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On The Range
(Continued From Page 26)
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BaketLChicken with

Mushroom Sauce
Cut up two young spring

chickens. (I use the economical
kind in market and keep the
honey parts for soup).

In baking pan put a layer of
chicken with salt added. Put a
can of mushroom soup on top of
chicken and bake in low oven
(325) for about two hours or until
soft.

“Sometimes I make this on top
of the stove. I brown the chicken
in a little butter on both sides and
add the soup and turn to simmer
for mto 2 hours, till soft. Cream
of celery soup is good too.”
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Mrs. Ira Davis
RD2

Quarryville
xxxx

Shoo-Fly Pie
1 cup flour

3 4 cup dark brown sugar
1 tablespoon shortening
1 cup coconut
1 egg, slightly beaten
] cup table syrup
l teaspoon soda
1 cup hot water
1 9 inch unbaked pie crust

Mix flour, sugar, shortening
and coconut together to form
crumbs. Reserve v 2 cup of this
mixture for topping. In another
bowl mix egg, syrup and % cup
hot water. Add to dry mixture.
Dissolve soda mremaining Vi cup
hot water, add to mixture. Pour
in unbaked pie shell. Sprinkle
with remaining crumbs. Bake at
375 degrees for 35 minutes

Mrs. Lloyd M. Zimmerman
Box 38,RDI

East Earl, Pa. 17519
xxxx

Jelly Roll

Crumbs

3 eggs
1 cup sugar
3 tablespoons water or milk
1 1-3 cups cake flour
>2 teaspoon salt
l' 2 teaspoons baking powder
Grated rind of 1 lemon (optional)

Beat eggs until thick and lemon
colored Add liquid and lemon
rind and beat.

Sift flour, measure and add
salt and baking powder. Sift
again. Sift slowly over egg
mixture, folding with a wire
whisk.

Cover a shallow-sided, flat pan
(12xl6xVi>, over y 4 inches) with

BEFORE YOU BOY
ANY SILO OR SILO
EQUIPMENT....

ft
k rS

CHECK WITH YOUR
LOCAL REPRESENTATIVE

C. B. HOOBER • JOHN KREIDER
•J. SAMUEL SHERER • EUGENE HELLER

New and l demonstrator Starline
roller-mills; used 24’ rebuilt Jamesway
Unloader and used 20' rebuilt
Jamesway Unloader, both with 5 HP
motors.

I used Patz unloader, used 2 years, will fit 16, is or 20 ft. silo.
NEW ROLL-ABOUT HAY RACKS.

We will Install.

★ STARLINE UNLOADER
★ AUTOMATIC BELT

FEEDERS
WE SERVICE WHAT WE
SELL.

LANCASTER SILO CO.. INC.
2436 Creek Hill Rood or

2008 Horseshoe Rood, Loncoster, Rn.

waxed paper. Pour batter into
pan (it should not be over V< in-
ches thick ii> pan or if you want a
long, thin roll, spread thin on
cookie sheet.)

Bake at 400 degrees for 12 to 14
minutes.

Turn out on dampcloth that has
been sprinkled with powdered
sugar. Removed waxed paper
and trim off hard crusts. Spread
with tart jelly or icing and roll
immediately.

Barbara Blank
RD2

Narvon

AppleRhubarb Crisp
2 cups chopped apples
2 cups chopped rhubarb
1 egg, beaten
% cup granulated sugar
2 tablespoons flour
Vi teaspoon nutmeg

Mix together, put in casserole,
and put crumbs on top.

Vi cup butter
1 cup flour
1 cup brown sugar

Bake at 375 degrees for 30
minutes.

