Junior Cooking Edition

This week’s recipes are Junior  Cooking
delicious desserts
Now that it 15 pumpkin

scason, don't forget that ‘vegetable

Edition
needs all the recipes you can
find which feature that
If more apple
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I Shrimp Dinner Special I

l Shrimp, French Fries, Cole Slaw, Roll l

I NOV\§1|69 Reg. $1.89 I

l Good thru Oct. 9, 1976 l

----- il

'CLIP AND SAVE'SAVE'SAVE \

B Crab Cake Dinner Special |

I 2 Crab Cakes, French Fries, Cole I
Slaw, Roll

NOWs 2.49 Reg. $2.79 :

Good thru Oct. 9, 1976
e ~< n a= il

656 E. Main St.
New Holland, PA 17557
(717) 354-9062

recipes come into the office,
we will aleo run another
apple column
Have a nice week
Quick Cake
1 cup soft butter
1 cup rmik
I teaspoon nutmeg
2 cups brown or white sugar
4 cggs
6 teaspoons boking powder
3 cups flour
1 teaspoon cinnamon
Put mngredients in bowl 1n
order given and do not str
until all have been added
Beat for three munutes. Bake
in agreasedpan from 35 to 4
minutes at 350 degrees F
Nuts and raisins may be
added.
Arie Peachey
Age M
XXX
Chocolate Crinkles
1, cup vegetable ou
4 squares unsweetened
chocolate (4 ounces)
melted
2 cups granuated sugar
4 eggs
2 teaspoons vanulla
2 cups flour
2 teaspoons baking powder
% teaspoon salt
1 cup confectioners sugar
Mix oil, chocolate, and

granulated sugar. Blend in
one egg at a time until well
mixed. Add vanilla. Measure
flour by dipping method or

GUERNSEY FARM RESTAURANT

On the Way fo the New Holland Sales Stables or Any Other Time
Stop In At the Guemnsey Farm to Eat and Save.

by 2ufting Stir flowr baking
powder, and it anto oll
mixture Clull ey eral hours
of overny' ht
Heat ovento Wd degrecs
imaoderate) Drop
teaspoonfuls of dough 1o
confectioners sugar Roll in
supar  shape into balls
Place about two inches aparl
on greased baking  sheet
Hake 1000 12 minutes Do not
overhake Makes abouwt wix
dozen cookies
F.rma Miller
(learspring, Md
Age s
X XX
Mint Patties
1 pound 10X sugar
s pound butter
3 tablespoons cold water
‘2 teaspoon peppermint
extract
Cream butter, mux with
sugar  Mix peppermint
extract in water, add to
mixture and mix till firm
Roll in balls Place on waxed
paper and flatten with fork
LoreenHursh
AgelD
XXX
Caramel Pudding
2 tablespoons butter
2 cups brown sugar
3 cups muk
4 tablespoons flour
3 eggs
Brown butter. Mix sugar
with butter Add mulk, bring
to a boil. Then add flour and
egg yolks and bring to a bail
again. Stir in whtes and
vanilla after talang off the
stove
J.Melvin Glick
Lancaster,Pa.
Age8
XXX
Buttermilk
Cinnamon Bars
1% cup sugar
% cup brown sugar
2 cups flour
% cup butter, softened
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ooup coconut
Pocup chopped nuts
1 egy, beaten
P teanpoon salt
1 teaspoan annamon
I teaspoon baking powder
oup bulter milk
1 teanpoon s amibla

Combne supar, lour, and
butter Mix into crumbs
Combme two cups of this
muxture with coconut and

nuts  Press Ightly in o
bottom of a preased 9 x 13
inch pan

Combine remaininyg

ingredients Stir in
remaming sugar 4and flour
mixture and spread over
ingredients 1 pan Bake at
150 degrees F  for 40
minutes While warm, frost
with a thin 1cing Cut into
bars
Jean Wise
Newmanstown, Pa.
Agell
XXX
Coconut Cookies
1 cup lard
2 cups brown sugar
2 eggs
3 cups flour
2 teaspoon salt
1 teaspoon soda
1 teaspoon cream of tartar
2 tablespoons water
2 cups coconut
12 teaspoons vanilla
Combine melted lard,
sugar and eggs. Str
together Add the rest of the
mgredients.
Sadie S. Stoltzfus
Christiana, Pa.
Age8
XXX
Budget Ginger
Cookies
2 cups brown sugar
1 scant cup malasses
1 cup shortening
1egg
1 teaspoon lemon flavoring
4 cups flour
% teaspoon salt
2 teaspoons soda
2 teaspoons ginger
1 teaspoon vanilla

Yax and form nto balls
about the mze of walnut
Place on cokie sheets and
do nol fatten  They will
flatten themaelves Bake in
moderate men

Rebeora F StoltAus
Bird-in-Hand, Pa
Age 7
XXx
Snow Pudding
1 pint water
's cup sugar
2 tablespoons cornstarch

Cook until thick Beat two
cge whites stiff Add to
pudding When taken from
stove, pour in dish Cover
with topping
1 cup muk
2 cup sugar
1 tablespoon cornstarch
2 egyt yolks

Cook until thick

Catherine Wise
Newmanstown, Pa.
Ageb
XXX
Peach Pudding
1 cup brown sugar
3 eggs
1 cup cream
1 teaspoon soda
1 teaspoon baking powder
12 teaspoon salt
2 cups flour

Put a layer of peaches 1n
pan. Sprinkle with brown
sugar and butter. Add batter
on top

Susie Zimmerman
EastEarl,Pa.
Agel3d
XXX
Katie’s Chocolate
Cake
3 cups flour
2 cups sugar
% cup cocoa
3 teaspoons soda
Sift into bowl. Add:
1 cup shortening
2 cups milk
4 medivm eggs (last)
Beat. Bake at 350 degrees
F.
Etta Zimmmerman
East Earl,Pa.
Age’

GUERNSEY FARM RESTAURANT

AMPLE DINING AND PARKING FACILITIES AVAILABLE

CLIP AND SAVE‘SAVE-SAVE

I Chicken Dinner Special l

3 pcs. Chicken, French F(ies, Cole '

Slaw, Roll
I NOW$1.59 Reg. $1.79 '
l Good thru Oct. 9, 1976 I
= = = I W WS gl

S~

I Fish Dinner Special 1

2 pes. Fish, French Fries, Cole Slaw, I
Roll

NOWslglg Reg. $1.39 I

I Good thru Oct. 9, 1976 I

Mo s ---

Across from Garden Spot High School
Hrs.: Mon.- Thurs. 9:30 AM.- 10:00 P.M.;
Fri.-Sat.-Sun.-9:30 AM.-10:30P.M.

For Modern lLiving:
Dependable LP-Gas

Dry It...
The Low

Cost Way

Now you can do your laun-

dry with the hot water you need
... any time you want it. .. and
dry your clothes efficiently with
no damage to your budget. Call.

We're there when you need us.

Enjoy Hot Water!

AGWAY PETROLEUM CORP.

BOX 1197, DILLERVILLE ROAD, LANCASTER, PA
PHONE 397-4954




