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NO OBLIGATION

haven’t started anything.
What now? Well, you turn to
your Lancaster Farming
with the “On Short Notice
Recipes,” and you get to
work. Right? Right.

The majority of this
week’s recipes only take 30
minutes to make (as long as
you have the ingredients), so
they are ideal for last minute
menus. And, the one which
does take longer is ideal for
freezing, so all you need to
do is make it ahead of time,
and open the freezer when
you’re in a pinch.

Or, if you are on the ball
for the main course foods,
but find, to your surprise,
that your little one ate the
last piece of cake when he or
she came home from school,
there is a vanilla cheese
pudding in the column which
should satisfy everyone’s
sweet tooths. <

Hope these recipes come in
handy for those last minute
rescues which we all need
some time or other.
Main dish meals

Quick AndEasy
MacaroniAnd Cheese

cheese

1 (7 ounce) package
macaroni (2 cups dry)

1 pound lean ground beef
Vi cup chopped onion
Vi cup sliced celery

cm
FARM 101

THE NETHERLANDS -

GERMANY •

SWITZERLAND

omon

2 (8 ounce) cans tomato
sauce with mushrooms

1 teaspoon salt
V» teaspoon pepper
1 cup shredded Cheddar

Cook macaroni as directed
on package; drain. Brown
beef, onion and celery in
skillet. Pour off excess fat.
Stir in tomato sauce with
mushrooms, salt and pepper.
Combine meat mixture with
macaroni and pour into two-
quart greasedcasserole. Top
with shredded cheese. Bake
at 350 degrees F. for 25
minutes. Makes five or six
servings.

Mrs. Sylvia J.Quesenberry
Blain, Pa.
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Quick Cheese Beef

Loaf
2 pounds ground beef

teaspoon pepper
1 can (11 ounces) Cheddar

cheese soup
% cup crushed saltine

crackers
Vz cup chopped stuffed olives
1 tablespoon instant minced

Sprinkle pepper over
ground beef. Reserve one-
third cup Cheddar cheese
soup. Lightly mix remaining
soup with ground beef,
crackers, olives and instant
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minced onion. Place meat
mixturein a9” x 9” x 2” pan.
Bake in a moderate oven
(350 degrees F.) for 30
minutes. Spread reserved
soup over top of meat and
continue baking 15 to 20
minutes. Let stand 10
minutes; cut into serving-
size pieces. Makes six to
eight servings.
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DifferentTuna

Casserole
1 can tuna
1 can cream of chicken soup
1 cup milk
2 hard cooked eggs chopped
Bread cubes, about six dices'
Vz cup chopped peanuts

(optional)
Dilute soup with milk. In

greased casserole put a
layer of fresh bread cubes.
Over this crumble half the
tuna, half the chopped eggs
and peanuts and one-third of
the soup. Keep layering until
all is used up. Put soup

[Continued on Page 461

EVERY
WEDNESDAY IS

DAIRY
» DAY

AT NEW HOLLAND SALES STABLES, INC.
New Holland, PA

If you need 1 cow or a truck load, we have from
100to 200cows to sell every week at your price.
Mostly fresh and close springing Holstems

Cows from local farmers and our regular
shippers including Marvin Eshleman, Glenn Fite,
Gordon Fritz, Blame Hoffer r Dale Hostetter, H D
Matz, and Jerry Miller.

SALE STARTS 12:30 SHARP
Also Every Wednesday, Hay, Straw &

Ear Corn Sale 12:00Noon.
All DairyCows & Heifers must be

eligiblefor Pennsylvania Health Charts.
For arrangements for special sales or herd

dispersals at our barn or on your farm, contact
Abram Diffenbach, Mgr.

717-354-4341 asl

tyfa* Norman Kolb
717-397-5538
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mixture ontop. Sprinkle with
paprika. Bake at 375 degrees
for 30 minutes until hot and
bubbly.

Harriet Greenawalt
Lancaster, Pa.
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Shepherd’sPie

1 small onion, minced
1 tablespoon shortening
1 can (10-% ounces) beef

gravy
2 cups cubed cooked beef
1-Vi cups cooked or canned

peas
2 cups seasoned mashed

potatoes
In skillet, cook onion in

shortening until tender.
Combine with gravy, beef
and peas. Pour into a 1-M
quart casserole. Spoon
potatoes on top; bake at 450
degrees F. about 25 minutes
or until potatoes are lightly
browned. Makes four to six
servings.


