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CRANBERRY SPARKLE
by Kirs. Richard C. Spence

Bright red, tart-flavored cran-
berries contribute mostly color,
flavor and variety to everyday
meals. They also furnish small
amounts of valuable nutrients
needed by the body such as
Vitamin A, for clear healthy
skin and normal eye vision at
night; Vitamin C for healthy
gums and building up resistance
to disease; and small amounts
of calcium, iron and phosphoi-
us.

red to dark red according to
the variety. The dark red ber-
ries are somewhat smaller and
have a sweater flavor.

These tart berries are rich in
pectin, a jellying substance,
making them popular for jams
ind jellies

Scientists find that unstrain-
ed sauce has 75 to 80 per cent
of the original Vitamin C of
the fruit, but stiained sauce
loses practicially all of this vita-
min as does bottled cran-
berry juice However, some
cranberry cocktail on the mar-
ket today has been fortified
with extra amounts of Vitamin
C

Good quality cranberries
should have a fresh, plump ap-
pearance, combined with a high
Iqster and firmness The red
color may vaiy fiom a bright

the refrigerator for a long time
if kept at a uniform tempera-
ture, but freezing will keep
quality better. Avoid putting
cold berries in a warm room
since the worm air causes them
to sweat and encourages decay.
Wash cranberries Just before
using them.

This tart fruit is a popular
meat accompaniment and
brightens up many other foods.
Try cranberry sauce on waffles,
pancakes or steamed pudding.
Or add chopped cranberries to
your favorite muffin recipe or
breakfast bread for a welcome
change.

The tangy flavor of cranberry
juice is nice served as an ap-
petizer and combined with other
juices such as pineapple, grape,
orange or grapefruit, adds a
rosy hue as well as a piquant
flavor. Add a scoop of sherbet
to give cranberry juice a party
touch for luncheons or dinners.

CRANBERRY TEA BISCUITS
2 cups sifted all-purposeflour
3 teaspoons baking powder
\k teaspoon, baking soda
1 teaspoon salt
3 tablespoons shortening

Freezing cranberries is easy.
If you buy the berries in bulk,
do not wash but pack directlv
into freezer-type bQX or bag. Fill
the container to the top but do
not crowd, seal and place in i egg
freezer. Some berries come in i cup jellied,cranberry
cellophane bags. If the bags sauce, crushed
have small holes in them, you i/4 cup sour cream
better place in another freezer- Grated cheese
type bag and seal tight before Sift dry ingredients together,
placing in freezer. and cut in shortening. Beat egg

Cranberries can be kept in until creamy, add cranberry

WBTBmr it!

Texaco Fuel Chief... the
finest heating oil money
can buy! Texaco Fuel
Chief is today’s top-qual-
ity heating oil. Result of
the most exhaustive re-
search in the heating oil
field. You’ll find Texaco
Fuel Chief dependablein
quality, delivery after de-
livery. It’s clean burning.
And it’s economical-
gives complete combus-
tion from every drop. Or-
der Texaco Fuel Chief to-
day.We’ll fill jourfuel-oil
tank promptly.

(Fuel Chief!

We Give S & H
Green Stamps

Garber Oil Co.
Texaco Fuel Chief

Burner Sales & Service

103 Fairview St
MOUNT JOY. PA

Ph. 653-1821

we recommend
mjr DUPONTBQLarmex

DIURON WEED KILLER
for weed control in alfalfa

• ECONOMICAL • LONG LASTING
• EFFECTIVE • EASY-TO-USE

SEE US TODAY!

Smoketown, Pa. Phone 397-3539

sauce and sour cream, and add
to first mixture. Roll out on
floured board and cut into
square biscuits. Place on baking
sheet and sprinkle with grated
cheese. Bake 15 to 20 minutes at
400 degrees.

• i *

STRIPED CRANBERRY
BREAD RING

van (8 ounces) whole berry
cranberry sauce
cup firmly packed brown
sugar
cup finely chopped nuts
cup quick-cooking oatmeal
(uncooked)
to % teaspoon cinnamon
packages refrigerated
bake-and-serve biscuits
(20 biscuits)
cup confectioners sugar
teaspoon lemonrind
to 2 tablespoons cranberry
juice cocktail

1
%

1

Combine cranberry sauce,
brown sugar, nuts and oatmeal;
mix well. Separate biscuits and
place about 1 tablespoon cran-
berry mixture on each biscuit.
Place biscuits in a well-buttered
9-inch ring pan so that cran-
berry mixture is between each
biscuit (biscuits will be stand-
ing on end in pan). Bake in hot

oven (400 degree*) for. 20 to 29
minute*. Cool 5 minutes, then
loosen edges end turn out on
rack to cool slightly.

Blend confectioners sugar
and lemon rind with enough
cranberry juice to give a good
spreading consistency. Spread
over coffee ring while ring is
still hot. Serve warm.

CRANBERRY COCONUT
HAYSTACKS

2 . cant (1 pound each)
Jellied cranberry aauce

1 package (12 ounces) frozen
pound cake, defrosted

8 well-drained canned apricot
halves
cups heavy cream, whipped
cup confectioners sugar
teaspoon vanilla extract
cup shredded coconut,
toasted

Cut each roll of cranberry
sauce into 8 slices. Cut pound
cake into 24 slices, then cut
slices into rounds the same dia-
meter as the cranberry sauce.
Make stacks using 3 slices of
pound cake and 2 slices cran-
berry sauce. Top with apricot
half, I'ound side up. Whip cream
with confectioners sugar and

(Continued on Page 15)

SPECIAL VALUES
GOLD SEAL ICE CREAM SALE

NOVEMBER 21 THRU 27

Regular Prcie $l.OO % Gal. JP /

SALE PRICE O % G,L

100% GUARANTEED WATER PROOF
INSULATED LEATHER SILOES $20.75 PR,

RED INSULATED HUNTING COAT $lO.lO EA.~
MATCHING INSULATED PANTS $ 9.25 PR.

WE HAVE MEN’S AND BOYS’ NYLON
QUILTED AND CORDUROY JACKETS

THIS WEEK'S SPECIAL
Miscellaneous Baby Wear
Reduced For Quick Sale

WE WILL BE CLOSED ON THANKSGIVING DAY
STORE HOURS: 7:30 A.M. to 9 P.M. Except Wed. &

Sat. 7:30 to 5 P.M. Closed Sunday
Clothing, Shoes, Houseware, Hardware and

General Merchandise

GOOD'S STORE
R. D. 1, East Earl, Penna. Ph. 445-6156

1 Mile North of Route 23 Along Route 625

lightweight concrete building block
HOLLAND STONE • READY-MIXED CONCRETE

MMewmmJBOLLANDm CONCRETE
New Holland, Penna, 717 354-2114


