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Peach Crunch Custard is a dessert as nutritious as it l:s

delicious. A golden custard of protein-rich eggs and milk
turns a simple fruit dish into something really special.

YES, DESSERTS CAN
BE BOTH DELICIOUS
AND NUTRITIOUS!
Take a good, long look at
vour familv’s cating habits
With todavs rencwed em-
phasts on nutrinon, many
homemakers are discovering
that some changes are needed
in thesrr menu planning In
addition to the complete
meals, be sure o ovaluate the
snacks and desserts your fam-
ilv consumes, too Although
these items are supplements
to the main dish, they should
also contribute nutrients to
the diet—not just ‘“‘empty”
calories One tasty but nutri-
tious dessert suggestion 1s
Peach Crunch Custard

This well-rounded dessert
1s composed of foods from
each of the Basic Four Food
Groups Topping a coconut
crunch crust from the Bread
and Cereal Group are con-

venient canned peaches (rom
the Fruit and Vegetable
Group Protein-rich eggs and
milk from the Meat and Milk
groups form a delicious cus-
tard over all

Colorful Peach Crunch
Custard is casy to prepare,
too The ecggs and milk are
beaten just until blended and
poured over layers of peach-
es, coconut and crust As a
thickening agent the eggs and
milk need only the heat of the
oven to change them into a
golden custard

Custards are a great dessert
idea anytime. Serve baked
custards, flavored as you
desire, in individual serving
cups or in one “company”
casserole. Increase the nutri-
ents of a dessert of pound or
sponge cake by topping cake
cubes with a stirred custard
sauce. Baked or stirred, cus-

tards can be prepared ahend
of ume and refrigerated until
serving,

You couldn't ask for more
tn a dessert Baked, as in
Peach Crunch Custard, or
stirred, custards arc an ideal
way to help insure that your
family receives necessary nu-
trients throughout the day

Peach Crunch Custard

%A cuE all.purpose

our

V2 teaspoon salt

4 cupsugar

% cup butter

1 can (3% oz.) flaked
coconut (about 144
cups)

1 can (1 Ib. IS oz.)
sliced peaches,
drained

1 tablespoon sugar

1 teaspoon pumpkin
pie spice

5 cggs, slightly beaten

212 cups milk, scalded

Combine flour, sait and Y%
cup sugar Cut in butter unul
mixture resembles coarse
crumbs. Press flour mixturc
onto bottom of 9-inch square
baking pan Bake in preheat-
ed 400° F. oven 15 minutes or
until golden brown Reduce
heat to 375° F Sprinkle base
with coconut; arrange peach
shces in pan Combine re-
maining sugar with pumpkin
pi¢ spice; sprinkle over
peaches Combine eggs with
milk, beat just until blended
Pour over peaches Bake in
375° F oven 35-40 minutes
or until knife inserted half.
way between center and edge
comes out clean Serve warm
Makes 9 servings

from the EGG KITCHEN
AMERICAN EGG BOARD
205 Touhy Ave

Park Ridge, Ill 60068

Used To Be
The tourist stopped and asked
how far to the aity. The farmer
replied: “Used to be ‘hout 25
miles but the way things is gomn*
in this country 1t might be closer
to 50 miles by now.

ATTENTION DAIRYMEN

CUSTOM FREE STALLS
MADE TO ORDER

i
= Vins

FEATURING:

- Free stalls any length made to order.

- 2%21n. 0.D. High Carbon Steel Tubing, rust resistant.

- Designed to give cows greater comfort and save labor and bedding costs.

- Designed to bolt to wood or wails or can set up independent, where wood
or walls are not available.

- Stalls provided with bedding ooards brackets.

Check on our steel pipe gates, and steel feedlot fencing and barnyard

fencing.

YOU WILL FIND MERV & MARLIN MARTIN WORKING FOR YOU

MARTIN'S MANUFACTURING CO.

DISTRIBUTOR OF CENTRAL TRACTOR PARTS CO.

R.D.3 Myerstown

Phone (717) 933-4151

TAKE RT. 645 - 3 MILES NORTH OF MYERSTOWN
FOLLOW DIRECTIONAL SIGNS
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Quiche Americain takes the mystique out of gourmet
cooking. Actually an egg custard pie, a quiche, is
nutritious, inexpensive and unexpectedly casy to prepare.

A QUICHE
IS A QUICHE
IS AN EGG PIE!