Katie S. Stoltzfus
RDI

Bird-in-Hand
XXXX

Rhubarb Cake
Vz cup shortening
V/z cups brown sugar
2 eggs
1 teaspoon vanilla
1 teaspoon baking soda
1 cup sour cream
2 cups sifted flour
Vz cup chopped nuts
IVz cups lineiy chopped rhubarb

Topping
2 tablespoons butter
Vz cup white sugar
1 teaspoon cinnamon
Vz teaspoon nutmeg

Cream together shortening and
brown sugar. Blend in eggs and
vanilla. Dissolve baking soda in
sour cream and add alternately
with flour. Finally fold in
chopped nuts and rhubarb. Pour
into greased and floured 9x13
inch pan

To make topping, mix butter,
sugar, cinnamon and nutmeg
until well blended. Put on top of
batter and bake in preheated
oven at 350 degrees for 40

minutes.‘Serve warrhoir'ddlcl. '

Kay Spahr
RDI

Womelsdorf
xxxx

Carrol Cake
2 cups flour
1 teaspoon soda
1 teaspoon baking powder
1 teaspoon cinnamon
Va teaspoon salt

Sift.
V/2 cup salad oil or shortening
2 cups sugar

Mix well.
4 eggs

Beat one at a time and add
gradually to ingredients. 2 cups
grated, raw carrots.

Bake at 350 degrees in three
layer pans, or one big pan.

Frosting
1k cup butter
8 ounces cream cheese
1 pound 10X sugar
1 teaspoon vanilla

Sprinkle nuts over top.
Violet W. Martin

RDI
New Holland

xxxx
Rhubarb Dumplings

2 cups flour
2 teaspoons baking powder
7-8 cup sweet milk
1 teaspoon salt
2% tablespoons lard

Sweet ■»

1 cup granulated sugar
1 heaping tablespoon flour
Va teaspoon salt
1 cup hot water
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Netv Metric Aid
Is Available
For the Kitchen

The transition from the
inch system to the metric
system is being made easier
for the homemaker by Union
Carbide Corp. It will be pos-

Small lump of butter
Dash of nutmeg

Boil three minutes
Sift flour, salt, baking powder.

Cut lard into this. Add milk and
mix well. Roll out dough ‘A inch
thick. Spread with soft butter and
granulated sugar and about \ xk
cups of finely cut rhubarb.
Sprinkle with nutmeg.

Roll as a jelly-roll. Cut into IV2
to 2 inch slices. Place upright in
pan. Pour sweet sauce over and
around them. Bake in moderate
oven. Serve warm with milk.

Mrs. J. D. Martin
RDI

Leola
xxxx

Strawberry Preserves
3 pounds granulated sugar
1 cup hot water

Boil 10 minutes on not too high
heat. Then add;
2 cups berries

Boil 5 minutes. Add:
u iaspoon alum

Boil 1 minute longer. (Goby the
clock).

Sarah Z. Zook
RD4

Lititz

WHITE WASHING
with

DAIRY WHITE
- Dries White

Does Not Rub Off
No Wet Floois
Is Compatible With Disinfectant

MAYNARD L. BEITZEL
Witmer,Pa. 392-7227

FREE SAMPLE COPIES

Street Address & R D.

City, State and Zip Code

Street Addi ess & R D.

City, State and Zip Code
(You are not limited to two names. Use separate sheet for additional names.)

Your Name Address

□ Bill me later.
Please mail this form to;

LANCASTER FARMING
PjX BOX 266. LITITZ. PA 17543

Copies of LANCASTER FARMING are not always easy tofind they are not sold on newsstands and perhaps some of
your friends may not be acquainted with our weekly service.

We'll be glad to send, without charge, several copies of LANCASTER FARMING to your friends or business associates. Justwrite their names and addresses below (You'll be doing boththem and us a favor!)

Q c?EC? /foe if you prefer t 0 send a Yeai ’s < 52 issues) GIFT subscription forea^h (?3 each outside oi Lancaster County) to your friends listed aboveIf so ? enclosed, or

□ <'i iFCK here if you would like to subscribe to Lancaster Farming

* V'" ' (,A> *ll/ 'sible to measure 42 milliliters
of lemon juice or 36 grams of
egg yolks with the new met-
ric slide rule and other En-
glish-metric converters, R. E.
Burt, manager of market de-
velopment, said.

These new metric aids with
complete instructions will be
sold as single units, or will be
available in multiple units for
classroom use.
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