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Junior Cooking 1
Edition jj

The big Christmas holiday is fast approaching. Our
younger readers are aware andhave sent us then* favorite
holidayrecipes.

Of special interest is the Gingersnap recipes written in
rhyme, the Christmas cookies and pies and naturally
eggnog.

If you have any favorite recipes please send a copy to
Junior Cooking Edition, Lancaster Fanning, Box 366,
Lihtz, Pa. 17543.

Be sure to include your name, age, and address with a
completelist of ingredients and directions.

GINGERSNAPS
In aRhyme

And if the bestyou wish toknow
Why study well the lines you findbelow.
Melt of butterhalf a pound, alsoof lard.
Stir ina quart of (mo)lasses not too hard,
Then add brown sugar, halfa pound.
Four tablespoons ofgingernicely ground.
Intothe mixture sift two quarts(4cups) offlour,
Then to insure the cake willnot besour.
Dissolve in milkfour tablespoons ofsoda.
Saleratus is advised, but I donotlikethe odor.
Mix either with milk, it surelymakes nomatter
Just so you pour themilk intothe batter.
Add moreflour androll thin the dough.
Then cut incakes, but this you surelyknow.
Bake them well in an oven cooks callslow
Andwhen baked theywill not last long, I know.

Edith Burkholder, Age 16,Kutztown, Pa,

WALNUTPIES
6 e£gs,Keatin 1

2 cups brown sugar
2 cups molasses
2 cups water
1 teaspoon salt
6 tablespoons flour
2 teaspoons baking soda
2 cups groundwalnuts

Mix eggs, sugar, molasses, salt, and soda. Add water
and flour alternately. Add walnuts. Place in 2 9 inch un-
baked pie shells.Bake at 350 degrees F for half anhour.

Sylvia Hoover, Age 7,NewHolland, Pa.

RED CHRISTMASPUNCH
2 pints cranberry juice
1 large can(l2 oz.) frozen orange juice
16oz. can frozen lemon juice
16oz. can frozenpineapple juice
1 pintto 1 quart gingerale
1 cup granulatedsugar

Cook sugar m water that is required to dilute frozen
juices. Cool syrup and add fruit juices. Add ginger ale just
beforeserving.

Float ice which has been frozen m a star mold on top of
the punch. Add green cherries to ice justbefore itsets.

Yield: Serves 18-20.
Esther Burkholder, Age 11,Kutztown, Pa.
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3 eggs
2 cupsmilk or 1cup cream
1teaspoon vanilla
2tablespoons honey

Eleanor H.

Women’s
auction

deadline
approaches

MANHEIM The Lan-
caster County Farm Women
Society 2 will sell a braided
mg and chair mat at a silent
auction. The set was made
by one of the members from
materials donated by others
from the group, and has been
on display at Geib’s
Stationery at the Manheim
Shopping Center from
November 15. December 15
is the deadline for all bids.

The mg measures 4V* x 2%
feet with a 16 inch diameter
chair mat, in shades of
Maroon and Gray.

Bids may be depositedthis
week at the store or mailed
to the society’s treasurer,
Mrs. Mabel Pinkerton, 43
South Hazel Street,
Manheim, Pa., 17545. Be
sure to include name, ad-
dress, and telephone number
with allbids.am' *
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LuGNOG
4 eggs
4 cupsmilk
4 tablespoons lemon juice
lk cup cream
1/8 teaspoon nutmeg
1/8 teaspoon salt
Vs cup granulatedsugar
Beat eggs until thick and lemon colored. Add sugar,
nutmeg, and lemon juice.Add ice coldmilk and cream.

Beat with arotary beater until frothy.
Yield: 6 large servings

Louise Nolt, Age 7, New Holland, Pa.
EGGNOG

Putfirst three ingredients inblender. After three orfour
seconds, remove lid and slowly add honey as the blender
is operating.Do not pour directly in the middle.

This makes a delicious breakfast dnnk or snack. Serve
inglasses topped with nutmeg.

Julia Martin, Age 3, Newmanstown,Pa.
RAINBOW MILKDRINK

1 pmt lime, lemon, orange or raspberry sherbet
1 quart milk
V* teaspoon vanilla

In a pitcher, juice contamter or mixing bowl soften
sherbet. Gradually blend in milk with a rotary beater or
spoon untilsherbet is thoroughly combined with milk. Stir
invanilla. Serve inchilled glasses.

