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Home On The
(Continued from Page 39| 1 cup sweetened condensed

milk
2 tablespoons butter
Me teaspoon salt
1 cup chopped nuts

large can drained crushed
pineapple to jello. Whip

or 1 or 2 packages of
whipped topping following
directions. Then add 1
package 8 ounces of cream
cheese and beat till smooth.
Put on jello. Take pineapple
juice and add enough of
water to make IM> cups juice
then add 1 cup sugar, 3 egg
yolks, 3 level teaspoons
flour, pinch salt; cook
together, cool, and put on
whipped topping.

Ephraim Fisher
Age?

Paradise

2 teaspoon vanilla
Mix together in double

boiler and stir until mixture
is smooth.

Spread about 2-3 of oat-
meal mixture in bottom of a
greased long cake pan.
Cover with chocolate mix-
ture. Dot with remainder of
oatmeal mixture and swirl it
over chocolate filling. Bake
in moderate oven 350
degrees for 25-30 minutes or
until lightly brown. Cut into
blocks while still warm.

Peanut Butter Creams Judy Witmer
Age 12

Willow Street
XXX

V* cup confectioners’ sugar
1 cup chocolate chips
Vz cup sweetened condensed

milk
1 cup peanut butter

Mix confectioner’s sugar,
chocolate chips, milk and
peanut butter together. Drop
onto waxed paper and chill
for a short time.

Grilled Cheese Sandwich
2 slices bread
2 slices American sheese
1 tablespoon butter or

margarine
Place cheese between

bread slices. Melt butter in
fry pan over low heat. TiltRichard Rutt

AgeB
Mt. Joy

XXX
Fudge Nat Bars

Cream Together:
1 cup butter or margarine
2 cups light brown sugar
Add and Mix:
2 eggs
2 teaspoons vanilla
Sift, add and mix:
2Vz cups flour
1 teaspoon soda
1 teaspoon salt
Stir in and set aside:
3 cups quick rolled oats,

uncooked.

Fudge Nut Filling:
1-12 ounce package

semisweet chocolate
pieces

Range
pan to cover with butter.
Place sandwich in pan and
heat one side until slightly
browned. Then turn to other
side. Sandwich is done when
cheese melts and both sides
of bread are browned.
Serves one.

Linda Kramer
Age 9

Reinholds

SweetCream Cake
1 1-3 cup sugar
3 eggs
2 1-3 cups flour
3 teaspoon baking powder
1 teaspoon salt
1 1-3 cup cream
1% teaspoon vanilla

Beat eggs five minutes,
add sugar and stir till light
and fluffy. Sift flour, baking
powder, salt together. Add
cream and vanilla. Take two
nine inch pans, grease and
flour them. Bake at 350
degrees for 25-30 minutes.

Sandra Horst
Age 11

Ephrata

Holsteins Complete
Butterfat Record

Officialproduction records her first 1,000 lbs. butterfat
exceeding a half ton of record by producing 27,413
butterfat have been com- lbs. of milk and 1,072 lbs. ofpleted by two Registered butterfat in 365 days starting
Holstein cows owned by at the age of 7 years 4
Jefferson D. Yoder, months.
Elverson, to rank among Starting her first 1,000 lbs.
4,300 similarly completed fay butterfat lactation at the age
Registered Holstein cows on of 5 years 4 months. Rocky-
official test. Side Fond Hope 6926889

Rocky-Side Apollo 6473616 (VG), produced 24,197 lbs. of
(GPO, sired by Hilltop Apollo milk and 1,011 lbs. of but-
Ivanhoe 1399824 (VG), a bull terfat in 365 days. “Hope”
that has earned Gold Medal was sired by Rocky-Side
Sire recognition, completed Fond 1512135.
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J ThomasviDe 4-H dub
The Thomasvllle 4-H Club

met on August 28 at the home
of Mr. & Mrs. Harris Horn,
R.D.2, Dover, Pa. Roll call
was answered by what the
member exhibited at York
County Roundup and the
ribbon that was received.

Tommy Welsh reported
that 19 club members par-
ticipated in the 4-H Olym-
pics. The club won second
place in the silver division.
Jack Parr reported on the
County Council Convention.
Two members of the club
were elected - Jeff Roth -

President, and Tim
Eisenhart - Treasurer.

Christine Kulynych told
about the club’s exhibit at
Pantry Pride in the
Queensgate Plaza.-The title
of the exhibit is “Treasurers
of Pennsylvania 4-H’ers.”

On September 12 at the
York Fair, county demon-

Both 1,000 lb. producers
were bred in the Yoder herd
and milked twice daily.

Pennsylvania State
University supervised the
weighing and sample testing
of their production in
cooperation with the Dairy
Herd Improvement Registry
program of the Holstein-
Friesian Association of
America.

CRE/vr

Jj.fi.
Old

stration winners Jeff Roth,
Christine Kulynych,
Jonathan Myers, Paul
Myers, and Tommy Welsh
will be giving their
demonstrations from 5 to 9
p.m.

The 4-H cookie sale will be
held September 27 to
November 15. Co-chairman
for the club will be Tim
Eisenhart and Christine
Kulynych.

The next meeting will be a
talent show on September 24
at the 4-H Center. There will
be an election of officers at
this meeting.

The members and their
families enjoyed eating
watermelon after the
meeting.

Care For Wooden Ware

LANCO BEDDING
FOR POULTRY & LIVESTOCK

WOOD SHAVINGS
BAGGED or BULK-

WHITE PINE in BALES

CAUL 299-3541

Aerial ladder [quipped

FARM PAINTING
We Spray it on and Brush It In!

FOR FREE ESTIMATES
CALL COLLECT 717-393-6530

OR WRITE
HENRY K. FISHER

2322 Old Phila. Pike
Lancaster, Pa. 17602

Sincerely yours,

Penn Jersey Harvestore
New Holland, Pa. 17557
717-354-5171

Consumers' Corner

A little care can mean longer
lift* and beauty for your wooden
utensil* and serving pieces

Just dean an article thorough-
ly Let it dry completely. Then
rub several coats of vegetable oil
into the finish and let it dry. Re-
peat his oil treatment every four
to six months

After using a wooden article,
wash it thoroughly and quickly
in soapy watci If wooden salad
bowls or rolling pins arc soaked
too long, they may crack, swell
or warp So rinse and wipe them
immediately Then let them air-
dry completely before storing

To avoid scratching or marring
the finish, don’t give food the
chance to dry on the article But
clean your wooden ware immcdi
ately after use

And, for a smooth, clean cut-
ting board, rub the surface with
fine sandpaper occasionally to re-
move knife mark ridges where
bacteria can grow


