1y teaspoon vanilla
Sy teaspoon salt
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COOKIES — HERE TODAY,
GONE TOVMORROW!

by Mrs, Richard C. Spence

Want an 1miesistible coohie
Chocolate Diop Cookies are just
¢hat Then chocolatey goodness
hiterally melts in yomr mouth
Il syou have <ome walnuis on
#. nd press one into the top of
cach cooky just before baking

CHOCOLATE DROP COOKIES

2 squares (1 ounce each) un-
sweetened chocolate
1 cup sifted regular all-pur.
pose flow
1 teaspoon bahing powder
1y teaspoon bhaking soda

1; teaspoen salt

1: cup coarsely chopped nuts

1; cup tegular mairgarine or
buttey, softened

1  ceup hrown sugar, fiimh
pached

1 egg

1, cup buttirmith o1 sowmt
mlk

1; cup who'e hraa cereal
1, teaspoon vamila 1uoiing

Meiv o olate 1n top sceirca
0. doub.e boile: over hot not
bolling water €1 1n smail sadie
bt over verv low he.' stn
18 con~ianthy Remove from
heat Sift together flows, baking
powder, soda and salt combine
with nuts Set as.de Measure
maigarine and sugar mto mix-
g bowl. beat until light and
dlaffy  Add egg and cooled,
meited chocolalie beat well Stn
n huttermilk cereal and vanilla
Add sifted diy ingiedients mix
until combined Diop by level
measuiing - tablespoons onto
hghtly greased baking sheets
Bake m moderate oven (375 de-
&iees) about 14 minutes o1 until
cooky sptings hack to touch Re-
move immediately fiom baking
skeets cool on wne racks If
you like press walnut hall
gently on top of each cooky just
helore baking Makes 31; dozen
cooh.e>

BROW™ SUGAR COOKIES
1': cups ofted regular all pw
pose fiotal
teasproans hak ns pow das

h

1 teospnn.  sait

Yoocup sesular morcarn s
huiter, ~ .{ftened

T, cup Biera suga,  fimaiy
pu(.l’\(_‘d

' ocup stanulafed cugay
egos

el )

teaspoon vamlily flinsion

Yoocup 0usely ipred nat
Cuaps  Ppriss ecteCd  Paiicud
cory cereal

Silt tozerhar  flomr ba ..
povnde  ond st Sel asiae Bed
gy ine and suzai > until hignt
ard {lufly  Add egzs and von
thia bear woll Vi 1n silte ] s
ingiedients  and  nuts  un v
dhoroughly  combmmed  Sh
fcvel tablezpoontuls of douch 1a
Huails roll mn cereal Place abou
3 inches apail on dieasen hah no
sheets Bake 1n modcrately hot
oven (375 degrees)y dabout 15
m Nutes oy unti] lightly brown
-d Makes about 31. dezen o9l
15, 21, mches ,n diameton

I~

W

PEANUT PRUNLE BALlS
1 cup {lour
14 teaspoon haking povder
¥/, teaspoon salt
13 cup melted fat (butter

1 cup  sifted  confectioner.
stitar

2 cups corn flakes

1 cup (B ounces) semiawer?

chocolate morsels
cup flaked coconmt

FOR THE 1

FARM

Beat exr wiitos, vanilla and
salt until «nff but not dry  \dd
confectioner s’ sugar  gradually,
beating 1l SUTT, glossy peaks
form Fold n cotn  flakes,
chocolatc morsels and coconut
Drop by teaspoonfuls onto well

Town Fair At Lancaster

A fi-tive atmosphete will pre
vail hete o velober 27 anl 24
when Lancaster ojens its doo.s
1 viators aitending the annual
Lancastar Town Pair
e Faust Presbyterian Chur
ch Tomple Bith ElL St James
Episcopil  Chuieh,  and the
VWU are coopaaiing (o the
third ame in a -aijute o the
histoiy and cultwie of the area
The festival will be open both

porcelain, butions, fans, ailver
it atets, valentines, and mini-
e seale furnflure, A Jjuried
needlowords show will be on dis.
play niong with other fine need-
lework exhibits,

The Lancaster County Art
Assaciation uxhibit, and a col.
lection of handiwork done by
four women who contributed
much to the artistry and heritage
of the area will be of wide inter-

‘ed baking pan half fuil

margarine)

cup sugar

eggs

cup chopped peanuts

cup finely chopped cooked
prunes

Lo I & I Y

Min the flour, bakinz powdel
and salt  Add the fat, sugar and
eggs and mun well Mix in the
peanuts and prunes FIlll greas-

Bake
at 350 degrees for 25 to 30
minutes, unt:l hightly biowned
Cut 1nto bars Cool before serv-
ing

SCOTCIL CRISPERS
cups sifted flour

» teaspoons salt
1: teaspoon haking soda

T: cup shoitening
cip chaiia style peanut but-
ter
T: tesnmon ofnnmon
1 teasphon putmee
s firmds pocked
“udl
egos
{ahlespoons water
cup (6 ounces) butteiscotch
moisels
crp  quith cooking
oats

