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Lancaster General Hospital in
the southern part of the county
and attended their first meeting
last week.

Shaubs have three children.
Jean is married to Harold
Vannoy who is a livestock dealer.
They have two children and live
at Wakefield. Jon lays carpet for
Jiden,Lincoln Highway East. He
is married to the former Joanne
Lockard oL Paradise. Joan
teaches fourth grade at Neffsville
Elementary School in Manheim
Township.

Mr. and Mrs. Wenger live at
the Buck. He has owned and
operated a garage and sold
Pontiac automobiles for many
years. Pearl does his bookwork

, and used to go for auto parts.
Wengers are active members of
Calvary Independent Church at
Mechanic Grove where Pearl
teaches two and three year old
children in the Sunday School.
She is a member of the'
Quarryville Soroptomist Club
and Drumore Flower Club. She
has been very active in the flower
club for many years, is vice-
president and served as president
severalyears. Wengershave four
children. David is pastor of
Calvary Baptist Church in
Richland, South Carolina, and is
principal and a teacher at a
Christian academy. He is
married' to the former Joanne
Glackin and they have two
children. Nancy married Marlin
Kreider and they live in Denver
Colorado. They have two
children. He is a route salesman
and she teaches fifth grade at an
elementary school. Richard
married Karen Lucas who does
substitute teaching, They live at
Quarryville. Dick is in business
with his dad. Daniel works for
MartinMariettaAir Space Inc. of
Denver, Colo. At present he is
working at the space center in
Houston, Tex.

These three women, who say
“We give our all to the Farm
Women” are excellent cooks and
each give us some of their
favorite recipes. The first four
were submitted by Mrs. Shenk,
the next two by Mrs. Wenger and
the last two by Mrs. Shaub.

XXX
ScallopedPotatoes

Peel and slice potatoes into
greased casserole. Cover with
milk, season with salt and pep-
per, add a small sliced onion. Dot
with butter. Top with corn flakes
crumbs.Bake at375 degrees until
potatoes are soft.

xxx
Mother’sPotato Salad

Cook, peel and dice six medium
size hot potatoes, sprinkle with
two tablespoons sugar and
sprinkle salt lightly. Add warm
diced hard boiled eggs. Set aside
until cooled. Add chopped onion,
celery, grated carrots and % cup
hot mayonnaise. Refrigerate
until cold. Serve on lettuce or
plain.

Mayonnaise;
In top of double boiler, over

boiling water, heat 1cup vinegar.

xxx

Add:
2 eggs

XXX

XXX

Crazy Cake
Grease 8”x8” pan.

_Sift together:
1 cup flour

Came in See the big big
savings that the Great Ski
Whizard sees for you* Right
now we re dosing out the
zmgin est Ski Whiz ever Ski
Whiz 73 at our lowest prices

of the year You d never dream
you could save so much on this
smoother riding easier

handling sled with its sportier

than ever good looks and 28
terrific improvements• You ve
got tosee it to believe it

1 Ml N OF MARTINOAIE
ON GRIST MIU RD
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Chocolate Cake
Cream:

2 cups brown sugar
ft cup butter or margarine

Combine % cup sugar, 3
tablespoons flour, ft teaspoon
salt. Mix with enough cold water
to make paste. Beat 3 eggs and
add to paste mixture. Mix a little
hot vinegar to paste. Add paste to
hot vinegar and cook until thick.
This makes a pint.

Sift:
3 cups flour
ft cup cocoa
2 teaspoons soda
1 teaspoon salt

Add alternately with;
1 cup buttermilk or sour milk
2 teaspoons vanilla

Add last of all;
ft cup boiling water.

Pour into 2 nine inch greased
pans or 3 dozen cup cakes. Bake
at 350 degrees until done. Very
easy to make.

Spice Cake
2 cups granulated sugar
% cup shortening
1 cup sweet milk
4 eggs

Sift:
3 cups flour
3 teaspoons baking powder
1 teaspoon salt
1 teaspoon cinnamon
1 teaspoon nutmeg
l teaspoon allspice
1 teaspoon cloves

Mix together as given and bake
in two 9-inch pans at 350 degrees.

