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These regal swans,
made from a pineapple
sliced in half lengthwise,
would be a treat to put
onanyta

Holiday recipes
as good as they

LEBANON Food is more than just to eat was the point
brought home by Lois Donley, home economist from
Lebanon County, in her recent presentation at the
Lebanon County Extension Holiday for Homemakers.
Using a variety of ingredients she showed how .special
holidayrecipes can “taste deliciousandlook lovely”.

One of her creations' was a pineapple swan, a simple
holiday treat made from a pineapple split in half, which
forms the body of the swan. Bright maraschino cherries
linedthe back of thepineapple farming stately wings. The
proud arched head of the bird was made from pieces of
pineapple stuck on toothpicks.

Telling heraudience that Christmas isa special timefor
special foods, sheshared thefollowing recipes. "*

PEPPERONIMUSHROOMS
12largemushrooms
2 tablespoons butter
1medium finely chopped onion
2 ounces pepperoni, diced
y*. cupfinely choppedgreenpepper
1 small clove garlic,minced
% cup finely crushedrichround crackers(12)
3 tablespoons Parmesan cheese
1tablespoon snipped parsley
Vzteaspoon seasoned salt
V*teaspoon oregano
y» cupchicken broth

Wash mushrooms. Remove stems, finely chop steins
and reserve. Drain caps on paper towel. Melt butter or
margarine in skillet, add onion, pepperoni, green pepper,
garlic, and chopped mushroom steins. Cook until
vegetables are tender, but not brown. Add crackers,
cheese, parsley, salt, oregano, and pepper. Mix well. Stir
in chicken broth. Spoon stuffing into mushroom caps,
rouding caps. Place caps in shallow baking pan. Bake
uncovered in 325 Degrees F. ovenfor 25 minutes.

STUFFED MUSHROOMS
8ounce package cream cheese
3ounces Parmesan cheese
garlic salt andpepper totaste and milk to thin
mushroomcaps

Beat with electric mixer
‘ and place mixture in

mushroom caps and broil.

MRS. OLDHOUSER’SVEGETABLEDIP
1tablespoonwater
2tablespoons vinegar
1tablespoongranulatedsugar
legg
salt
8ounce package cream cheese
2tablespoons onionafld green peppers, finely chopped

Mix water, vinegar, sugar, and egg together. Heat over
medium heat until thickened. Cool. Beat softened cream
cheese. Add vinegar mixture to cream cheese. Add onions
and green peppers.

look
taste

HOT DIP
8 ounces cream cheese
1 small jar, V* cup, driedbeef, finely chopped
1tablespoon greenpepper
1 tablespoonminced onion
1tablespoonpepper

' 1 smallcontainer sour cream
Mix ingredients and heat at'3so Degrees F. for 15

minutes. Serve on party rye or pumpernickel bread.

CITRUS HONEY PEAS
1tablespoon grated orange and lemonrind
2 tablespoons butter
juiceof one orange
juiceof one lemon
V* cup honey "

2 cups cooked fozen peas, or 1 No. 303 can early garden
peas, drained
Va cup choppedpimento

Saute rind in butter for two or three minutes. Stir in
juiceand honey. Cookrapidly for several minutes or until
thickened. Addpeas andpimento, heat. Serves four.

PUMPKIN CHEESECAKE
1% cup grahamcrackercrumbs
Vi cupfinely choppedpecans
3tablespoons granulated sugar
V* teaspoon pumpkin piespice
6tablespoons butter
1 carton (16 ounces) creamed cottage cheese, smallcurd
4 eggs
3 packages, (8 ounces each) cream cheese, softened
1 cup granulated sugar
2 tablespoonsflour
1 teaspoon grated orangerind
1% teaspoon pumpkinpie spice
% teaspoon salt
1 can (1 pound) pumpkin or 2 cupscooked pumpkin,
cups butternut squash
1pint sour cream
V* cuporange marmalade
1 orange

Mix graham cracker crumbs, pecans, sugar, pumpkin
pie spice, and stir in butter. Press mixture evenly on
bottom and IVz inches up side of 10 inch springform pan.
Bake forten minutes and cool.

Mix cottage cheese and eggs in blender on high speed
until smooth. Beat cream cheese, sugar, grated orange
rind, pumkin pie spice, salt an dcottage cheese mixture
irilarge mixer bowl until smooth. Fold in pumpkin. Pour
into baked graham cracker crust. Bake at 300 Degrees F.
for 1% hours. Cool ontop ofrangefcr one hour.

Heatoven to 350 Degrees F. Mix sour cream and orange
marmalade; spread over cheesecake. Bake for ten
minutes; coolslightly andrefrigerate. Cheesecake can be
refrigerated upto ten days.

