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Bone On The Range
(Continued from Page C6)
BLUE CHEESE BALL

1 frounce package creamcheese
V* cup crumbledBlue cheese
1 tablespoon gratedonion
% cup chopped parsley

In a small mixing bowl, beat together cream cheese.
Blue cheese and onion until smooth. Chill for ease m
handling. Shape into ball and wrap in protective wrap-
ping. Chill. Justbeforeserving, roll inchopped parsley.

BEEFSAUSAGE BALLS
Mix 1 ounce of sausage seasoning into 3 pounds of

groundbeef or season with sage and a bit of savory. Make
into meat balls. Brown in a fry pan and serve hot. Keep
these inyour freezer. Take out as many as you need and
haveinstant horsd’oeuvres.

OVERSTUFFED MUSHROOMS
2 poundsmedium-sizedmushrooms
1package 8-ounce creamcheese, softened
1 can 4%-ounces deviled ham
2tablespoons finely chopped stuffed olives
1tablespoon prepared mustard
2 teaspoons onion powder
V* teaspoon groundturmeric
pinch groundblackpepper
diced pimento

Rinse mushrooms, and pat dry. Remove stems from
mushrooms and set caps aside. In a medium bowl, mix
cream cheese, deviled ham, chopped olives, mustard,
onion powder, turmeric and black pepper. Spoon or pipe
into mushroom caps. Garnish with a pimento. Yields
approximately50 stuffedmushrooms.

HAMBALLS
1 cup cottage cheese, well drained
4 cups groundcooked ham
1 cup grounddillpickles, drained
V* cup fine dry bread crumbs
1tablespoon preparedmustard
V* teaspoon groundcloves

Mash cottage cheese with a fork. Add ham, pickles,
bread crumbs, mustard and cloves; mix lightly. Shape
mixture mto balls about 1-inch m diameter. Place on
baking sheet. Bake 15-20 minutes or until warmed
through. Serve immediately with mustard or a mustard
sauce.

SPANISH CREAM
1 envelope unflavored gelatin
6 tablespoons sugar
1/8 teaspoon salt
2 cups milk
2 eggs, separated
1teaspoon vanilla

Mix gelatin, 2 tablespoons sugar and salt thoroughly m
top ofdoubleboiler. Beat egg yolks and milk together, add
to gelatin. Cook over boiling water, stirring constantly
until gelatin is dissolved, about 5 minutes. Remove from
heat and stir invanilla. Chill to unbeaten egg consistency.
Beat egg whites until stiff. Beat in remaining V* cup
sugar. Fold in gelatin mixture. Turn into 4 cup mold or
individual molds and chill until firm. Unmold on serving
plate andserve plain orwith whippedcream or fruit.

If you prefer mixture to separate into two layers for-
ming a jelly on bottom with custard on top, do not chill
mixtures to unbeaten egg white consistency. After
removing heat, stir in vanilla, fold m beaten egg whites
and turn into mold.

Honey rates up
for 1980

LEESPOki jLoan and
purchase rates for the 1980
crop of honey will average
50.3 cents per pound, 6.4
cents more than m 1979,
according to a spokesman
for the Agricultural
Stabilization and Con-
servation Committee.

purchase rates for extracted
honey in 60-pound-or larger
containers, by color and
class, are as follows.

Table Honey
Cents PerPound

White or lighter 51.1
Extra light amber 50.1
Light amber

The 1980 level represents
60 percent of the April 1980
adjusted parity price of 83.9
centsper pound.

Loans and purchases will
be offered on 1980-crop
honey stored in bulk and
other eligible containers, on
or off farms. Producers have
until March 31, 1981 to
request loans that will
mature June 30,1981.

Eligible producers wishing
to sell honey to the Com-
modity Credit Corporation,
should contact their ASCS
county office before June 30,
1981.Producers must specify
the approximate quantity
they desire to sell.

The 1980-crop loan and

Other table and non-table
honey 47.1

Honey deliveredto CCC by
beekeepers to satisfy loans
will be used for domestic
donation programs.
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IT'S TRUE!
There’s still time for you to put those idle acres
into buckwheat and reap a good cash crop this
fall. Can be planted as late as July 10th but
you should have a contract to assure the max-
imum return

Ask for full details aboqt our
price agreement

S.F. SCATTERGOOD & COMPANY
P O Box 248,Narberth, PA 19072

(215)664-0350

ZECHMAN'S FLOUR MILLS, INC.
Pottsgrove, PA 17865

(717)742-7637

NELSON WEAVER & SON
P O Box 361,R P #2, Lititz, PA 17543

(717)626-8538

49.1

CONTROL WEEDS
IN ALFALFA WITH

BUTYRAC-200
Apply 2 to 4 weeks after alfalfa

emerges. Controls broadleaf weeds in
seedling or established legumes. This
remarkable selective action killing
many broadleaf weeds without affecting
certain broadleaf crops has been
proven by research men and comm-
ercial growers throughout the -

We are distributors for a complete line of

WEED KILLERS

Smoketown, PA Ph: 717-299-2571

Do You Have
Milking Problems Such As:

Milkers Drop Off
Squeaking and
Squawking Teat Cups

• Uneven Milking
• Lop-sided Udders
• Slow Milking

Let Us Give You A Free Demonstration
Call Us Collect At 717-626-1151

★ WE WILL GUARANTEE YOU GOOD MILKING ★
• PLANNING LAYOUTS • SALES • INSTALLATION • SERVICE

SHENK'S FARM SERVICE
501 E. WOODS DRIVE, LITITZ, PA 17543

PH: 717-626-1151
★ OUR SERVICE TRUCKS ARE RADIO DISPATCHED After Business Hours Phone: Paul Repine - 717-626-2837

★ 24 HOUR SERVICE Mervin Hissley - 717-87>4565


