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For the
Farm Wife

By Mr*. Richard C. Spence, Food Editor

SPRING CLEANING TREAT

SPENCE
EGG POT PIE

pkg. frozen v*-gc*ables
cup diced celery
hard-cooked eggs, coarsely
chopped
teaspoon salt
teaspoon pepper
teaspoon celery salt ~

teaspoon ground ginger
cans (1014 oz.) condensed
cream of mushroom soup
cups biscuit mix
cup milk EGGARONI

tablespoons butter
tablespoons flour
cups milk
tablespoon horseradish
tablespoons finely chopped
onion
tablespoons finely chopped
parsley

Place frozen vegetables in 2-
quart shallow casserole Top
with diced celery and chopped
eggs Blend seasonings and
sprinkle over eggs Pour undilut-
ed soup over all Combine bis-
cuit mix and milk, stirring to
blend Drop dough bj table-
spoonfuls over top of casserole
Bake in a 450 degree (verj hot)
oven until biscuits are golden
blown and filling is bubbly. 15
to 20 minutes Makes' 4to 5
semugs’

After a hard day of house cleaning, you
are almost too tired to eat, let alone cook.
PERK UP! Your dinner can be easy to pre-
pare. Make an Egg Pot Pie which is a delicious
and complete meal in itself. You will need
only a salad and a few cookies for dessert to
round it off. Without even trying you will have
all the basic food groups included. Today’s
busy homemaker can be an excellent cook with
a minimum of effort by using the convenience
foods, such as fio/en mixed vegetables, cream-
ed soups and, of course, diced hard-cooked
eggs So, go on and finish your house cleaning,
for dinner is under control.

* ♦ #

This casserole of “Eggarom”
can be prepaied early in the
morning, and put in the refriger-
ator for later use. One-half hour
before dinner, put the casserole
in the oven, bake a panful of re-
frigerator biscuits, make a quick
salad and an easy dessert. Your
meal will be readi like magic.

BURN
MONET

Sas t money this winter by
letting us install a Texaco
JetFlame Booster onyour
oilburner.Texacoresearch
and tests in homes prove
this new flame-control de-
velopment can increase
burner efficiency by as
much as 42%. You get
more heat—use less oil.
Give us a call for a free an-

- alysis of your oil-heating
equipment. No obligation.

[Fuel Chief!
We Give S & H
Gieen Stamps

Garber Oil Co.
Texaco Fuel Chief

Burnei Sales & Seivice

105 Fairview St.
MOL'NT JOY, PA

Pli. 653-1821
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2 cups cooked macaroni (Slot
" 7-ox. pkg)
. 1 teaspoon salt

H teaspoon pepper
6 hard-cooked eggs, sliced

I 3 tablespoons dry bread
crumbs

2 medium-sized tomatoes, cut
| In wedges •

Melt butter in a skillet;‘blend
In flour. Add milk and cook over
low heat, stirring constantly, un-
til thickened and bubbly. Stir in
horseradish, onion, parsley, mac-
aroni, salt and pepper. Pour half
of macaroni mixture into a
greased 2-quart casserole. Ar-
range egg slices on top, reserv-
ing sax center slices for garnish.
Pour remaining macaroni mix-
ture on top of egg slices.

Sprinkle bread crumbs over
top of casserole. Press cut sides •
of tomatoes into top of mixture
around edge and sprinkle with
salt. Bake in a 350 degree (mod-
erate) oven for 25 to 30 minutes,
or until tomatoes are tender.
Makes 4 to 6 servings.

An easy way to use left-over
turkey and ham—

TURKEY-HAM CURRY
teaspoons chopped onion
tablespoon chopped green
pepper
tablespoons butter or mar-
garine
cup flour
teaspoon salt
teaspoon cnrry powder
Few grains pepper

%Va cups milk
1 cup cooked, diced turkey
Vz cup cooked, diced ham
6 slices toast
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Brown the onion and green
pepper lightly in the fat Stir in
the flour and seasonings. Add
milk slowly, stirring constantly;

SPRING SPECIAL

Regular Price $166.00

Special Price $l 1995

E. M. HERR EQUIPMENT, Inc.
Willow Street R. D. 1. Pa. Phone 464-3321

cook until thickened. Add turkey
and ham. Heat to serving tem-
perature, Serve on toast. 5 serv-
ings.

'

j. y.
.

NOTE: Turkey-ham curry
may be served on cooked rice
instead of toast.

* •

CHILI-CHEESE
FISHSTICK SANDWICHES

pkg. (9 ox.) frozen (Ishsticka
tablespoons flour
tablespoons butter
teaspoon salt
cup milk
cup shredded American
cheese
tablespoons chili sauce
drops Tabasco
Lettuce leaves

Prepare fishsticks according
-to package directions. Melt but-
ter; stir in flour and salt Grad-
ually blend in milk, stirring con-
stantly until smooth. Add cheese,
chili sauce and Tabasco. Heat
and stir until thickened. Place
lettuce leaf on each slice of
bread. Top each with 2 fish-
sticks. Spoon 3 tablespoons
cheese sauce over each sand-
wich. Serve hot.

* *

Here is a soft, chewey. sweet
confection that is easy to make
It’s rather soft to pack in lunch-
es but is good as a sweet snack

For api

or dessert.
PEANUT BUTTER-RAISIN

CHEWS
1 .cup peanut butter
1 cup corn sirup
1 cup nonfat dry milk
1 cup powdered sugar
1 cup raisins

Mix peanut butter, corn sirup,
nonfat dry milk, and powdered
sugar. Add raisins and mix well.
Press out %-inch thick in an
inch pan. Cut into squares. Chill
before serving. Makes 25 pieces
each about IV4 inch square.

• • • •

CRANBERRY-APPLE CRUNCH
1 cup whole cranberry sauce
1 cup apples, pared & chopped
Vi cup rolled oats, quick-cook-

ing
H cup brown sugar
M teaspoon salt
3 tablespoons flour
3 tablespoons butter or mar-

garine, melted
% cup chopped nuts, if desired

Preheat oven to 350 degrees
Grease a 7x7x2-inch baking pan
Combine cranberry sauce and
apples. Spread in baking pan
Combine rolled oats, brown sug-
ar, salt, and flour. Add meltec
fat and mix until crumbly Sprin-
kle over fruit Top with nuts, if
desired Bake 1 hour. Serve
warm

ROOM BEAUTY
BEGINS

with a visit to

IS Drapery Shop
9 South Duke St., Lancaster

Our assortment o f curtains,
draperies, cafes, cottage sets,
window shades, etc., are meant
for your home.

Complete selection of
Kirsch Drapery Hardware.

Estimates on custom
made draperies.

ointment call 392-1221


