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Farm Wife and Family

By Mrs, Richard O. Spence

Under-A - Dollar Dinner

Chill winter winds are apt to whet the
appetite, but they need not blow away the
food budget. Plan to highlight a menu with
one of these easy and economical entrees and
serve a nourishing and delicious dinner for
less than one dollar per person. .facaroni
RX dishes are 1ideal fo serve with this idea in

mind, Furst of all, they are so flavorful Then,
‘s3 because the macaroni product itself is so
inexpensive it can extend more costly sauces
* and fillings to make dishes you can serve
a crowd without saciificing your food budget
And last but not least, macaroni product
dishes can be prepared ahead of time, need-
g only a brief last-minute 1eheatmg or

SPENCE garnishing before serving.
SOLE-MACARONI macaroni until tender, yet
CASSEROLE SUPERB firm, 5 to 7 minutes; drain.

2 packages (1 1b. each) In saucepan blend together
frozen fillets of sole, thaw- soup, mulk, pieces of sole,
ed and drained green onions or chives, salt

8 ounces elbow macaroni and pepper; heat just to boil-

2 cans (10-ounces each) ing. Combine macaroni and
frozen shrimp soup, soup mixture, mixing thorough-
thawed ly. Turn into casserole, In

1% cups milk small mixing bowl blend to-

3% cup chopped green onions Sether lemon juice, butter or
or chives margarine, tarragon and dill.

t lack . .

% glllil",egh‘)p ped, pited b Brush remaining fillets with

1% teaspoon salt lemon mxture, roll up jelly

1% teaspoon pepper roll-fashion; place pinwheel-

3 tablespoons lemon juice side up in casserole, pl'es§ing

3  tablespoons butter or mar- fiown gently Cut whole olives
garine. melted in half lengthwise; cut each

% teaspoon dried tarragon Dalf into slices and use to
leaves. crushed garnish casserole Bake 50

% teaspoon dried dill weed minutes, or until it flakes

3 pitted whole black olives easily when tested with fork.

SAVORY ALASKA

2 12-ounce cans luncheon
meat

2% pounds potatoes, peeled,
cooked and drained

1 to 2 tablespoons hot milk

2 egg yolks
Salt
Ground white’ pepper

1 7-ounce jar pimiento, well
drained and coarsely
chopped

1 tablespoon butter or mar-
garine, melted

Place luncheon meat end to
end on a baking sheet or
wooden board, Loosely cover
with alumnium foil. Heat in
a moderate oven (375 de-
grees) 20 minutes. Meanwhile,
mash potatoes with milk. Beat
in egg yolks. Add salt and
pepper to taste. Gently stir
i pimiento. Surround meat
with potatoes, Brush with but-
ter or margarine. Reheat in
a hot oven (425 degrees) for
5 to 10 minutes. Remove to
serving plate with two pan-
cake turners, Makes 8 serv-
ings.
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STUFFED BEEF ROLL-UPS
WITH ONION GRAVY

1% pounds thinly sliced
round steak, pounded

3% pound ground pork

%2 cup finely chopped onion

14 cup finely chopped celery) ===

1  cup saltine cracker crumbs

1% teaspoon marjoram leaves

1% teaspoon basil leaves

Y teaspoon ground Ddlack
pepper

1 egg, slightly beaten

13 cup all-purpose flour

1 teaspoon paprika

2 tablespoons salad o1l

1 envelope (13 ounces) on-
ion soup mix

2 cups boiling water

2 tablespoons cold water

Set out 2% quart casserole.
Preheat oven to 350 degrees.
Set aside 8 fillets Cut re-
maining sole into small pieces.
In boiling, salted water cook

SUPER

Self Service

SHOES

220 W. King 8t.
Lanc. Co.'s Largest
Shoe Stors
All 1st Quality
Super Low Prices
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MORTGAGE
LOANS

fast action
attractive rates
efficient service

service!
'olks like our neighborly serve

e. Our customers are our
ends! We'd like to add your

ACCOUNTS
INSURED TO $10,000

aame to our list of satisfied
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Cut meat into 8 pileces
about 8 inches long and 5
inches wide. Crumble pork in-
to a skillet; cook 10 minutes.
Add onion and celery; cook
about 15 minutes or until veg-
etables are soft, Combine
cracker crumbs, marjoram,
basil and pepper. Stir in pork,
onion, celery and egg. Com-
bine thoroughly. Divide stuf-
finc between pieces of meat,
Spread evenly and roll from
narrowest end of meat. Se-
cure with toothpicks, Coat
with flour which has been
seasoned with paprika. Re-
serve remaining flour mixture,
Heat salad oil in large skillet,

Brown rolls well. Stir onion
soup mix into boiling water.
Pour over rolls. Cover and
simmer 1% hours or until
meat is tender. Remove rolls
to a hot plate. Remove tooth-
picks. Blend 1 tablespoon re-
served flour mixture with cold
water. Stir into onion liquid
Simmer unfil thickened. Pour
over rolls, Makes 4 servings
»* » L]
CREAMED ONIONS
WITH DRIED BEEF

tablespoons butter or mar-

garine

tablespoons flour

teaspoon salt

cups milk

cup bread crumbs

tablespoons butter or mar-

garine
Peel onions and place in
boiling salted water wuntil
tender, about 10 minutes.
Drain, Place in 1% quart bak-
ing dish. Melt 2 tablespoons
butter in saucepan. Stir in
flour and salt. Add milk gradu-
ally and stir until sauce
thickens. Cut dried beef into
pieces, Cover with boiling wa-
ter. Drain immediately, Add

(Continued on fage T)

R LY SIS

14 pound package sliced dried
beef

2 pounds small onions
(about 18)

WHEN FAMILY
HEALTH PROBLEMS
ARISE CONSULT
YOUR DOCTOR OF
CHIROPRACTIC
Lancaster County
Chiropractic
Society

USE ONLY %5 LB. SPECIAL TANVILAC
2ER HEAD PER DAY WITH GRAIN AND
LQUGHAGE ~ GET BIGGER PROFITS

FOR MORE PROFITS—MAIL COUPON

THE VANVILAC COMPANY, INC.
6th & Corning Aves., Box 96, 'Highiand
Park Station, Des Moines 13, lowa

. rleusc Send Me Additional Informge s
. tion about Special Tanvilas, H

thawvee o _Cattle
NAME
ADDRESS_.

No Other Profein Need When You Fee

| SPECIAL
I TANVILAC

Feeders Say . . .
“'The Most Economical
Feeding Plan of All*

i No trouble with scours or
gomg off feed. Youw’ll be mo:o.t.!:g

satisfied with our feeding o:‘
for yow'll get healthy stoc ui
gains at low cost. Remember, th
2 FEED LOT PROVEN TANV]L
ULT PRODUCT FOR
ARM-FEEDING PURPOSE,

THE

TANVILAC

CO. INC.
61H aAND CORNING AVE
Des MoiNes towa
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BIRD-IN-HAND

C. 0. NOLT

LOCAL DISTRIBUTOR

Phone Lanc. 897-0751

Don’t Plant

2.
3.
. Stiff stalk

4
5. Uniform ears
6
7

Mount Joy, Pa.

Tired Blood

In Your Corn Field
PLANT REIST RX 108 single cross

1. Exceptional parentage
Large ears with deep kernels

Good root system

. Picks easy and clean
. Absence of suckers
High yielding ability

Place your orders before the supply is exhausted.

REIST SEED COMPANY

Phone: 653-3821




