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For the
Farm Wife

By Mrs, Richard C. Spence, Food Editor

SPRINGTIME DESSERTS

Springtime calls for light,
fluffy desserts. Most of these
desserts are easy to make and
oh. so easy to eat! Sherbets al-
ways taste so good and can be
used as a dessert or as an ac-
companiment with fruit salads
or meat such as chicken or
ham Cranberry Milk Sherbet
falls into this two-fold cate-

gory.

CRANBERRY MILK
SHERBET

cups cranberry juice cock-
tail
cups buttermilk
cup 1ellied cranberry sauce
cup sugar
teaspoons unflavored gela-
tine
Yy cup cold water
2 egg whites

Combine c1 anbeny juce,
buttermilk, cianberry sauce and
sugai beat until blended Add
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2750 Columbia Ave.
Lancaster
_Lane. Co’s Largest
Shoe store
All 1st Quality
Super Low Prices
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gelatine to cold water; let stand
for 5 minutes. Stir over low
heat until gelatine is dissolved;
stir into cranberry juice mix-
ture. Freeze until mixture is
partially frozen. Beat egg whites
until foamy. Add to sherbet
mixture and whip with a ro-
tary beater until light and fluf-
fy. Pour into refrigerator tray
and freeze until firm Remove
from freezer and spoon into
bowl, Beat with rotary beater
until smooth, Return to refrig-
erator tray and freeze until
firni. Serve as a dessert with
cake or cookies Or serve as an
accompaniment with fruit sal-
ads or meat. Makes about 1%
quarts.
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PINEAPPLE BUTTERMILK
SHERBET WITH RHUBARB
GINGER SAUCE

1  quait buttermilk

2 cans (6 oz each) frozen
pineapple 7juice concen-
t1ate, thawed

1% cups sugar

teaspoon grated lemon rind

RHUBARB GINGER SAUCE
1  quart diced 1hubaib
1 cup sugar
1, teaspoon gingel
Combine buttermuilk and pine-
apple concentrate; blend mn

freeze until almost firm: then,
remove from trays and beat
until fluffly. Return to trays
and freeze until firm. Place
rhubarb and sugar n sauce-
pan, cover and cook very slow-
ly until tender, about 25 min-
utes. Stir in ginger. Chill be-
fore serving over sherbet.
Makes 12 servings.
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CHERRIED
LEMON SHERBET DESSERT
envelope unflavored gela-
tine
cup milk
cups milk
cup sugar
teaspoon salt
teaspoon grated lemon
peel
cup lemon juice
egg whites, stiffly beaten
4.0z jar maraschino cher-
ries, sliced

Soften unflavored gelatine in
the % cup milk. Scald the 1%
cups milk with sugar and salt.
Add softened gelatine: stir un-
til dissolved Cool Slowly add
the lemon peel and lemon
juice, stirring constantly. Pour
mto ice cube trays and freeze
until mushy Remove mixture
to bowl: fold mn stiffly beaten
egg whites Retwin to 1ce cube
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trays and freeze fim Remove j;

to bowl again and beat until
fluffy. Fold in sliced cherries
and syrup Spoon 1nto 1ce cube
trays or molds and return to
freezer until fiim.
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CRANBERRY DELIGHT

8 EGG YOLKS

1 cup confectionets’ sugar

1, cup cianbeily juice cock-
tail

8 egg whites

14, fcaspoon salt

Beat egg yolks and confec
tioners’ sugar witil veiy hght
Pour 1in the top of a double
boiler over, not in, boitling wa-

sugar and lemon rind Twin
into 2 refrigerator tiays and
Need . . .

ter. Do not permit the water
to touch the bottom of the dou-
ble boiler top. This is import-
ant. Beat the custard constant-
ly with a wire beater, When it
is foamy add cranberry juice
cocktail gradually. Continue to
beat the custard uniil it dou-
bles in bulk and begins to
thicken, Remove it from the
heat. Whip egg whites and salt
until stiff, Fold in the custard.
Serve at once in 6 sherbet

glasses,
» L 4 ] »
3 to 4 oz. pkg. lemon pud-
ding and pie filling mix
15 cup sugar
1 cup water
1 egg, slightly beaten
1 egg yolk, slightly beaten
1 egg white
2 tablespoons sugar
112 cups orange juice

Combine pudding mix,
cup sugar, water, orange juice,
egg, and egg yolk in the top of
a double boiler. Cook over hot
water, stirring often, until
thickened. Cool. Beat egg white
until foamy. Add 2 tablespoons
sugar gradually, beating con-
stantly, and continue beating
until soft peaks form Fold into
pudding mixture Pour into
serving dishes. Chill This pud-
ding can be used as a pie fill-

g
VARIATION: Lemon-Apricot

Pudding ~Use apricot nectar in
place o£ orange jg!ce.
» .

