Junior Cooking Edition

The month of July 1s
nearly over, and with it, so
are our picnic recipes. There
have been a lot of good and
different recipes coming in.
For instance, this week we
are featuring three different
kinds of pickles in our finger
food line-up.

The month of August
means corn, tomatoes,
peaches, and several other
fruits and vegetables. So,
looking ahead, prepare
recipes with these foods in
them when deciding what
recipes to send in.

And, to repeat last week’s
message, don’t forget to put
your full name, address, and
a@ with the recipes when
you send it in. This will in-
sure that you get your gift
from Lancaster Farming for
helping us. Several of the
recipes used in the past

months have not had the
proper addresses on them, so
our gifts have not gotten to
those Junior Cooks. If you
have seen your recipe
published, but have not
received your gifts within
two weeks, don’t hesitate to
write Lancaster Farming
with your full name and
address and parents’ names.
We will then make sure you
get the gift you deserve.
Deviled Ezgs

4 hard cooked eggs
% teaspoon salt
2 teaspoon vinegar
1 tablespoon mayonnaise
% teaspoon pepper
% teaspoon mustard
1 tablespoon cream

Cut eggs in half, length-
wise. Remove yolks and
mash until smooth. Add
other ingredients and mix
well. Refill the whites and

order.

square tubing 40 percent stronger than round tubing.
Rugged construction, light enough for one man to
easily drop over a large bale or load. Pays for itself
with just a few bales use, rugged all welded con-
struction. Feeds up to 30 head at cne time. Versatile -
use for big round bales, conventional bales or other
roughage. Keeps hay and otlrer roughages out of mud
and snow, used by cattlemen nationwide. These
feeders are 48 high and 8’ radius weighing 100 lbs.

They sell for $120 each delivered, completely
assembled and painted, ready for immediate use. 5
percent discount on 2 or more. Other heights on special

Call: 215-689-9896

tensil 17

350 Strasburg Pike
Lancaster
397-5179

ermit K. Kistler
Lynnport, PA
215-298-3270

SPERRY NEW HOLLAND
‘707 FORAGE HARVESTER

Economical, tractor-mounted harvester features
a rugged 9-knife cutterhead, built-in knife
sharpener, extra strength all over!

This tughly maneuverable harvester

L. H. Brubaker, Inc. 1. G. Ag Sales

gives you excellent traction
in wet fields. 1t's also
available with windrow pickup.

Silverdale PA 18962
215-257-5136

Albert J. Noss & Son, Inc.

RD2 Oley, PA
215-987-6257
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garnish with paprika or
parsley. Serves four.
Fannie Wenger
New Holland, Pa.
Agell
xxx
Cheese Sticks
1 cup flour
Pinch of cayenne pepper
Ya teaspoon salt
% cup butter
1 cup grated sharp cheddar
cheese
3 teaspoon cold water
Sift dry ingredients
together. With pastry
blender, cut in the butter and
cheese until the mixture is
the texture of coarse meal.
Add water, one tablespoon at
atime, mixing well with fork
after each addition. Turn
pastry out on floured board
and roll - not as thin as pie
dough. Cut into strips about
Y% inch wide and three inches
long. (Use notched pastry
wheel.) Place on cookie
sheet and bake at 425 F for 10
to 12 minutes or until a light
golden brown.
Anna Shirk
East Earl, Pa.
Ageld
XXX
Snow frosted Grapes
Snip grapes into little

bunches. (You choose
variety.) With pastry brush,
coat the grapes with hght
corn syrup. Then, dip each
bunch of grapes n
granulated sugar, turning to
coat all sides. Allow to dry on

rack over waxed paper.
Barbara Wenger
New Holland, Pa.
Ageld

XXX
Dill Pickles

Select fresh cucumbers.
Wash and pack in sterilized
jars. Place several sprays of
fresh dill on top of cucum-
bers. Heat one quart water,
one cup vinegar, and % cup
salt. Bring to a boil. Cool.
Pour over cucumbers, filling
jars to Y inch of top. Seal.
This liquid may become
cloudy in a few days, but will
soon clear. The pickles will
be firm, crisp, and evenly
colored. -
Emma 8. Zook
Paradise, Pa.
Agel0

XXX
Bread and Butter
Pickles
12 large cucumbers
3 or 4 onions.
SYRUP:
1 teaspoon mustard seed
1 teaspoon tumeric
1 teaspoon celery seed
2 cups vinegar
1 teaspoon black pepper
2 cups sugar
Slice onions and cucum-
bers. Soak in strong salt
water for one hour. Rinse in
clean water. Make syrup.
Add cucumbers and onions
to syrup. Boil three minutes.
Put in jars and seal.
- Mary Peachey
Newmanstown, Pa.

