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PUMPKIN NUTBREAD
1cup oil
3cups sugar
3 eggs
2 teaspoonvanilla
3 cups flour
1 teaspoon baking powder
% teaspoon baking soda
1 teaspoon cinnamon
1 teaspoon nutmeg
2cups cannedpumpkin

Put oil, sugar, eggs, and vanilla in a bowl and beat
together. Mix dry ingredients together and add the
pumpkin alternately with dry ingredients to the egg
mixture.-Add % cup chopped nuts and put in 3 greased 1
pound coffe cans. Bakeat 350 degreesF for 70 minutes.

Sandy Whlsler, Age 10,Elizabethtown, Pa.

PUMPKIN CUSTARD
2cups cookedpumpkin
1cup softbread crumbs
2 eggs, separated■Vh cupmilk
1 cup granulatedsugar
% cup shredded coconut
3 tablespoonsmelted butter
V* teaspoon salt
1teaspoon orange flavoring

Combine ingredients in order listed, reserving the egg
whites. Mix well. Pour into a baking dish. Bake at 325
degrees F until mixture thickens and is slightly brown.
Beat egg whites until stiff and add 2 tablespoons sugar.
Spreadwhites on top of custard and brown slightly. This is
delicious served hot or cold. Makes 6-8 servings.

Beth Ann Zimmerman, Age 13, Myerstown,Pa.

HALLOWEEN CUTOUTS
1 cup butter
1cup granulatedsugar
2 eggs
1teaspoon vanilla
2Vz cups all-purpose flour
1 teaspoon bakingpowder
% teaspoon salt

Cream butter; gradually add sugar and beat until light
and fluffy. Beat in eggs and vanilla. Combine flour,
baking powder and salt; blend into creamed mixture.
Coverand chill.

Heat oven to 375 degrees F. Using % dough at a time,
roll to 14-inch thickness on a lightly floured surface. Cut
out desired shapes with floured cookie cutters, or make
your own design.Bake on lightly buttered cookie sheets in
preheated oven 10-12 minutes. Lee cool 1-2minutes after
bdking before removing to wire racks to finish cooling.
Decorate with orange andchocolate goblinfrosting.

GoblinFrosting
% cup butter
2 cups confectioners sugar
1tablespoon milk
Vz teaspoon vanilla
1teaspoon grated orange peel
1 square (loz.) unsweetened chocolate
red and yellowfood coloring

Cream butter until light, beat in sugar, add milk and
vanilla. Divide frosting in half. Add orange peel and
coloring to one half for orange frosting. Add chocolate,
melted and cooled, to remaining half for chocolate
frosting.

WITCHES’BREW
2quartsmilk
Vi cup chocolateflavor milk mix
orange slices

Heat milk to serving temperature; stir in chocolate
flavor milk mix.Pour into a servingbowl orpitcher. Float
thin slices of unpeeledorange on top. Ladle into mugs.
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IMPOSSIBLEPUMPKIN PIE

1 can evaporated milk
% cupgranulatedsugar
% cup bisquick
2 eggs
V* cupmelted butter
1 teaspoon cinnamon
1% cup pumkin

Mix all ingredients together and blend for three
minutes. Place in greasedpie pan and bake at 350 degrees
F for 35-40minutes.

Robin Caldwell, Age 12, Newport,Pa.

PUMPKINPIE SQUARES
1 cup sifted flour
% cupdry oatmeal
Vt cup brown sugar, packed
Vz cup butter
1(1 lb.) canpumpkin
1can evaporatedmilk
2eggs
3A cup granulatedsugar
% teaspoon salt
1teaspoon cinnamon '

Vz teaspooon ginger
V*. teaspoon groundcloves
% cup chopped pecans
Vz cup brown sugar
2 tablespoons butter

Combineflour, oatmeal, Vz cupbrown sugar
Vz cup butter in mixing bowl. Mix until crumbly, using
electric mixer on low speed. Press into ungreased 13x9x2
inchpan. Bake at350 degreesFfor 15 minutes.

Combine pumpkin, evaporated milk, eggs, salt, and
spices in mixing bowl; beat well. Pour into crust. Bake at
350 degreesF for 20 minutes.

Combine pecans, Vz cup brown sugar, and 2tablespoons
butter; sprinkle over pumpkin filling. Return to oven and
bake 15-20 minutes or until filling is set. Cool in pan and
cut in 2inchsquares. Yield: 2 dozen.

Lois Harsh, Ephnta,Pa.

Join *

Today £
AND I’LL m

DELIVER A Wj
CHRISTMAS W.

CLUB CHECK W
TO YOU IN «

ti
/ i/ i

*

wM
0. THE FARMERS NATHUUI BANK OF QUARRYVK.LE g
jjA SMALL ENOUGH TQ.KNOW YOU... jjffJp*i LARGE ENOUGH TO SERVE YOU.
JA TWO CONVENIENT SOUTHERN LANCASTER COUNTY LOCATIONS 7$
{& ★ QUARRYVILLE Phone: (717) 786*7337 * PENN HILL
JjA An Equal Opportunity Lender • MemberF.0.1.C. • Each Account insured To $40,000 Jjtf

1980
Put yourselfon
our Christmas
list! Open your

high interest
Christmas Club
now...enjoy the

extra cash
later!

l( llII
'

CHOCOLATE FILLED ORANGE CUPS
3 oranges
2 pints chocolate ice cream

Cut oranges in half crosswise. Scoop out sections;
return sections to shells. Cover and chill- Just before
serving topwith scoopes of ice cream.
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