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For the
Farm Wife and Family

By Mrs. Richard C. Spence, Food Editor

HHHH Prize Winning Sandwiches
Each year the National Sandwich Idea

Contest calls upon the ingenuity of restaur-
ant and quantity food service personnel to
provide new and fresh sandwich meal ideas.

£4 Today we have for you some family-size
L recipes of some of the sandwiches that were
) judged best in the competition. After these
' recipes were selected by a board they under-

j t went further scrutiny by a panel of distin-
J guished food editors and writers and represen-

. talives of the hotel and restaurant industry.
' These sandwich ideas are more than just a

sandwich; they are really a meal idea.SPENCE

FRENCH TOASTED
SHRIMP SANDWICH

1 pound shrimp, cooked and
chopped (about 2 cups)

2/3 cup chili sauce
2/3 cup mayonnaise or salad

dressing
18 slices bacon, crisply cooked
32 slices enriched bread
% cup cream cheese, softened
3 eggs, beaten
6 tablespoons milk
3A teaspoon salt
6 parsley sprigs
12 upe olives
6 sweet pickle fans

Marinate shrimp in chili

sauce 30 minutes. Blend in
mayonnaise or salad dressing.
Crumble 6 bacon slices into
shrimp mixture; toss lightly.
Spread bread with cream
cheese. Cover 6 slices with
shrimp mixture; close sand-
wiches, spread side down.
Blend together eggs, milk and
salt; lightly butter grill or fry-
pan; preheat to moderate heat
Dip both sides of sandwiches in
egg mixture Grill on both
sides until golden brown. Place
2 bacon slices diagonally across
each sandwich and garnish
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GRILLED CHEESE
MEXICANA >

-

10 ounces ground beef.
2/3 cup finely chopped celery
Vi cup finely chopped onion
6 tablespoons tomato paste
IVz teaspoons chili powder
% teaspoon sugar
% teaspoon salt
Ifc teaspoon pepper
V« teaspoon garlic powder
Vz cup water (about)
18 slices enriched sandwich

bread
Butter, softened
12 slices (1 ounce each) pro-.

cess American cheese
In heavy saucepan over

medium heat mix together
beef, celery and onion. Cover
and cook 15 minutes. Stir in
tomato paste, chili powder,
sugar, salt, pepper and garlic
powder. Add enough water to
moisten. Cover and continue
cooking 15 minutes, stirring
occasionally. Meanwhile, spread
12 bread slices with butter.
With 3-inch round cutter, cut
out centers from remaining
bread. Preheat grill or fry-
pan. To assemble sandwiches,
on board place 6 buttered
slices, buttered side down.
Cover each with 1 cheese slice.
Place bread slices with centers
removed over cheese. Spoon
about Vi cup beef mixture in-
to center, spreading to fill
opening. Cover with remain-

Chiropractic Care idu&UtUi-
MR. DAIRYMAN

Adds Life To Years!
LANCASTER COUNTY

CHIROPRACTIC SOCIETY

PATZ
Soles & Service

Barn Cleaners - Silo
IJnloaders - Cattle Feeders

.. LRobert K. Rohrer
Quarryville, R. D. 1
Hense! KI 8-2559

HOW MUCH WOULD AN EXTRA TON
OF MILK PER COW MEAN TO YOU?
Many dairymen who have challenged their herds

who have fed for more milk have found that
their cows can often produce as much as 2,000
extra pounds of milk per year when fed the
PIONEER way.

If you’re milking 100 head, an increase of 2,000
lbs of milk per cow would mean 200,000 lbs.
more milk per year for you to sell. Ait $4/cwt.,
the extra milk would bring an extra $8,000!
Management for profit the PIONEER way can
mean big additional earnings tor you. That’s why
thousands of successful dairymen rely on
PIONEER feeds and feeding programs to help
them milk out the total bred-in production capa-
bility of their cows to help them get more
profit from each cow.
Challenge your herd! Find out how good your
cows really are Stop m soon and talk over your
production problems with us. Remember, there’s
a PIONEER feeding program to fit your need.
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New Providence

ing cheese. Close sandwiches 6
with-remaining bread, buttered
side up. Grill on both sides 2
until golden brown. Cut each
diagonally in half. Serve hot 6
with Vi cup grapefruit and
orange sections in lettuce cup. 3

SOUPER CHICKENETTE
6 slices Canadian-style bacon,

grilled
6 thick tomato slices

slices cooked chicken
breast
cups condensed cream o|
chicken soup, undiluted
slices medium sharp plO,
cess cheese
large English muffins, split
and toasted

Butter, softened
6 peach halves, drained

(Continued on Page 9)
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\ Dr. Scott Heffner j
& Veterinarian
%

has resumed his veterinary practice;

I 1269 Lititz Pike, Lancaster, Pa. -

*

Phone 393-2406 -
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A Iff PRICED RIGHT.
FOR CANNING

Red Haven & Golden Jubilee Varieties

100-lb. BAG of SUGAR $10.89

STAUFFER'S «|-
2 Convenient Locations 2

Kissel Hill % Mi. S. of 1850 Oregon Pike 1 Mi.
Lititz On Route 501 N. of Lane. Shopping Center

Phones 626-2028 or 397-2931 Phone 569-2688

Open Daily ’til 9 P.M. Friday ’til 10 P.M.

No Other Protein Need When You F

SPECIAL
TANVILA
Feeders Say • , ,

"The Most ieonomttal
Feeding Plan of Alt*

No trouble wikh ecoure or Mi
f°ia( feed. You’ll be more fbieatiened with our feeding proex*for you’ll get healthy etock, -quit
*a Remember, therta PEED LOT PROVENCULTURE PRODUCT FOREVOFARM-FEEDIN<S PURPOSE.

USE ONLY Vi 18. SPECIAL TANVIIAC
PE* HEAD PER DAY WITH GRAIN AND
lOUGHAGE GET BIGGER PROFITS

FOR MORE PROFITS—MAIL COUPON S
...THE TANVIUC COMPANY, INC. •

. f £?r!'n9 ■« 96 - Highland {P*rk Station, Des Moines 13, lowa •

• PJeast Send Me Additional informa* IHon about Special Tanvilac. J
I have .Cattle J

C. O. NOLT
liOOAli DISSBIBUTOB

BEBD-IK-HAND ■ Phone L»ic. 397*0761

NAMI

ADORES!


