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For the
Farm Wife and Family

By Mr*. Richard C. Spence, Food Editor

Pies For The Holidays
Holiday time is a time to celebrate a

time to treat yourself and your family or
guests to something rich and delectable like
a luscious pie. To fill the bill we have Black
Bottom Eggnog Pie. The bottom layer is so
chocolatey delicious, the second layer so cus- i
tard sumptuous and the final topping so V*
whipped creamy. Black bottom pies are cus- Vs
tard chiffons made with egg and milk. They 2
are usually based on a crumb crust. 3

SPENCE
BLACK BOTTOM

EGGNOG PIE
CINGERSNAP CRUST:
IVs cups gingersnap crumbs

(about 22 gingersnaps)
3 tablespoons sugar
% cup (.Vz stick) butter.

melted
FULLING:
1 tablespoon (1 envelope)

unflavored gelatin
V>. cup water
V. cup sugar
2 tablespoons cornstarch
V.l teaspoon salt
2 cups dairy eggnog
IV2 squares (IV2 ozs.) unsweet-

ened chocolate, melted
1 teaspoon vanilla
1 teaspoon rum extract
1 cup whipping cream

in half. Add melted chocolate
and vanilla to one half and
pour into crust. Allow remain
ing half to cool; then add rum
extract. In a chilled bowl whip
cream until stiff; fold in rum-
flavored Ailing. Carefully spoon
over chocolate layer. Chill. To
prepare Topping: In a chilled
bowl whip cream until stiff;
fold in confectioners sugar.
Spread over pie and sprinkle
with grated chocolate.

* *

CRANBERRY-
APPLE PIE

FILLING:
2 cups cranberries
Vz cup water
\Vz cups sugar
Mt cup regular all-purpose

flour
teaspoon cinnamon
teaspoon nutmeg
teaspoon salt
tablespoons butter
cups peeled -thinly sliced
cooking apples (about 3

TOPPING: medium)

1 cup whipping cream CHEESE PASTRY.
cup confectioners sugar CUP S sifted regular all-

y 2 square (Vz oz.) unsweeten- purpose flour
ed chocolate, grated % teaspoon salt

in a small bowl mix togeth- % cup shredded Cheddar
er crumbs and sugar; stir in cheese

,

butter. Press mixture firmly eup stick) butter
and evenly against bottom and 3-* tablespoons water
side of 9-inch pie pan build- To prepare Filling. In a-
ing up slightly around rim. quart saucepan bring cranber-
Bake in a preheated 350 de- ries and water to a boil Cook,
gree oven 5 minutes. Cool on stirring constantly, until skins
wire rack. To prepare Filling: P«P (about 5 mm.) If neces-
Sprinkle gelatin' on water to sary. break skins by pushing

soften. In a 1-quart saucepan gainst side of pan with wood-
mix together sugar, corn- en spoon. Combine sugar, flour,

starch and salt; gradually stir cinnamon, nutmeg and salt,

in eggnog. Cook over medium Stir into cranberries, Cook,
heat, stirring constantly, until ‘stirring eonstantly until thick-
thickened. Cook 2 additional e™**-

4 °^k .

2
minutes. Remove from heat u^es - ,Add butter and apples
and stir in softened gelatin Jo pan; bring mixture to* bod.
until dissolved.- Divide filling Remove from beat; allow to
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HEATER
This budget-priced circulator
has genuine lifetime porce-
lain finish and the famous,
patented 4-flue firebrick lin-
ing. Holds 60 lbs. of coal and
heats up to four rooms. A
terrific buy!

Priced from $63.50

Groffs
Hardware

New Holland/ Pa.

OUR COMPETITION TELLS US THAT
WE'RE HARD-NOSED ABOUT FERTILIZER?
Long ago, in 1904, we decided to manufacture only the best
possible fertilizer. We discovered that most of our custo-
mers couldn’t afford to take chances with “Bargain-price”
fertilizer. They want Premium fertilizer that takes high
production punishment. The best advertisement we, of
FARMERS’ FERTILIZER WORKS have, is the many satis-
fied customers.

