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For the
Farm Wife

By Mis. Richard C. Sprac*. Food Editor

SPENCE
PEPPERMINT TOPPED

FUDGE CAKE
cup sifted enriched flour
cup sugar
cup firmly packed light
brown sugar

Vi teaspoon baking soda
*i teaspoon salt
H cup cocoa
Vi cup shortening
% cup buttermilk
1 egg yolk
1 teaspoon vanilla extract
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Peppermint Fluff Frosting*
Sift together all dry ingredi-

ents. Blend in shortening and
buttermilk at low speed with
electric mixer. Then beat two
minutes at medium speed. Blend
in egg yolk and vanilla. Beat for
additional two minutes at medi-
um speed. Pour into a greased,
waxpaper-lined 8-inch square

Prize-Winning Cakes
Anyone who admits to being a cook takes

great pride in turning out a beautiful-looking,
delicious-tasting cake. One need never want
for a cake recipe; they can be found in maga-
zines, newspapers, food package wrappers,
greeting cards just about anywhere. In fact
some companies send recipe fivers along with
their monthly statements. So keep your eyes
open you might be missing a treat.

An ideal example of a prize-winning cake
is Peppermint Topped Fudge Cake. Made with
buttermilk and cocoa, it’s a perfect chocolate
cake made by the conventional method. The
Peppermint Fluff Frosting uses the egg white
leftover from the batter recipe.

pan. Bake in preheated 350 de-
gree oven, 30 to 35 minutes, or
until done. Cool 10 minutes on
wire rack. Remove from pan.
Cool and frost.

•PEPPERMINT FLUFF
FROSTING

1 egg white
VA to IVz cups sifted confec-

tioners’ sugar
14 teaspoon vanilla extract
2 tablespoons light corn syrup
2 tablespoons crushed pepper-

mint candy
Pink or green food coloring,
optional

Beat egg white until soft peaks
form. Gradually add sugar; beat
until dissolved and frosting
stands m peaks. Add vanilla and
corn syrup; beat until frosting
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DOUBLE-DUTY
DOLLARS

Makeyour savings do double-duty these
days! While they act as a reserve fund
for future needs, makeyour savings cam
for you, too. Our insured savings ac-
counts offer a better-than-averagereturn,
with safety. Ask about them.

ACCOUNTS
INSURED TO $15,000
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QJavinps and/aan «
ASSOCIATION OF LANCASTER

25 North Duke St.
Phone 393-0601.

Mon. thru Thurs. Fii.

■fain hold* stiff p«oks. Add Combine chocolate morsels, shortening, eggs, egg yolk, vt
food coloring, If desired, and water and Instant coffee; place nillt and salt In bowl and ml;
stir In peppermint candy. over hot (not boiling) water, thoroughly. Blend In flour ml;

« « • • stirring occasionally till choco* lure alternately with meltei
BiiMriMMu _ late melts. Remove from wa- chocolate mixture. Pour inti
FUDuEnOON CAKE ter . Slft flour> togWng powcjer greased 13x9x2-inch pan two

and baking soda and set aside, thirds of the cake mixture
Combine sugar, sour cream, (Continued on Pago 11)Coconut Mixture:

1 egg white
1 tablespoon water ■

1 teaspoon vanilla
M cup sugar
1 7-ounce package ({ cups)

packaged, grated coconut
1 tablespoon dour
K teaspoon salt

Combine egg white, water and
vanilla; beat till foamy. Add
sugar gradually and continue
beating until stiff, glossy peaks
form. Fold in coconut, flour and
salt and set aside.

Cake Mixture:
1 cup chocolate morsels

(semi-sweet)
H cup water
1 teaspoon instant coffee
2 cups sifted flour
1 teaspoon baking powder
1 teaspoon baking soda
1 cap sugar
94 cap sour cream
H cap shortening
2 eggs
1 egg yolk
1 teaspoon vanilla

teaspoon salt

Two important things
when borrowing money

You needa sharp pencil plusthe specializedfinancial advice
of Farm Credit to determine how your financial needs can
best be served. Farm production'must be maintained, even
Increased if possible. Providingthe financingto insure this is
Farm Credit's job.Farm Credit loans areavailableTiowforany
sound farm need. And, at realistic rates. Farm Cft*.
Credit interest is based on the unpaid balance
of the loan. That saves you money. *)B

Farm Credit
ASSOCIATIONS

111 W.Roseville Rd., Lancaster Agway Building, Lebanon
Ph. 393-3921 Ph. 273-4506

Save
at

Save Rite
market

743 S. BROAD ST.
LITITZ, PENNA.

Dear Long and Bomberger:
With all this rain we’ve had, I’ve become very interest-

ed in my roof. What can you do for me?

Signed:
Leaky

Dear Leaky:
For roof repairs, we’ve got cedar shingles, both sawn

and hand split, in the short (repair) sizes. Of course, we have
them full size, too, for new roofs as well as asphalt, slate and
asbestos shingles. For patio roofs, we offer a choice of three
colors in fiberglas.

Incidentally, if your window sash has weathered, you
don’t need a whole new frame. See us for replacement sash.

Yours truly,

HOME CENTER
45 North Broad St. in Litltz

Phone: 626-2123

YOUR REMODELING HEADQUARTERS
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