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By Mrs. Richard C. Spence

Fiesh fiuts just natwallv
lend themselves to good nutii-
tious summer eating

For onc thing nothing can
bheat then cooling effect when
~erved well chilled

Thev aie also a great help n
the calotie budget Many dif-
ferent tlavor effects can be had
by combiming vaitous fruts
with a diessing made esnecially
{fo1 fiuits oo by using them n
fiuit flavored gelatins A bowl
piled mgh with fiesh fuwt, oud
topped with a dip of shmibrt -
what could be prettier ¢t more
1efieching  You dont 1catis
need a cookbook 1o help + ith
fiuit 1ecipes Make yom 0w
by using what you have on | nd
in your own mmagmatir ¢ v

Hete are some 1ectpes 10 2 i
vou slaited

LEVION PE \CH DESSERT

3, cup pachaged corn flake

FOR THE

FARM
WIIFE

AND

FAMILY

Melt marganne in 2-quat
saucepan Add marshmallows
and cook over low heat. stniing
constantly, until marshmallows
are melted and muxture 1s
syrupy. Remove fiom heat Stir
i vamlla and cereal. mixing
until well coated Poition mix
twme into 8 parts and diop nto
buttered 6 ounce custaid cups
or 3 x 114 1nch muffin pan cups
With buttered spatula form into
shells Let stand until fum Re
move fiom cups Whip cieam
and sugat unttl soft peaks form
told m fiurt Fil tait shel's
garmish with additional fint

NOTE Best 1esults are ob
tamed when using fiesh maish
maliows,

RAIANBOW JEWEL SUPRLME

1 (3 ounce) package rasp-
heriy fimvored gelatin
Boiling vater
34 cup carthbenated heveraze
such as 7 up o1 ginger ale

" ciumbs 2 cups mived summer f1uits,
cut in small pieces

2 ablespoons sugar

3 :aglesgogns 1e§ul.u' 2  (3-ounce) packages lemon
margarine or butte1, » flavored gelatin
softened 11/4 cups cold water

1  (3-ounce) pachage lemon *2 cup heavy cream, softly
flavored gelatin s W lupped, fers. fi

1  cup hoiling water vanilla wafers, finely rolied

125 cups (15-ounce can) Dissolve raspberiy gelatin in

sweetened condensed milk

cup lemon juice

1 cup fresh peach slices
(well-diained canned peach
slices may be substituted
for fiesh)

Combine coin flake crumbs,
sugar and maigaiine, nux well
Piess evenly and fiimly mn bot-
tom of one quait i1ce cube tray
to foom ciust, chll

Dissolve gelatin 1 boiling
water, cool slhightly In largz
mnixer bowl, combine sweetened
condensed milk and lemon
juice Add gelatin, beat on high
speed for 3 minutes or until
mixture 18 smooth and foamy
The mixture will be thin Fold
in sliced peaches

Pour mixture over coin
flake erumbs ciust Chill until
fum Garnish with additional
peach slices Makes 6 to 9 serv-
ings

MALLOW CRUNCH TARTS

tablespoons margarine or

butter

regular marshmallows or 2

cups miniatuie

marshmallows

teaspoon vanilla flavoring

Y, cups oven-toasted rice
cereal
cup whipping cream
tablespoons sugar
(10-ounce) package f1ozen
or fresh raspberties, well
drained
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SUPER
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Self Service
2750 Columbia Ave.
Lancaster

Lanc. Co.’s Largest
Shoe Siore
Al 1st Quanty
Super Low Prices
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1% cups boiling water Add %
cup caibonated beverage Chill
until very thick Quickly fold
in fiuit and pour into an 1ce
cube tiay Chill overnight Dis-
solve lemon flavored gelatin 1n
2 cups boiling water, add 1%
cups cold water and %2 cup car

bonated beverage. Chill until
mixture thickens slightly, stie.
ring occasionally. Meanwhile,
unmold raspberry gelatin onto
a wet cookie sheo! Using a shaip
knife, cut into approximately
33 (linch) cubes Pour 1 cup
lemon gelatin into a 112 quint
plass mold o1 bowl (f metal
mold 15 used, & small amount
of welatin wili he left ovar)
Gently mange half of cubes in
casual desten add  sufficient
lemon gelatin to «ecwre cuhes
chill until set Then potit In
haif of 1emaming lemon gela-
tin Chull until set Repeat lav-
s of cubes and lemon gela
tin Chill 5 to 6 houis Spread
cieam over top sprinkle with
cookle ctumbs Makes about 8
se1vings

