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- —STRAWBERRY DESERT

bottom of an 8 inch square pan. BAke at 375 DegreesF. for
eight mnutes. Cool. Beat cream cheese with sugar and two
tablespoons milk in a bowl until smooth. Spread evenly in
cr;umb-lined pan. Arrange strawberries on cream cheese
mixture. Propare pudding mix with 1% cups milk as
directed onpackage fer pie filling; fold in %2 cup of the
whipped topping. Spoon over strawberries and chill until
set, about two hours. Garnish with the remaining whipped
topping and additicnal strawberries, if desired. Serves
nine.

PUDDING AND CRACKERS

9 whole graham crackers, halved
1 package vanilla instant pudding, 6 serving size
2 cups cold milk
4 ounces whipped cream topping
1 cup finely chopped strawberries

Arrange nine of the cracker halves in the bottom of a
nine inch square pan. Prepare the pudding mix with Ywo
cups of milk as directed in the package for the pudding.
Fold in one cup of the whipped topping. Pour half the
pudding mixture over the crackers in the pan and top with
strawberries. Arrange remaining crackers on the berries
and add remaining pudding mixture. Spread the
remaining whipped topping over the top and garnish with
halved sirawberries, if desired. Cut into squares.

Dissolve the gelafin and instant pudding rmx in the hot
water. Bring to a boil, stirring constantly. Cool. When cool
but not set, fold in the topping mix and strawberries. Chill
for several hours. Note: this dessert is also delicious if
made with raspberry gelatin and raspberries.

Mrs. Daniel E. Wenger
Stevens, {’a.

EASY STRAWBERRY PIE

1 package strawberry flavored gelatin
% cup boiling water
2 cups ice cubes
8 ounces whipped cream topping
1 cup sliced strawberries ~

. Crust
1% cup fine graham crackers
%4 cup butter or margarine

To make crust, combine crumbs and butter. Press
firmly on the bottom and sides of a nine inch pie pan. Chill
at least one hour. For pie, dissolve gelatin completely in
boiling water, stirring about three minutes. Add ice cubes
and stir constantly until gelatin is thickened, about two to
three minutes. Remove any unmelted ice. Using a wire
whip, blend in the whipped topping; then whip until

+58mooth. Fold in the strawberries. Chill, if necessary, until

mixture will mound. Spoon into pie crust. Chill for two
hours. Garnish with additional fruit, if desired.

COWTOWN RODEO

OPENS MAY 26th
EVERY SATURDAY NIGHT — 7:30 PM.

Through September 1st.
Rain or Shine.

‘At Cowtown on Route 40 WOodstown. NJ
(8 mi. E. Del. Mem. Bridge) o

Adults $3.00

&

Children $1.00

-

I

BABY RHINO (center) 1,500 Ibs.*

LITTLE RHINO (right) 4,000 Ibs.*

L BIG RHINO (left) 8,000 Ibs.*

Strong, safe, versatile — this family of utility trailers can adapt to any equipment: load
from snowmobiles to bulldozers, from roto-tillers to fork-lifts. Tilt-bed design and

sturdy construction make these RhanS just right for personal, industrial, agrlcultural

or constructlon use.

FARMERSVILLE EQUIPMENT

INC:-

I3

RD4, EPHRATA, PA.

717-354-4271

Hours: Mon., Tues., Wed., Fn.~

7:30t05:30

Thurs Till 9:00; Saturday Yill 3; 00

9L, cupsﬂourS‘I‘RAWBERRY SHORTCAKE . 19inch pastry sheel or graham cracker crust shell @ﬁ
n 2 teaspoons baking powder ’ 3 ounce package of strawberry gelatm :
t ¥ teaspoon salt ) 1 cup hot water X
2eggs ;ré cu? colclinzater y
pint vanilla ice cream
S——— o upledirsho en ST oo cold
) issolve the gelatin in the hot water e cold water
1eup STRAI n:?;ERRYSHORTCUTCAKE %m?;\::&gu - and stir. Cut the ice cream in six chunks and add to the -
210 ounce packages of frozen stawberries or Whip gelatin mixture. Stir until the ice cream melts. Chill until
sliced and sugared fresh strawberries 1 cup granulated sugar the mixture begins to thicken and mourd when spooned
‘ 13 ounce package of strawberry gelatin % cup water (20 to 30 minutes). Gently fold in the strawberries. Pour
1 yeilow cake mix, or white, or Strawberry 2 stiffly beaten egg whites glto t:h;e1 cooled crust. Chill until firm, 20 to 25 minutes.
Grease the boftom of & 9 by 13 inch pan. Sprinkle  2cupscrushed strawberries arnish with whipped cream.
marshmallows evenly over the bottom of the pan. _ Sift the flour, measure and add the baking powder and . - Mrs. Vera Scott
Thoroughly combine the strawberries and gelatin, set , Salt. Sift again. Sift the dry ingredients together. Beat the ‘ Cortland, N.Y.
aside. Make the cake according to directions on package. ~  eggs and add the sugar, milk and flavaring. Con;bme the ) - .
Pour the cake batter over the marshmallows. Spoon ¢y tualure dlid Deay usta wivivugily biended. Pour into *
strawberry mixture over the batter. Bake for 40 t;‘))oo 50 two greased eight inch cake pans. Bake at 375 Regrees F. P lant dlseases ar rlved
minutes at-350 Degrees. F. Serve with whipped cream. for 25 to 30 minutes. Spread strawberry whip between the COLLEGE PARK, Md. — Weaver advised. But be sure
When this cake is done, the strawberries will have gone  layersand on the top. Dr. Leslie O. Weaver, Ex- You use the proper spray
down through the cake and the marshmallows wxll come To make the whip, beil one cup of granulated sugarand ' on o thologist and  material for the specific
to the top. -% cup water together until the syrup Spiuns a thread when profess«ﬁ- of p!?otan & at the disease and-type of plant
Mrs. Kemleth Moore dropped from a fork. Pour the syrup over two stiffly University of Marilan d in beingtreated.
Fawn Grove, Pa. beaten egg whites. Add two cups of crushed strawberries. College Park, says the hot, For instance, > captan-
P After spreading the whip between the layers and on top of hunﬁ%l weather ofyearly ng dodine or captén-benomyl
the cake, garnish with whole berries. Makes six toeight could well be setting off ' combinations should be used )
CREAM CHEESE STRAWBERRY DESSERT serivngs. - AtnieKa outbreaks of other fungus to control apple scab in fruit
1% cups crushed round buttery crackers \ Hone Brooutk,mea diseases in both furit trees orchards. But zineb or
8 ounces, cream cheese, softened ) y " and ornamental shrubs. maneb are the recom-, §))
ggg{wpoons gikanulated sugar “Immediate spraying with mmgegmspmy g?t:mnlgt for
£Spoons . - NEVER FAIL DESSERT , recommended fungicides controliing cra _pp ¢ g
icuphalved siirawbelmes instarit puddi 1package (3 ounces) strawberry gelatin and follow-up spraying _For more information,
package vanilla or lemonijnstant pudding 1 package vanilla instant pudding mix _ throughout the blossom contact your county Ex-
1% cups cold milk " season is one way to help tension agricultural science -
4 ounces whipped cream topping 1% cups hot water y or horticulture agents !
Combine the crackers and butter and press into the 1 cup whipped topping mix control these maladiés, Dr e
2 cups sweetened strawberries -




