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Farm Wife and Family
By Mrs. Richard C. Spence. Food Editor

APPLE COOKERY
Apples ore undoubtedly one of nature's

most delicious gifts to mankind. Piled in a
fruit bowl, the red and yellow varieties make
a pretty, appetizing picture. Hold a polished
specimen in vour hand and bite through the
shiny skin The crisp, juicy fruit is cool and
refreshing to the taste buds.

Apples are delicious cooked, as well as
raw. Apole Crisp is a luscious baked dessert.
The fruit slices are sprinkled with sweet
molasses, then topped with a mixture of mo-
lasses, cinnamon, butter and flour, for a rich,
crisp crumb crust.SPENCE

MOLASSES APPLE CRISP surface,' Bake in a 375 degree
oven 50 minutes. Serve warm
with Molasses Hard Sauce*.cups sliced cooking apples

(4 Urge apples)
cup sugar, divided ’MOLASSES HARD SAUCE
teaspoon nutmeg V» cup butter or margarine
teaspoon salt 2Vi cups sifted confectioners’
teaspoon cinnamon, divided sugar
tablespoons molasses, di- 1 tablespoon milk
vided

_

2 tablespoons molasses
tablespoons butter or mar- Cream butter. Add confection-
garine ers’ sugar alternately with milk
cup sifted all'-purpose flour and molasses Makes 1% cups.

Pare and core apples; cut into APPLE-CHEESE COBBLER
thick slices. Mix together

Vi cup of the sugar, nutmeg, 4
salt, and V* teaspoon of the cin-

cups apples, pared and
sliced
cup sugar
tablespoon quick-cooking
tapioca
teaspoon cinnamon
teaspoon salt
cup water
tablespoons butter or mar-
garine
cup flour, unsifted

namon Alternate apples and_ Vi
sugar mixture in a greased 6xlo-. 1
x 2 inch baking dish Spoon 4 ta-
blespoons of the molasses over Vz
the top Mix together remaining V-i

cup sugar, 1 tablespoon molas- Vi
ses, 14 teaspoon cinnamon, but- 2
ter, and flour to a crumb con-
sistency. Sprinkle evenly ovei 1
<L -x •» ft ff rff

DOUBLE-DUTY
DOLLARS

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

ACCOUNTS
INSURED TO $15,000

IFIRST FEDERAL!
taringsand4Qan
ASSOCIATION Of LANCASTER

Ift teaspoons baking powder
ft (caipoon salt
2 or 3 tablespoons shortening,

aa desired
ft tablespoons milk
ft or 1 cup sharp Cheddar

cheese, shredded, as desired
Combine apples, sugar, tapio-

ca, cinnamon, ft teaspoon salt,
water, and butter-or margarine
in saucepan. Cook over low heat,
occasionally stirring gently, until
apples are almost tender. Mix
flour, baking powder, and ft
teaspoon salt thoroughly. Mix in
shortening with pastry blender
or fork until well blended. Stir
in milk slowly, using just
enough to make a dough that is
soft but not sticky. Turn dough
out onto lightly floured surface
and roll into 8 by 10 inch rec-
tangle. Sprinkle with cheese.
Roll as for jelly roll abd cut in
ft-inch slices. Pour hot apple
mixture into Ift quart baking
pan. Arrange dough slices on top
of apples. Bake 20 to 25 minutes,
or until lightly browned in a 425
degree oven. Makes 6 servings.

* * • «

CRAN-APPLE CREAM SALAD
1 package (3 ounces) cherry

flavor gelatin
1 cup boiling water
Vb cup orange juice
1 package (8 ounces) cream

cheese
1 can (8 ounces) whole jellied

cranberry sauce
Vs teaspoon orange rind
V* teaspoon salt
2 cups chopped unpeeled red

apples
1 cup cottage cheese
1 cup chopped unpeeled red

apple
In a bowl pour boiling water

over gelatin; stir until dissolved
Stir in orange juice. Meanwhile,
in a small mixing bowl beat
cream cheese until soft and
creamy Very gradually beat in
cranbeny sauce until smooth.

Boat In orange rind and salt.
Gradually beat in gelatin mix-
ture. Chili until jelly-like in con-
sistency. Fold in 2 cups apples.
Turn Into ring mold. Chili until
ilrm. Turn out onto lettuce-lined
plate. Combine cottage cheese
and 1 cup apple. Spoon into cen-
ter of mold.

TAFFY SPICED APPLES
cup molasses
cup sugar
cup water
teaspoon each cinnamon and
nutmeg
teaspoon each ground cloves
and ginger
tablespoons lemon Juice
large apples
Whipped cream

In 10-inch skillet, combine
molasses, sugar, water, spices
and lemon juice; bring to a boil.
Peel and core apples. Add to
molasses mixture; cover and sim-
mer 15 minutes. Uncover and
simmer 30 minutes longer. Spoon
syrup over apples frequently.
Cool in syrup. Serve with
whipped cream. 8 servings.

APPLE CHUTNEY
1 can (20 ounces) apple slices
Vs cup raisins
% cup molasses
Vs cup vinegar
Vs teaspoon salt-

Dear Long and Bomberger:
Let’s face it winter is coming. What do you have to

help me get ready for it?
Signed:

Conservative

Dear Conservative:
Of course, we have all the usual materials like caulking,

spouting, rooting, siding and insulation. But here are a few little
known specialities that will help maintain your concrete and
asphalt from the freeze-thaw cycle.

• Krac-Kalk butyl sealer for black top, concrete joints
and foundations. Easy to apply with caulking gun.
Only 98c a tube.

• Monsy Top Kote Driveway Sealer 5 gal. $4.95
• Sakrete Black Top Patch for holes. 80 lb. $1.90
• Top-N-Bond, a self-bonding epoxy cement mix for

paving or steps.

Come on in and we’ll talk over the best ways to solve your
problems.

Your truly,

1 teaspoon ginger
1 teaspoon dry mustard
1 tablespoon curry powder

Combine oil Ingredients ii
saucepan. Bring to a boil, stn
ring occasionally. Reduce luv
and simmer 15 minutes. Sen*
hot or cold as meat nccompnu
ment. Keeps well on pantry she!,
or in refrigerator. Makes 3 cups

APPLE-MINCEMEAT CRISP
2 cups prepared mincemeat
Vi teaspoon orange rind, grat

ed, if desired
4 cups apples, pared and

sliced
Vt cup brown sugar, packed
Vt cup instant nonfat dry milk
\\ cup rolled oats, quick-cook-

ing
% teaspoon salt
V: teaspoon cinnamon
2 tablespoons butter or mai-

garine, melted
Combine mincemeat and or-

ange rind. Arrange half the ap
pie slices in a 7x12x2-inch bak
ing pan, greased; top with halt
the mincemeat mixture. Repeat
layers. Combine brown sugar,
nonfat dry milk, rolled oats, salt
and cinnamon. Add melted fat
and mix until crumbly. Sprinkle
over mincemeat. Bake 30 to 35
minutes, or until apples are ten-
der, in a 350 degree oven. Makes
9 servings.

Save
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Save Rite
MARKET
743 S. BROAD ST.
LITITZ, PENNA.
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25 North Duke St.
Phone 393-0601
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YOUR REMODELING HEADQUARTERS

HOME CENTER
45 N. Broad St. in Lititz

Phone: 626-2123