PRICES LISTED ABOVE GOOD

Melt:
1 square chocolate
2 tablespoons butter
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Shorter skis ler quicker turns
• Mere ski surface far better
flotation e Mere powerful
engines togive you new zing
• New MF torque converter
puts the zing where it
counts —on, the track a
Choice of 15 'h or 18 track
width a Lower center off
gravity for better stability a
EXCLUSIVE MF ski
adjustment for easier going
on hard pock powder in
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2 teaspoons baking powder
V 2 teaspoon salt
% cup granulated sugar.

Add to melted chocolate and
butter:
lh cup milk
1 teaspoon vanilla

Add dry ingredients to mixture
and pour into pan. Mix:
Vfe cup granulated sugar
*/£ cup brown sugar
2 tablespoons cocoa

Sprinkle over batter. Slowly
pour one cup hot water over
crumbs. Bake at 375 degrees for
45 minutes.

There is a chocolate sauce on
bottom when it is baked.

Raisin Flops
(Cookies)

2 cups dark brown sugar
1 cup lard or shortening

4 cups flour
1 teaspoon soda
3 eggs
Vanilla

Roll and cut in rounds. Put
filling between two cakes before
baking.
Bake at 375 degrees.

Filling:
1 cup brown sugar
1 tablespoon flour
1 cup water and 1 cup chopped

raisins.
Boil until thick.

XXX
Hattie’s Peach Luscious

V* cup sugar
2 eggs, separated

, 3 tablespoons shortening
1 teaspoon lemon rind or lemon

juice or vanilla
1 cup flour
Vi> cup milk
3 teaspoons baking powder
V 2 teaspoon salt

WHIZARD

between and te much
much MORE' HUS Massey
Ferjusen ruggedness de
pendabilrty and endurance
Cemt in and SAVE 1 Every Ski
Whiz on our floor is priced for
quick quick dose out

Convenient terms Hurry first
come first served
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8 to 10 peaches, fresh or canned
Blend sugar, egg yolks and

shortening. Add dry ingredients
and flavoring with milk alter-
nately.

Grease wide shallow baking
dish. Put peaches on bottom. If
fresh peaches are used, sweeten
with 2-3 cup sugar and 1 teaspoon
lemon juice may be added to
preserve thecolor of the peaches.

% cup brown sugar

Cover with the batter. Bake 30
minutes or until done at 350
degrees. Cover with meringue
made with the 2 egg whites,
beaten until stiff and add cup
sugar. Brown for 15 minutes at
325 degrees.

Serve with cream or whipped
cream. May be served warm or
cold.

% cup granulated sugar

Toll House Cookies
With Oatmeal

1% cups sifted flour
1 teaspoon soda
1 teaspoon salt
1 cup shortening

2 eggs
1 teaspoon hot water

Sour Sub

yiftrff/W CATERING SERVICE
2 LOCATIONS FOR BANQUETS

Phone 392-4911
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1 cup nut meats (chopped)
1 large or 2 small packs chocolate

bits
2 cups oatmeal, uncooked (quick

or regular)
1 teaspoon vanilla

Sift flour before measuring,
then sift with soda and salt.
Cream shortening, add sugars,
and beat. Add eggs, one at a time
and beat. Add hot water and then
sifted dry ingredients. Add nut
meats, chocolate bits and oat-
meal and mix. Add vanilla and
stir. Drop by half teaspoon on
greasedcookie sheet.Bake 8 to 10
minutes at 375 degrees.

If your recipe calls for sour
milk and you don’t have any, sub-
stitute the same amount of but-
ter milk.

"WE CATE* ANYWHERE, INDOORS OR OUTDOORS"

100 to 600 at the Farm & Home
tenter

1388Arcadia Rd., Lancaster

RECEPTIONS—BANQUETS
ANNIVERSARY PARTIES

PICNICS—BARBECUES—SALES MEETINGS


