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Farm Wlfc and Family

By Mrs, Richard C. Spence, Food Editor

To Get The Best Out Of Pork .

Following a few simple pointers to stor-

PORK ROAST | Y4 cup vinegar

AND CORN PUDDIN' Yy cup firmly packed brown
5 pound pork loin roast wirgar .
1 pound can whole kernel 1 steaspoon salt

corn, drained Y4 teaspoon ginger >
2 " cups milk 14 teaspoon mpepper
3 egLs Y cup sliced dried apricots
¥4 cup chopped onion Yy oup sliced udried prunes
2 tablespoons chopped 1 cup cold water

green pepper 1 tablespoon cornstarch
2 tablespoons chopped pi. Brown shoulder pork chops

miento on both sides over low heat.
1%  cup bread cubes Pour off drippings Combine
1 tablespoon ‘butter or water, vinegar, brown sugar,

margarine and seasonings. Mix well,
L teaspoon salt Pour over chops Add apri-
1 teaspoon sugar cots and prunes Cover, con-

Place roast fat side up in tinue rcooking about 40 min-

=

1 tablespoon light droywy
sugar

2 teaspoons liquid heef
extract (optional)

8 ounces medium noodley

% cup chopped parsley

Set wout 2.quart serving
dish. In large saucepap
bieak up meat. Cover .yq

cook over medium heat, st
ring occasionally, 'about 19
minutes, or until well
browned. Drain excess tat,
if necessary. Stir an soups,
brown sugar, and beef gy,
tract; cover and simme, 45
minutes, stirring ocucasional,
ly Meanwhile, cook moodies

ing and cookng pork can mean a delicious an open roasting pan. Roast utes or until chops ale ten- in boiling salted water unty]
pxoduct every time Since pork is rather an in slow oven (325 «degrees) der Remove trom skillet tender. yet firm, 3 to 4 miy.
e\pgnswe fo&d tltetm thetse td“{)seviou ,w”‘} ?%’é tor approuimately 2% houts Add water slowly to corn- wtes Dramn Stir noodles ang
i(())u (:gls:léeu at b 1s at als Stoever ! to 170 degrees T anternal <tarch, stitring to Dblend 34 cup parsley 1nto meat
Store fiesh pork uncoveied or loosely temperatimie os indicated by Gradually add to pork chop mintwre, Turn mto serving
coveled 1n the coldest patt of the i1efiigera- 10ast meat thermometer shillet Stn until thichened dish Sprinkle remain'ng
tor — preferably i the meat comp'utment ot Comnne corm and remaining and well combimed, about & parsley over top Serve waim,
The loosened wiapper allows the cold an to R ineredients 1m a bowl TFill minutes Serve over chops 6 servings
cuculate and chill eftectivelv You can heep ,,,n«é or . well gmieaved  custard  cups 4 seivhings J - » " *
cuted and smoked potk in 1ts onigmal wiapp- * ) 2 with corn ninture Place 1 . . R , PORK FRIED RICE
el n the refiigeratol lfllomt Olleltonl\;}(])e\\']egé:i ’ & shallow  haking pan con-  PORK YOODLE SUPREME 1 pound pork shoulder,
gémﬁgil lgotl}l](e lt?ml)lls)gge(\l csogiflcnell Check the ) taimng 1 mch water  Place > pound ground beel or tut into 1 1nch cube,
labél for storng mstiuctions SPENCE m 325 degree oven loy 1 pork 2 t‘ablespoons fat
hour o1 unul knile 1nserted 1 can (10 ounces) con- 1 Bouillon cube
Mo servime etore lelbyg g ac gt cooks comes out clean Let coin densed «ream of celery 1 <up hot water
over (oohed portk moa coy- S < c > 1 c
ered  (omainer 1o prevent Remembe, 1o allew more puddin  stand 35 minutes be.- soup 3 cups unsalted cooked
drvire Pur 1t an the (oldest covlang tme 1t the pork s tore 1emoving  from  cups 1 can (10 oun es) con- ‘nce )
part (1 he 1elligeratol trozen to beein with .\ t104- Serve as an accompaniment densed onion soup (Continued on Pasge 13)
11 soure planmne 10 €n toast mayv take one and a with 1oast po'k lomm § seiv.
treese rtesh porh hove the halt times as long to cook M85 , . , BOSSSRS CERES W?
meat  cut and wrapped 1n as an unfiozen one The 1m- . g
<elving jottions Shape poirtant pomnt about cooking oy rret h,l;"“_ " Need te e
er1cund pork 1mto patties and potk s> to be sure 1t's done _FI‘I”‘ “.]?l\ CHOPS
place a «hickress ot papet The easiest wav to check + shoulder '1)91’k chops about HAY STRAW EAR CORN
between them tor easy 1emov- doneness when cooking a 1 1neh  thick
al Because 1reez ng intensl- toast 1s to use a meat ther- % cup  watel
he< flavor of seasomings jou Mmometer and cook to 170 ../ Buy Now and Save!
mas want to wait until the degiees intermal temwperature
yo1K 15 thaved to add spices When biaising o1 pan broil- )
1“0116" tfreez’ng pork 011 anv 1ng 7potk, cook at a moder- s u P E R More and more farmers are buying from us tor
othe; meat r1emember to use ate temperatme long enough . better value and all around satisfaction,
mo.stute vapor pioot wriap- to be well done Self Servgce
ping and seal it ughtly Dot pi o e o0 pork s H 0 E s Delivered — any quantity
torzet to label each pachage
mcluding  date  “ut weight, pbatties in an unheated fry- .
4and number of senxﬁas mg pan Add a couple of ta- 2150 Columbia Ave. Phone Area Code 717 687-7631
Freeze quichly at zero de- :’,Jllelsl‘lt)l(') OnSandOt 0 \}v\:atelr, /1 ?o¥er Lanc.L %%?%Stle,;rgest E h
clees You can Store tiozen ﬁfe ;{lnutes c'I?he'ns (;)‘(‘)u)l oof’fr Shoe Store Sbens ade Turk Farm
pork up to <1v months It drppings, and ook  wncot- All 1st Quality Since 1890 -
(an be detrosted 1n tvhe 1e- e Super Low Prices
er’d until brown PARADISE, PA.
f11.erator at 100m tempelra-
. - . .

MORE HEAT!
LESS OIL!

.+ With Texaco's new Jet
Flame Booster instalied on
vour present oil burner,

T!is new flame-control
development mixes o1l and
air scientafically fo form a
compact flame that burns
eleanly and completely.
Tests i1n homes proved it
ean inciease burner effi-
ciency by as much as 42%.
Give us a call. We'll an-
alyze your buiner’s per-
Zormance and tell you
what the Texaco Jet Flame
Booster can do for your
home, big or small, No
obligation, of course,

Fuel Chief
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We Give S&H
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Garher Oil Co.

Texaco Fuel Chief
Heating 0il
105 Fairview St,
MOUNT JOY, PA.
Ph, 653-2021
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No appraisal fee
No placement fee

Contact —
215 W. 4th St., Quarryv
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Mo stock purchase necessary

Extra payments from current farm earn-
ings permitted after one year
Prepayment reserve for emergencies

Emory D.

FARM LOAN CORRESPONDENT

The EQUlTABLE Life Assurance Society of the United States
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WHY HORSE AROUND?
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