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Delicious
dairy desserts

[Continued from Page 47]
Zeges
2 cups milk
1 teaspoon vanilla
1 teaspoon lemon juice
1 tablespoon flour
Cinnamon
Cream cheese and
sugar together. Separate
eggs and add yolks to
above mixture. Add
vanilla, lemon, and flour.
Mix well and add milk.
Beat egg whites slightly
and then add to filling.
Pour into unbaked nine
inch pie crust. Sprinkle_
top with cinnamon. Bake
at 325 degrees F. for 35
minutes.
Mrs. Warren Hads
Douglassville, Pa.
LEMON DELUXE BARS
2 cups sifted all-purpose
flour
12 cup confectioner’s
sugar
1 cup butter
4 beaten eggs
2 cups sugar
One-third cup lemon juice
Ys cup flour
Y2 teaspoon
powder
Sift flour and
confectioner’s  sugar
together. Cut in the butter
until mixture clings
together. Press in 15” x
9" x 2" pan. Bake at 350
degrees F. for 20-25
minutes or until lightly
browned. Then, beat
together eggs, sugar, and
lemon juice. Sift together
% cup flour and baking
powder. Stir into egg
mixture. Pour over baked
crust. Bake at 350 degrees
F. oven 25 minutes or
longer. Sprinkle with
more confectioner’s
sugar. Cool. Cut into bars.
Alice Harris
Milen, Pa.
LEMON SPONGE
DESSERT
Juice of one large lemon
2 egg yolks
% cup sugar
12 teaspoon salt
4 tablespoons flour
1 teaspoon melted butter
1 cup milk
2 egg whites

baking

Sift together flour,
sugar and salt. Blend egg
yolks and add lemon juice
and milk. Combine liquid
and dry ingredients. Beat
until smooth. Fold in
stiffly beaten egg whites.
Pour in a 6 x 7 x 2 inch
greased pan. Place in a
larger pan with hot water.
Bake at 325 to 350 degrees
F. for 45 minutes. Serve
warm or cold. This makes
its own cake and sauce as
it bakes. NOTE: This can
also be baked in an eight-
inch unbaked pie shell for
about 45 minutes at 400

degrees F.

- Mrs. James Renner

Hatfield, Pa.

LEMON SPONGE PIE
Juice and grated rind of
one lemon
3 tablespoons flour
1 cup sugar
3 eggs (separated)
%2 teaspoon salt
2 tablespoons butter
1-% cups hot milk
Cream butter, add
sugar, and egg yolks.
Beat well. Add flour, salt,
lemon juice and rind.
Fold in stiffly beaten egg
whites. Pour into unbaked
nine-inch pie shell and
bake 40 to 45 minutes at
325 degrees I'. Makes one
pie. -
Rachel Speicher
Lancaster,Pa.

WALNUT PIE
4 eggs, separated
1% cups sugar
1-% cups molasses
2 cups hot milk or part
water
1 cup walnuts
6 tablespoons flour
Separate eggs. Beat
whites only, beating until
stiff. = Combine  all
ingredients, adding egg
whites last. Bake at 400
degrees F. for 15 minutes,
then turn oven to 300
degrees F. for 20 minutes.
Makes two (eight inch)
pies. Is delicious served
with whipped topping.
) Sadie Beiler
New Holland, Pa.
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‘Smoketown, PA

Phone 717-299-2571

BANVEL DISTRIBUTOR

Pre-emergence tank-mix confrols

grassy and broadleaf weeds
without carryover

Banvel+Lasso"

Scholarship deadline June 30

ROSEMONT, IlL. - June 30 from: Miles R. McCarry,
is the deadline for secretary, Dairy Shrine
applications for the United Club, Curtiss Breeding
PDairy Industry Association Service, Cary, IIl. 60013.
(UDIA) 1977 scholarship phone: (312) 639-2141.

a giant first step foward total
weed control in field com

award.

The program, now in its
second year, is funded by
employees of UDIA and
administered by Dairy
Shrine Club.

High school seniors
interested in careers with
the dairy industry are
eligible. One student will be
awarded with $1000 towards
his or her freshman year
study of dairy marketing,
dairy mantfacturing, home
economics, ag journalism, or
related field.

Applications for the
scholarship may be obtained

BANVEL

Available At

AGRICO FARM CENTER

Race Street
Macungie, Pa.
Phone 215-967-3215

XXX

Dairy products supply 75
per cent of our daily dietary
calcium requirements and,
gince there are eight
different dairy foods, offer a
variety of ways in which to
satisfy our needs for
calcium. If you're not in the
mood for milk, try cheese,
butter, ice cream, yogurt,
cottage cheese, sour cream,
or cream.

XXX

Company

Successful on millions of acres where
corn is the major crop, the Banvel +
Lasso herbicide combination can give
you “near perfect”control of a wide
spectrum of grassy and broadleaf
weeds, when used according
to label directions.

incorporation. There is no carryover.

Take a giant step foward total weed
control. Call about the Banvel + Lasso
combination. Remember, the “near
perfect” herbicide is the one you
build...starting with Banvel
herbicide...from Velsicol.

*The combination is effective on all major soll
types. except light sandy soils. Lasso Is ¢
registered trademark of Monsanto Company

To achieve best resuits, be sure to read,
understand and follow the labei.

F=J ROYSTER CO. 7

500 RUNNING PUMP ROAD
LANCASTER, PA. 17601

Banvel + Lasso herbicide is
compatible with most fluid
fertilizers. If needs no

Compary,

717-299-2541



