. Junior Cooking Edition

As the cold weather
remains outside, the urge to
cook and bake in the kitchen
continues to come to many
junior cookers. This week’s
recipes should tempt many
young cooks to try these
delicious recipes.

Featured this week are
coconut macaroons, date

bars, and sugar cookies In
the cook:e line, and for those
who like to try baking cakes,
there is a chocolate cake,
cherry cheese cake, and a
chocolate chip yellow cake.
Don’t forget to take the
time to sit down and mail a
favorite recipe to the Junior
Cooking Edition. Be sure to

HONEY BROOK MOLASSES

e BAKING MOLASSES » TABLE SYRUP
¢ BLACKSTRAP MOLASSES
* CLIP & SAVE FOR YOUR RECIPE FILES:
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3 cup shortening

1 cup brown sugar

Y& cup Honey Brook
Baking Molasses

legg
2% cup flour
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GINGER SNAPS

Cream together first 4 ingredients till fluffy. Sift
together dry ingredients; stir into molasses mix-
fure. Form into small balls and roll in granulated
sugar, place 2" apart on greased cookie sheet. Cool
slightly; remove from pan. Yields 5 dozen.
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21sp. soda

% tsp. salt

1 tsp. ginger and 1 tsp.
cinnamon

Y tsp. cloves
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Look for Honey Brook Molasses with THE
'BEEHIVE at your local grocer.
~* |f not available call: (215) 273-3776
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MOLASSE
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West Main St., Honey Brook, PA

include a list df all the
ingrechents and complete
directions and include your
name, age, address, and
phone number. Send your
recipe to: Lancaster Far-
ming, Junior Cooking
Fdition, Box 366, Lititz, Pa.,
17543.

COCONUT MACAROONS

1 can condensed milk (14 oz.)
3% cups shredded coconut
Combine milk and
coconut. Stir until all the
coconut is well moistened.
Drop by teaspoonfuls onto
greased baking sheet,
spaced two to three inches
apart. Bake at 325°F. for 15
minutes or until lightly
browned.
Marla Kistler
Agel0
Kempton, Pa.
XX
DATE BARS
Filling
1 cup granulated sugar
1'% cups water
1 pound dates, (cut in pieces)

" 1 cup walnuts (ground fine)

Crumbs
2 cups flour
1 cup brown sugar
3 cups oatmeal (ground fine)
1 cup butter
Y4 teaspoon sait
1teaspoon baking soda

Boil filling until soft -
mash. When cool, add 1 cup
of walnuts ground fine.

Mix all ingredients of
crumbs. Pat % mixture on
cookie sheet. Spread filling,
then sprinkle remainder of
crumbs on top. Bake at

i

QUARRYVILLE
DRUG CO.

For Dour Nalentine
" gmsday Fob 14

WILLOW
PHARMACY

15 E. STATE STREET IN THE VILLAGE
DOWNTOWN QUARRYVILLE OF WILLOW STREET -
786-3100 464-3325

RED FOIL HEART
FLB. $4.25

_ ASSORTED
CHOCOLATES
| LB. $3.25

350°F. until hight brown Cut
info strips.
XXX

SUGAR COOKIES
3eggs
2% cups granulated sugar
% cup butter
1 cup thick milk
2 teaspoons baking powder

" 2teaspoons baking soda

6 cups flour
1teaspoon vanilla
% teaspoon salt
Cream shortening and
sugar. Add eggs and vanilla.
Beat well and add thick
milk, flour, baking powder,
baking soda, and salt. Mix
well. Form into cookies and
bake at 350°F. until light
brown.
Mervin Z. Fox
Martinsburg, Pa.

XX
. CHOCOLATE CAKE
2% cup granulated sugar
Y5 cup vegetable oil
2eggs
4 tablespoons vinegar mn 1
cup milk
1teaspoon vanilla
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2% cup flour
3 teaspoons baking soda
Y teaspoon salt
%2 cup cocoa
Cream sugar, oil, and eggs
together. Add vanilla and
milk with vinegar. Sift flour,
baking soda, and salt
together. Mix enough hot
water to the cocoa to make it
creamy and pour into
mixture. Mix well. Pour 1n
greased cake pan. Bake at
325°F. until done, ap-
proximately 35 minutes.
Elizabeth K. Glick
Age’
Leola, Pa.
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CHERRY CHEESE CAKE

34 cup granulated sugar

3 tablespoons flour

12 teaspoon salt

3 %-lb. packages Cream
Cheese

13 teaspoon vanilla

6 eggs

1 cup cream or 1 cup
evaporated milk

MODEL 400 — America’s Finest
Coal Circulator!

