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Junior Cooking Edition

Home On The
During the past week we

have received many recipes
from our interested Junior
Cooks. We are publishing
some of the first recipes
received. The recipes are
exactly as they were sent in,
without changes. We hope
you enjoy reading about the
favorite foods our younger
readers like to make.

and zip code along with their
age.

Spaghetti Sauce to Can
1 bushel tomatoes
2 stalks celery
24 onions

Boil above mixture till soft
and put through a sieve. Let
stand and take water off.
Add:
2 cups sugar
xk cup salt
IVt teaspoon paprika
Vi pound margarine

Bring to a boil, add 1 cup of
corn starch mixed with
water to thicken. Boil and
put in jars.

We would like to print your
child’s recipe and ask you to
include their name, address

ADVERTISEMENT

You’re Never
Too Old Faye Horst

Age 15
Ephrata

To Hear Better Ice Cream Pie
Chicago 111 - Afree offer of special
interest to those who hear but do
not understand words has been
announced by Beltone A non-
operating model of the smallest
Beltone aid ever made will be given
absolutely free to anyone requesting
it

Mix well together, 1 cup
boiling water, 1 cup sugar,
IMt tablespoons heaping
measure of cornstarch and a
pinch of salt. Cook until
clear. Let cool. Add the
beaten whites of two eggs.
Add 1teaspoon vanilla. Pour
m a baked crust. Cover with
whipped cream and sprinkle
with nuts.

Send for this non-operating model
now Wear it in the privacy of your
own home to see how tiny hearing
help can be It s yours to keep free
The actual aid weighs less than a
third of an ounce and its all at ear
level in one unit No wires lead from
body to head

Lucinda Wamtz
Woodward, Pa. 16882

Age 10
XXX

Lemon Cake-Top Pie
2 tablespoons flour
1 tablespoon butter
% cup sugar
2 egg yolks
V< cup lemon juice
1 cup milk
2 egg whites, stiffly beaten

Cream flour, sugar,

These models are free so we
suggest you write for yours now
Again we repeat there is no cost
and certainly no obligation
Thousands have already been
mailed so write today to Dept
5862 Beltone Electronics 4201 W
Victoria Street Chicago 111 60646

EVERY WEEK-AND HAVE A CLEANER BULK TANK!
If you need a new, larger bulk milk tank investigate the new
Model 'Seventies" ZERO' For it's the only farm bulk milk tank on
the market today that has a completely-automated, built-in, “push-
button" self cleaning and sanitizing system Other bulk milk tank
manufacturers have copied ZERO’S round design and vacuum But
there’s still no bulk tank cleaning system that cleans as thoroughly
as ZERO’S patented, built-in SPATTER-SPRAY Automatic Washer

See above how the Spatter-Spray’s propellers hurl a cross-fire of
detergent solution with “tornado” force against the tank’s
entire, stainless steel interior for thorough cleaning that's necessary
for high-quality milk Official records show bacteria averages have
been greatly reduced Standard capacities, 100 through 6000 gallons
.Has dust tight, insect-tight lids And many more advantages

Come in. Write or Phone for Full Informationl

MARVIN J. HORST
DAIRY EQUIPMENT

R.D.I (Iona) Lebanon, Pa
Phone 717-272-0871

Located on Rt 897
- Between Schaefferstown & Lebanon

Zero Dealer for over 20 Years
Z&IO- PIONEER OF FARM BULK MILK COOLERS

56

Range
butter. Add egg yolks, lemon
juice and milk. Fold in egg
whites. Pour mixture into an
8-inch pie shell which has
been baked five minutes in
425 degree oven. Finish by
baking 45 minutes in 325
degree oven.

Robin Wamtz
Woodward, Pa. 16882

Age 12

Yummasetti
1 large package noodles
3 pounds hamburger meat

fried with onion
1 quart peas
2 cans mushroom soup
1 can cream of chicken soup

or 1 can cream of celery
soup

1 cup sour cream

Marshmallow Candy
2 level tablespoons gelatine
IV* cups water
2 cups fine granulated sugar
pinch salt
1 teaspoon vanilla

Soak gelatine in Vz cup cold
water for 5 minutes. Put %

cup water and sugar in sauce
pan and bringto boiling point
let boil til syrup spins thread
when dropped from tip of
spoon. Add soaked gelatine
cool partial then beat until
mixture become thick and
white.

Cook noodles and also
peas. Mix all ingredients and
soups and cream together
and pour over the other
ingredients which have been
put in large pan or roaster.
Mix and bake 1 hour at 350
degrees.

Lizzie Leid
Age 11

Ephrata

L. Horst

XXX
Baked Com

2 cupscooked or canned corn
2 tablespoons fat
1% tablespoons flour
1 cup milk

Age 15
Ephrata

1 tablespoon sugar
1 teaspoon salt
Vs teaspoon pepper
2 eggs
Vi cup buttered crumbs

Melt the fat and add the
flour. Add milk gradually
and bring to the boiling
point, stirring constantly.
Add corn, sugar, salt, and
pepper and heat thoroughly.
Remove from heat and add
beaten eggs.

