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Mrs. Greiner
(Continued From Page 46)

She does all her own
housework. She finds time to
paint the inside of their house.
She embroiders and makes
crewel pillow tops.

Mrs Greiner was a Cub Scout
Den Mother a short time, before
she had her market stand. She
has been working with Manheim
Rec Center for one-and-a-half
years. She is there one night a
week. The Jaycees of Manheim
have given money and the
merchants donated supplies and
paint. Thirty-five young people
came out to clean the interior of
the VFW Building and again to
paint. It is now ready for opening
and will provide a place in the
evenings for the young people to
be to themselves and relax. The
center will have ping pong, a juke
box, snack bar, books, pool table,
chess and checkers.

Sandy, the daughter of Mr. and
Mrs. Millard Metz of Manheim
was born in Alexandria,
Louisiana and grew up in
Florida She graduated from
Palm Beach High School. There
she specialized in art, science
and music. She sang in their top-
rated choir.

Robert, the son of Mrs. Mary
Greiner, was born and raised in
Manheim and graduated from
Manheim Central High School.
He works for T & B Electric in
Manheim. He has just finished
the basement of their home.

Greiners have three children.
Robbie is 11 and attends Steigel
Elementary School. He has a
paper route in Manheim. He gets
up at 5:30 a.m. week days and
430 a.m. Sundays to deliver
papers His father takes him to
deliver 130 Sunday papers. His
mother helps him when it’s
stormy on week days. He traps
for muskrats He likes to target
shoot and likes baseball, football
and wrestling. He was in Boy
Scouts He’s an animal lover. He
has had as pets a garter snake,
iguana (lizard), chameleons,
rabbits, chickens and a cat. 3

Tina is nine and attends Steigel.* ‘ 3 CUP slJSar
Elementary School. She is taking * I CUP dark com syrup

Michelle is four-and-a-half
years old and attends Zion
Lutheran Church Nursery
School.

Mr. and Mrs. Greiner belong to
Zion Lutheran Church, Manheim.

Sandy bowled last year in the
WIBC Women’s league.

She collects sea shells, oriental
china pieces, post cards and
charms. She has 200 or more post
cards and over 50 charms.

Greiners do a lot of traveling.
They started out camping in a
tent. Now they have a camper.
They often travel 400 miles a day.
They don’t like to stay long atone
place when they travel. They
have traveled from Portland,
Maine to Key West, Florida and
as far west as Salt Lake City,
Utah. They have been in two
Canadianprovinces. Some places
of interest they have been to are
the Bad Lands, Craters of the
Moon, Yellowstone, Pikes Peak,
the Great Smokies and the
Everglades.

Sandy likes to cook. She says “I
like to try new things.” Here are
some of her favorite recipes.

Southern Pecan Pie

Cranberry Nut Bread

measure
Add 1 egg

3 cups sugar
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Mrs. Greiner makes these wall hangings. She also made
the candle in the background
baton twirling. She is in Girl
Scouts

1-3 cup melted butter or
margarine

1 cup pecan halves
1 9-inch unbaked pastry shell

Beat eggs thoroughly with
sugar, dash of salt, corn syrup
and melted butter. Add pecans.
Pour into unbaked pastry shell.
Bake in moderate oven (350
degrees) for 50 minutes or till
knife inserted halfway between
outside and center of filling
comes out clean. Cool.

In a one cup measuring cup
put;
Juice and rind of 1 orange
2 tablespoons melted butter
Boiling water to fill the 1 cup

Stir in:
2 cups flour
Vfc teaspoon soda
% teaspoon salt

teaspoon baking powder
1 cup sugar

Mix well. Add:
1 cup chopped nuts
1 cup chopped cranberries

Pour batter into a bread pan
and bake at 325 degrees for ap-
proximately one hour.

XXX
The Champion’s Silver

Cake

1 cup butter
6 egg whites
2 cups milk
</4 teaspoon salt
4 teaspoons baking powder
I teaspoon vanilla
5 cups cake flour

Beat the butter and sugar until
very light and creamy. Add the
milk alternately with the flour
with which the baking powder
has been sifted in the last cup of
flour. Beat thoroughly, before
adding the baking powder, then
add the well beaten whites of
eggs. Bake about 40 minutes in
three 9-inch layers. This will
make a large cake. Can also be
baked in a largeloaf pan. Bake at
350 degrees.

XXX

Danis Pastry
Apple Bars

2% cups sifted all-purpose flour
1 teaspoon salt
1 cup shortening
1 egg yolk
1 cup cornflakes
8 to 10 tart apples, pared and

sliced (8 cups)
% to 1 cup sugar
1 teaspoon ground cinnamon
1 egg white

Combine flour and salt; cut in
shortening. Beat egg yolk in
measuring cup; add enough milk
to make 2-3 cup liquid. Mix well.

UIBER
Oil CO.

TEXACO
HEATING OIL
BURNER SALES
AND SERVICE

MOUNT JOY, PA.
Ph. 653:1821

How Much Cash

ACCOUNTS
INSURED TO *20,000

OTRST FEDERAL
'avings andloan
ASSOCIATION OF LANCASTER

25 NorthDuke St.
Phone 393-0601iMiskt-

. 111111■* New Holland BranchVlllllCf 100E. Main St.
***"!** Ph ’ 354' 2131

Mon. thru Thors.
9 to 4:30

Fri.
9 to 6

Sot*
9 to noon

DON'T NEGLECT
YOUR EYES

VisitYour Eye Doctor
if you are in doubt.

Doctor's
Prescriptions Filled

Adjustments,Repairs

DAVID'S
OPTICAL CO.

Always SeeBetter
403N. DUKE STREET

Phone 394-2767
Lancaster

Is In Your Home Tonight?
It's dangerous stuff. Almost every day you read
about the horrible things that happen to people
who keep money hidden about their home.
Place your dollars in our Association and they
are protected, guarded, insured and work 24
hours a day earning you a second income.
Stop in.

Stir intoflour mixture. On floured
surface,roll half the dough to 17 x
12 inch rectangle; fit into and up
sides of ISVfe x 10M> x 1 inch baking
pan. Sprinkle with cornflakes;
top with apples. Combine sugar
and cinnamon; sprinkle atop.
Roll remaining dough to 15Vfe x
lO’/a inch rectangle; place over
apples. Seal edges; cut slits in
top. Beat egg white till frothy;
brush on crust. Bake in 375
degreeoven 50 minutes. Combine
one cup sifted powdered sugar
and three to four teaspoons milk;
drizzle on warm cookies. Makes
three dozen.


