into bowl. Cut in shortening
until mixture resembles coarse
crumbs. 'Combine milk and
-egg yolkr graduallyadd'-to
flour - mixture, stirring lightly
.until . mixture is" dampened.
(If ‘ necessary, add. a little
more • milk -to- make . a soft
dough.) '

-

•

. Turn, out on. lightly, floured;
board or canvas; knead -gent-
ly a few seconds. Divide
dough" to make 18 balls. To
shape ‘sticks, roll each ball on
lightly floured ‘ board with
palms of hands to form ropes
about 6 inches long, place on
greased cooky sheet; brush
with egg white; sprinkle with
salt. Bake in preheated hot
oven (425 degrees) 10 min-
utes or until lightly browned.
Makes 18 sticks.

Self Service

SHOES
220 W. King St.

Lane. Co.'s Largest
Shoe Store

All Ist Quality
Super Low Prices

. FIAKK.ROLLUPS
12 frankfurters

V* pound sliced Cheddar
cheese

\% cups sifted Hour
1% teaspoons salt

-3 teaspoons baking powder
% cup corn meal
% cup shortening
% cup ’milk

Melted butter or margar-
ine
Sesame seed
Barbfecue sauce

Heat oven to hot C*2s.de-
grees). Slit ‘' frankfurters
lengthwise .almost through. Fill
slit with “ pieces of
cheese. Sift together flour, salt,
baking powder" and corn meal
into bowl, Cut in shortening
until mixture resembles coarse
crumbs. Add

’ milk, mixing
only until mixture is dampen-
ed.

‘

(Add a little more milk
if necessary.) Turn out on
lightly floured board. Divide
dough in half. Roll each half
to form a 14-inch circle. Cut
each into 6 pie-shaped wed-
ges Place frankfurter, slit
side down, on wide edge of
wedge Roll up; brush with
melted butter and sprinkle

Continued on Page 9

FARM LOANS
Loans for Machinery,

Livestock, Cars. Repairs, and
any farm purpose.

10 - 36 year Farm Mortgages
Full and part-time farms

eligible

FARM CREDIT OFFICE
411 W. Roseville Rd.

Lane. 393-3021
****¥***»**♦*»**»»«**«

MORTGAGE LOANS
Sensible Rates!

ACCOUNTS
INSURED TO $lO,OOO

ItFIRST FEDERAL!
w QJavings and $

ASSOCIATION OF LANCASTER

25 North Duke St
fboae.3»3-IMI iliill#

«£44


