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Farm Wife and Family
By Mrs. Richard C. Spence, Food Editor

SWEET CORN

’

Sweet corn is a native American food
that makes delectable eating all year around.
A favorite for summer cookery, indoors or out-
doors, is succulent corn on the cob.

If you grow your own corn, or if you
buy it, look for fresh, green ears and plump,
milky kernels that feel firm, but not hard,
when you press them. If the kernels look
too small, or are soft and undeveloped, the
corn is immature and will be flavorless when
cooked. Large, hard kernels are overmature
and do not taste sweet when cooked.

“Grow the corn near the kitchen door,
and run to put the picked corn into the
boiling water,” used to be the rule. So much
haste is no longer believed to be necessary,

store, ‘be sure it has been kept
but it is still true that fiesh co when you roast corn

pared foo^after picking. Corn away from home’ have the
is best if it is kept cool after
picking Natural sugars in the
corn will start turning to
starch very soon if the coin
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corn ready for cooking; wrap
the corn in damp towels and
place in a container with
blocks of ice. Be sure to keep
the corn out of the melting
ice.

For old-fashioned steamed
corn on the cob, remove the
husks and silk. 'Cook only as
many ears as needed for one
serving apiece. If desird, cook
more while the first batch is
being eaten. Drop the corn
into a kettle of lightly salted,
boiling water. Boil gently, cov-
ered, for five minutes only.
Serve at once with melted but-
ter and salt.

Roasted corn on the cob can
be roasted in the oven in-
doors or over the coals out-
doors it is delicious either
way. Don’t tear the husks off;
pull them down and remove
the silk. Brush the kernels
with melted butter and re-
place the husks. Tie the husks
securely with twine.

To roast the tied corn in

the kitchen, preheat the oven
to 350 degrees. Place the corn
on a cookie sheet and roast
for 40 minutes. Serve hot,

PEACHES
South Haven Sun High

Summer Rambo Apples
Also Sweet Cider

KAUFFMAN'S FRUIT
FARMS

Rte. 340 2 miles East
of Bird-in-Hand. Ph. 768-3631

Please Bring Baskets
Open Eves, ’til 9

QUIET...
ECONOMICAL!

Texaco Fuel Chief
Oil Burner

with the new exclusive Jet
Flame Booster. This may be
the time to think about re-
placing your old burner with
a brand-new, high-efficiency
burner from Texaco Ideal for
use with warm air, hot water,
or'team-heatmgsj stems Con-
tains the latest research devel-
opment, Texaco’s new Jet
Flame Booster—the scientifi-
cally designed end cone and
stabilizer that provides the
most heat from the least fuel

We also carry the complete
line of Texaco Fuel Chief fur-
naces and hot-water heaters—-
plus Texaco Fuel Chief Heat-
ing Oil, the best jour money
can buv We pride ourselves
on giving top service m this
area Give us a call

(FuelChief)
We Give S&H
Green Stamps

Garber Oil Co.
Distributor

Texaco Fuel Chief
Heating Oil

105 Fairview St.
MOUNT JOY, PA.

Ph. 653-2021
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with additional butter and
salt. To cook outdoors, place
the tied corn over hot coals.
Turn frequently for 15 or 20
minutes or until the husks
torn brown and dry. Again,
serve hot with butter and
salt,

ter picking and be surd to
blanch. Blanching is neceunry
to stop the action of enzymes,
molds and yeasts in the corn.
The flavor, texture and color
of frozen corn is best when
it has been blanched. Blanch-
ing also shrinks the com

If you prefer to husk the slightly, providing a more at-
corn before roasting, brush tracts® and compact pack.
each husked ear of corn with Some homemakers have cxb-
melted butter and wrap tight- jected to blanching corn on
ly in heavy-weight aluminum the cob because they 'believe
foil. Grill or bake the same a makes the corn soggy. To
way as you would corn in the reduce the amount of addl-
husk. For a delightfully dif- tional moisture and eliminate
ferent flavor wrap each ear sogginess, steam blanch the
of corn with a strip of bacon corn and cool with ice culbes.
before replacing the husk if To do this, place a few ears
you’re leaving the husk on. vertically in a basket or cheese

Fresh sweet corn can be a cloth hag suspended above'{he
year round treat if you freeze surface of the boiling water,
some now. Freeze quickly af- (Continued on Page 9)

\ Dr. Scott Heffner |
y Veterinarian |

i has resumed his veterinary practice

J 1269 Lititz Pike, Lancaster, Pa.
1 Phone 393-2406

BECAUSE: We’ve worked closely with
local farm families for years and years; offer
a wide choice of truly low-cost loans...for
any worthwhile farm or family purpose!
Also, farmers find that our loan service is
prompt , free of tedious red tape, and com-
pletely confidential too.
Come see how we can help YOU ... soon!

BANK HOURS; Main Office and Millersville Branch:
Mon. thru Thurs. 9 a.m. to 3 p.m.; Fri. 9 a.m. to 6 p.m.

Lititz Branch: Mon. thru Fri, 8 a.m. to % p.m.;
Fri. 5 p.m. to 7:30 p.m.

All Drive In Windows and Walk Up Window
Open Until 6 P.M. Monday through Friday.

FREE PARKING at places listed below.
Bring parking ticket to Bank for validation.

Any Buhnnan Parking Lot
Grant Street Parking Lot 48 W. Grant St,

Kendig Parking Lot 36 S. Queen St.
Hager’s

Watt & Shand Parking Garage
Swan Parking Lot Vine & Queen Sts.

Stoner Parking Lot Corner Vine & Queen Sts.

THE

NATIONAL BANK
“Serving Lancaster from Center Square since 1889”

MILLERSVILLE BRANCH 302 N. George St.
LITITZ SPRINGS BRANCH Broad and Main Sts., Litltz

Maximum Insurance $lO,OOO per depositor
Member Federal Deposit Insurance Corporation


