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| Stand-by dairy princess is busy too

By LAUREL SCHAEFFER
N Berks County Reporter
DOUGLASSVILLE, Pa. -
Being the Berks County
pairy Princess Alternate
maynot seem like it involves
much work but Tammy
Hafer knows better. At first,
frammy thought it wouldn’t
b nclude much activity either,
put time has certainly shown
Bher differently. This pretty
young lady has been in the
iimelight more than she had
magined.
Between working as a
dsecretary for a fertilizer
company, her position as
dairy princess alternate, and
helping on the family farm,
Tammy doesn’t get much
time for herself.
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When she does find the
time, Tammy likes to bake
and sew. Presenfly she is
working on a quilt. When she
is finished embroidering the
detailed pattern for the
cover, she hopes her grand-
mother will teach her how to
sew it together on an old
loom. “I have been working
on this quilt a long time”
Tammy told Lancaster
Farming, “I can’t always
find as much time to work on
it as I'd like.” -

Among other large
projects Tammy has sown
her own prom gown, and
when time permits, prefers
to make her own clothing.
While in school Tammy
made all of her own outfits.

Tammy has spoken at
banquets and farm women
conventions promoting dairy
products. She has also at-
tended fairs in place of the
dairy princess Nedra Yoder.
The alternate feels that
promoting milk is a good
cause. “Not only does it help
the farmer,” she says, “but
it is a very healthy,
nutritious food.” Al times
Tammy has given out her
own recipes which use
dairy products. Some of her
favorites are:

PIMIENTO-CHEESE
SPREAD
1 2-0z jar pimientos
2 hard - boiled eggs
1 sm. onion

Why sweat out almter

season with worn out
machinery?

When you try to make obsolete equipment do for ‘“‘one-more-season”, you’re asking for
trouble. Like inefficient operation, endless repairs and costly down-time. New equipment
takes money, but this need be no problem for you.
Farm Credit loans are readily available . . . at reasonable rates of interest . .
ment scheduled at times most conveniént to you. See Farm Credit for financing the equip-
ment you need today.
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1; 1b. med-sharp or mild
Cheese
, Grind all together.
For the aressing:
Men: 1 thls. vuter
Stir in. 1 tbls. sugar
1 tbls. flour
2 tbls. vinegar
Y2 cup milk
Cook until thick. Beat in 1
egg. Mix ground mixture and
sauce together.
SHRIMP DIP
1 Pkg. Good Seasons Italian
Dressing mix
1 sm. can shrimp, drained
and chopped
1 cup sour cream
1 3%-07 nkg eream cheese
1 tbls lemon juice

Chopped green pepper op-
tional.
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FOR MORE INFORMATION, CONTACT
YOUR LOCAL COUNTY OFFICE.
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Combine. Make several
hours ahead of serving time.
BAKED MAULAKUNY
& CHEESE

? tbls butter
2 tbls flour
1 tsp salt
1 tsp dry mustard
Y2 cup buttered bread
crumbs
Paprika
2% cups milk
2 cups shredded cheese (8 oz.
mild or sharp)

2 cups macaroni

In sauce pan, melt butter.
Remove from heat, blend in
flour, salt and mustard, add
milk: heat stirring con-
stantly, until sauce thickens
a little and is smooth. Add
1¥2 cups cheese; heat until
melted, stirring oc-
cassionally. Meanwhile cook
macaroni as directed, drain.
Combine with sauce in a 2 gt.
casserole; top with the
remaining cheese, bread-
crumbs, and paprika. Bake
at 350 F about 20-25 min.
Makes 4 to 6 servings.

(CHEESECAKE CUPCAKES

12 cupcake papers

12 vanilla wafers

4 3-0z. pkg. cream cheese

2 eggs

1% cup sugar

2 tsp vanilla extract

canned pie filling, cherry or
blueberry

Place one vanilla wafer
into each cupcake paper, set
into muffin pans. Beat
together the cheese, eggs
sugar, and vanilla. Fill each
paper two-thirds full. Bake
at 350 ¥ 15-20 min. Remove
and let stand 15 min. before
topping with pie filling.
Refrigerate 1 hr. before
serving.

Among her other interets
Tammy enjoys growing
plants. “My room is full of
plants” she said, “I also
enjoy helping with the
family garden but un-
fortunately I didn’t find
much time to do it this
year.”

[Continued on Page 66]

Tammy Hafer, left, and her sister, Tina, know that
milk is a refresking and nutritious beverage.

COOK STOVE FOR
"WOOD OR COAL . ..

Built with Old World Craftsmanship yet
MODERN as TOMORROW!

he STANLEY
Q Kitchen Range

from Waterford, Ireland

CHOOSE
BLACK IRON
OR
WHITE PORCELAIN

Priced ;599

From

Model shown

White with backiplesh werming
shelf and base extender eptions

A household word in Ireland, where the use and technology of solid
fuels has never ceased, the incomparable Stanley 1s now available for
the fist ime in Americo
AMPLE COOKING SPACE An even heated oven large enough to
roast 0 25 Ib turkey, ond o finely finished, cast iron hot plate that ac
commodotes the everyday needs of most families
VERSATILITY Wood, cool, coke, anthracite or peat all give excellent
results The optional hot water unit provides a lorge reserve of piping
hot water while radiont heat provides o gentle warmth to your kitchen
It's virtually 3 units in 1 that offers cooking, hot water, and room heat
EASY TO CLEAN Stonley's beautiful vitreous enomel finish needs
no pampering —a quick wipe-over does the job Inside, the constantly
heated oven is virtually self cleoning
FUEL ECONOMY Stanley's large airhight firebox mointains a fire
for hours even overmnight Twice a day fueling 1s economicol and
convenient
Invest 1n o hifetime of comfort and service with o Stanley Kitchen Range
quality crofted by Waterford lronfounders Ltd Wete for the nome
of your local dealer!

Distiibuted By WOOD HEAT
Rt 212 Pleasant Valley, Quakertown, PA 18951
Phone | 215] 346-7394 J
Limited Number of Dealesships Still Available




