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Junior Cooking Edition

THEPIE VEGETABLES
Tho«e winter-time

favorites-pumpkins and
■quash-can be used in many
ways, but with the holidays
coining up, they are certain
to turn up in pies.

While either fresh or
canned pumpkins or squash
can be used for holiday pies,
the canned products are
most convenient. The U. S.
Department of Agriculture
has two grade standards for
these products. U. S. Grade
A or U.S. Fancy is the
highest quality. It has a good
color and consistency; is
practically free of defects;
and possesses a normal
flavor. U.S. Grade C. or U.S.
Standard (the second grade)
is also of good quality. It has
a fairly good color and
consistency, is fairly free of
defects; and has a normal
flavor.

The USDA also has grade
standards for fresh winter
squash, but these grades are
usedmainly in the wholesale
market. The fresh squash
you buy at the supermarket
probably won’t be grade
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Home on
labeled. For consumers who
enjoy making pie from fresh
winter squash, the USDA
offers these tips to help you
choose:

Be sure the squash is fully
matured, which is indicated
by a hard tough rind. Also
look for squash that is heavy
for its size (meaning a thick
wall and a more edible
flesh).

Avoid squash with cuts,
punctures, sunken spots, or
moldy spots on the rind.
These are indications of
decay. A tender rind in-
dicates immaturity, and is a
sign of poor eating quality in
winter squash varieties.

There are many varieties
of freshwinter squash. Some
of the more important
varieties are the small
corrugated Acorn, But-
ternut, Buttercup, green and
blue Hubbard, green and
gold Delicious, and Banana.

There are no grade
standards for fresh pum-
pkins but the same general
buying criteria can be ap-
plied. They should be heavy
for their size, free of
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the Range
blemishes and the rind
should be hard.

Delicious Oatmeal Cake
1V« cup boiling water
1 cup quick oatmeal
Vi cup shortening
1 cup brown sugar
1 cup white sugar
2 eggs
IVi cup flour
1 teaspoon nutmeg
1 teaspoon cinnamon
1 teaspoon soda
Vz teaspoon salt
1 teaspoon vanilla
Pour boiling water over

oatmeal and let set 20 min-
utes. Cream shortening and
sugar well. Add unbeaten
eggs one at a time beating
well after each addition.
Blend in oatmeal mixture.
Sift flour, spices, soda and
salt together and fold in.
Bake in greased and floured
pan 350 degrees for 30-35
minutes.

Annie Swarey
age 13

Peach Bottom
XXX

Bushel of Cookies
5 pounds sugar
Vh pounds lard
12 eggs
1 pound salted peanuts
1 pound seedless raisins
1 pint syrup
1 quart of sweet milk
6 pounds flour
3 tablespoons soda
3 tablespoons baking powder
2 pounds quick oats

Grind peanuts and raisins
adding them to the batter.
Drop with a spoon on
greased cookie sheet. (No
baking instructions in-

eluded)
Mary Ann Hoover

Age 10
Ephrata

XXX
DatePudding

3 eggs beaten
1 cup sugar
Vi cup sifted enriched flour
1 teaspoons baking powder
Vi teaspoon salt
1 cup chopped dates
1 cup broken walnuts

Beat eggs and sugar until
light. Sift flour, baking
powder and salt; add to egg
and sugar mixture. Stir in
dates and nuts. Turn into
greased8 x 8 x 2 inch pan and
bake in pan of hot water in
moderate oven (350 degrees)
for 1 hour. Serve warm; top
with whipped cream. Makes
6 servings.

Louise Homing
Age 9
Lititz

Brownies
Melt 2-3 cup butter and add

% cup brown sugar. Put into
bowl and add 3 eggs one at a
tune beating well. Add 2 2-3
cups flour, 2% teaspoon
baking powder and Vz
teaspoon salt.

Put into a 9 x 13 inch pan
and sprinkle top with
chocolate chips. Bake at 350
degrees for 25 minutes.

Shirley Homing
Age?
Lititz

XXX
Bread

1 cup warm water
2 packages yeast
1 tablespoon sugar

3 cups hot water
Vi cup safflower oil
Vi cup sugar
1 tablespoon salt

Mix well and let cool. Add
yeast mixture and flour -

about 10 cups. Let rise till
double, punch down and put
in pans. Let rise again and
bake at 375 degrees for 30
minutes.

AlmaNewswanger
Age 11

Ephrata

XXX
Tip TopCake

Vt cup shortening
\Vz cups sugar
2 eggs
2V4 cups all purpose flour
Vz teaspoon salt
2 teaspoons baking powder
1 cup milk
1 teaspoon vanilla

Cream shortening and add
sugar gradually. Add beaten
eggs and beat until light and
fluffy. Sift flour; measure
and add salt and baking
powder. Sift again. Add dry
ingredients alternately with
milk and flavoring. Beat
thoroughly after each ad-
dition. Pour into greased loaf
or layer pans. Bake at 350
degrees for 30 minutes.

Esther Sensenig
Age 8

Ephrata

XXX
Quick MixSponge

1V« cups sifted flour
1 cup sugar
Vi teaspoon salt
Vi teaspoon baking powder
6 egg whites
1 teaspoon cream of tartar
Vi cup sugar
6 egg yolks
Vt cup cold water
Vi teaspoon vanilla
Vi teaspoon lemon extract

Sift flour, sugar and salt
and baking powder.Beat egg
whites, add cream of tartar
and beat till foamy. Add Vi
cup sugar slowly, beat till
very stiff. Blend egg yolks,
water and flavoring and add
to dry ingredients fold into
egg whites. Bake at 325
degrees.

Anna Mary Esh
Age?
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Featuring . . .

Monarch Cast Iron Glass Coated Center-
Simmers Burners

Infra-Red Broiling
Sta-Klean Oven • It Cleans Itself

IHEHAHDOAH
COMBINATION
WOOD or
COAL HEATER

Thermostatically controlled. Will burn a full 24
hours with a simmer flame.

Use as emergency heater. Insure against
damage from freezing (burst water pipes, etc.)

EASY TO INSTALL
CHOICE OF TWO MODELS

STOP AND SEE US AT

COLEMAN CENTER

BOX 110-R.D.I, RONKS, PA. 17572

For all your concrete needs
Serving the building industry in
Lancaster County with a complete
line of quali

HOLLAND
STONE

NEW HOLLAND, PENNSYLVANIA / 717 354-4511

REA,
CON

John Deere
snow power
to the little people

Nothing runs like a Deere' Even when it’s a mini-size
toy snowmobile. Now in green or new Blitz Black.™
All you need is imagination and two D-cell batteries
to send these 1/10 scale John Deere snowmobiles out
over the snowy trails. Tracks really move, headlights
beam bright. High-impact plastic-and-metal
construction means these toys will last
long after the snows are gone. 12 inches
long See new toys and old favorites
atyour John Deere dealer’s'

A. B. C. GROFF. MG. M. S. YEARSLET i SONS
WestClMStu 696-2990New Holland 354-4191

eoomrs auto service
Honey Brook, Pa
1215) 273-2356

COLLINS MOTORS
Ro#l Elizabethtown

Phone 367-1856

SHOTZBERGER’S LANDIS BROS. INC.
Lancaster 393-3906665-2141

ADAMSTOWN EQUIPMENT INC.
Mohnton, RO2, Pa. 19540

[near Adamstown]


