v medmum doneness  Serve on
14-—Lancaster Farming, Saturday, March 27, 1971 e O areer buns Makes

6 servings w 1
e can help.

GROUND BEEF STROGANOFF
1 % pounds ground beef

FOR THE 15 cup c.opped onion

F ARM 4 ounces sliced n.usniooms.
diamed

1 clove garlie, crushed
VV IFE 1 tablespoon bufter
1 teaspoon seasoned sali

Yy teaspoon pepper
AND 1 ¥ cups cream of mushroom

FAMILY 1Y SCOLHJPS beef consomme

9 tablespoons eniiched flow
1 tablespoon parsley, minced
1 cup soulr cream

12 ounces wide noodles

Biown beef in skillet, dram

off excess fat Cook onion, mush-

og rooms and gairlie 1n butter until

Gr Ound Beef F avor ltleS lightly biowned Stu in salt and

s . ep lend 1ngiedientis to-

By Mis. Richard C. Spence pan Bake in preheated modetrate ge{ﬁ):l} CBombcline w11th beef and

oven (350 degiees) 25 to 30 gmon muxtwe 1 large kettle

minutes Makes 8 sei1vings Cook over medmm heat unti

mistume thickens, about 13

i
H
H
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A bonus feature of planning a
whole week’s menus at once 18
that 1t allows you to take ad- HAMBURGERS Shape 1e- .
vantage of buying lalgel quan- oo’ hasic beef muxtute to TnULes Stir 1 sour cieam, S AR ‘
{ities S heat only until serving tempeia-

toim 6 patties Tightly wiap m = 4

Fo1 example, with this Double- ) aere) gapm o1 aclumymumpfoﬂ twre 1s 1eached Cook noodles1 WEED AND FEED CORN'
Dividend Beef Mixtule, you ~n bolmg, salted water unht *

and freeze fo1 future use Al tender yet fum, about 5 We can Apply AAtrex and quUId Nltrogen.

start with thiee pounds 0f |, hambuicers to thaw and
ground beet half 15 used for 1 > Tes fr minutes Diamn Setve strogan- .
meat loaf and the other halt E;mheaa]zm;fn? %ncn;i“ltg? S,gtl\llie off mmture over noodles 6 PHONE US FOR: .
is shaped mto patlies to freeze ,,o.1° pout 5 minutes longer for SETVINGS FERTILIZER LIME |, .
= (Continued on Page 17) SEED PESTICIDES

fo1 use later mn the week

DOUBLE-DIVIDEND BEEF

LANCASTER BONE
Basic Beef Mivtuie:

g PROVEN GARDEN FERTILIZER- €O., INC
1% cups iolled oats (quek or ' oy i 9 7Y

old-fashioned, uncooked) Quarrvville 717-786-7348 ~ —  Oxford 215-932-8323

215 teaspoons salt
1% teaspoon pepper
1% cup chopped onion

1 can (10634 ounces) condensed
tomato soup
Yy cup diy milk
1% cup watel
For Dbasic beef mixtue,
thoroughly combine all ingred:-
ents Divide mixture in half
INDIVIDUAL MEAT
~ LOAVES Combine % of bastc
beef mixtuie with 1 egg, beaten
Shape to foim 6 small meat
lpaves piace 1 shallow baking

‘Winter clearance sale
on NEW HOLLAND
Spreaders!
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Our spreaders must go — at prices
you'll find hard to resist. And few
farmers in this area can resist these,
features:

sustain top
production
withthe

/

BABCOCK e Extra-rugged sides of high-]

B_300 strength, corrosion-resistant

| steel—backed by Bonded Pro-;
o
recordsoncommercial ks » Heat-ftreated paddies with se_lf-'
Babcock B-300' “The Busl- cleaning paddle teeth to resist
over other strains. Come in... ot SmOOth’ dependab!e V-belt
e Saonsanans b : drive.
' Check Our Pre-Seuson Prices We're ready to trade' Sizes range from

110 to 275 bushels.

jo Bo ZIMMERMAN A. B. C. Groff, Inc. L. H. Brubaker
110 S Railioad Ave 350 Strasburg Pike
New Halland Lancaster
354-4191 397-5179

Roy A. Brubaker C. E. Wiley & Son, Inc.

i ARMS' INC- ST U § i i
RASBURG .t BLUE BALL Laititz RD3 101 S. Lime St., Quarryville
N




