
• for Tha Form Wif«
' (continued from Page 8}

CITRUS-PEACH JULEP
cup lemon juice
cups orange juice
to 3 ripe fresh peaches,
peeled and sliced
cup sugar
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FULTON BANK SERI7CE/,-

OF LANCASTER
PENN SQUARE / McGOVERN AVENUE / EAST PETERSBURG /MOUNTVILLE
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V\ cup honey or maple syrup speed until frothy. Pour into
1 cup crushed ice tall, chilled glasses and sprinkle
Cinnamon or nutpieg with cinnamon or nutmeg. 4

Combine lemon, orange juice servings,
and peaches in electric blend- "• '■

cr. Cover and blend at high The femur, or thigh bone, C* A.
speed until smooth, about 30 jS the longest bone in the Ivl IliC
seconds. Add sugar, honey and body and is about a quarter TVl'f Jcrushed ice. Blend at high o£ the length of the body. raflTl WIIC atlQ V amity
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Worth Knowing About Rice
Rice no longer needs washing or rinsing

before cooking. The label on the package ex-
plains what to do.

Regular white rice swells to about three
times its original measure, piocessed rice to i*
about four times, and precooked rice to about
double.

You can lefrigerate cooked rice for as
long as a week if it’s stored in a coveied
container.

In freezer wrap, cooked rice may be kept
in the home freezer as long as six to eight
weeks.

minutes. If you prefer, bake
the rice, using the same
amount of rice and water, in
a covered pan 15 minutes in a
moderate oven, 300 to 350 de-
grees.

Hints For Home Ripening
Of Peaches

When peaches aie not quite
ripe enough to eat, ripen them
at room temperature because
the fruit won’t soften in the re-
frigerator.
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By Doris Thomas, Extension Home Economist

Ladies. Have You Heard? ...
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To reheat refrigerated or thawed frozen
cooked rice, put enough water in a saucepan
to barely cover the bottom When tender to the touch,
about one tablespoon for each keep the ripened peaches cool
cup of cooked rice. Add rice, until ready to use
cover saucepan, and simmer Never put peaches in direct
over low heat until the rice is sunlight to ripen peaches
hot and fluffy six to eight may shiivel and even decay.

THOMAS

For a quick tieat for chil-
dren, put graham crackers on
a baking sheet Sprinkle pea-
nut butter flavor chips on top
of crackers, then press halves
of mai shmallows cut side
down onto the chips Heat
in oven at 350 degiees about
five minutes or until chips are
soft enough to spiead Top
each ci acker with another plain
one and seive the sandwiches
at once

New John Deere
237 Corn Picker

• NEW GATHERING ABILITY
• NEW SNAPPING SPEED
• NEW HUSKING ROLLS
• NEW ELEVATOR CAPACITY

Landis Bros. Inc.
Lancaster 393-3905

Alan Beyer
Christiana LY 3-5687

H. S. Newcomer & Son
Mt. Joy 653-3361

A. B. C. Groff, Inc.
New Holland 354-8001

Wenger Implement Co.
Buck BU 4-1467

Shotzberger's
Elm 665-2141

M. S. Yearsley & Sons
West Chester 696-2990
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Dairymen everywhere
are getting more milk
and more butterfat

with Dairy Feed
COCHRANVILLE

NEW HOLLAND ELIZABETHTOWN

QUARRYVILLE SALUNGA

STEVENS
Seewhat Ful-O-Pep Cattle-izer Dairy Feeds can do

for YOUR milk production!

Passmore Supply Co.
Cochranville, Pa.

Grubb Supply Co.
Elizabethtown

Millport- Roller Mills Kirkwood Feed & Grain
Millport Kirkwood

S. H. Hiestand & Co., Inc. H. M. Stauffer & Sons, Inc.
Salunga Whiner

J. C. Walker & Son, Inc. Stevens Feed Mill, Inc.
Gap, Penna. Stevens, Penna.

Harold H. Good
Terre Hill
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