MOLASSES CHIFFON PIE
1 envelope unflavored gela-
iine

14 teaspoon salt

33 cup sugar, divided !

1 tablespoon grated lemon
rind (2 lemons)

25 cup water '

13  cup lemon juice }

1% cup molasses

4 eggs, separated

1% teaspoon cream of tartar

1  8in. graham cracker pie

shell®

Mix together In saucepan$
gelatine, salt, and % cup. of the
sugar. Grate rind from lemons;.
reserve. Beat together water,
lemon juice, molasses and egg.
yolks; add to gelatine mixture.
Cook over medium heat, stir-
ring constantly, just until mix-
ture comes to a boil, about 4
minutes. Remove from water;
stir in lemon rind. Chill until
mixture mounds slightly when.
dropped from a spoon. Beat
egg whites until foamy; add
cream of tartar and beat until:
stiff, but not dry. Gradually
add remaining % cup sugar
and beat until vevy stiff. Fold
in gelatine mixture, Turn into
prepared pie shell; chill until.
firm. If desired, garnish with
whipped cream.

VanDale

oDeubie auger ayss
tem digs the silage
faster and mere
evenly underali cone
ditiens whether sil-
age Is frozen, wet,
2rdry.
sExclusive, adjustable
drive hub gives more
esitive traction,
eeps the machine
eperating evenly,
and requires less
_pewsr, -
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Get the BIG silo unloader value!

‘ Patented S-potad
suspenaion bhespl
wnloader lovel at alf
times and contered fe@

DELIVERS BETTER SILAGE T0O!

The deuble sugars, eperating In conjunction
witir the patented V-paddls-impeliers, digs the
stapge, mixes it thoroughly, and then throws it
dawn-the chutv. Your cows and cattle get goed,
palatable siiags . . . not'a powdered mash as o
often happens with unicaders using blowers,

CALEB M. WENGER

TWO SIZES:
Standard—fer sites 1 to 1@
Heavy Duty—for slies W
to W

HAY — STRAW — EAR CORN !

Buy Now and Save!
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More and more farmers are buying from us for

, bette: value and all around satisfaction. P ETd Nk
DON T ion R.D. 1, QUARRYVILLE, PA. FOR COMPLETE INFORe
. . . . X MATION A CEG.
l Delivered — any quantity Drumore Center KI 8-2116 b ND PR
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Plahning to buy more

Acreage

See Farm Credit first for

Money

Don't buy another acre of land unti! you compare the
Farm Credit way with other sources of financing. .Long
Term Farm Credit loans cost less. You can take as long
as 40 years to repay. You can pay in advance without
penalty. Talk to Farm Credit today and you'll agree . .
the only way to buy_land is the Farm Credit way. And
Farm Credit loans may be used to buy equipment or
livestock . . . to pay operating expenses . . . or for ail
your farm, your farm home and your farm family needs,

LONG TERM LAND BANK MORTGAGE LOANS
SHORT TERM PRODUCTION CREDIT LOANS

Farm Credit

ASSOCIATIONS ‘

411 W. Roseville Rd., Lancaster
Ph. 393-3921
Agway Building, Lebanon
Ph. 273-4506

Phone Area Code 717 687-7631

Esbenshade Turkey Farm
“America’s, Oldest”
. PARADISE, PA.

PLAN AHEAD!

Call: us now and insure prompt

MONEY

Save money this winfer by
letting us install a Texaco
Jet Flame Booster onyour
oil burner. Texaco research
and tests in homes prove
this new flame-control de-
velopment can increase
burner efficiency by as
nmuch as 42%. You get
more heat—use Iess oil,
Give us 2 cali for a free an-
alysis of your oil-heating
equipment, No obligation.

service this Spring

Get the MOST for your DOLLAR
from DRY NITROGEN Materials

TOP DRESS EARLY FOR -
MAXIMUM YIELD

WHEAT — 45 Ibs.
BARLEY — 30 Ibs.
PASTURES ~— 100 Ibs.— Nit. per acre
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Fuel Chief

OIL HEATING EQUIPMENT j
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We Give S& H
Greon Stamps

Garber OQil Co.

Texaco Fuel Chief
Heuating Oil
195 Fairview St.
MOUNT JOY, PA.
Ph. 652-1821

k% Jdrdesdesed kdetoicdokok ke dokokodek

~— Nit. per acre
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Call Us Now
Phone 392-4963

ORGANIC PLANT FOOD CO.

Groffiown Road. Near Waterworks — Lancaster




