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• For The Form Wife
(Continued from Page 18)

1 teaspoon almond extract
1 pound can whole cranberry

sauce
1 cup heavy cream

Several drops red vegetable
coloring

1 teaspoon vanilla
2 teaspoons confectioners'

sugar
h cup jelly beans (assorted

colors)

Preheat oven to 400 degrees.
Lightly grease bottom of a 15'Ax
lOMsxl inch jelly-roll pan. then
line with waxed paper.

Sift together flour, baking
powder, salt. Beat eggs until
thick and lemon colored. Gradu-
ally beat in sugar, 2 tablespoons
at a time. Continue beating un-
til thick and light. Fold in sift-
ed dry ingredients and almond
extract. Turn into waxed paper
lined pan, spreading evenly
Bake 10 to 13 minutes or until
surface springs back when
pressed with fingers.

Sift confectioners’ sugar onto
clean towel. With sharp knife,
loosen sides of cake Turn out
cake onto sugar. Peel off waxed
paper. Trim off crisp edges of
cake. Starting with long edge,
roll cake m towel. Place seam
side down, on wire rack to cool
Gently unroll cake, remove tow-
el. Spread with whole beny
cranberry sauce (drained) Re-
rcll. Place seam side down on
plate. Chill

Whip heavy cream until thick
Beat in vanilla and sugar Add
red coloring to give a pink col-
or. Frost cake with whipped
cream Garnish with jelly beans.

A PRETTY GARNISH
Lemon cups are simple to

make and provide a colorful
garnish for'meat, poultry, or
fish For a special treat, fill the
cups with lemon or orange ice,
cranberry sauce, mustard sauce,
or sour cream To make lemon
cups; cut each lemon in half,
ream out the juice and save it
for use later. Scoop out the pulp
lining of the shells with a spoon,
or strip it out with the fingers
Cut a slice from the bottom of
each cup so they will stand up-
right Scallop or notch the edges
of the cups if desired For firm-
ly frozen sherbet cups • Fill
cups with orange, lemon, or lime
sherbet or ice and put them on
a tray and keep them in the
freezer until serving time If
possible use large, firm, well-
colored lemons for these cups.

• Have You Heard
(Continued from Page 19)

living with a “screaming moth-
er.” She responds openly and
fiankly, letting her children
know exactly where they stand
Because of her frankness, her
children have no doubts about
what pleases or displeases her

Restrictions, with love, are a
big part of effective discipline
Parents who are fond of their
children see discipline as a proc-
ess of teaching them good ways
to live. The end result of dis-
cipline is basically a feeling in-
side—not a fear of something
outside.

THINGS TO COME

A new physical fitness toy has
been developed for kids from 6
to 60 Called the “Twist ’n Pop,”
the device consists of a handle
with a paddle at each end. A
ball is suspended from the cen-
ter of the handle, and the idea
is to pop it from one paddle to
the other .. A pushbutton door
closer is available for the execu-
tive who wants instant privacy.

The system allows the executive
to close his door by means of a
pushbutton on his desk The
system can be installed in min-
utes; it plugs into a standard

• Form Womtn
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bers participated. They were
Mrs. Michael Grove, Mrs. Rob-
ert Summy. Mrs. Harry Her-
shey, Mrs. Ralph Hostetler, Mrs.
Dave Landis, Mrs. Richard Krel-
der, Mrs. Leroy Esbenshade.
Mrs. Kenneth Martin, Mrs.
Abram Mummnu, Mrs. Clyde
Bucher. Mrs. Nelson Hess, Mrs.
John Brubaker, and Mrs. John
Garber.

The next meeting will be held
April 25 at 7:30 p.m. in the Lit-
itz Church of the Brethren when
Society 1 will be entertained.

SOCIETY 28

No. 28 recently held their meet*
Ing in the Strasburg Fire Hall.

Mr*. Roy Book and Mrs. Wil-
liam Dean served as hostesses.
Mrs. Ruth Bare led in devotions.

Mrs. John Beyer, staff assist-
ant for the Lancaster County
Unit of the American Cancer
Society, showed a film "Invest-
ment in Life".

The group voted the Farm &

Home Center as their county
project.

The next meeting will be held
at the home of Mrs. Elvin Hess,
Strasburg Rl. on April 25 at
7’30 p.m.

SOCIETY 27
Society of Farm Women 27

met at Donegal Presbyterian
The Society of Farm Women Church to entertain Society 2

CERTIFIED MAINE GROWN

SEED
POTATOES
• Cobblers • Superiors
• Kotohdins • Bliss (Red)

• Kennebecs • Norlon (Red)

All varieties available for delivery now

Phone for new low prices

Smoketown, Pa. 397-3539

• I havi
! NAMI

No Other Protein Need When You Feed

USE ONLY Vi LB. SPECIAL TANVILAC
PER HEAD PER DAY WITH CRAIN AND
ROUGHAGE GET BIGGER PROFITS

| FOR MORE PROFITS—MAIL COUPON ;
[ THE TANVILAC COMPANY, INC. |
• (th A Corning Aves, lox M, Highland I
J Park Station, Dos Moines 13, lowa {
| • Please Send Me Additional Informa- •

• tion about Special Tanvilac I
.Cattla

! ADDRESS.

SPECIAL
TANVILAC
Feeders Say ...

"Tbe Most Economical
Feeding Plan of Alf"

No trouble with scours or oatlto
going off feed. You’ll be more them
satisfied with our feeding promu*
for you’ll get healthy stocK, qultM
gains at low cost. Remember, thm*|
a FEED LOT PROVEN TANVILAO
CULTURE PRODUCT FOR EVERY
FARM FEEDING PURPOSE.

C. 0.
BIRD-IN-HAND

NOLI
LOCAL DISTRIBUTOR

Phone Lane. 397-0751

Mrs. Luke Brubaker = lcd .devo-
tions.

Mrs. John Hershey, president,
was in charge. Mrs. William
Powers spoke on "Women of the
Bible." Hostesses were Mrs.
John Wolgemuth, Mrs. Leon
Schnupp, Mrs. Harold Gerber
and Mrs. Herbert Frey.
• The next meeting will be April
•23 at 7:30 p.m. at the EUB
Church, Mount Joy. Speaker will
be Dr. Richard Canfield. Hus-
bands and guests are invited.

SOCIETY 3
The Society of Farm Women

1 will entertain Society 3 at a
covered dish luncheon at the Lu-
theran Church, Lincoln on Sat-

urdiiy, April 6. The f ueit speak*
er will be Mrs. Richard Peters,
Lancaster, who will present a
demonstration on “Origami."

Hostesses for the meeting will
be Mrs. Neil Clark, Mrs. Leon
Ulrich and Mrs. James Roth.

African violets, gloxinia and
other hairy leaved plants should
be dusted with a s o f t brush,
without use of water, according
to Extension horticulturists at
Purdue University. Smooth foli-
age plants should be washed
with water to remove dust and
grime.

To the Young in Heart, Life is
A Perpetual Exclamation Point.