Burkholder, Kutztown, Pa.

J

EEHL
FARM EQUIPMENT

Forage Harvesters
Dec
$5OO

Jan
$4OO

$450
700/750 $350

Flail Choppers
72/7200 $l7O .... $l2O

Mower Conditioners
770/1070

880/1090. .$220 .. .$l7O

Gehl Cash Bonus Bonanza
You can save money AND taxes if
you buy eligible Gehl equipment
now!

Your combined savings could be
$1200... $1700... or more!

First, stop in and we’ll make our
BEST DEAL on a new Gehl forage
harvester, mower conditioner or
flail chopper.

But hurry! The offer is incremental
and good only during December,
1979and January 1980!
Although it doesn’t apply to Cash
Bonus Bonanza purchases, Gehl
also offers Waiver of Finance until
June 1, 1980, on selected equip-
ment.

Second, Gehl will send you a CASH
BONUS CHECK of up to $5OO in
December, $4OO in January!
Third, if you buy before Dec. 31,
you may be eligible for a 10% In-
vestment Credit off your ‘79 taxes.

Stop in and we’ll give you all the
details.

PEOPLE’S SALES & SERVICE
Oakland Mills, PA

717-463-2735

N.G. HERSHEY & SON
Manheim, PA
717-665-2271

NEVINN.MYER& SONS,INC.
Chester Springs, PA

215-827-7414

CHAS. 1. McCOMSEY & SONS
Hickory Hill, PA
215-932-2615

WERTZ GARAGE
Lmeboro, MD
301-374-2672

LEBANON VALLEY
IMPLEMENT CO., INC.

Richland, PA
717-866-7518

UMBERGER’S MILL
Rt 4Lebanon, PA

(Fontana)
717-867-5161

ZOOK’S FARM STORE
Honey Brook, PA

BINKLEY & HURST BROS.
133Rothsville Station Road

Lititz, PA
717-626-4705

A. L. HERR&BRO.
Quarryville, PA
717-786-3521

S. JOHNSON HURFF
Pole Tavern

Monroeville, NJ
609-358-2565 or

609-769-2565

STOUFFER BROS. INC.
Chambersburg, PA

717-263-8424

ARNETTS GARAGE
Rt 9 Box 125

Hagerstown, MD
301-733-0515

CLAIR J. MYERS
Lake Roadßl

Thomasville,PA
717-259-0453AGWAY, INC.

Chapman Equip Center
Chapman, PA
215-398-2553

KING’S TOWN
TRACTOR CO., INC.

COLUMBIA CROSS ROADS EQUIP.
RD 2 Box 62

Columbia Cross Roads, PA
717-297-3873
717-297-2991

Rt 213 South
Chestertown, MD

301-778-1640

PETERMAN FARM EQUIPMENT, INC.
225 York Rd
Carlisle, PA

717-249-5338
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FAMILY
A WARM CHRISTMAS

WITH A
GLACIER BAY

FIREPLACE INSERT
FROM

kj , 'jim&mmsL '

m ' i
I

• #- *.

• 1 •

1200
800

i \

.

• ‘i
‘ •»

r.;.; ••

•

»• V

m

A?

PRUNECAKE AND GLAZE
2& cups allpurpose flour
2 cups granulated sugar ]
1 cup cooking oil J
4 eggs I
2 teaspoons applepie spice
2 teaspoons cinnamon
1 cup buttermilk
1 cup stewed prunes, cut and pitted
1 cup chopped nuts or pecans
2 teaspoons baking soda

teaspoon salt
A it_

Sift dry ingredients, except soda and sugar together.
Add sodato buttermilk.

Beat oil, sugar, and eggs. Add dry ingredients and
buttermilk mixture alternately. Add prunes and fold in
nuts. Bake at 300 degrees F for 1% hours or until done.
Bake in a large tubepan.

Glaze
1cup granulated sugar
% cup margarine
Vz cup buttermilk
% teaspoon soda

Mu above items together and then cook over slow fire,

Bring to a boil. Pour over hot cake while glaze is still hot,

Let cool in pan
Rebecca B.Yoder, Age 13, Muncy,Pa,

(Turn to Page 135)

$350
$250


