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Crazy Cake
3 cupi flour
2 cup* granulated sugar
Vi cup cocoa
2 teaspoons salt
2 teaspoons soda
1 cup Wesson oil
2 cups cool water
2 teaspoons vanilla
2 tablespoons vinegar

Beat all ingredients together. Bake at 350 degrees for 45
minutes.

Mrs. Julie Kreiner held a bridal shower for Karen
March first and her refreshments consisted of Turkey
Bar-B-Q sandwiches.

Relish tray
Pickled Pike

Red Raspberry Ribbon Pie

WM. PENN PAVING COMPANY
KENNETT SQUARE, PA 215-444-0630

DISTRIBUTORS and APPLICATORS for

SEAL-MASTER
A Protecting Surface Treatment

That Prevents GAS - OIL - SALT -

WEATHER & OXIDATION DAMAGE.
At the Same Time It

BEAUTIFIES YOUR PAVEMENT.
v* WM. PENN PAVING COMPANY

You SDOLLARSS on Maintenance Cost
For Your Driveway or Parking Lots.

MAIL OR CALL 215-444-0630 FOR FREE ESTIMATE.
□ DRIVEWAY □ PARKING LOT □ BOTH

WM. PENN PAVING COMPANY. INC.
441 BIRCH STREET
KENNETT SQUARE, PA 19348

NAME

STREET

CITY

TELEPHONE NO
BEST TIME TO CALL AJL PM

CheeseBall & crackers
Mintcupa

Punch & coffee
She says “I like to cook. I gueat that’s because I love to

eat.” Here are some of the reclpesjhe used:
Turkey Barbecue

1 onion (finely chopped)
1 stick of celery (chopped)
Mi cup catsup
2 tablespoons brown sugar
2 tablespoons vinegar
2 teaspoons prepared mustard
1 teaspoon Worcestershire sauce
1 teaspoon salt
IMi cups diced turkey

Combine all ingreidents in sauce pan and simmer 20
minutes. Serve with hamburg rolls.

Pickled Pike
(For fish with lots of small bones)+

1. Filet fish and cut in bite-size pieces.
2.Place in large crock. Add 5-8 cup salt for each quart of

fish. Cover fish with cider vinegar and let stand 5 days in
refrigerator.

3. Rinse fish and letstand Mi hour in cold water.
4. Pack loosely in jars, adding onion slices over each

layer of fish.
5. Cover fish with cold solution of 1 qt. vinegar, 1 lb.

sugar, and 5-8 oz. pickling spices.
6. Close jars.Keep inrefrigerator. It will be ready to eat

in 2 weeks.
+The vinegar dissolvesall the bones in the fish. „

Raspberry Ribbon Pie
3 oz. pkg. raspberry jello
V* cup granulated sugar
IVa cup boiling water
10 oz. frozen red raspberries
3 oz. pkg. soft cream cheese
one-third cup sifted 10X sugar
1 teaspoon vanilla plus dash of salt
1 pkg. dream whip (prepared)

Makeand bake a graham cracker crust in a large 9 inch
pie pan.RED LAYER - Dissolve jelloand sugar in boiling
water. Add frozen red raspberries. Stir until berries thaw
and jello is partially set.

WHITE LAYER - (Meanwhile) blend cheese, con-
fectioners sugar, vanilla and salt. Fold in small amount of
whipped topping, then fold in the remainder.

Place about two-thirds of white layer in bottom of pie
crust. Cover with Ms of red layer. Then use remaining
white layer and end withred layer on top. Chill 3 hours or
more, till set. Serve small wedges to start.

A Medium-SharpCheese Ball
8 oz. cream cheese
4 oz. blue cheese
4 oz. old English cheese
Mi lb. Velveeta cheese
2 teaspoons Worcestershire sauce
1 teaspoon onion powder

In mixing bowl, place cream cheese and grate other
cheeses. Add other ingredients and let set till room
temperature (1 hour). Beat till well mixed. Chill 1 hour
and shape into ball or log. Can be rolled in parsley flakes,
chopped nuts, or crushed potato chips.

Serve with crackers.
Petite Pecan Pies

PASTRY - Beat together:
Mi cup butter
3 oz. cream cheese
1 cup plus tablespoon flour

CORN
Corn doesn’t always mean com

The word is used in some coun-
tries to mean the major crop
grown in the area Forexample, in
England, wheat is called com, in
other countries barley and oats
are called corn

Lancaster Farming, Saturday, May 24,1975—

Chill one hour and divide into 24 balls. With thumbs,
press evenly along aides and bottom of small tart pans.
Fill with filling.
FILLING: • Heat and cook 2 minutes:
2 tablespoons melted butter
% cup brown sugar
1 beaten egg
1 teaspoon vanilla
Mi teaspoon salt
1 cup chopped pecans

“Pennsylvania’s Finest
Agricultural and

Horticultural Fair”
Large Cattle Exhibits (4-H, FFA)
Grange Exhibits
Individual Exhibits

Entries open to neighboring counties.
Top Premiums.

PLUS:
TOP FLIGHT ENTERTAINMENT

Donna Fargo,
Danny Davis and The Nashville Brass,

and Others
For Exhibitor’s Entry Forms and information
write:

THE READING FAIR GROUNDS
2924 N. sth Street Highway

Reading, PA 19605
★★★★★★♦4** 1**5

**
9
*

9
********..*.*

45


