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Home on the Range
24 Hour Fruit Salad

2 eggs beaten
4 tablespoons sugar
4 tablespoons vinegar
2 tablespoons butter

Cook above until thick
stirring constantly, add
butter while hot.

When cold add 1 cup
whipped cream. Add to the
dressing: 2 cups mar-
shmallows cut, 2 cups white
grapes cut, 2 cups pineapple
pieces, 2 cups orange pieces.
Let stand in refrigerator and
chill.

Mrs. Harold"Rudy
Penn Grant Road
XXX

Dried Corn
1 cup dried com
2 cups milk
2 tablespoons brown sugar
Vt teaspoon salt
pepper

Start on medium heat till
warm, lower heat to simmer
and simmer three hours
stirring occasionaly. Add
more milk if necessary.

Mrs. Elvin Sangrey
Lancaster

xxx
Walnut Kisses

3 egg whites
1 pound of 10X sugar
2 tablespoons vinegar
1 teaspoon vanilla
pinch of salt
2 cups walnuts

Beat egg whites slightly,
then add sugar, vinegar,
vanilla and salt. Beat until
stiff. Fold in nuts and drop
by teaspoon on greased and
floured cookie sheet. Bake
about 8 minutes until firm.

Mrs. J. Harold Ranck
Hans Herr Drive
XXX

Italian Cream Cake
4 ounces of butter or

margarine
Vz cup shortening

2 cups sugar
5 egg yolks
2 cups sifted all-purpose

flour
1 teaspoon soda
1 cup buttermilk
1 teaspoon vanilla
1 can cocoanut
1 cup chopped pecans
5 beaten egg whites

Cream shortenings and
add sugar beating well. Add
egg yolks one at a time. Sift
flour and soda together add
alternately with buttermilk.
Add vanilla, coconut and
pecans. Last fold in egg
whites. Pour in 3-8” well
greased and floured baking
pans. Bake at350 degrees for
30 minutes or until sides
shrink from pans. Cool
before removing. Frost with
butter icing.

Mrs. Lester Landis
Creek Hill Road

XXX
Gourmet Potatoes

6 medium potatoes
2 cups shredded Cheddar

cheese
V 4 cup butter
1% cup sour cream (room

temp.)
One-third cup chopped

onion
1 teaspoon salt
pepper
paprika

Cook potatoes in skins and
cool. Peel and shred coar-
sely. In a saucepan over low
heat cook onions in melted
butter but do not brown. Add
cheese and stir till cheese is
almost melted. Remove
from heat and stir in sour
cream, salt and pepper. Fold
with potatoes and bake in 2
quart casserole. Sprinkle
with paprika and bake 25-30
minutes at 350 degrees.

Mrs. Robert Bare
Waterfront Drive
XXX

• De Laval MILKERS sales & service
• Topßne Transfer System
• Full Line Cleaning Detergents
• Installation Pipelines & Parlors

CALL FOR FREE ESTIMATE
J. B. ZIMMERMAN & SONS

Rt. 23 - West of Blue Baß Phone (717] 354-4955

K* teaspoon nutmeg
teaspoon cloves

l* teaspoon allspice
Ms teaspoon salt

Fall Punch
2 quarts apple juice
3 cinnamon sticks
12 whole cloves

Pumpkin Pie
1% cup* mashed pumpkin
IV< cups milk
3 eggs
Two-third cup brown sugar

(packed)
2 tablespoons dark molasses
lv 4 teaspoon cinnamon
v* teaspoon ginger

1 tablespoon com starch
Blend sugar, spices,

cornstarch, salt, beat eggs
with milk and add molasses.
Combine with dry
ingredients and pumpkin.
Mix until smooth. Pour into
1-9 inch pie shell. Bake 15
minutes at 435 degrees
reduce to 350 degrees and
bake 40 minutes or until pie
is set.

Mrs. Betty Landis
HorseShoeRoad

1 cup orange juice, chilled
4-7 ounce bottles lemon-lime

soda chilled
apple slices

Simmer 1 quartapple juice
with cinnamon and cloves
for 10 minutes. Refrigerate
over night. Discard cin-
namon and cloves. Combine
spiced juice, remaining
apple juice and orange juice
pour in soda slowly.

Add one tray of ice cubes
or frozen ice ring. Garnish
with apple slices. Yield 25
settings.

Mrs. Harold Zook
Lampeter Road

XXX

Ice-Cream Wafers
% cup butter
% cup sugar
1 BBS
% cup flour
M> teaspoon salt
Vz teaspoon vanilla

Mix and droptiny ballsput
English Walnuts on top.

Judy Zodet
Lancaster

Carrot Casserole
10-12 carrots diced
1 can cream of celery soup
slices of processed cheese to

cover

V* pound butter
% cup bread crumbs

Clean and cook carrots in
salted wateruntil soft. Put in
casserole dish and add
cream of celery soup. Cover
with cheese slices. Melt
butter and add bread crumbs
to butter. Cover casserole
with buttered crumbs and
put in 325 degree oven until
bubbly about 20-25 minutes.

Mrs. Dorothy Robinson
Bird-in-Hand

XXX
Baked Cauliflower

1 tablespoon flour

Bread a cauliflower into
flowerettes and cook in salt
water for 5 minutes. Drain
and layer in buttered
casserole with 2 tablespoons
butter, 2 tablespoons flour
salt and pepper. Add enough
milk to just cover. Slice
cheese over top and bake at
375 degrees for 30-35 minutes
or until cheese is melted and
brown.

