Junior Cooking Edition

A variety of cakes,
cookies, and a pudding
recipe are all offered for the
Junior Cookers in this
week’s paper. Each one
should have a special appeal
to all those who like to try
those special dishes shared
by our readers.

Included this week is the
dark chocolate cake,
caramel cake, chocolate

mayonnaise cake, chocolate
’e cream bars, cracker

udding, monster cookies,
and chocolate chip oatmeal
cookies.

MODEL 400 — Amenca's Finest
Coal Circulator!
The ultimate n luxury heating

cabinet finshed m  hfe time
porcelain ename! Front feed
door permits no spilf filling
e doofs open for quick
diant heat release Thermostat
gives even temperature control
Holds 100 ibs of coal

provides ample heating for up to
six rooms!

with
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Warm Morning GAS HEATERS
Spread a CARPET OF WARMTH
over the floors of your home

“TOP O MATIC"  CONTROLS
save bending or stooping to
adjust femperature or blower.

COAL & WOOD STOVES

WYarm Mlorming COAL HEATER

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

with coal or coke! Beautiful |8

A WOCD HEATER

CAST IRON GRATES and -
SLIDE-OUT ASH DRAWER

Modsl 701 W00D HEATER

Don’t.forget to send your'

favorite recipe into: Lan-
caster Farming, Junior
Cooking Edition, Box 366,
Lititz, Pa., 17543. Include
your name, address, age,
and phone number. Please
be sure your recipe is
complete with a list of
ingredients and directions.

DARK-CHOCOLATE CAKE
2 cups flour

134 cup granulated sugar

345 teaspoon baking powder
1% teaspoon baking soda
1teaspoonsalt

SLIDE OUT
AZt DRAWER

s ~Posrtively - one of
g the finest built
.M wood stoves on
gl the market today
¥ with a fine por-
celatn finish

See It Sooni
\

LOW COST

. DOTOMATIG

HEATING
with

CLEAN, SAFE, CONVENIENT

6 Llarm Maraing

BAS neaters

85 Old Leacock Rd.

Stop And See Us At

Coleman Center

R.D. 1 Ronks, Pa.

% cup cocoa

%5 cup soft shortening

1cup water

1teaspoon vanilla

1 heaping tablespoon
mayonnaise

3eggs

. Stir together flour, sugar,

baking powder, baking soda,

salt, and cocoa. Add shor-

tening, water, vanilla, and

mayonnaise. Beat well. Next

add eggs. Mix well. Pour into

cake pan and bake at 350°F.
for 35 minutes.
Amna E. Blank
Age12
Narven, Pa.
xxx
CARAMEL CAKE
2 cups brown sugar
¥ cup shortening
2eggs
% cup milk
% cup coffee
1teaspoon vanilla

2% cup flour

REBMAN'S

Park Free
800 S. Queen St.
Lancaster, Pa.

3 teaspoons baking powder
% eup coconut

Icing:
1 cup brown sugar
Yalb. butter
% cup coconut
cream or milk to moisten

Cream brown sugar and
shortening. Add eggs and
blend. Add milk, coffee, and
vanilla, blending after each
addition. Add flour, baking
powder, .and coconut. Mix
well. Pour in oblong cake
pan and bake 45 minutes at
350°F.

For icing, mix ingredients
until well mixed. Put icing
on cake and place under
broiler. In a short time it will
brown easily. Remove from
oven.

Jeseph Kuhas

Agel0

- Greencastle, Pa.
XX

CHOCOLATE
MAYONNAISE CAKE

2 cups flour
1 cup granulated sugar
% cup cocea
2teaspoons baking soda
1 cup boiling water
1teaspoon vanilla
1 cup mayonnaise

Sift together flour, sugar,
cocoa, and soda. Mix other
ingredients with dry mizture
and stir well. Pour into cake

FAMOUS
FOR
QUALITY
SINCE 1909

Soft & Creamy - Full Of Coconut
Rabbits - Pigs - Cats - Crosses - Eggs
SEE The Easter Bunnies Home
OUR Easter Flower Show

GOOD-BYE &
THANK YOU SALE

207 OFF ALL

* fruit

* nuts

* flowers
* sugar
¢ jello

* yeast

BAGGED ITEMS

¢ oatmeal

e clear-jel

» cornstarch
* spices

» tapioca

5-25 Ib. Starting March 13 —
While It Lasts!

We are going out of the
grocery business March 23.
LAST DATE OFEN MARCH 23.