The ultimate wn luxury heating
with coal or coke' Beautful
cabinet fimshed n  life tme
porcefain enamel Front feed
door permuts nospll  flling
Side doors open for quick
radiant heat release Thermostat
gives even temperature control
Holds 100 Ibs of coal
provides ample heating for up to
six rooms!

with

CAST IRON GRATES and
SLIDE-OUT ASH DRAWER

Uarm Marning

Modei 701 WOOD HEATER

’ b
L -
Warm Mormng GAS HEATERS

Spread 3 CARPET OF WARMTH
over the floors of your home

“TOP 0 MATIC"  CONTROLS
save bending or sfooping lo
adjust femperature or blower

COAL & WOOD STOVES

Warm Mlorning COM. HEATER

Only a geruine Warmi Morning has the famous patented 4-
flue firebrick construction that turns coal into glowing coke .
.. heats 24 hours or more without refueling. The little extra
a Warm Morning costs originally is repaid over and over
again in satisfaction and fuel savings!

A WO0OD HEATER

SHDE OUT
At NRAWER

Positively - one of
tagd the finest built
1 wood stoves on
3 the market today
3 with a fine por-
celain finish

See it Soonl

ENJOY

LOW COST

AUTOMATIG

HEATING
with

CLEAN, SAFE, CONVENIENT

Uarm Mlarning
A@[}&S HEATERS

85 Old Leacock Rd.

L

Stop And See Us At

Coleman Center

R.D. 1 Ronks, Pa.

With butter or oleo, grease
the bottom and sides of a 9-
mch spring pan. Dust the
sides and line the bottom
with graham cracker
crumbs. {approx. 2 heaping
tablespoons).

Blend the sugar with the
flour, salt, and cream cheese
softened at room tem-
perature. Add the vanilla.
Add the egg yolks, one at a
time, mixing well after each
yolk is added. Add the cream
(or evap. milk) and blend
thoroughly. Fold in the
stiffly beaten egg whites,
and pour the mixture on top
of the crumbs.

Bake in a very moderate
oven, 325°F. for 1 hour 20
minutes, or until soft in the
center. When done, turn off
oven, open door wide, and let
cake stand in oven until cool.
Remove rim of pan. Top
cake with cherry pie filling.

XXX
CHOCOLATE CHIP
YELLOW CAKE

1 box yellow cake mix

1 small package French
vanilla instant pudding

4 eggs

% cup vegetable oil

1 cup water

1 box German
chocolate (shaved)

6 oz. package of chocolate
bits

2tablespoons 10-x sugar.

Mix cake mix, pudding,
eggs, vegetable oil, and
water together. Fold in %
box German sweet
chocolate. Spread in greased
9 x 13 inch pan. Sprinkle
chocolate bits on top before
baking. Bake at 350°F . for 45
minutes. Sprinkle on other
half shaved German
chocolate mixed with 2
tablerpoons of 10x sugar.

York Co.
Women
List
activities

YORK - The York County
Society of Farm Women met
recently for an executive
board meeting at the York
Mall Community Room.
President Mrs. Harold
Sechrist was in charge of the
meeting.

It was announced that the
Happiness for Others, 1977
project would be repeated in
1978. Also all societies were
encouraged to have a safety
program sometime during
the year. Thirty-two farm
women groups will exchange
visitations with other groups
within the county area.

All Farm Women Society
members are invited to
attend the Spring Rally,
which will be hosted by the
Lebanon County Farm

sweet

Women. The event will be
held at the Hershey Con-
vention Center on May 17.
The York Co. Farm
Women Societies will again
cover the Snack Shacks at
the York Hospital Fete May
19 and 20.

It was announced that any
student majoring in home
economics and a high school
graduate whose mother is a
member of a Farm Women
Society is eligible to apply
for a scholarship. Deadline
to apply 1s May 1. Ap-
plications may be mailed to
Mrs. Charles Bupp, Glen
Rock R2, Pa.

The County picnic will be
held July 26 at the 4-H Center
in York County. The next
board tmeeting will be held in
the York Mall Community
Room on April 24, beginning
atlpm