Mrs. Henry Hess
Willow Street

XXX
HolidayRussian Tea

6 quarts and 1 cup boiling
water

1 teaspoon cinnamon
1 teaspoon cloves
5 teaspoons tea or 5 tea bags
6 oranges or 1% cans small

trozen orange juice
6 lemons or 1 small frozen

can lemon juice
2Vz cups sugar

Tie tea and spices in a
cheese cloth bag. Pour
boiling water over them.
Steep for five minutes.
Remove bag and add sugar
and fruit juices. Serve hot.
Serves 25.

Vz cup brown sugar
Vz cup oil
3 eggs

cup chopped nuts

Mrs. Robert Houser
Lampeter

Topping
Vz cup sugar

XXX
Cranberry Sauce

1 box fresh cranberries
2 cups sugar
4 cups water
Vh tablespoons plain

gelatine
Cook cranberries and

sugar in 3% cups water.
Dissolve gelatine in Vz cup
boiling water. Put through
ricer. Chill overnight top
with whipped cream.

Mrs. JohnHamisb
Beaver Valley Pike

xzz
Baked Corn

2 cups cut off corn
2 eggs
1 teaspoon salt,

V* teaspoon pepper
1 tablespoon sugar
2 tablespoons butter

Dillerville Rd. t Lancaster

1 cup milk
Mix com, flour, sugar,

salt, popper and melted
butter. Add beaten eggs and
milk. Pour Into greased
baking dish and bake at 350
degrees for 35 minutes or
until set.

Ms. Cora Frymyer
Lampeter

XXX
OrangeDelight Salad

Sprinkle one package of
orange gelatine into a pint of
cottage cheese. Add one No.
2 can of crushed pineapple
and one can of drained
mandarin oranges. Fold in 1
quart of cool whip. This
should stand overnight or at
least several hours.

Mrs. Cora Frymyer
Lampeter

* eggs
2 cups sifted flour

2 teaspoons allspice

Pumokin Cake
1 package spice cake mix
1 can pumpkin

Vz cup flour
cup butter

Vz teaspoon cinnamon
Preheat oven to 350

degrees. In a large bowl
combine dry cake mix,
pumpkin, brown sugar, oil,
eggs and nuts. Blend at low
speed until completely
moistened about 1 minute.
Beat two minutes at medium
speed. Spread batter in a
greased andfloured pan. In a
medium bowl combine
sugar, flour softened butter
and cinnamon with a fork or
pastry blender. Sprinkle
evenly over batter. Beat at
350 degrees for 40-45
minutes.

2 teasppons cloves
1 cup orange juice

3 cups chopped nuts

shmallows
% cup sugar

cup nuts chopped
V* teaspoons salt

Mrs. HenryBalmer
Lampeter

Chocolate Covered Mints
1 box confectioners sugar
V* cup melted butter
2% tablespoons warm water
15 drops oil of peppermint

Agway will
your oil heating system a new heart for only "

You re burning up money every winter 8888 AP
if your oil burner won t hold its tune 11 M"Ikneeds constant repairs frequent *r I m w W
service For only $179 95 plus tax I ■Agway s expert servicemen can install ■ ■ ■ plus taxa new Model 40J burner including a
new primary control m just a couple of

And this is a quality burner that s generous with heat and miserly
with fuel It quickly pays for itself with what if saves you on fuel \

Call Agway today and modernize with a new oil burner package. You’ll bring
down the cost of winter.
Phone 397-4954 for FREE Estimate on Boiler & Furance Replacements. Ourmen are experts in their Field.

Call Agway Petroleum today. And bring down the cost of winter [agway)
AGWAY PETROLEUM CORP.

Ph.717-397-4954

Combine sugar and moltedbutter. Add water andpeppermint. MU and forminto patties. If softrefrigerate one hour. Melt 4onc-ouncc squares ofchocolate with V« ounce ofparrafln. Keep chocolatemix over warm water. Placepattie on fork and dip andplace on waxed paper. Letset at room temperature.
Makes 5 dozen mints.

Mrs. Willis Lefever, Jr.
Strasburg

Miniature FruitCakes
1 cup cooking oil
IVS» cup brown sugar

1 tablespoon baking powder
2 teaspoons salt
2 teaspoons cinnamon

3% cups mixed candied fruit
1 cup seeded raisins
1 cup chopped dates

Mix fruits with 1 extra cup
flour. Combine all
ingredients mix well and
bake in nut cups. Makes 4
packages nut cups. Bake 1
hour at 275 degrees. Place
nut cups on cookie sheet and
place a can of water on lower
rack of oven.

Mrs. CarlDiller
South ViewRoad

Cranberry Fluff
1 pound raw cranberries

(ground)
3 cups miniature mar-

2 cups unpared apples diced
1 cup grapes (seeded)

1 cup heavy cream
Combine cranberries,

marshmallows and sugar.
Cover and chill overnight.
All apples, grapes, nuts and
salt.Fold in whipped cream.
Chill and serve on lettuce
leaf. 8-10 servings.

Mrs. Paul Witmer
Millersville


