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This weeks Junior Cooking
Edition 1s filled to the brim
with cookies, fudge, candy,
and other hohday goodies,
which we will feature morc
of next week. There s also a
playdough recipe which 1s an
easy gift to make for your
friends, or brothers and
sisters.

Thete has been a change in
deadlines for recipes Please
have all your recipes for the
themes hsted, in to Lap-
caster Farming, Junior
Cooking Edition, Box 366,
Latitz, Pa. 17543, two weeks
1n advance.

The week of December 30,
we will feature recipes with
cheese. The following week
we wll feature eggs

The second and third week
of January will start the
theme of breakfast goodies,
such as pancakes, cereal and
breakfast pastry.

Please be sure to mn-
clude your complete name,
address, age and phone
number, as well as the
complete directions for your
favorite.

Junior readers who have
their recipes published waill
recetve a small gift for
taking the time to send their
recipes . This is our way of
thanking you for your time.

Happy baking!

CHRISTMAS JEWELS

1 cup butter

% cup granulated sugar

3 hard cooked egg yolks

1 teaspoon vanilia

2 cups sifted flour
strawberry or current jelly

Protection Agri-Alternator

Could pay for itseif 1n ane blackout
continuously unt! power 15 restored
Use for portabie power too Sizes to 150 KW

wnto creamed muxture. Blend
well. Add vanilla. Gradually
stir mn flour. Shape dough
mto small balls and place on
cookie sheets. Make a dent in
the top of the cookie. Bake at
375° F  for 10 minutes.
Remove from oven. Fill
dents with jelly. Bake for
two more minutes

Raymond S, Allgyer

Narvon Rz, Pa.

RANGER JOE COOKIES
1 cup shortemng
1 cup granulated sugar
1 cup brown sugar
2eggs
1teaspoon vanilla
% cup chocolate ciups
1 teaspoon baking soda
Yteaspoon baking powder
2 cups flour
2 cups rice popped cereal
2 cups oatmeal

1 cup coconnt
%2 teaspoon salt

¥ cup walnuts
Mix ingredients m the
order they are given’ Roll
into small balls. Place on
greased cookie sheets and
flatten the balls with a fork.
Bake at 350° F'. untul done.
Daniel Miller
Agel2
Leola, Pa,
PEANUT BUTTER
COOKIES
1 cup shortening
1 cup peanut butter
1 cup brown sugar
1 cup granulated sugar
2eggs
3 cups flour
2 teaspoon salt

KATOLIGHT

DEPENDABLE
EMERGENCY POWER

Katolight Standby Power
Packages give you the
finest
protection Wide choice of
models in sizes to 1000 KW
Automatic or push-button
transfer, L P gas or diesel
fuels Extra overload cap
acity Models for irrigation,
also

Can be run
PTO drive
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Cream together butter and  Ztedopvu... uaking seda
sugar until ight and fluffy. 1teaspoon baking powder
Break up egg yolks and beat  1teaspoon vaniila

Cream shortening and
peanut butter together. Add
sugars and continue to beat
Add eggs and vamlla and
beat until fluffy. Sift flour.
Measure and add salt, soda,
and baking powder. Sift
agaw. Gradually add sifted
dry ingredients to creamed
mixture and mux thoroughly
Chill dough 1n refrigerator
for several hours Shape
dough 1nto balls one mch 1n
diameter. Place balls two to
three 1inches apart on
greased baking sheet. Press
flat with a hghtly floured
fork. Bake at 375° F for 12 to
15 mnutes. Makes seven

dozen cookies.
Louis Martin
Agell
Cochranville, Pa.
FRUIT BALLS

%4pound dates
%% box apricots
1% box prunes
% box raisins
Put all frmt through a food
grinder. Then roll the
ground fruit into hittle balls
and roll into coconut or
confectioners’ sugar. Store
in the refrigerator.
Cathy Bawell
Agel2
Leola R1, Pa.
COCONUT BALLS
1stick margarine
%4 cup granulated sugar
2eggyolks
% pound dates
125 rice popped cereal
% cup chopped nuts
1teaspoon vanilla