Sift tosether the flou: salt
and baking soda, set aside Com-
bine and beat till creamy the
shorienming, peanut butiter, cin-
namon, nutmeg Beat biown
sugal  gradually into ecieamed
mniute Beat 1n eggs one at a
time Add flown mixtuie alter-
nately with 2 tablespoons water
Sti 11 butterscotch moisels and
10lled oats Diop by heaping
teaspoonfuls onto ungieased
cookie sheets Bake at 375 de-
grees fo1 10 to 12 minutes
Makes 5 dozen

2

bicwn

0D {9

rolled

CORN FLAKE MERINGOONS

greased cookie sheels Bake ot
325 degioes for 12 to 14 mimutes
Makes 3t dozen (Nole) Allow
to stand about 10 minutes before
removing fiom cookie sheets

”

MINT SURPRISE COOKIES
2 cups corn flakes or ': cup
cornflake crumbs
cups sifted flour
1 teaspoon baking soda

1: teaspoon salt
1  cup soft butter or mar {rine

~

1  cup granulated sugar
ts cup brown sugar, firmly
packed
2  eggs
1 teaspoon vanilla flavoring
5 dozen (6': ounce package)

solid chocolate-mint candy
wafers

If using corn flakes, ctush into
fine crumbs  Sift tozether flour,
soda and sait Blend buiter and
sugais  Add eges and wvanilla,
beat well Add sifted diy ngradi
ents together with coin flake
ccumbhs min well Shape aboul
1 tablespoon deugn around each
chocotate waler  Place on un
gireased bahing ~hewis about 2
wches apart Bake in moderale
oven (375 acatecs) about 10
minutes \ahes about 5 dozen
cookies

NUTARCONS
cup soit butter or mmargarine
1 eup sugar
egg
cup finelv chopped peanuts
teaspoon almond flavoring
cups rice huispies

Blend butter and sugar add
egg and beat well Sin 1
peanuts, almond flavoring and

11ce Kilspies, mix well Shape
mixtute 1n i1ounded bowl of
tablespoon and place on lLightly
greased baking sheets Bake in
moderate oven (350 degrees)
about 12 minutes Makes about
6 dozen cookies NOTE Nu

davs fiom 10 am to 9 pm

eversthing - foi - sale
Show, antique dealets will dis-
play unusual ilems ftom thewr
own private collections

shown

est  Isaeh Art from the Murray
S Geenlicld Gallery in New
Yok City will be sold. “Tiny
Treasures” will include brass,
silver. and crystal as well as
some furniture, to be sold as
“antiques of tomorrow",
(Continued on Page 21)

to an exiensive,
Antique

In addition

Other private collections to be
include antique dolls,

Shades of a beautiful sunset are reflected in this afghan and
plllow set* wine rose, pink and bittersweet, too. It is worked
In afghan stitch strips, bordered on each side with treble
crochet 1n a flame-hke pattern. Six strips are joined to
make the complete afghan, measuring 45 x 66 inches. The
pillow cover, backed 1n felt, fits a 14 x 18 inch form. Both
Dpieces are generously fringed Free instructions are avail-
able by sending a self-addressed, stamped envelope to this
newspaper along with your request for Leaflet B-593.

taroon mixture 1s somewhat dry
in appealance before baking Do

i

2  egg whites not add addit.onal liguid
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Phone (717) 768 8451

Huo Meorpoit Rood
Frte, coarse, Ponna

Start raising more and beiter Caolves

the Easy NURS-ETTE way

o moie cariying pads of waim water o1 hand mixing
mulk 1eplacer Just {11l the hopper ot the NURS ETTE with
m1 k replacer and the NURS ETTE will mix nulk replacer
and warm water and heep 1t warm until calf nuises the mix
{approv 14 02)

Then it will mix a f1esh batch of water and replacer.

For more information contact

. YOUNG BROS.

NURS-ETTE SALES AND SERVICE

Ph. 717-548-2462
Peach Bottom, R. D. 1, Pa. 17563

Planning to buy more

Acreage

See Farm Credit first for

Don't buy another acre of land until you compare the
Farm Credit way with other sources of financing. Long
Tetm Farm Credit loans cost less. You can take as long
as 40 years to repay You can pay in advance without
penaity. Talk to Farm Credit today and you'll agree . . .
the only way to buy land 1s the Farm Credit way. And
Farm Credit loans may be used to buy equipment or
livestock . . . to pay operating expenses . .
your farm, your farm home and your farm family needs.

LONG TERM LAND BANK MORTGAGE LOANS
SHORT TERM PRODUCTION CREDIT LOANS

Farm Credit

ASSOCIATIONS '
411 W. Roseville Rd , Lancaster '

Agway Building, Lebanon

. or for all

Ph. 393-3921
Ph, 2734506

Ay

O
4oy
“ERICY




