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vanilla and tour cream. Sift
together dry ingredients; add
nuts. Combine with first mixture.
Stir in apples.Poof into greased 9
x 5 x 3 pan or two small loaf pans.
Bake in slowoven 325 degrees F.
about one hour. Makes one large
or two small loaves.
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(No Minimum Balance • No Service Charge —Ever)

Exclusively for

INDIVIDUALS 65 or Older
If you are 65 years of age or older, Fulton

Bank offers you ‘No-Cost’ Checking. There will
never be a service charge no matter how
much or how little you keep in your account,
or how many checks you write.

All individuals 65 or over desiring a
‘No-Cost’ Checking Account (including present
Fulton customers) should apply at any Fulton
Bank office. Please bring evidence of eligibility
with you. Fulton is happy to be able to offer
this special service to our Senior Citizens.

"A FULL
SERVICE
V BANK/ FULTON

‘No-Cost’ Checking is available to such
non-profit organizations as churches, service
clubs, social service organizations, Boy Scouts
and Girl Scouts.

Non-profit organizations who are presently
Fulton customers may apply for ‘No-Cost’
Checking by requesting this service on their
organization's letterhead, being sure to include
their account number and the Fulton office
they deal with. Other non-profit organizations
may apply at any Fulton Bank office.

Fulton offers this service in recognition of
the contribution these organizations make to
our community.

NON-PROFIT ORGANIZATIONS

BANK
SERVING LANCASTER AND DAUPHIN COUNTIES

Member Federal Reserve System / F D.I.C.

Extension Office,
1 University of Maryland
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Sloppy Joe

Chocolate Cake
2 cups brown sugar
2 cups flour
1 teaspoon baking powder
2 teaspoons soda
V* teaspoon salt

cup cocoa
'k cup salad oil
1 cup strong coffee
2 eggs
1 cup milk
1 teaspoon vanilla

To make coffee - two round
teaspoons of coffee in one cup of
hot water.

Sift ingredients, add liquids
and beat about two minutes with
mixer. Bake at 350*degrees.

“The misture is very thin and
sloppy, but don’t worry about it.
May also be used for cupcakes.
Good luck.”

Mrs. Franklin N. Hoover
New HollandRDI

Coconut datmealCookies' *

V/4 cups sifted all-purpose flour
1 teaspoon baking powder
1 teaspoon baking soda

xk teaspoon salt
xk cup granulated sugar
xk cup firmly packed brown

sugar
lk cup butter or margarine.

melted
1 egg
Vfe teaspoon vanilla
1 cup oatmeal (quick or un-

1 cup scalded milk
xk cup shortening
Va cup sugar
1 teaspoon salt

cooked)
1 cup flaked or shredded coconut,

or chopped nutmeats

Sift together flour, baking
powder, soda and salt into bowl.
Add sugars, butter, egg and
vanilla. Beat until smooth, about 1
two minutes. Stir in oats and
coconut or nutmeats. Shape to
form one-inch balls. Place on
greased cookie sheets. Bake in
preheated moderate oven (350
degrees) 12to 15 minutes. Makes

Syrup
lk cup butter

two dozen. These are delicious.
Anna Mary Breneman

Manheim RD4
XXX

Sticky Bunt
1 package dry yeast
•A cup warm water

2 tablespoons syrup
1 cup brown sugar

3% to 3% cups flour
1 egg

Scald milk and pour over sugar
and shortening. When lukewarm,
add-yeast, dissolved in warm
water. Add beaten egg. Add flour
and salt. Let rise about one and
one-half to two hours, till double
in bulk. Roll three-eights inch
thick. Spread with melted butter,
brown sugar and cinnamon. Roll
like jellyroll, in one and one-half
inch slices.
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Add pecans. Heat slowly until
mixed. Add rolls and let rise.
Bake at 350 degrees.

Ella MaeSensenig
New Holland, RO2

Cherry Cheese Tarts
\xk pounds cream cheese
2-3 cup sugar
3 large eggs
1 teaspoon vanilla
Vanilla wafers
Cherry pie filling

1. Mix first four ingredients.
2. Place wafers in small foil
cups.

3. Fill with mixture.
4. Bake at 350 degrees for 15

minutes.
5. Place cherry from pie filling

on top.
Mrs. Clair Martin

RD3
Myerstown