STOLTZFUS MEAT MARKE

OUR OWN HOME
SCRAPPLE & FRESH

STORE HOURS

% ATTENTION FARMERS |-
5 CUSTOM BUTCHERING
¥  OUR SPECIALITY

SRR W s L R R
—FRESH BEEF AND PORK—

Bacon and Country Cured Hams
Orders taken for freezer Meats

PH. 768-3941

Directions: 1 block east of Intercourse
on Rt. 772 - Newport Road

THURS.

MADE
SAUSAGE

FRI.  SAT.

9.5 98 95

SPERRY NEW HOLLAND
WHIRL-A-FEED°FORAGE BLOWERS :

@ breakthrough in

Whirhing table on Models 25 and 27 gives the material
a “running start’ into the blower fan This means less
drag on the fan, more efficient use of horsepower and
high capacity. In stock now .

E. Wiley & Son, Inc.

101S Lime St
Quarryville PA
786 2895

Roy A. Brubaker

700 Woodcrest Ave
Lititz, PA
626-7766

Ask about Free Finance on Forage Equipment, Spreaders and Grinder-Mixers until Sept. 1, 1976.

- ~

See this new concept in silo-

silage handling!

see them soon.

filling equipment at

Staniey A. Klopp, Inc.
Bernville PA
215-488-1500
215-488-1510

A.B.C. Groff, Inc.

110 S Railroad Ave
New Holland
354-4191

~
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Women’s

Monday, July 26
Berks County Society 5 - 7:30

Mustard Pickles
3 cups vinegar
Add water enough to make
two quarts of juice
1% cup dry mustard
¥s cup salt
1 tablespoon whole allspice
% tablespoon powdered
alum
1% tablespoon powdered
saccarine
Heat pickles in juice, do
not boil. Pack in jars. Boil
juice. Pour over pickles and
seal.

Verna Mae King
Leola, Pa.
Agels
Xxx
Bologna Salad
Sandwiches
2 pounds bologna
4 hard boiled eggs
46 medium-sized pickles
Salad dressing
Grind meat, eggs, and
pickles with a meat grinder.
Mix together., Add salad
dressing to right con-
sistency. Makes about 12
sandwiches.
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Calendar
p-m., Bicentennial

Program.

Tuesday, July 27
Society 256 Meeting - 7 p.m.,

Donegal Pres. Church,

Fruit Salad Luncheon,

Guests, Society 14 and

County officers.

York County Society 12 - 7:30

p.m.

Wednesday, July 28
Chester County Society 1 -

6:30 p.m., Picnic at

Nottingham Park; 8

p-m., Vesper Services.
Society 24 -6:30 p.m., family

picnic, home of Mr. and

Mrs. Ray Witmer, Hot

and Cold Dish, Service.

Thursday, July 29
Society 11 - 12 noon, Family
Picnic, Huffnagle Park,
Safety Program.
Saturday, July 31
Society § - 6:30 p.m., Family
Picnic at Mummau Park,
Manheim.

TRYA
CLASSIFIED
AD!

death ean result

it safe always!

EVERY WEEK IS

"o FARM._SAFETY. WEEK o

Injuries, and even

from accidents. Be
alert...and play

IFARMERS AgC

9 East Main Street, Lititz, PA 717/626-4721

CORP.

[0 ]

AGWAY INC.

Only Bravo coniro
all eight tomato
fungus diseases.

Deliciously healthy tomatoes That's what you
get for using Bravo 6F fungtcide.

Flowable Bravo 1s the one fungicide that
controls early bhight, late blight, gray leaf mold, gray leaf
spot, anthracnose, Rhizoctomia fruit rot, Botrytis gray
mold, and black mold (Cahforria, only)

You'll ke its convenient flowable form Ask us for
Bravo, we're your local Diamond Shamrock dealer

DISTRIBUTED BY
CENTRAL CHEMICAL CORP.

HELENA CHEMICAL CO.
MILLER CHEMICAL CO.

OR SEE YOUR LOCAL AG CHEMICAL SUPPLIER

USS AGRI-CHEMICALS




