
20 Lnncnsloi* Funning. Saturday. March 14.1970

Easter,
(Continued. fiom Cage 17»

the ■>!u I 1 oi mil If haul cooked
«gg* mo pooled. keep Iho in to
fiigeiato.l in .i Him wiap

Don'! koop h.nd cookod eggs
for moio lli.m 7 to 10 tlavs under
i of i iuor.it .on

Tho piooii discoloiaiion tli.il
sometimes appeals between tho
while and I ho yolk of a haul
cookod oap logits from a cho.m
cal icaclion between sulfui in

tho wh.to and non m tho volk
This discoloiation is unatti active
but haimlcus Cooking eggs at
low tempo!atuic and cooling
promptly will help pievcnt it

Ileie ait some other lip* for
success with egg cookeiv

To av oid cuulling. add hot liq-
uid a little at a lime to beaten
eggs. stiiung constantly If you
use the reverse older, and add

eggs to tho miMiiio. the ioMilt
will bo lumpy u. cm died be
ciiiiso (ho hoi in.Mino w.ll cook
tl.o eggs immodi.iii lv

Foi g oati si volume, have egg
whili* at loom ti inpoiaturo bo
foie boating Hut since eggs
separate moio loadilv when cold,
sipaiato them at once after le
moving them fiom the n-frigera-
lor and then lot them waim up
to loom tempeiatiuo

Foi ciiitauls and souffles. set
the bakin, di-h in a pan of hot
watei

Make luid meiiugues on a dry
day and stoic in n diy place or
oi package ,n an ai.light contam-
oi and keep f.ozen until needed
If made on a vcy humid dav.
meiingues may be gummy.

Remembci that one egg is cqui

valent to one tablespoon of floiu'
if you aie using eggs for thicken-
ng pie filling, salad dressing,

sauces 01 puddings

Pioper Egg Storage
Piopei home stoiage of eggs

Garber Oil Co.
Texaco Heating Oil
Burner Sales & Service

MOUNT JOY. PA.
Ph. 653-1821

will help piobrl the health of the 'hell and koop their natural
vour family and youi budget quality longei.

IK su eto huv fresh ergs It If you have moie eggs on hand
i, a safe Mile of the thumb to than you can conveniently me
go! no moio than a week’s sup within two weeks, keep the older
pi\ of eggs at a time. I’ndei the eggs for baking or other cooking
bi st storage conditions, eggs can puiposes . Kemembei that fresh
lemaln at their peak fieshness eggs aie more appealing for lab-
foi seven to eight days aftei le use
they aie laid Lcflovei egg yolks should be

Store eggs huge end up in
special rcfiigeratoi lacks, in a
covcied container oi in then
clean, modem cartons The car-
ton piovides a convenient meth-
od of handling eggs in the k.lch
cn work aica

Storing them large end up will
keep the yolk fiom sticking to

coveted with cold water and stor-
ed in the icfrigcrator in a tightly
closed containei. Use within a
day or two

Extra egg whites should also
be icfngerated promptly in a
tightly closed container and used
within a day oi two Don’t cover
the egg whites with water.

State Gives True-False
Quiz on Public Welfare

To clarify misconceptions and
di cpel myths sunounding pub
he assistance in Pennsylvania,
the Office of Family Seivices,
State Department of Public
Welfare, has issued the follow-
ing true or false quiz accom-
panied by official answers

10 Public assistance does not
mean cash payments only

1 Rural communities have
the highest peicentage of popu-
lation receiving assistance

2 Almost all persons receiv-
ing public assistance aie able
bodied employables and should
be working

3 All adults receiving public
assistance are unemployed

11. You don’t have to be on
cash assistance in older to be
eligible for food stamp or medi-
cal assistance piograms

12 All money earned by per-
sons receiving public assistance
must be deducted from then-
assistance check

13 Not all families on cash
assistance receive the maximum
allowance
(For the Welfare Department’s

inswers, See Page 25 )

4 Assistance allowances do
not include money foi house-
hold furniture, equipment, le-
piacement and repairs of ap
pliances

5 Persons on public assis
tance who own their own homes

SAVE AT
BOB’S
Save Rite

market
743 S BROAD ST.
LITITZ. PENNA

Hoars: Mon. thru Sat. 9 to 9
Sunday 9 to 5

have to “give” their propeity to
the State.

6 To be eligible for public as-
sistance in Pennsylvania, an ap
plicant must have lived in the
State for at least one year

7 Once a family is put on
public assistance it stays on in-
definitely

8 Most public assistance re-
cipients aie nonwhite

9 Significant changes are
seldom made in assistance al-
lowances

SUPER
SHOES

Self Service
2750 Columbia Ave.

Lancaster

Lane. Co.’s Largest
Shoe Store

All Ist Quality
Super Low Prices

Eggs, Spring—AllGoTogether
The delicate flavor of eggs is

e.i«ilv masked by off-flavors pick,
cd up iiom other foods. To pre-
vent off-taste, don't store eggs
next to cheese, citrus, flth or
other aiomatlc foods.

It is impoitant to remember
that eggs kept at room tempera-
ture will lose more quality in
one day than they would in one
week under proper refrigeration.

Refugeiated at 45 to 55 de-
grees. eggs will keep their food
value provided they’re used with-
in a reasonable period of time

For that exlia-special Easter
breakfast or brunch serve Goo*'
this way

BACON WITH CREAMED
EGGS ON CORN BREAD

3 tablespoons butter or mar-
garine
cup flour

h teaspoon salt
3 cups milk

cup sliced celery
3 tablespoons chopped pimien-

to
l > cup sliced pitted ripe olives

2 teaspoon prepared mustard
4 hard-cooked eggs
Corn bread

Melt butter or margarine in a
saucepan, blend in salt and flour.
Add milk slowly Cook, stirring
constantly, until thickened Add
celery, pimiento, olives, and mus-
taid. Blend well Heat 10 minutes
Cut eggs into quarters and ar-
range on coin bread. Spoon
ci earn sauce over all. Serve hot
with bacon Makes 4 to 6 serv-
ings

SPECIAL VALUES
SCALLOPED FACE £ M H

KITCHEN CLOCK 54.UJ
By G E in White, Yellow, Avocado Each

BATHROOM RUG s*> OC
AND TANK SET '•

Popular Colors Set

MEN’S LINED BLUE DENIM g « mm
WORK JACKETS S(J
Limited Quantity mP

Each
THIS WEEK'S SPECIAL

WED. THRU TUBS.
ladies’ mm m
NIGHTGOWNS ASLOWAS 75^AND DUSTERS S I <Jr

Each

Clothing, Shoes, Housewares, Hardware and
General Merchandise

GOOD'S STORE
1mile North of Route 23 Along Route 625

R. D. 1, East Earl, Penna. Ph. 215-445-6156
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JARED STAUFFER

Martmdale, Penna Phone 445-6465