TUTTI-FRUTTI SURPRISE

12 cup corn flake crumbs
2  tablespoons sugar
3 tablespoons margarine or
butter, softened
1 (8-ounce) package cream
cheese, softened
cups (15 ounce can)
sweetened condensed milkh
4 cup lemon juice
1 teaspoon vanilla flavoring
1  cup fresh bananas, diced
13 cup mataschino cherties,
chopped

Combmne coin flake crumbs
sugar and maigatine mix well
Piess evenly and {nml* in bot-
tom of 1 quait 1ce ¢ the t1av to
form crust chill Deat ciream
cheese until fluffv gradually
add sweetened condensed milk
st to combine Stnn 1 lemon
Jjuree and vanilla Add bananas
and maiaschino chenies told-
mg lightly into mntuie Spread
evenly over chilled crumbs
crust Refiigerate at least 3
hows (do not fieeze) Cut 1into
bars or pieshaped wedges to
setve Gaimish with banana
slices and maraschino chetlles
6 to 8 seivings

GRAPEFRUIT SOUR CREAM
MOLD

1 package (3 ounces) lime or
Iemon-lime flavored gelatin
cup boiling water

cup freshly squeezed
grapefruit juice

1  cup dairy sour cream

3 medium to large grape-
fruit, peeled, sectioned

cup chopped celery

1

15

1z

1/,

~ SAVEAT
BOB’S
SAvE RITE

MARKET

743 S BROAD ST
LITITZ, PENNA
Hours: Mon. thru Sat. 9 to 9
Sunday 9 to 5

Garher Oil Co.

Texaco Heating Oil

Burner Sales & Service

MOUNT JOY. PA.
Ph. 653-1821

HOLLAND
STONE

Ready-Mixed
CONCRETE

New Holland, Pa.

CONCRETE
BLOCK

METAL
WINDOWS

% New Holland Concrete Products ‘f

354-2114

The table is flowering. This place mat and
hot plate mat have taken their cue from
nature. Bright buttercups and clusters of
green leaves are scattered through a fine
network of lace You can make this lovely
garden of mats grow with a crochet hook and

cotton yarn The larger 1s 11%2"" 1 17347

sy

the

smaller, 614" x 933", Free mstructions are
available by sending a self-addressed, stamp-
ed envelope to this nevspaper along with
vour request for Leaflet A-364

1, cup coarsely chopped nuts
7, cup seeded g1apes, cut in
halves

Salad greens

Thotoughly dissolve gelatmn
in boihng water Blend
grapeftuit  juice then sow
cieam stuimg until smooth
Chill until mixture mounds
shghtly when diopped fiom a
spoon Reseive 6 to 7 whole
grapeftuit seetions for garmish
Cut remaining sections 1nto
bite-size pieces. diain  well
Fold drained giapefruit pieces,
celery, nuts and grapes into
chilled gelatin mixtuie Pow
into a 1 quart mold, chill until
fum Unmold on bed of salad
greens, garnmish with 1eserved
grapefruit sections and addi-
tional whole giapes, 1f deswred
Makes 6 servings

FRESH GRAPEFRUIT
BERRY FROTH

15 cup freshly squeezed

1 pachage (10 ounce) frozen
strawbeiries or 1asp-
beiries, thawed

1 pint softened vanilla ice
cream

1 bottle (12 ounce) lemon-
lime cai1bonated beverage,
chiiled

Combine giapefruit juice and
sti1awbeiries 1n electric blender.
Add 1ce cream 1n 3 separate ad-
ditions, blending after each ad-
dition until smooth Gently stir
in lemon-lime carbonated bev-
eragé Seive 1mmediately mn
well-chilled glasses. Makes
about 1% quarts

FRESH PEAR TREE

Core pears from the bottom
and slice crosswise into 4
preces Color cream cheese with
cranbeiry juice, adding finely
chopped nuts and candied fruit
as desired Spread mixture be-
tween slices and reassemble
pears on greens. Garnish with
cranberry sauce

~—en

|
} grapefruit juice ~
|

|
|
{
|

. N
“

SN e 200 400 3
A L alind kS
. “..».3;3«.\ /ox‘vl'w

]

i

|

i 411 W. Roseville Rd ,
f Lancaster

! Ph. 3933921

|

m Credit

ASSOCIATIONS

-

Who ever heard of becoming
part owaer of a company
by borrowing from it.

That's exactly what happens when you arrange a Farm Credit loan. Each
local Farm Credit Association is owned by the farmers who use s credit
service This s why you will find Farm Credit more sympathetic to your
financial needs and more flexible 1n arranging repayment

to swit your idividual circurnstances Stop at your local g
Farm Credit to learn about the advantages of Farm -
Credit financing.
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Agway Building, Lebanon
Ph. 273-1506




