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if Junior Cooking i
i Edition 1

For your Easter holiday cooking enjoyment, we have
lemon pies, stamed glass cookies, and a luscious angel
cake dessert. Additionally, there is a recipe for butter
made m the blender. This would be an interesting project,
and one that makes very little mess.

One project that is both fun and practical atEaster is
the making of egg salad from all the eggs in the Easter
baskets. To make a delicious salad mixture, simply shell
the eggs and mashwith a fork. Add enoughmayonnaise to
make a spreadable mixture, and either chopped olives or
onions or both for flavoring. Crumbled bacon bits orfinely
diced ham may be added with the other flavorings or
instead ofthem. Spreada little of the homemade butter on
ax warm roll, add a spoonful of your egg mixture, and
enjoy.

While you’re doing your cooking this weekend,
remember that this is a holiday for mom too, so don’t
forget that the jobisn’t done until the dishes are washed.
Havea happyEaster!

FRUIT-FILLED COFFEECAKE
3 eggs
IVz cups sugar
% cup oil
1 teaspoon vanilla
juiceof 1 orange
3 cups flour
3 teaspoons baking powder
1 can cherry pie filling (otherflavors may also be used)
1teaspoon cinnamon
2 tablespoons sugar

Cream together eggs, sugar, oil, orange juice and
vanilla. Addflour and baking powder and mix.

Grease an oblong pan and pour m half the batter.
Spread the pie filling over the batter. Sprinkle with the
mixture of cinnamon and sugar, add the rest of the batter
and sprinkle remaining cinnamon mixture on top of the
cake

Bake in 350° F. oven for 15 minutes. Lower oven tem-
peratureto 325° F and bake one hour longer.

Verna Miller, Age 10, Dover, Del.

BEST EVERLEMON PEE
1 bakedpie shell
IXi cups sugar
6 tablespoons cornstarch
2 cups water
% cup lemon juice
3 eggs, separated
3 tablespoons butter
IVz teaspoons lemon extract
2 teaspoons vinegar

Mix sugar and cornstarch together in the top of a
double-boiler Add the two cups of water Combine egg
yolks with lemon juice-andbeat. Add to the other mixture
Cook until thick over boiling water for 25 minutes. This
does away with the starchy taste.

Now, add lemon extract, butter and vinegar and stir
thoroughly Pour into a deep 9-mch pie shell and let cool
Cover with meringue and brown in an oven
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Never-F«il Meringue
1 tablespooncornstarch
2 tablespoons cold water
Vz cup boiling water
pinch ofsalt
3egg whites
6 tablespoons sugar
1 teaspoon vanilla

Blend cornstarch and cold water in a saucepan. Add
boiling water and cook, stirring until clear and thickened.
Let stand until completely cold. With electric beater at
high speed, beat egg whites until foamy. Gradually add
sugar and beat until stiff, but not dry. Turn mixer to low
speed and add salt and vanilla. Gradually beat in cold
cornstarch mixture. Turn mixer again to high speed and
beat well. Spread mermgue over cooled pie filling. Bake
at 350° F. for 10 minutes. This mermgue cuts beautifully
and nevergets sticky

SusanLeid, Age 11, New Holland

ANGEL FOOD DELIGHT
1angelfood cake
1cup confectioners sugar
13-ounce can ofcherry pie filling
1package Dream Whip

Break up the angelfood cake and place on the bottom ofa square cake pan.
Make the Dream Whip according to package directions.

Add cream cheese and sugar to the Dream Whip and
continue to beat.

Place this mixture on top of the cake. Top with cherry
pie filling andrefrigerate.

Lois Cinder, Age 15, Mount Joy

SEAMLESS
SSL
•Now In 5 Colors
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■AAEIUC LANCASTER, fA 17602
717-392 3369
Free EstlmatesSIDING 20 Years of Service

Replace that leaky bam roof with Fabral steel,
32” wide - any length up to 40’. Galvanized or
colored.

COAL-WOOD
ADD-ON

FURNACE

(£Cm)
• BAFFELED
• FORCED DRAFT
• DUMP GRATES
• ENAMEL FINISH
• HONEYWELL CONTROLS

«sa?
Rt. 212, Pleasant Valley

Quakertown, Pa.
Open: Mon., lues., Thurs. & Fri; 12 to 8;

Sat. 9 to 5; Sun. 1 to 5; Closed Wed.
Phone 215-346-7894

* DEALER INQUIRIES INVITED ★
70 DAYS NO FINANCING CHG

■■i FINANCING UP TO 30 MONTHS WNK

RAISIN GRIDDLECOOKIES
3% cups flour
1cup sugar
1% teaspoons baking powder
1 teaspoon salt '■

M> teaspoon soda
1teaspoon nutmeg
1cup shortening
1 egg, beaten
Vz cup milk
IV* cups raisins

Sift first six ingredients together. Add the remaining
ingredients and mix until the mixture holds together. Roll
out on a floured hoard to V* inch thickness. Cut into 2-mch
rounds.

Heat the griddle until a few drops of water dance on it.
Oil lightly. Place cookies on the gnddle and turn when the
bottom gets lightly browned and the top gets puffy.Brown
the other side and serve. Makes 4 dozen. For variety, add
1teaspoon grated lemon rind in place ofthe raisins.

Elsie Stauffer, Age 15, Ephrata
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We Make A Concrete
LIQUID MANURE
HOLDING TANK!

Checklist of Precast Enterprises, Inc.
Concrete Products..

Cj Manure Holding Tanks
n Septic Tanks & Distribution Boxes
□ Pre Cast Farrowing Floor Units
□ Pre Cast Gestation, Finishing and

Nursery Floor Units
□ Concrete Cattle Feed Bunks
□ Concrete Hog Slats
□ Plastic Farrowing Slats
□ Concrete Pipe-6” to 12”
□ Underdrain Pipe
□ Concrete Auto Bumper Blocks
□ Concrete Spouting Splash Blocks

30” and 36”
□ Concrete Patio Blocks - 24”x24”
★ Specialty Concrete Items Also

Available. Please Call For Quotation.
★ Reasonable Delivery Rates To Your

Location On Our Self-Unloading
Trucks. i

I precast
I p enterprises, inc.

Old Route 22, Box N, Bethel, Pa. 19507
Phone 717-933-4101

For more information pn items checked above, complete
this coupon and return with list to

PRECAST ENTERPRISES, INC. Box N, Bethel, PA 19507
Name
Address

Phone
mr'h mi Be n m m ■ n

I


