22 -Lancaster Farming, Saturday. September 26, 1970

FOR THE

FARM
WIFE

AND

FAMILY

cup chopped onion

THE EVER POPULAR
tablespoons chopped green

ONE-DISH MEAL

pepper

by Mrs, Richard C. Spence 2 eggs, slightly beaten
Usually when 3ou think of a 1 cup milk

one-dish meal, you have a casse- 34 teaspoon salt

10le 1n mind Well, 1t could be Ix teaspoon pepper

a pie! 2 cans (4 ounces each) sliced
This Vegetable Custaid Pie mushrooms, drained

has everything — colot, appetite 1 cup finely shredded carrots

In a small skiliet melt butter,
saute onion and green pepper
unt.]l onion is transparent Blend

oppeal, and intetesting textule
and vanety Cut 1t mto genetous
wedges and seive with hot 10lls

13 teaspoon salt
1, teaspoon dry mustard

6 tablespoons (¢ stick) butter

1 cup (4 ounces) shredded
Cheddar cheese

1 egg yolk

2 tablespoons water

SALAD FILLING:
t cup dairy sour cream

2
pepper
teaspoon minced onion

1y teaspoon salt

Dash of pepper

1; pound Swiss cheese, cut into
1y.inch cubes

t; cup crumbled Blue Cheese
cups cubed fresh tomatoes,
drained

Sift together flour, salt and
mustard: cut 1n butte: until mix-
ture 1s size of smali peas Toss
m Cheddar cheese Combine egz
yolk with water, with a fork.
blend into flour nmuxture unty}
moistened and can be formed in-
to a ball Roll pastiy out on
waxed paper and iwveirt into 9-
inch pie plate Remove paper and
press pastiy into plate, flute
edge, prick bottom and sides and
chill (Remaining pastry can be
rolled out, cut into stripes and
baked 10 minutes for cheese

1

2

o
tablespoons chopped green ©

2 tahlespoons flour

2 cups milk

214 tableypoons ~oy sauce
ty teaspoon garlic powder

1'vw drops hot sauce

1  teaspoon {reshly grated
Iemon peel
1': tablespoons freshly squeezed

Iemon juice
cans (3 ounces each) tuna,
drained and Raked

3, cup silted cashews

-

14 {easpoon pepper
34 cup mayonnaise

cup grated American cheess
3, cup crushed potato chips
Combine all ingredients exceps
cheese and potato chips; toss
lightiy  Turn inte 4 individual
casseroles or a 1y quart baking
disn, sprinkie with cheese and
potato chips. Bake uncovered
for 25 minuies 1n a 375 degree
oven Makes 4 servings.
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1  cup finely chopped celery
1  can (5!': ounces) chow.mein SWISS HAM AND NOODLES
noodles 2  tablespoons butter
Melt buitet in sauce, add 'z cup chopped onion
omon. brown lightly Add flour, 'z cup chopped green pepper
stitning untii smooth, gradually can (10'2 ounces) condensed

blend 1 mulk Bring to a boii,
stirring constantly: boil 2 to 3
minutes Add rem. ning ingredi-
ents, except chow-mein noodles.
Pour in‘o hghtly buttered 2
quatt cassetole Bake. uncovet-
ed. at 375 degiees for 20 to 25
minutes or until bubbly Serve
topped with crisp chow- mein
noodles. Makes 6 servings,
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EGG 'N CHEESE CASSEROLE
6-8 hard-cooked eggs, coarsely
chopped

cup finely chopped celery

a2 cup chopped pecans

3y
1

cream of mushroom soup
cup dairy sour cream
package (8 ounces) medium
noodles, cooked and drained
cups (8 ounces) shredded
Swiss cheese

cups cubed cooked ham
(about 3: pound)

In a l-quait saucepan melt
butter, saute onion and green
pepper Remove from heat; stir
in mushroom soup and sour
cieam In a buttered 2-quart cas-
serole layer 1z of the -noodles,

. of the Swiss cheese, *3 of the
ham and 1z the mushroom sauce,
Repeat layers. ending with final
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and a crisp green salad foi the together eggs, milk, salt and Sttaws,f desited) Bake pieshell 5 © y3h1espoons finel chopped . layer of noodles, ch
main dish at any family mesl  pepper. Add mushrooms, cay- !¢ Preheated 400 degiee oven 20 parslel;' d h‘;nlj,)g;ke :ln a ;;ege;:;g ;gg
Theie’s plenty of good nulk rots, onion and green pepper M:nutes Cool. teaspoon onion, minced degree oven 30-45 minutes or
protemn for yow grow.ng fanulv Pour into pie shell: bake 1 a For Salad Filling blend 10 1, teaspoon salt ° (Continued on Page 28)
in this delicious baked cus'aid preheated 350 degree oven 45 50 Sether sour cream, green peppe, i
A piquant blend of c11sp ve2e- munutes or until a knife inseited Onion, salt and pepper Sti n
tables and seasomings set off per- near center comes out clean SWiSs and Blue cheeses. chiil
fectly the good taste of the basic Allow to stand 5 minutes before Just before serving, fold m to
custatd Chopped onion and seiving. Makes 6 seirvings matees Twin into pastry and
gieen peppe:r piovide a dash of > - garnish with additional c.ced to
spice, and to offset then lively  For a salad type one-dish meal mato, 1f desned Makes 6 sav |
flavor, iusc.ous mushicems and jou mught try th.s Cheese-Toma- 1188 ‘
finely shiedded cailots are added to Tart, another type of pastiy |
This pie 1s a2 natuial for meat- dish TUNA CASHEW CASSEROLE |
less family meals and tor com CHEESE.-TOMATO TART 2 tablespoons butter or mar .
pany at luncheor ot Sundiy PASTRY: garine ‘
night suppe. as well 1'% caps sifted regular allpur- 2 tablespoons finely minced'
‘rEGETt\BLE Cl ST%RD PIE pose ﬂour onion !
1 unbahked pie shell. Qinch [
2  tablespocens buiter SAVE AT
Bic paii st ] SU ROR’
MANY YALUAGLE S H 0 E S . l R ¢
Self Service
PRIZES 2750 Columbia Ave. SAVE RHTE
Cuckoo Clock Lancaster
25 large Tuih. Lanc‘;-hgz-’gtlgfggest MARKET SEPT 30 - OCT l 2 3
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——— -~ | Who ever heard of becoming
now avairlable on ‘}A}F"ERE f
Stainless steel — Cuppr part OWHer O a company | THURSD AY, OCTOBER 1
COOK WARL b b . f . | .
‘With each 85 00 puichuse buv 2 y OITO‘W lﬂg l'Oln lto ; Fire Co. Tug-Of-War — 9 P.M.
98¢ coupon 25 coupo s eanlitle § Entertainment
you to a set (plus tav: That' |
at's exactly what happens when you arrange a Farm Credit loan Eath i
SALE ON local Farm Credit Association 1s owned by the farmers who use its credit ,
£ . U service This 15 why you will find Farm Credit more sympathetic fo your
FINE DINNERW *RE financial needs and more flexble in arranging repayment _\{ CRa ; F RIDAY OCTOBER 2
Empress White Iton<t~ ¢ ond to suit your individual crreumstances Stop at your local x . ,
Blue Danube Cliian Farm Cred't to learn about the advantages of Farm':, )= | Kids Day (Aﬂ'ernoon)
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Only $1.88 ] Baby Parade — 4 P.M.
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