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Vh teaspoon salt
In saucepan combine water,

honey and cardamon; simmer3 to 5 minutes. Pour over
crushed mint; chill until cool.Strain into covered jar Add
remaining ingredients; shake
until blended. Chill before
serving.

_

If you’re looking for a mam
dish salad that can be made
several hours before serving
time, tightly covered with foil
or plastic film and refriger-
ated until served, try this one.
FLORIDA SALAD PLATTER
4 cups diced cooked chick-

en, shrimp or lobster
2 cups diced celery
Va cup pimiento
V* cup diced green pepper
1l /z teaspoons salt
1 cup mayonnaise or cooked

salad dressing
cups grapefruit sections
Tomato aspic ring

Section fresh grapefruit, or
use canned sections. Lightly
mix together chicken, shrimp
or lobster, celery, pimiento,
green pepper, salt, mayonnaise,
and IV2 cups grapefruit sec-
tions. Turn out tomato aspic
ring on a large chop plate, fill
center with chicken salad, and

garnish outside ol nng with
remaining grapefruit sections
and crisp salad greens. Makes
12 to 14 servings.

TOMATO ASPIC KING"
tablespoons unflavored gel-
atin
cups grapefuut juice
Dash cayenne

IVa cups canned condensed to
mato soup

Vz teaspoon salt
teaspoon celery salt

Soften gelatin in Vz cup
grapefruit juice for 5 minutes
Place over hot water to melt,
add gelatin to juice and stir
until dissolved. Add soup, salt
and celery salt. Mix and turn
into a 2-quart ring mold; chill
in refrigerator until set.

(Editor’s note: We goofed
last week—as you probably
noticed. Some of Mrs.
Spence’s good cookie recipes
were accidentally omitted.
These are included below.)

APPLESAUCE-RAISIN
DROP COOKIE

V 2 cup fat
1 cup sugar
1 egg

cups sifted flour
% teaspoon baking powder
1 teaspoon baking soda
V 2 teaspoon salt
1 teaspoon cinnamon

’a teaspoon cloves
'a teaspoon nutmeg
l 2 cup seedless laisins
1 cup quick-cooking i oiled

oats
1 cup applesauce

Ci cam together tat and sug-
ai; stir in the egg. Sift to-
gether flour, baking powder,
baking soda, salt, cinnamon,
cloves, nutmeg Mix in raisins
and rolled oats Add to cream-
ed mixture in three portions
alternately with applesauce in
two portions. Beat well. Drop
dough by teaspoonfuls on+ o
greased baking sheets. Bake at
375 degrees (moderate oven)
about 15 minutes Makes about
3 dozen cookies.

BUTTERSCOTCH
SANDWICH COOKIES

aA cup (IVz sticks) butter
VA cups firmly packed light

brown sugar
1 egg
1 teaspoon vanilla
13A cups sifted legular

pm pose flour
all-

teaspoons baking powder
teaspoon salt
cup chopped nuts
Browned Butter Filling'

In a mixing bowl cream but-
ter, gradually add sugar and
beat until light and fluffy. Beat
in egg and vanilla. Sift to-
gether flour, baking powder
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A HOME IMPROVEMENT LOAN
to modernize or enlarge your present home often is a better

investment than buying another home. This is particularly true
if you have purchased your home during a reduced market and

bought “at a good price”. Possibly your home is in an area from
which you do not want to move. If you need a loan to improve
your home in any way, visit our
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Ladies, Have You Heard? .. „

By Dori» Thomas, Extension Home Economist
Safety A Good Habit

Practice safely until it becomes a state
of mind

Turn cooking utensil handles in liom
stove and table edges.

Unload guns before bringing them intoyour home and store them in locked cases or
out of the reach of children.

Store lye, bleach, cleaning compounds,
and similar supplies completely out of thereach of children

Know how to shut off gas, water, andelectricity
Dry hands thoroughly befoi e connectingor disconnecting electrical equipment
Provide ventilation in any 100 m wheie

portable gas or oil heateis aie
used

THOMAS

accidents when you discuss ac-
Provide competent supervi- cldents “hat have hdpPenecl

sion for child!en every time Look lor hazaids as you go
you leave home. about your daily woik, making

Have a plan of action in
safetya pait ol your actmties

case of fire at night eveiyday.
Talk about how to prevent (Continued on Page 19)

WATER - FOOD - SOIL
FEED - FERTILIZER

Our Specialties!
LANCASTER LABORATORIES, INC.

2425 New Holland Pike Lane., Pa.

PHONE 656-9043
E. H. Hess, Ph. D.— Director

Get the BIG silo unloaded value!
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DELIVERS BETTE
Th* double auger*, operating In conjunction
with the patented V-p*ddl* Impeller*, digs tha
•Hag*, mine* it thoroughly, and then throws It
down the chuto. Your cow* and cattl* get good,
palatable silage ~, not a powdered mash «* oo
often happen* with unloadera using blower*.

CALEB M. WENGER
R. D. 1,QUARRYVILLE, PA.

Drumore Center KI 8-2116
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NOW IS THE TIME
TO ORDER

SILO GUARD
Silo Guard’s Fermentation Control Process ®

Gives you
• Most Protein Vitamin A
• More Nutrients
• Improves Flavor

in Hay Crop, Silages, Alfalfa, Oats, Rye
and Barley.

Mfg. by International Stock Food Corp.
Waverly, New York

ROY H. MILLER
55 S. Grant St. Manheim, Pa. 17545

Ph. 665-5213 Pat. #3184314