Pour in greased baking
dish and sprinkle with
buttered crumbs. Bake at 350
degrees for 25 minutes or

20th CONSECUTIVE YEAR

COWTOWMRH
RODEO

SATURDAY NITE
AT 7;30 P.M.
Thrills, Spills, Action!

AT COWTOWN ON ROUTE 40,
WOODSTOWN, N. J.

8 miles East ofDelaware Memorial Bridge

Every Saturday Kite Thru September 14
ADULTS S 3 CHILDRENS! FREE PARKING

until com is firm. Serves
four.

Edna Nolt
age 15

Kutztown
XXX

Fingertip Jello
5 packages unflavored

gelatin
2 cups cold water
stir together and let stand
2-6 ounce boxes flavored

gelatine
2Vi cups cold water
Vz cup sugar

Combine and bring to a
boil. Add to first mixture of
gelatine and water. Pour into
pan and refrigerate. Cut in
blocks.

Susan Rutt
Age?

Mt. Joy
XXX

OvernightRefrigerator
Donuts

2 packages yeast
2M> cups warm water

% sups soft or melted
shortening

% cups sugar
2 eggs well beaten
8-8Vi cups flour
2Vi teaspoons salt

Linda Nolt
Age 12

Ephrata

DEPENDABLE IFrx/LPfai t\
SERV,CE Sr H| \ |

Two-Way Radio Cr'
Dispatch

FOR YOUR FARM NEEDS
Gas Space Heaters Brooders Furnaces

ALSO

JtSS* C«S »“RS

MYER'S METERED
GAS SERVICE, INC.

MANHEIM PA 17545
Telephone (717) 665 3588

UNCLAIMED FREIGHT COMPANY
and LIQUIDATION SALES
WILL BE OPEN LABOR DAY

10A.M. to 5 P.M.

Liquidating for local business 17 - 2 pc
Early American Living Room Suites reg $48995
OUR PRICE $269.95. - Box Springs & Mattresses
from local manufacture bankrupt sales 70
percent off - 34 - Living Room Suites - refused
from store in Florida - we purchased - Sofa &

Chair - reg $459 95 .0UR PRICE $169.95 &

$189.95. - 8 - Fully Automatic Sewing Machines
(heads only) - reg $359 95 OUR PRICE
$129.95.

Hundreds of Stereo Components & Consoles
left from warehouse move 5 - sets Speakers reg
$lO9 95 OUR PRICE $36.00 set - 25 - 73 -

Stereo Components - AM-FM - full size table - 8
track tape player - reg $359 95 OUR PRICE
$149.00 - 8-74 - Stereo Components - as above -

reg $349 95 OUR PRICE $169.95.
Hundreds of 8 Track Tapes - 9 - ten speed and

three speed Bikes (boys’ & girls’) - 30 - Nite
Stands - reg $B9 95 OUR PRICE $25.00 ea. - 30
- Double Dressers finished - reg $22995 OUR
PRICE $55.00 - 2 - Love Seats - reg $289 95
OUR PRICE $lOO.OO - 30 - Refrigerators - 7 -

Gas Stoves -10 - Electric Stoves -10 - Washers
& Dryers - 125 - Reclmers $5400 up - 10 -

Upright Freezers - office Desk - reg $289 95
OUR PRICE $125.00

21 Colored TV's refused from dealer
Cleveland on our floor now -

57 Cases Liquid Detergent Concentrate, reg.
$l6 89 per case OUR PRICE $7.00 per case

Purchased from large manufacturer trailer
load of End Tables - liquidating for them

Many more items to choose from If you
don’t see it, ask for it Most Items 40 percent
to 70 percent off full warranty

330 Centerville Road
Phone 397-6241

Hours: Mon.-Fri. 10A.M.to9P.M
Sat. 10A.M.toS P.M.

Lancaster, Pa

Soften yeast in warm
water. Add shortening sugar
and eggs, flour and salt. Stir
and then beat until smooth
about 1 minute. Stir in
remaining flour. This will be
a soft dough. Cover tightly
and store in the refrigerator
overnight or until needed.
When ready to use, punch
down dough and pinch off
one third. Cover remaining
dough and store in
refrigerator. It will keep 2-3
days. Using 1-3 of dough roll
out to % inch thickness on a
well floured board. Cut out
doughnuts with floured
cutter. Place on floured
cookie sheet. And let rise
until double in size. Fry
doughnuts in deep-fat until
360 degrees. Drain. Glaze
with: 1 cup powdered sugar,
2 teaspoons soft butter, V«
teaspoon salt and 1 teaspoon
vanilla. Add enough milk to
make desired consistency
for spreading on warm
dough.