In  power outage
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Name

SEND DETAILS ON STANDBY POWER

Town

State

MARTIN'S MACHINERY

HARLAN MARTIN

P.O. BOX 35, MARTINDALE, PA 17549

Res. Ph: 215-267-7771

Bus. Ph: 215-445-4800

COL VLU
Chop the dates fine. Cook
margarine sugar. egg yolks,
-l aates o.«1 low heat for
five minutes. Take off of
heat and add cereal, nuts,
and vanilla, When partially
ar? =ollinte halls Then roil
n coconut
Mary Ella Zeist
Agel3
NarvonR1, Pa.
TRAILSIDE OATMEAL
TREATS
1 cup shortening
1 cup creamy or chunky
peanut butter
2 cups granulated sugar
2 cups firmly packed brown
sugar
deggs
1% cup mmik
2 teaspoons vanilla
4 cups all-purpose flour
2 teaspoons baking soda
1teaspoon salt
9 cups oatmeal (quick or
uncooked)
1 cup semi-sweet chocolate
pleces
1 cup raisins
Beat shortening, peanut
butter, and sugar together
until creamy. Blend 1n eggs,
milk, and vamlla. Sift

together flour, soda, and
salt. Add to creamed mix-
ture, blend well. Stir in oats,
chocolate bits, and raisms.
Drop by spoonfuls onto
cookie sheets. Bake at 350° F.
oven for about 15 minutes.
Makes seven doz:n.
Franci1s Hoover
Agel3
Leola, Pa.
HONEY MILK BALLS
¥ cup honey or cornsyrup
% cup peanut butter
1 cup dry mulk
1 cup oatmeal
Combine all ingredients 1n
a large bowl Mix by hand.
Shape into two dozen balls.
Martha Zimmerman
Ageb
Mohnton, Pa.
SOUR CREAM
OATMEAL
COOKIES
3% cup butter
2 cups brown sugar
2eggs
%4 cup sour cream
1 teaspoon baking soda
2 cups flour
2 cups oatmeal
pinch of salt
1> teaspoon cinnamon

1 teaspoon vanilla
% cup nuts
1% cup chocolate bits
Cream butter and sugar.
Add eggs, sour cream, and
soda. Beat well. Stir in
rematning ingredients. Drop
on greased cookie sheets.
Bake 1in 350° F. oven for
about 15 minutes, or until
done.
Mary Ann Hostetler
Agel2
Selinsgrove R3, Pa.
MOLASSES
COOKIES
6 cups sifted flour
3 teaspoons baking soda
1teaspoon salt -
2teaspoons ginger
3 teaspoons cinnamon
1 cup shortening
2 cups brown sugar
2eggs
1 cup dark molasses
2 cups sour milk or but-
termilk
1teaspoon vanilla
Mix sugar, eggs, and
shortening well. Add flour,
sprces, salt, vanilla, and
soda. Add molasses and

(Turnto Page 53)

' master charge

THE INTERBANR CAND

Every color in

so good . . .

the job.

BLUE BALL

NEW HOLLAND

JACKSON ST

bow ... and then some!
Your walls never had it

never had paint so easy
to apply. One coat does

Belknap

EAST EARL LUMBER CQ

the rain-

and you

EAST EARL uimnm €O., INC.
HOME CENTER ™

: P.0. BOX 10, EAST EARL RD.
EAST EARL, PA.

VISA'

354-4701

NOW! SAVE up 1o s2.45
a gallon on
BELKNAP WALL PAINT

5006 GappENIA WHITE
1 6agoy

US MEASURE

CHECK OUR PRICES
ON ROOF TRUSSES

EAST
EARLRD

HOURS: MON., WED. &
THURS.7AM to5P.M.
TUES. Till 7 P.M.; FRI. Till 8P.M.;
SAT. 8 A.M. Till Noon
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