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By Mrs. Richard C. Spence, Food Editor

Fancy Fare

is the month

sion,

For February

Having guests for a Washington’s Birth-
day dinner, or a bridge party near Valen-
tine’s Day? There's no doubt that February

for parties, whether you cele-

brate romantic or patriotic holidays, birth-
} days or anniversaries. Whatever the occa-
there are many special salads and

-# dramatic desserts designed to set it off in

FEBRUARY'S
FESTIVE CHERRY
CUSTARD PIE

Crumb Shell:

1 cup coconut cooky .
crumbs

1 cup graham cracker
crumbs

2 tablespoons sugar

i cup (1 stick) butter,
melted

Filling:

k § can (1 pound) dessert

cherries

egs yolks

cup sugar

teaspoon salt

cup milk

cup cottage cheese, sieved

teaspoon vaniltla

tablespoons lime juice

egs whites

cup whpping cream,

whipped

laze:
teaspoons corastarch
cup cherry syrup
tablespeons lime juice

To prepare shell: In a bowl

mix tozether coconui cooky

crymbs, graham cracker

erumbs and sugar; blend 1

putter Press firmly on bot-

tom and sides of 10«nch pie

plate to form crush. Bake 8

ymputes 1n preheated 400 de-

chill, To prepare

ot R bttt

G
5
1
2

gree oven;

festive fashion.

For Washington’s Birthday, try a brand-
new way to serve cherry pie. It's a custard
pie, nestled 1n a buttery crumb crust and
topped with a cherry cut-out.

Filling: Dramn cherries re-
serving syrup. Beat egg yolks
well; beat 1n sugar, salt and
milk. Cook over low heat,
stirring constantly, until mix-
ture becomes thick; cool
slightly., Add cottage cheese,
vamilla and 2 tablespoons
Iime juice. Beat egg whites
unt:] soft peaks form; fold
into-~ cottage cheese maxturs
along with whipped cream.
Place cherries m bottom of
shell; mound cottage cheese
munture over cherries, Chill
until set. To prepare GlaZe:
Combine reserved cherry syr-
up (f syrup doesn’'t measure
1 cup, add water to make up
difterence) and 2 tablespoons
Iime jwice. Cook over low
heat, stirring constantly, un-
til thickened. Cook 2 add-
tional minutes. Slowly pour
glaze over top of me. To
make a decorative design, a
cooky cutter may be placed

on top of pe and glaze
pouted around it.
* * I3 *
Here’s the perfect salad

tor Valentines Day serving
to your family or guests. One
lajyer 15 red with raspberries,
the other a medley of cot-
tage cheese and dairy Our

cream timted pale pmk.

I sure like

- any appraisal fees.

LONG TERM FARM MORTGAGE
Wagner worked out for me!
1 didn’t have to buy any stock or pay

I can pay off as fast as I want
to from current farm
earnings!

my
And

After one year

Contact —

Emory D.

Quarryville, Pa.

o FARM

The FQUITABLE Life Assurance Saciety of the United States
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Wagner
Ph. 786-2131

LOAN CORRESPONDENT
for

FEBRUARY'S BLUSHING
HEART SALAD
Firs¢ Layer:
1 package (10 ounces)
frozen raopherrids,

thawed
cup liquid
2 cups (1 pound can) fruit
cocktail
1 tablespoon (1 envelope)
unflavored gelatin
3 drops red food coloring
Second Layer:
1 tablespoon (1 envelope)
unflavored gelatin
1 cup cottage cheese,
drained
1% cups dairy sour creanr
1, teaspoon salt '
2 drops red food coloring
To prepare First Layer:
Drain raspberries reserving

syrup. Add water to syrup to
make 1 «cup. Set aside. Dra'n
fruit cocktail reserving juice
separately; set aside, In &«
saucepan combine 3% cup
raspberry juice, 25 cup fruit
eocktail juice and gelatin;
heat auntil gelatin 1s dis-
solved., Stir in food coloring.
Add raspberries and fruit
cocktail; chill until partially

sot, Place heart-shaped cooky
cutter In center of 1-quart
heart-shaped mold. Pour fruit
mixture around outter. Chill
until set. To prepare Second
Layer: In a saucepan com-
bine remalhing  raspberry
juice and gelatin; heat until
gelatin dissolves. Add cottage
ochesse, sour cream, salt and
food coloring. Chill until pare
tially set. Remove cooky cut-
ter; pour cottage cheese mix-
ture into heart-shaped space
and over entire first layer:
‘chill until firm, Unmold onto
greens, Serves 6-8,

L] * L] *®

RED 'N WHITE

FROZEN SALAD
2 cans (1 pound each)

whole cranberry sauce

¥ cup lemon juice

Chiropractic Care For Those
Who Desire Better “Health

LANCASTER COUNTY
CHIROPRACTIC SOCIETY

1 ocup whipping, cream

2 tablespoons sifted cou-
fectioners suger

14 teaspoon vanlla extract

14 teaspoon chopped pecans

In a ‘small bowl oom:blng
cranberry sauce and lenmion
juice. Spread evenly im an 8-
inch square pan. Whip oream;
fold in sugar, vanilla and
pecans., Spread over cranhere
ry mixture and freese until
firm. Serve on chilled salad
plates, Makes 9 servimgs.

N
SUPER

Self Service

SHOES

2750 Columbia Ave.
Lancaster
Lanc. Co.’s Largest
Shoe Store
All Ist Quality
Super Low Prices

% pedgs ki

your bills éut pmﬂlf

And are you carrying tao much cash aroynd?
Sagve time, effort and money by opening a
checking account here right now. Then, you can
pay all your bills by mail . . . and your cancelled
checks automatically become easy-to-file re- ,
ceipts. lt's safer, more businesslike!

MILLERSVILLE BRANCH
LITITZ SPRINGS. BRANEH: Broad ans# Main Sfs., Lititz )
MANHEIM TWP. BRANCH
Maximum Insurauce 519,000 per deposiior-
Member Federal Deposit: Insurance Coiporation

Manheim Twp. Branch:

Fri. 5 p.m. to 7:30 p.m.

Any Buhrman Parking Lot

Grant Street Parking Lot — 48 W. Grant St.
Kendig Parking Lot — 36 S. Queen St.

Hager’s
Watt & Shand Parking Garage

LANCASTER, PENNSYLVANIA
“Serving Lancaster from Center Square since 1889"

7

BANK HOURS: Main Office, Millersville and

Mon. thry Thurs. 9 am. te 3 pam.; Fri. 9 a.m. to 6 p.m,
Lititz Branch: Mon, thru ¥ri. — 8 am. to 2 pm,;

All Prive In Windows and Walk Up Window
Open Until 6 P.M. Monday through Friday
except Manheim Twp. Branch open ’til 8 p.m. Fri.

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

Swan Parking Lot ~ Vine & Queen Sts.
Stoner Parking Lot — Corner Vine & Queen Sts,

302 ‘N..Georxge St: -

1415 Lititz Pike, Lanc.



