
Recipe Swap
Once agam it’s tune for the Recipe Swap, and this tune

there is a wide variety of recipes that answer a number of
the requests that we have had. Today you will find cocoa
raism cuffins, Moravian sugar cakes, rhubarb bread,
butternut squash pie, and candied dill cucumbers.

This week we do have a request from one of our readers
who would like to know if anybody has a recipe for making
pork roll. She also needs recipes for making Hubbard
sweet rolls. Anybody who can help her out should send
their recipes to the Recipe Swap.

Ifyou have any requests for a recipe, you-can send it to
the Recipe Swap, Lancaster Fanning,Box 366, Lititz, Pa.
17543.

COCOA RAISIN CUFFINS
V* cup margarine, melted
V 4 cup cocoa
3A cup applesauce
IV4 cup unsifted flour
1 cup granulatedsugar
% teaspoon baking soda
Vz teaspoon cinnamon
V 4 teaspoon nutmeg
V 4 teaspoon salt
1 egg, slightly beaten
V 2 cup raisins

HEISEY FARM
' EQUIP., INC.

RDI, Jonestown, PA
717-865-4526

GALEN'S OF EPMRATA
1438W Mam St

Ephrata, PA
Hrs 8 a.m -9 pm

including Sat
717-733-7907

SHOW-EASE STALL CO.
523 Willow Rd
Lancaster, PA
717-299-2536

AGWAY, INC.
101 Main St.
Salunga, PA

717-898-2248

GOOD'S STORE, INC.
R D #2

East Earl, PA
717-354-4026

Rt 23,1 Mile E. of Blue Ball

C.B. HOOBER
& SON, INC.
Intercourse, PA
717-768-8231

ii HOLLINGER FARM &

ft HOME SUPPLY
U 35 N. Cedar St
$ Lititz, PA

717-626-2330

H LANDIS BROTHERS, INC.
1305 Manheim Pike

Lancaster, PA
It 291-1046

$ OXFORD A6WAY
tf R.D. #2

Oxford, PA
|5 215-932-9361

» ROSS H.ROHRER
a & SONS, INC.
sC 16E. State St.
25 Quarryville, PA
JA 717-786-3372

% LLOYD E. KREIDER CO.
if RD. #1,2V4 Mi. S. on Rt 10

Cochranville, PA
215-932-4700

In bowl, blend margarine and cocoa, add the ap-
plesauce, and set aside In large bowl, combine the dry
ingredients Add the cocoa mixture and egg. Blend just
until moistened Fold in the raisins Spoon into greased
muffin tins, about half full. Bake at 350 Degrees F for 20
minutes.

Mrs. DavidS. Blank
Kinzers, Pa.

MORAVIANSUGAR CAKE
4M> to 6 cups flour
1 cup cooked mashed potatoes, soupy
1 cup margarine
1 cup granulatedsugar
1 teaspoon salt
2 eggs, beaten
2 packages dry yeast
1cup warm water
1 tablespoon granulatedsugar

Icing
Vz cup melted butter
2cups brown sugar
Vs cup flour
2 tablespoons butter

Divide yeast in warm water. Add the one tablespoon of
sugar and set aside. Mix together the mashed potatoes,
sugar, salt, butter, and two cups of flour. To this add the
eggs, dissolved yeast mixture and the rest of the flour
until itmakes a stiff dough.Knead and form into a smooth
ball. Place in a greasedbowl, cover and let rise m a warm
place until double in size (2 to 2Vz hours). Take out and
knead again. Divide into two parts and press out on two
greased cookie sheets Let rise again until double.

When the dough is ready on cookie sheets, put melted
butter in small wells made evenly over dough Sprmkle

This Christmas-
Put

TINSLEY BOOTS
Under Your Tree!

A good boot should have a good thick sole for good
wear We buy that But unless it’s made right, thick rub-
ber means excess weight And you buy that - to drag
around all winter long

So guess who makes a lightweight boot with a good
stout sole. We don’t use buckles or zippers We don’t
use fabric lining We don’t make the uppers as thick as
the sole And we don’t make the boot to cover more of
you than you want. So while you wear our boots out,
they don'twear you out.

See Your Nearest Dealer And Make Tingley Boots A
Must For Under Your Tree.

From 8 Oz.
High Top
Rubbers

19Oz. Knee B
Highs- ■

Choose A m
StyleRight £|B.
For Your!

Lancaster Farming, Saturday, December 9,1978—5:

with crumbs made from topping ingredients of brown
sugar, flour, and two tablespoons of butter. Bake at 375
Degrees F. for 25to 30minutes.
Note; This recipe is similar to the Lebanon Moravian
Church recipe but that is placed in greased cake pans
instead of on cookie sheets. After the dough rises, holes
are poked in with a finger one inch apart on the entire
cake. Cold butter pieces are inserted in the holes. The
crumbs consist of brown sugar and cinnamon, no flour
and butter. A fme spray of evaporatedmilk goes over the
crumbs immediately before baking.

SandyKlingler
Lebanon, Pa.

MORAVIAN SUGAR CAKE
1 cuphot needpotatoes
2 teaspoons salt
2 eggs, beaten
1 yeast cake
6 to 7 cups flour
% cup shortening
Vz cup granulatedsugar
1 cup milk
Vz cup warm water

Dissolve yeast cake in warm water, then add to
potatoes, salt, shortening, sugar, and milk. Add flour.
Knead for five minutes. Let rise until double, for two
hours. Put on greased cookie sheet, spreading Vz inch
thick. Let rise for one hour. Brush with melted butter on
top of dough and cover with 2Vz cups brown sugar, 2Vz
tablespoons flour, and 1 teaspoon cinnamon. Make small
holes in doughand fill with melted butter, the more holes
the better. Bake at 375 Degrees F. for 15to 20 minutes.

(Turn to Page 52)

ERB & HENRY \
EQUIP., INC. ?

1

New Berlmville, PA
215-367-2169

NORMAN D. CLARK ft
&SON K
Rt 75 S

Honey Grove, PA to
717-734-3682 ft

WAYNE'S DRY 600DS I
271 Mam St Yt

Kutztown, PA
215-683-7686 ®

HENRY B. HOOVER 1
INC. $

1731 W. Mam St
Ephrata, PA

717-733-6593 ifg
MIUER EQUIPMENT CO. M

R.D #1 1*
Bechtelsville, PA m

215-845-2911 ft

ZIMMERMAN'S $
FARM SERVICE 2

Bethel, PA ®
717-933-4114 ij

VAN-MAR FEEDS INC. |
West on MillerSt. IfShoemakersville, PA n

215-926-2121 ftor 215-926-1230 |f

PIKEVIUE tt
EQUIPMENT, INC. ft

R.D. #2 g
Oley, PA ft

215-987-6277

LEBANON VALLEY tt
IMPLEMENT CO. ft
700 E. Linden St

Richland, PA ft
866-7518

UMBER6ERS Mill
Rt 4 Box 545
Lebanon, PA

717-867-5161

WEAVERS
CLOTHING STORE

R D. #1 Denver
Fivepomtville, PA

215-445-6791
iSgKSSBSeSSe

PAUL B. ZIMMERMAN
HARDWARE

R D #4, Wood Corner Rd.
Lrtitz, PA

717-738-1121

POWI'S FEED SBWICE
R.D. #2

Peach Bottom, PA
717-548-2376TINGUEY