Don’t let a fancy name fool
you! Though 1t wears a regal
utle and has an equally im-
pressive appearance, a quiche
15 as simple as a pie—an egg
custard pie You needn’t be a
French gourmet to prepare
this Quiche Américain

Turkev Americamizes this
adaptation of a classic French
dish With us egg base,
Quiche Américain 1s rich n
protcin as well as hernage
{The protein in eggs 1s of
such high quahty it is used as
the standard of comparison
for other protein foods ) The
eggs stretch just a hule left-
over turkey (or chicken, if
you prefer) into a second-day
feast You’ll be hard-pressed
to find a tastier, more nutri-
tious way to dress up left-
overs

It's easy to work this culi-
nary magic Simply mix the
eggs with half and half, the
turkey and seasonings and
pour them into a pic shell
sprinkled with shredded
cheese That's all there is to
it'! In 30 minutes your oven
will transform this simple
mixture mto a delicious tur-
key custard—smooth and
light with a golden brown,
puffy top Your famuly or
guests will be so impressed
you’ll find it hard to admt
the quiche was so easy to pre-
pare

Even on a budget, you can

treat your family to a speaial

SUPPET OT SETVE guests 4 Just-
right companv dinner with
Quiche Américain

Pound for pound eggs
provade some of the least ex-
pensive protein available At
80c a dozen Large eggs are
onlvy 53¢ a pound’

So go gourmet the easy
way—make custard pie

time, she’ll
need some
extra help...

AND SHELL GET IT WITH OUR

WORM ‘N GERM PROGRAM
% TRAMISOL in the feed
just before farrowing knocks
out the four major lung
and intestinal worms.

% AUREQ Se*P 250 fights
diseases’ rhinitis, scours and

cervical abscesses right
through the farrowing
Call us s

STEVENS. FEED

Quick-to-fix Quiche Amen-
can 18 sure to rate compli-
ments and be easv on you
and your budgct

Quiche AmcTicain

9” unbaked pie shell,

at room temperature

1 cup (4 oz.) shredded
Swiss cheese

6 egps
112 cups half and half
or light cream
1 teaspoon salt
Vs teaspoon poultry
_ seasoning
14 cup finely chopped
cooked turkey or
chicken

Sprinkle pie shell with
cheese Beat together cggs,
half and half, salt and poultry
seasoning until combined
Stir in turkey Pour over
cheese Bake in prcheated
375° F oven 30-35 minutes
or untif knife inserted near
center comes out clean Let
stand 5 minutes before serv-
ing Makes 6 servings <

from the EGG KITCHEN
AMERICAN EGG BOARD
205 Touhy Ave

Park Ridge, Il 60068

4-H Steer
Show Slated

The Southeast District 4H
Steer Show and Sale will be
held Dec. ¢ and 10 at Lan-
caster Stock Yards, it was
announced recently at a
meeting of the show
management .

This year's show and sale
will include a new addition
as Montgomery County 4-
H'ers will join those from
Lancaster, Dauphin and
Chester Counties.

Between 100 and 110
steers, including about 75
from Lancaster County, will
compete for trophies and the
honor of grand champion on
Dec. 10 at 9 a.m. The steers
will be sold at the stockyards
at 1 p.m.

All these 4-H’ers are
hopeful that last year’s
record price of $3.16, paid by
Frank -Fillippo, will be
shattered. Last year, 10-
year-old Rachel Holloway,
West Chester, brought home
a check for $3,286.40 for her
grand _champion black
Angus,

On Dec. 9, the Lancaster
County 4H Roundup will be
held at which time 36 steers
will be selected to

the county at the Penn-
sylvania Farm Show in
January. Those steers will
be withdrawn from the
d‘distn‘ct show the following

y.

MEMO
HAY, STRAW
and EAR CORN

SALE

EVERY MONDAY
ATI1AM.
New Holland Sales
Stables, Inc.
Phone 717-354-4241 . -

Lloyd H. Kreider, Auct.
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S with a new combination ~2**
2 0f Power-Packed lngredients!:“&'

e GRAIN DISTILLERS SOLUBLES
» AMMONIUM POLYPHOSPHATE
¢ CONDENSED FERMENTED CORN EXTRACTIVE

Mol-Mii«»

Get "Lucky”-Go Liquid!

JOHN Z. MARTIN
MILL, INC. New Holland RD1
Stevens, Pa. Phone 717-354-5848
Ph: 215-267-2150 54- -
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, TN SRS F TN, @m‘ RS w4

So what????

Recent College Research Showed

+12.8% Weight Gains!
+ 5% Feed Efficiency!

Both Benefits at No Extra Cost in