. MARCH 29, 10:00 AM.
PUBLIC SALE OF REMAINING GROCERIES
T0 BE HELD AT THE STORE.

Penryn Store will be closed
due to Gordonville Fire Company
Sale - March 11, Good Friday,
Easter Monday & March 29,

OMER R.
PETERSHEIM

Along Belmont Rd , Gordonviile, PA
Store Hrs' Mon., Wed., & Sat. 7AM -5P M.
Tues , Thurs., Fri.7AM -8P M.

Lancaster Farming, Saturday, March 11, 197853

pan and bake at 325 to 350°F.
for 45 minutes.
Mary F. Stoltzfus
Age$
Leola, Pa.
xxX
CHOCOLATE
ICE CREAM BARS
1 small package chocolate
pudding
Y5 cup granulated sugar
3 cups milk
1 cup cream
Combine pudding and
sugar in saucepan, add milk
gradually. Bring to boiling
and cook for one minute,
stirring constantly. Remove
from heat, cool, stir in
cream. Pour into molds or
freezing trays lined with wax
paper, and freeze. Sticks
may be inserted when
mixture is partly frozen.
Stevie M. Zimmerman
Agel2
Fleetwood, Pa.
XXX
CRACKER PUDDING
2 cups broken crackers
4 cups milk
1 cup granulated sugar
1 cup coconut
2egg yolks
% cupraisins (optional)
2 egg whites
Cook crackers, milk,
sugar, coconut, egg yolks
and raisins, until well mixed.
Beat egg whites. Spread
pudding in 9 x 9 inch pan.
Pour egg whites on top. Bake
until golden brown at 325°F.
for approximately 20
minutes.
Linda M. Zimmerman
Age9
Fleetwood, Pa.
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MONSTER COOKIES
1 cup butter
2 cups brown sugar
2 cups granulated sugar

6 eggs
3 cups peanut butter
4 teaspoons baking soda’
9 cups oatmeal
1 cup chocolate chips
2 cups candy
chocolate
4 cup vanilla
1 cup nuts
Combine ingredients and
mix well. Drop by teaspoon
onto greased cookie sheet.
Bake at 350°F. for 10
minutes. -
Kathleen Sue Martin
« Aged
Lititz, Pa.
xxx

CHOCOLATE CHIP
OATMEAL COOKIES
2 cups sifted flour
¥ teaspoon salt
2 cups oatmeal (rolled oats)
1 cup lightly packed brown
sugar
1teaspoon baking soda
Ya cup boiling water
¥% cup finely ground coconut
(optional)
1 cup shortening
1 teaspoon vanilla
1 package semi-sweet
chocolate
Sift together flour and salf.
Mix in rolled oats and
coconut. Cream shortening
and gradually blend in
brown sugar. Cream well.
Dissolve baking soda in
boiling water. Gradually stir
into creamed mixture. Mix
in vanilla and chocolate
chips. Add sifted dry
ingredients containing oats
and coconut. Drop by
teaspoon on greased cookie
sheet, press lightly with
floured fork. Bake eight to 10
minutes in moderate oven
(350°F.).
Irene Oberholtzer
Narven, Pa.

coated

Horse club forming now

GLENSIDE - Are you
interested in learning more
about horses? Do you like to
get involved in horse ac-
tivities? Are you between the
ages of 8-19? If so, then you
are invited to join a new 4H
horse club starting in the
Glenside, Fort Washington
area in Montgomery County.

The organizational

meeting will be held on
March 18 at 10 a.m. at the
home of the new leader
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¢ Flower Auction

Frankfurt
¢ The Swiss Alps

¢ Blooming Bulb Fields
* Keukenhof Gardens

* Farm Visits - Personal Contacts
e International Agricultural Fair In

Denise Vanacore. The ad-
dress is 2024 Fortune Rd.,
Glenside. Call 215-277-0574
(days) or TU6-5810
(evenings) for directions or
details.

Parents of prospective
members are encouraged to
attend this initial meeting.
The program. will cover
project requirements and
club plans, refreshments,
plus a slide program on
equitation.

EUROPEAN FARM TOUR
APRIL 24 - MAY 8, 1978

THE NETHERLANDS —
GERMANY — SWITZERLAND
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NAME

Please send me a detailed brochure describing the

EUROPEAN FARM TOUR

OPERATING APRIL 24 - MAY 8, 1978
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REGISTER NOW BY CONTACTING

Menno Travel Service

102 East Main Street, Ephrata, PA 17522
Telephone: 733-4131 or 626-1600
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