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I*2 teaspoons lemon juice
12 teaspoon vanilla
Dash salt

2 eggs
1 cup dairy sour cream
2 tablespoons sugar
Vz teaspoon vanilla

CUSTOM BUTCHERING
Hogs Processed the old fashioned way.

Sausage, pudding, scrapple. Hams and Bacon cured.

oXwrapped and
Dried beef and bologna.

WE ALSO SPECIALIZE IN U.S.D.A.
GRADED SIDES AND QUARTERS.

Call PAUL A. HESS
464-3711 or 464-3127

BRUNING

Yes, Bruning's Country Squire
White and red Barn, Fence & Roof
line are non-toxic and may be
safely used around livestock.
Here is the ideal protective finish

for barns, farm buildings,
warehouses, fences, grain
elevators, factories, and structures
where a durable finish at
economical costs is required.
Bruning Barn, Fence & Roof Paint is
a combination of alkyd resin and
durable, permanent, non-

Reg. Price s6,o° Gal.

SALE

711 Rohrerstown Rd,
LancasterLancaster 299-2561
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COUNTRY SQUIRE WHITE, and RED
NON-TOXIC - SAFE FOR LIVESTOCK AREAS

All colors ideally suited
brushing, rolling, or spraying
.airless or conventional.

$C«4°
GALLON

Month of June

pennfleld corporation
York-854-7867

Red Lion-244-4511

Dairying Is A Family Project
1 cup snipped dates
Vt cup sugar
3 4 cup water
1 tablespoon lemon juice

To make crust, combine
cracker crumbs and melted
butter Press into buttered 9 inch
pie plate, building up sides.

For filling, beat cream cheese
till fluffy. Gradually blend in next
four ingredients. Add eggs,
beating after each. Pour into
crust and bake in a slow oven (325
degrees) till set, about 35-40
minutes.

Combine sour cream, 2
tablespoons sugar and V 2
teaspoon vanilla. Spoon over top
of pie; bake 10 minutes longer
Cool. Spread with date glaze and
chill several hours.

To make date glaze, combine
dates, sugar and water. Bring to
boiling, cover; simmer 7-8
minutes, stirring. Add lemon
juice and salt. Cool.
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Lasagne

1 pack of lasagne noodles
1 pound ground beef
1 jar spaghetti sauce (or your
own sauce)
1 cup tomato juice

112I1 2 teaspoons salt

bleeding pigments and may be
used over new or previously
painted wood and over primed
and masonry surfaces.
Add lasting beauty to your
building with Bruning's Barn,
FenceS Roof Paint. . .all colors dry
uniformly to a smooth finish over
new surfaces and or weathered
surfaces.

At The Kreiders
3 4 teaspoon oregano
1 cup shredded mozerella or long

horn cheese
2 eggs
Salt and pepper
Va teaspoon oregano.

Brown meat. Add sauce,
tomato juice, salt, pepper and
oregano and simmer for 15
minutes. Make a mixture of
shredded cheese, eggs, salt,
pepper and oregano Put a little
sauce in the bottom of a 13x9x2
inch casserole. Alternate layers
of noodles, sauce, cheese, ending
with a layer of sauce. Sprinkle
with parmesian cheese. Bake at
375 degrees for 30-40 minutes

XXXX
WhippedPineapple Salad

2 3-oz. boxes lime jello
3 cups water

Dissolve and let jello in
refrigerator till it starts to
thicken Beat in electric mixer
until peaks form. Then mix m the
following
1 3-oz. pkg. cream cheese
1 20-oz can crushed pineapple
1 cup apple sauce
2 cups of whipped cream (1 cup

whipping cream)
1 cup small marshmallows

(enough to cover bottom of
mold)

Pour into a mold and chill until
firm

xxxx
Tapioca Fluff

Combine
1 qt milk
■4 cup quick cooking tapioca
V 2 cup sugar
V 4 teaspoon salt

Let stand 5 minutes. Add 3
slightly beaten egg yolks. Bring
quickly to boiling, stir constantly.
Remove from heat (mixture will
be thin). Add IVfe teaspoons

BARBER OIL CO.
[texaco]
Fuel Chief
HEATING DIL

l OIL HEATING EQUIPMENT

AIR CONDITIONING
MOUNT JOY. PA.

Ph. 653-1821

vanilla

1 egg
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• PARKING LOTS
RECREATION AREAS
• FARM LANES
• DRIVEWAYS

SAVE WITH OUR ECONOMICAL
STONE AND OIL PROCESS

FREE
ESTIMATES
BOOK YOUR

PROJECT

NOW!

DENVER, R.D. 1

xxxx
Busy Day Cake

(Double recipe to make
a 9x13 cake)

Rug Buying

A. G. KURTZ PAVING INC.
PHONE: DENVER 267-7591

Lancaster Farming, Saturday. June 2.1973

Beat 3 egg whites stiff. Put
about 1-3of the beaten egg whites
in large bowl. Slowly stir in the
hot mixture. Fold in remaining
egg white, leaving little
“pillows” of egg white. Chill.

Serve in sherbets. Top with
fruit or jelly. Serves 8 to 10.

37

1 2-3 cups all-purpose flour or 2
cups cake flour

1 cup sugar
4 teaspoon salt
24 teaspoons baking powder
1-3 cup shortening

2-3 cup milk
1 teaspoon vanilla

For ease in measuring- Pour
milk into measuringcup, up to 2-3
mark. Add shortening, keeping it
under the milk until it reaches the
line indicating 1 cup. Sift flour
Measure and add salt and baking
powder Sift again Add shor-
tening, milk, unbeaten egg and
vanilla, all at once, to sifted dry
ingredients Beat well for 24
minutes Pour into a greased
oblong pan For a 9x13 or an Bxl2
inch cake pan, bake at 350
degrees for 35 to 40 minutes

While cake is baking, mix
together the following
3 tablespoons melted butter
4 tablespoons cream
2-3 cup brown sugar, packed
4 cup shredded coconut
U cup nuts.

Spread mixtureon cake while it
is warm. Do not remove cake
from pan. Put cake under broiler
until frosting bubbles

The cost of a rug or carpet
depends on the basic fiber con-
tent, amount of surface yarn,
style and method of construction.
Choose the best quality carpet or
rug that your budget will allow,
advise Extension home fur-
nishing specialists at The Penn-
sylvania State University. A
densely packed pile will look
better and give longer wear then
one with sparse surface pile of
the same fiber
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