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unior Cooking Edition

Home On The
Lunch Box Bars

1 package (3 ounces) fruit
flavored gelatin

1-3 cup light com syrup
2 tablespoons soft butter

cups Cheerios
Butter a 9 inch square pan.

In a large saucepan blend
together gelatin com syrup

prepared pan. Butter back of
spoonspread mixture in pan.
Refrigerate. When set about
30 minutes cut into bars.

Margaret Oberholtzer
Age 12
Leola

and butter. Heat to boiling
over medium heat stirring
constantly. Remove from
heat, stir in cheerios until
thoroughly coated. Turn into

Graham Cracker
Crust

9 inch pie pan
preheated oven 275 degrees
baking time 8-10 minutes

TRY A CLASSIFIEDAD
PHONE 626-2191or 394-3047

$ SAVE ON FOOD $

CORKS CANNED GOODS!
* SPECIALS THIS WEEK *

35e
2 lb. bo* of AP

HUNGRY JACK POTATOES *1 ,l>

W/z oz

GINGERBREAD MIX

NEW STORE HOURS
Thurs.ftFri.9to9

Saturday 9 to 6
150Fruitville Pike

Manheim, Pa.

SEAL-CRETE INC.

BARN PAINTING OUR SPECIALTY
Ephrata,RD2, Pa. 17522
Phone 717—859-1127

□ i would like a FREE ESTIMATE

NAME

ADDRESS

..STATE ZIP

PHONE

You will receive a free fire extinguisher with the
return of this coupon.

42

/

Delicate
Cheese Sticks

1 cup freshly grated yellow
cheese

V* cup butter or margarine
V« teaspoon baking powder
% cups sifted flour
V 4 teaspoon salt
*6 teaspoon dry mustard or

chill powder
4 teaspoons ice water

Blend room-temperature
shortening with grated
cheese. Sift dry Ingredients
together. Blend into cheese
mixture alternately with the
water, 1 teaspoon at a time.
ChUl well androll out like pie
dough. Cut into 6 x inch
strips. Bake at 350 degrees
on an ungreased cookie
sheet, till just lightly
browned, about 8-10 minutes.

Esther Stoltzfus
Age 12
Leola

Range
12-3 cups crumbs or about 20

graham crackers rolled
fine

V* cup granulated sugar
V* cup softened butter or

margarine
(do not melt butter or

margarine)
Thoroughly blend together

the crumbs, sugar and
softened butter or
margarine.Press firmly into
an even layer against bottom
and sides of pie plates. Bake
at 375 degrees.

Cool before filling.
AnnaBrubaker

Age 14
Millmont

XXX
Chocolate Chip

Cookies
Mr cup shortening
Mr cup sugar
Vi cup brown sugar
1 egg
1 teaspoon vanilla
1 cup and 2 tablespoons flour
Vz teaspoon salt
Mr teaspoon soda
1 cup semi sweet chocolate

bits
Vz cup chopped nuts

Combine shortening and
sugar, blend in egg and
vanilla. Add combined dry
ingredients and mix well.
Stir in chocolate bits and
nuts. Drop from teaspoon
onto ungreased cookie
sheets. Bake at 375 degrees
for 10-12 minutes.

XXX

Fresh Apple Cake
3 eggs
iVi cup oil
1 teaspoon vanilla

Sift together;
2 cups flour
1 teaspoon cinnamon
1 teaspoon soda
1 teaspoon salt

Add 2 cups raw sliced
apples. Then add Mi cup
raisins or add Vz cup coconut
if desired. Bake at 350
degreesfor 45 minutes. Use a
9 x 13 pan. Dust with con-
fectioners sugar when cake
comes out of oven.

Lori Anne Murry
Lancaster

XXX
Brownies

1-3 cup Crisco
Bertha Martin

Age 15
New Holland

XXX
Raisin Cookies

Cream together:
Vz cup butter
Vt cup shortening
2 cups granulated sugar
3 eggs

1 cup sugar
V* teaspoon salt
2 eggs
2 squares chocolate
M> teaspoon vanilla
2-3 cups sifted flour
V* to 1-3 cup chopped nut

meats
Blend shortening, sugar,

salt and eggs together.
Cook two cupsraisins with

Mr cup water till soft.
Melt chocolate over hot

water, add with vanilla to
mixture, add flour and nut
mixture and mix until
smooth. Spread batter one
half inch thick in a square
pan which has been rubbed
with shortening. Bake in
moderate oven, 350 degrees
for 25-30 minutes. Cut in
squares or oblong strips.
Remove from pan im-
mediately after cutting.

MabelKurtz
AgeB

Womelsdorf
XXX

OpraFudge
4 cups sugar
1 pint cream

Mix well. Boil without
stirring when begins to a
bubble and add butter size of
walnut. Boil until it forms a
soft ball in water. Pour on
buttered platter. Add 3
teaspoons vanilla. When cold
beat until creamy then make
it into little balls.

Chocolate Coating
1 package semi-sweet

chocolate bits
V 4 bar wax
2 ounce unsweetened

chocolate
dip in chocolate

Nancy Martin
Age 14

Ephrata

HAY &

STRAW SALE
EVERY

WEDNESDAY
AT 12 NOON

PAULZ. MARTIN
SALES STABLES

2 milesEast of
Intercourse

Salemanagedby
Harvey Z. Martin

A. B. C. GROFF, INC.
New Holland 354-4191 West Chester

LANDIS BROS. INC.ADAMSTOWN
EQUIPMENT INC.

Mohnton,RD2, Pa 19540
[near Adamstown)

Phone 1215] 484-4391

Lancaster 393-3906

SHOTZBERGER’S
665-2141

Sift together;
4 cups flour
1 teaspoon baking powder
1 teaspoon soda
1 teaspoon cinnamon
1 teaspoon salt

, Cool raisins before adding.
Lizzie Huyard
New Holland

yyg
Cottage Pudding

1 cup sweet milk
1 cup sugar
3 cups flour
2 eggs
1 teaspoon baking soda
1 teaspoon cream of tartar
1 teaspoon salt
1 tablespoon butter

Mix together and bake
slowly up to 350 degrees.

Can put sliced apples in

NEW HOLLAND, PENNSYLVANIA / 717 354-4511

JOHNDEERE
SNOWMOBILE

ECIAL

Between now and October 31, 1974 you can buy a new
or used John Deere Snowmobile with only a small
down payment and no installment payments until
December 1 1974 And that isn t all No finance charges
will be imposed until October 1 1975 Offer ends
October 31, 1974

M. S. YEARSLEY & SONS
696-2990

COLLINS MOIOIIS
RD#l Elizabethtown

Phone 367-1856

COWMAN'S AUTO SERVICE
Honey Brook, Pa.
1215)273-2356

bottom of pan and pour
batter over before baking.

Daniel Burkholder
Age 11

Miffllnburg
XXX

Butterscotch Cookies
2 cups brown sugar
1 cup butter
beat well and add:
1 teaspoon salt
2 beaten eggs
1 teaspoon vanilla
1 teaspoon cream of tartar
sift together:
4 cups flour
1 teaspoon soda

Knead like pie dough,
shape into loaf and slice.

Esther Nolt
Age 10

Kutztown


