Dispatcher naomed

NEW HOLLAND  Pa
louia 1 Kritz Narvon I'a
haa been prumoted to the

t_ poution of dispateher in the
Cudomer Services Pivition
of Victor ¥ Weaver Inc
headquariered here Krilz
jomed Weaver in 1974 as an
asustant dispatcher and has
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and other delioww sondin,
rmzn . ingredient  There  are
many many wavs to com
l — : bine ingredients to catme up
with new interesting foods If
, you know any good pumpkin
or apple recipes, send them

for the daily
activilien nf
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the Weaver

DRYER to Junior Cooking l.dition,
, AUTOMATIC DRY WASHER Lancaster Farming
TIMED DRY 20 LB CAPACITY Newspaper, Box 266, latitz,
b « HP HEAVY DUTY Penna 17543
MOIOR Apple Goodie
INFINITE  WATER 1-Yz cups sugar
CONTROL 2 tablespoons flour
I Pinch salt
" 1 teaspoon cinnamon
\ 1-'s quart shiced apples
\
PRICES START AS LOW AS \ Topping
cup oatmeal
[LWA 2040) 1 cup brown sugar
284.95 WASHER 1 cup flour

14 teaspoon soda
one third teaspoon baking
powder

two third cup butter

Mix sugar, flour, salt, and
cinnamon Add to apples and
mix Put on bottom of
greased pan. Mix topping
together well Put on apples

TOM B. MORRISSEY

ELECTRONIC SERVICE

Rt. 501 between Schaefferstown and Myerstown
On the Square in Retstville
Phone: 717-949-3006

COME TO OUR

APPLE
FESTIVAL

LARGE, FESTIVE APPLE DISPLAY!
COME RAIN OR SHINE!

SUNDAY,

OCTOBER
17

Hot Dogs, Barbecue, Apple Pie, etc., . . . Concession Stand
%  Run By Farm Women’s Group No. 2 of Berks County -
12 Noon Til 772

*

FRESH CIDER

BY THE GALLON!
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o Hay Rides in the Drchai'd c

TRY OUR FEATURED APPLE ..

STARK
SPLENDOR ~ °2.95: su.

SHOP HERE YEAR 'ROUND FOR:

* MAPLE GROVE SYRUP PRODUCTS * HONEY

% FRESH PRODUCE & FRUIT IN SEASON
* HAND DIPPED BORDEN'S ICE CREAM
* MANY OTHER SPECIALTY ITEMS ’

MT. AETNA ORCHARDS

Mt. Aetna, PA 3%2 Miles North of Myerstown on Rt. 501
Phone (717) 933-4126

Hours:Mon toFri 8am to7pm,Sat 8am to5pm, Sun 10am to5pm?

Visit OQur Apple Butter, Jelly
and Peanut Butter Bar!

sl pat Gl Bare ot
Yookm Seroeoath gtk
Pauline Zimmerman
Millmaont Pa
Ape 1

X%
Pumpkin Pie
L ST SN
1 tablcspoon water
1 cup white sugar
1 cup brown supar
2 cups pumpkin twell filled)
1 quart hot milk
': stick brown butter
2 cup flour
1 teaspoon salt
' teaspoon nutmeg
1 teaspoon cinnamon
Beat the yolks of four eggs
with water Then add sugar,
brown sugar, pumpkin, hot
milk, brown butter, flour,
salt, nutmeg, and ctnnamon
Beat whites of eggs until
stiff Add last Sprinkle
cinnamon on top of each pie
Place oven at 475 degrees F
for 10 minutes Keduce to 350
degrees F Bake about one
hour Makes three large
pies
Katie Esh
Ronks, Pa.
Age 18
XXX
Pumpkin Bar Cake
2 cups flour
2 teaspoons baking powder
% teaspoon salt
1 teaspoon soda
2 teaspoons cinnamon
2 cups sugar
1 cup cooking otl
4 eggs
2 cups pumpkin
1 cup nuts, rolled fine
Mix dry ingredients. Add
rest of ingredients and mix
together. Pour into greased
and floured large cake pan.
Bake for 25 to 30 munutes at
375 degrees F.
Icing:
1 (3-ounce) package cream
cheese
6 tables~oons margarine
1 teaspoon vanilla
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Junior Cooking Edition
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fecioner
cream
“Mix and pread on bare

aler they are (ool
Mamy Weaver
} phrata, Pa
Age 12
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Pumpkin C ookies
(ream
175~ cups white suypar
1 cup shortening
(NN
1-'. cups mashed pumpkin
Sift
3-1; cups flour
1-': teaspoon baking powder
1-'= teaspoon soda
1 teaspoon salt
1 teaspoon nutmeg
115 teaspoon cinnamon
'z teaspoon gunger
iz teaspoon cloves
Mix with above, then add
one cup nuts, if desired Drop
by teaspoons Bake 15 to 20
minutes at 400 degrees F
Katie Glick
Lancaster, Pa.
Agell

Danish Dessert

1 package Kool-Aid
7 cups water
1 cup sugar

Heat to boilling Thicken
with:
33 cup clear jell
1 cup water

Cook till thick. Add ore-
half cup jello.

Elaine Newswanger
Morgantown, Pa. Age$
XXX

Cheese Cake

Crumb Crust:

1-% cups graham cracker
crumbs

%4 cup sugar

Y4 cup softened butter or
margarine

Filling:

3 (8-ounce) packages cream

Value to $1.74
' Price good thru Oct. 16

| DON'T GO TO NEW HOLLAND!!

Without Stopping at the
Guernsey Farm Restaurant

Valuable Coupon |

Ham & Cheese Special

Hot Ham & Cheese Sandwich, Reg French Fries,
Cole Slaw, Reg Coffee or Sm. Soft Drink

Guernsey Farm Restaurant

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

¢t eere

greralnte
1 cup ~ugar
4 epp~ ceparaled

tcatn fent

talilemgum e = § 0 ot
Veup gttt creamn
Yoo firsftl ree apredients
Set asude oo doanth cup o
tatire remainder
spainmt bt oand miden o
preased nine anch cpring
farmny pan Beat cheere and
3ot untl e ht and fuff
Feston epp volkn Blend an
wour and hpht cream Beoat
cpp whites and salt untl
o ok form Fold into
cheece mixture pour anto
crumb  crust Sprinkle
remainder of crumbs on top
Lake in o preheated slow
over 20 deyrees Ty about
ane and one fourth hours
Turn off heat, leave cake in
oven cne half hour Remove
from oven (ool 1 pan
Refryerate three hours or
overnight before serving
Barbie Ann Ning
Paradise, Pa
XXX
Pcanut Butter Fingers
Cream together
1 cup shortening
2 cups brown sugar
Blend in
2 eggs
two third cup peanut butter
2 teaspoon salt
1 teaspoon vanilla
1 teaspoon soda
Add
2 cups oatmeal
2 cups flour
Spread on cookie sheet and
bake 15 to 20 minutes When
cool cut in squares
Lucille W. Shirk

Pre--

Ephrata, Pa.
Age8
XXX
Never Fail
Cup Cakes
1 egg
% cup shortening
% cup sour mulk

1 teaspoon soda
Y2 cup hot water
Y2 cup cocoa
1-%2 cups flour
1 teaspoon vanilla
1 cup sugar
Put ingredients in bowl in
order given. Do not mix until
last ingredient has been
added. Beat until smooth.
Bake at 350 degrees F. for 15
minutes.
Arie Peachey
Ageld

[Continued on Page 54)

Across from Garden Spot H. S.
Hrs. Mon. - Thurs.9:30-10:00
Fri. Sat. Sun.9:30-10:30




