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Farm Wife and Family

By Mrs. Richard C. Spevce, Food Editor
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are generally low to medium
priced cuts Less meaty cuts
such as short ribs and shank can
be combined with beans —
limas, navy or pea beans — to
boost the protein content of the
main dish

To get meals out of the mud-
wimter do drums, try a few new
dishes—sa 1erbraten, sweet and
sour pork, short ribs and limas
or fish fillets baked with cheese
or tomatio sauce.

If you make a stew, be ad-
venturesome. Try a new season-
ing; using etther curry powder,
ginger, mace, rosemary, chili
vowder or dry mustard to add
a new taste. Shiced black or
green olives also add to flavor
and appearance. How about try-
ing a different vegetable too?
Your family might enjoy a
stew with eggplant, Chinese
cabbage, yellow turnip or par-
smips added to the usual car-
vots and tomatoes In fact, stews
are a good way to introduce a
new vegetable to the famly

[

FREE

analysis of your home olfs
heating equipment, Our

specially tralned men will

tell you if it needs cleaning,
adjustment, or minor part

replacement. They’ll show

Yyou how to improve your

burner with Texaco’s new

Jet Flame Booster that can

Increase burner efficiency

up to 42%. Give us a call,
Wo obligation,

Fuel Chief

DIL HEATING EQUIPMENT

eals For The Thrifty

The late winter food budget 1s often caught
1n the squeeze between high food prices and the
need to budget for remaimning holiday bills. Pro-
temn usually accounts for a large proportion of
any food budget, so economizing on meat and
fish 1s a good way to ‘‘ease the squeeze

Even with today's prices, you can econo-
% mize on meat A little more time spent cooking
4 and a dash of spices — and 1magination — can
turn less tender. less eipensive cuts of meat
% 1nto a famly-pleasing dinner Those less tender
* cuts of meat require slow, gentle cooking in
. ¢ moist heat by braising, stewing or cooking 1n

Shoulder and arm cuts, round steaks and
roasts, breast and shank meat and frozen fish

since the flavors are so well
blended together.

T ak e advantage of another
characteristic of meat, spice and
vegetable combinations. Cook
them a few hours ahead of
time so the “flavors have a
chance to blend well. Many
dishes seem fo taste bes. after
standing cooked for a few hoars
in the refrigerator.

CORNED BEEF CASSEROLE

2% cups (7 oz.) shell macaroni,
uncpooked

can (12 oz.) corned beef,
diced

1

2 cups (8 oz.) diced Cheddar
cheese
1 ean (103 oz.) condensed

cream of chicken soup

1 cup milk -

1% cup chopped onion

2 slices bread

2  tablespoons butter, melted

Cook macaroni according to
package directions; dram. Com-
bine macaroni, corned beef,
cheese, soup, milk and onion;
blend thoroughly Turn into 2-
qguart casserole Trim crusts
from bread and cube; toss in
butter. Arrange around edge of
casserole. Bake in a preheated
350 degree oven 45 minutes or
until golden brown; allow to
stand 10 munutes before serv-
ing. Makes 8-10 servings.
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MEATBALL -
AND RICE CASSEROLE

1 pound lean ground pork or
beef

% cup fine dry breadcrumbs

¥, cup whole or skim milk

2 tablespoons chopped onion

1 teaspoon salt

1 teaspoon Worcestershire
sauce

2 tablespoons fat er oil, if
desired

2  cups cooked tice

1% cup thinly sliced celery

% cup finely chopped green
pepper

1 10% oz. can condensed
cream of mushroom or
celery soup

15 cup water

15 cup shredded Cheddar

cheese, if desired

Combine ground meat, bread-
crumbs, milk, onion, salt, and
Worcestershire sauce. Shape
into 18 meatballs about 1%
inches 1 diameter. Brown
meatballs in fat, if desired, or
in an ungreased fry pan. Pre-
heat oven to 350 degrees. Place
meatballs in a 2-quart casse-
role. Mix rice, celery, green

Exclusive Super-Sweep

pickup gets

the

short hay you’ve
been leaving behind!
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Now you can sweep up most of the short hay and
straw you've been leaving behind! New Holland’s
exclusive Super Sweep baler pickup has six bars
of 20 closely-spaced teeth—a total of 120 hay-
picking fingers. These curved fingers keep n
constant contact with the crop, leave the field
clean. Super-Sweep is standard equipment on

wire-tie Hayliner® 268,

269 and 272 balers;

optional on twine-tie models. Stop in soon for full
details; ask for a demonstration. And remember:
New Holland Purchase Plan financing makes it
easy for you to own the best!
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We Give S&H
Green Stamps

Garber Oil Co.