DILLY GREEN TOMATOES
3% pounds green cherry tomatoes
To each pint add:
1clove garlic
1 tablespoon slicedred hotpepper
1 head fresh dill or teaspoon dillweed, or 2 tablespoons
dillseed

Wash tomatoes. Drain and pack into hot pint jars. Add
seasoning to each pint jar. Combine two quarts water, 1
quart cider vinegar, and Vz <aip granulatedpickling salt.
Bring to boiling; fill hot jars to within Vz inch of top. Ad-
justlids. Process in boiling water bath forfive minutes.
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Dealer for
Dependable Equipment and

Dependable Service:
Airville. PA
Airville Farm Service
Airville,PA
717-862-3358

Lebanon. PA
Evergreen Tractor Co., Inc.
30 Evergreen'Road
717-272-4641

Iria. PA Lititz. PA -

Roy A Brubaker
700 WoodcrestAvenue
717-626-7766

- jClapper Farm Equipment
R.D 1
814-669-4465

AnnviHe. PA
B.H.M. Farm Equipment, Inc
R.D 1 *

’ ,J

717-867-2211

Loysville, PA
Paul.Shovers, Inc
Loysville, PA
717-789-3117

>wn. PA
Lynnport, PA
Kermit K. Kistler, Inc
Lynnport, PA
215-298-3270 r

Ben H. Walter
Beavertown. PA
717-658-7024

- > X

Bernville. PA
McEwensville. PA

Stanley A Klopp, Inc
Bernville, PA >

215-488-1510

Ddn’s Service Shop
Box 97
717-538-1362
Mill Hall. PA
Paul A. DottereV

- R-D. 1
717-726-3471

Biglerville, PA
Wolff FarmSupply Co. *

Bigtervilfe, PA
717-677-8144 . lew Holland. PA

Carlisle. PA --

Paul Shovers, Inc.
35 East Willow Street
717-243-2686

A.B.C Groff, Inc
110South Railroad

* 717-354-4191
Orwigsburg. PA
PaulJ Eichert & Son
RD 1
717-943-2304

Catawissa, PA
Abraczmskas Farm

‘ Equipment, Inc’
RD 1
717-356-7409

'
Palm. PA
Wentz Farm Supplies, Inc
p* OQ

215-679-7164Chambersburg. PA
Clugston Implement. Inc -

RD 1
717-263-4103

Pitman. PA
Marlin W Schreffler
Pitman, PA

- 717-648-1120Chester !S, PA
Nevm N. (flyer &Sons, Inc
Chester Springs, PA
215-827-7414“

'

Quarryville, PA
C E. Wiley & Son, Inc
101 South Lime Street
717-786-2895Davidsburg. PA

George N. Gross, Inc
R D. 2, Dover, PA
717-292-1673

Reedsville. PA
Big Valley Sales & Service,
Inc

Elizabel town. PA PO Box 548
717-667-3944 ■.

Messick Farm
Equipment, Inc
2750North Market St
717-367-1319

Ringtown. PA
Ringtown Farm Equipment
Ringtown, PA
717-889-3184Factorwille. PA

Agronomics, Inc
R.D.2
717-945-3933

Silverdale. PA
I G's Ag Sales
Box 149
215-257-5135

,

Gettysburg. PA
Ymglmg Implements
RD.9
717-359-4848

Tamaqua, PA
Charles S. Snyder, Inc.
RD 3
717-386-5945

Halifax. PA
Sweigard Bros
R.D 3, Box 13
717-896-3414

•Waynesboro, PA
-Blue Ridge Fruit Exchange,
Inc.
Waynesboro, PA
717-762-3117
West Chester. PA

lanover. PA
Sheets Bros, Inc
Caritsle Street
717-632-3660 M S.Yearsley & Son

114-116 East Market Street
215-696-2990

HonevBrook. PA
Dependable Motor Co
East Mam Street

(515-573-4131 (-

Grove. PA
SG. Lewi£&Son, Inc
RD.2,80*66,
215-869-2&14

loney Grove. PA
Churchville MPNorman D Clark & Son, Inc,

■ HoneyGrove, PA
717-734=3682

"Walter G. Coal?, ,lnc '

-

2849-53 Ghurchville Rd
301-734-7722

"

Hughesville. PA :ising Suri,MD
Farnsworth Farm
Supplies, Inc
103 Cemetery Street
717-584-2106

Ag.-(nd. Equipment Co., Inc.
R.D. 2,Route 273 East
301-398-6132
301-658-5568

mcaster. PA Woodstown. NJ
L H Brubaker, Inc
350 Strasburg Pike
717-397-5179

Owen Supply Co
Broad Street & East Avenue
609-769-0308
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