True, FARMERS’ FERTILIZERS may cost a little
more to buy, but our many customers find that whatever
extra they pay is well worth the higher yields they produce
season after season. Remember
FARMERS’ FERTILIZER “As good as the best, and bet-
ter than the rest” Call us now, for prompt service and

. premium fertilizer.

FARMER'S
FERTILIZER WORKS

SINCE 1904
PREMIUM FERTILIZERS AND DONEGAL PLANT FOOD

leLIZABETHTOWN, PA. 17022 PHONE: (717) 367-1211

we recommend
MAT DUPONT
EXARMEX

DIURON WEED KILLER
for weed control in alfalfa

• ECONOMICAL • LONG LASTING
• EFFECTIVE • EASY-TO-USE

SEE US TODAY!

iiinmiAiMiiii
Smoketown, Po. 397-3539

cool. Meanwhile, prepare
Cheese Pastry.

To prepare Cheese Pastry:
Into a large mixing bowl sift
together flour and salt. Add
cheese. Cut in butter with a
pastry blender or two knives
until mixture resembles small
peas. Sprinkle water over flour
mixture, 1 tablespoon at a
time, mixing lightly with a
fork after each addition. Gath-
er up dough with fingers;
shape into a ball. Divide dough
into 2 balls; about % for bot-
tom and! % for top. On a light-
ly floured board flatten larger
ball slightly and roll %-inch
thick into a circle 1-inefa larg-
er than diameter of 8-inch pie
plate. 'Fold circle over rolling
pin. daft onto pie plate and
ease pastry into pie plate. Pour
in cooled filling. 801 l remain-
ing % of dough into a rec-
tangle approximately IVz inch-
es longer than diameter of pie
and about % the width of the
pit. Cut dough into strips ap-
proximately % inch wide. Lay
strips from rim to rim across
top of pie in crisscross pattern.
Seal edge of strips to bottom
pastry .by moistening edge of
pastry with water and pressing
end of strips against it with a
fork or teaspoon. Fold extra
dough over and build up on

rim of pie plate. Flute edge.
Bake in a preheated 375 de-
gree oven 30 minutes or until
apples are tender.

* * « *

DELUXE
BUTTERSCOTCH PIE

CRUST:
1 cup rolled oats (quick or

old-fashioned, uncooked)
cup firmly-packed brown
sugar
cup butter or margarine.
melted

FOXING:
% cup firmly-packed brown

sugar
% cup sifted all-purposeflour
V* salt
IVz cupa milk
3 tablespoons butter or mar-

. garble
Vk teaspoons vanilla
% cup whipping cream,

whipped
For crust, heat oats in shal-

low baking pan in preheated
moderate oven (350 degrees)
about 12 minutes. Combine
oats and brown sugar. Add
butter; mix well. Press firmly
onto bottom, and sides of 8-inoh
pie plate. Chill.

For filling, combine - brown
sugar, flour, salt and milk in
saucepan. Cook over medium
heat until thick, stirring con-

(Continued on Page 15)
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New Holland Concrete Products
New Holland, Pa. 354-2114
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Two important things
when borrowing money,

You need a sharppencilplus the specialized financial advice
of Farm Credit to determine how your financial needs can
best be served. Farm production must be maintained, even

, increased if possible.Providing the financing to insure this is
1 FarmCredit’s job.Farm Credit loans are available nowfor any
sound farm need. And, atrealistic rates. Farm -tACr*. |
Credit interest is based on the unpaid balance i
of the loan. That saves you money.

Farm Credit
ASSOCIATIONS

411 W. Roseville Rd„ Lancaster Agway Building, Lebanon
Bh. 393-3921 , ,

. Bh. 273-4506 ,