Texaco Fuel Chief
Heating 0il

105 Fairview St.
MOUNT JOY, PA.

Ph. 653-1821
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R. D. 3, Lititz, Pa.
350 Strasburg Pike, Lancaster

Phone: Lanc. 397-5179 — Strasburg 687-6002 — Lititz 626-7766

ﬁepper, soup, and water. Pour
mixture over meatballs. Bake
40 to 45 minutes. Top ‘with
shredded cheese, if desired.
Bake 5 minutes longer, or un-
t1] cheese is melted and Lightly
browned. Sprinkle with paprika.
Garnish with parsley, if desir-
ed 6 servings.

NOTE: Meatball and rice cas-
serole can be baked in an oven-
proof dry pan. Brown the meat-
balls, dramn, add the rice mix-
ture and bake.

Thistecipe has about 270 cal-
ories per serving if made with
lean ground meat, skim milk
and celery, ommiting fat and
cheese,
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MEAT AND
VEGETABLE CASSEROLE

1  10-0z. pkg. frozen lima
bheans

1% cups thinly sliced carrots

1 cup boiling water

115 1Ibs. regular or lean ground
beef or pork

2  tablespoons chopped onion

1 tablespoon fat or oil, if de-
sired

1 10%-o0z. can condensed
cream of celery or mush-
room soup

34 cup vegetable liquid

1% teaspoons salt

14 teaspoon thyme

6 tomato slices, 34 in. thick

15 teaspoon salt

2  tablespoons grated Parme-

san cheese, if desired

Add lima beans and carrots
to boiling water. Cook, covered,
until tender, about 15 or 20
minutes. Drain, reserving %
cup cooking liquid. Preheat
oven to 350 degrees. Cook
ground meat and onion in fat

or in ungreased fry pan until
lightly browned and onien is
transparent. Pour off drippings.
Add soup, vegetable liquid, veg-
etables, salt, and thyme Mix
well. Rowr into a 2-quart cas-
serole. Arrange tomato shces on
top of muxture. Sprinkle with
salt and cheese. Bake 35 to 40
minutes 6 servings.

Calories per serving: About
460 if made with regular
ground beef, fat, mushroom
soup, and cheese; about 310 if
made with lean ground beef
and celery soup, with fat and
cheese omitted.
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SWEDISH
SURPRISE CROQUETTES

tablespoons butter

cup regular all-purpese
flour

cup milk

cups cooked elbow maca-
roni

cups cottage cheese,
drained R
teaspoons minced onxo
teaspoon salt

teaspoon diil weed
Dash of pepper
(Continued on Page 11)
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Self Service

SHOES

2750 Columbia Ave,
Lancaster
Lane. Co.'s Largest
Shoe Store
All 1st Quality
Super Low Prices
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YOUR CHICKS MAKE

IMPORTANT
INCREASE THEIR GAIN BY 5%

Laboratory of VitaminTechnology

Chicago reports that chicks fed from egg to 8 weeks
with 1% KELP MEAL in Good Quality Feed show-
ed 5% GREATER WEIGHT GAIN on

See Us For Full Details Now!

100K & RANCK, Inc.

GAP,R.D.1PA, 17527
Phone 717-442-4171
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GET YOUR TRACTOR
READY FOR SPRING NOW

You'll be busy later on, and so will we.
That's why we offer special eff-séason
service now. That's why you can SAVE )
TIME . . . SAVE MONEY, if you avoid
the last minute rush. We have specially
trained hanics and special service
tools, using ‘only genvina-parts, to asure

SN

ALLEN H. MAT1

Denver New Holland :




