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and salt. Add to creamed mix-
ture. Stir in nuts. Shape into
long x'olls. Wrap in waxed pa-
per and chill in the refrigera-
tor. Slice about Mi-inch thick; 2
transfer to baking sheet; bake 1
8-10 minutes in preheated 375
degree oven. Cool on wirerack. Ms

FRIDAY, MAY 5, 1967
Sole of Form Equipment, Tractors,

Tools and Machinery
Located in Lincoln, Pa., Rt. 322
one mile North of Ephrata at the

Garden Spot Equipment Auction, Inc.
For Information Call the following numbers

Area 717 733-7917 665-4806
Area 717 626-5244 354-5099

ed Butter Filling*; top with a
second cooky. Makes 2 dozen
cookies.

• *BROWNED BUTTER
FILLING

tablespoons butter
cup sifted confectioners
sugar
teaspoon vanilla

W* cup milk

(jji(dL- invites you to look

gears on a Bolens Husky tractor
and get the feeFof the most-eOm-

pletely equipped compact you can buy.
Four sizes 7 to 12Vi hp. Each with
Fast-Switch Power-lock Hitch to change
powered attachments, easily, in seconds.

the Bolens Lawn Keeper bend
at its waist. Its tiny turning

I radius and unique maneuverability make
I it a tough act to f0110w... for any other

riding mower Examine the benefits of
front-mounted attachments, up-front seat-

|Hj

over the 1967
BOLENS line

Farmersville Equipment Co.
BOLENS

R. D. 2, Ephrata

Spread one cookie with Brown- 1 tablespoon light cream
In a 1-quart saucepan heat

butter over low heat, stirring
occasionally, until light amber
color. In a small mixing bowl
beat together butter and one-
half of the confectioners sug-
ar. Add vanilla and cream;
then add remaining sugar and
beat until smooth.

CHOCOLATE DROP COOKIES
Vi cup (1 stick) butter
1 cup firmly packed light

brown sugar
1 egg
1 teaspoon vanilla
2 cups sifted regular all-

purpose flour
Vi teaspoon baking soda

2 squares (2 oz.) unsweet-
ened chocolate, melted

Vi cup chopped nuts
Cream together butter and

sugar until light and fluffy;
add egg and beat thoroughly.
Add vanilla. Sift together flour
and baking soda; .add alter-
nately with milk to creamed
mixture beginning and ending
with dry ingredients. Blend in

the steering wheel of the Bolens
Estate Keeper. Experience its unique
Center-Pivot Steering Note advantages of
front mounted attachments, up-front seat-
ing, rugged 10 hp Wisconsin engine. .at
the rear to eliminate noise and exhaust.

on a5 hp Bolens Suburban Riding
Mower. Controls are convenient.
26-inch swath at up to 286 feet per

, Submban 24 blazes a path %

•d wide.

tmw
closely at Bolens Orbit-Air

I wer that cleans and mulches your
I m as you mow. Blade js fully en-
/ jed There is less danger of objects

mg picked -up and thrown. Choose
■inch sell-propelled or push type.

Ph. 354-9221

chocolate; then nuts. Drop by
tablespoonfuls onto buttered
baking sheet; bake in preheat-
ed 350 degree oven 10-12 min-
utes. Remove to wire racks to
cool. When completely cool
frost with Chocolate Confec-
tioners Icing". Yield: approxi-
mately 5 dozen.

'CHOCOLATE
CONFECTIONERS ICING

2Vi cups confectioners sugar
Vi cup cocoa
2 tablespoons butter, soft-

ened
Vi teaspoon vanilla
4-5 tablespoons milk

In a mixing bowl blend sug-
ar and cocoa. Beat in butter
and vanilla; gradually add milk
and beat until light and fluffy.
Yield: IVi cups.

PEANUT CHOC-OAT CHEWS
IVi cups lolled oats

14-oz. can (IV4 cups)

1
Vi
1

sweetened condensed milk
teaspoon vanilla
teaspoon salt
6-oz. pkg. (1 cup) semi-
sweet chocolate chips
cup chunk-style peanut
butter

Combine rolled oats, sweet-
ened condensed milk, vanilla
and salt in bowl and mix well.
Add chocolate chips, and pea-
nut butter and stir to blend.
Press into greased 8-inch square
pan Bake at 350 degrees for
30 minutes Cool and cut into
IV4 inch squares. Makes 3 doz-
en.
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Kitchen Arrangement

19

Affects Working Capacity
The arrangement of equip-

ment, cabinets, and counter-
space influences your working
capacity in the kitchen. Here
are some ideas to keep in mind
when planning a kitchen.

-Keep in mind walking,
reaching, and stooping done in
preparing meals and cleaning
up.

-Counterspace for work to
be done should be located
where the fewest steps and mo-
tions are needed.

-Consider the amount of
storage space and internal ar-
rangement of that space used
for equipment and supplies.

RAISIN BRAN
BUTTER COOKIES

cup soft butter or mar-
garine
cup sifted confectioners
sugar
teaspoon salt

1 teaspoons vanilla flavoring
I 1 cups sifted regular all-

purpose flour
2 cups laisin bran cereal

Beat butter and sugar to-
gether until light and fluffy.
Add salt, vanilla and flour;
mix well. Stir in raisin bran.
Drop by tablespoonfuls onto
ungreased cookie sheets. Bake
in moderate oven (375 de-
grees) about 15 minutes or un-
til lightly browned. Makes
about 3 dozen cookies.

PENNSYLVANIA
ALL-PONY SALE

Mon. Eve., May 1,1967 at 6 P.M.
Martins Sale Stables

Blue Ball, Pa., Lancaster Co.
Larger Ponies, Racing and Prospects.

Large Line of Equipment.
PAUL Z. MARTIN

PH. (717) 354-6671
Pony Sale June 5 4 P.M.

Hard-To-Handle
Crops Are Easy Going
For A Haybine®
Mower-Crusher!

New Holland’s new Haybine® mower-crusher
sweeps through the tallest, thickest crops at up
to 8 mph .

.
. producing an 8 ft. 9 n swath (or

a windrow) of fully-conditioned, fluffnd-up hay
Whether you bale or chop your hay crops, you’ll
like the way the reel keeps the cutterbar clear,
and practically eliminates plugging .

. . even in
tangled, downed crops! See this one-man haying
machine now. Phone or stop in for a demon-
stration.

GS New Holland

L. H. BRUBAKER
350 STRASBURG PIKE, LANCASTER

R. D. 3, LITITZ, PA.
Phone: Lane, 397-5179 Strasburg 687-6002 Lititz 626-7766


