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Desserts are always on the minds of youngsters. Today
we have a broad selection — everything from ice cream to
icing. Why not combine the recipe for Dairy Queen Ice
Cream with the one for Blueberry Batter Cake for a great
dessert team?

Don’t forget, to every person who mails a recipe we use,
we mail a small gift. So why not mail one today to: Junior
Cooking, Lancaster Farming, P.O. Box 366, Lititz,. P
17543. :

QUICK CARAMEL FROSTING

1 cup brown sugar
Y cup milk
% cup butter
1% to 2 cups confectioners sugar

Melt butter, add brown sugar and cook over low heat for
2 minutes, stirring constantly. Add milk and continue
stirring until the mixture comes to a boil. Remove ft:om
heat and cool. Add confectioners sugar until the right

consistency for spreading.
Szrah Ann Beiler, Paradise

STRAWBERRY CAKE
1 package white cake mix
1 small package strawberry gelatin
4 eggs, beaten
1 cup crushed strawberries
%4 cup cooking o1l

Y4 teaspoon salt
Combine ingredients and beat for two minutes. Place in

a greased and floured pan. Bake at 350° F. for 3540
minutes. Cool.
Verna B. Martin, Age 17, Ephrata

BLUEBERRY BATTER CAKE

2 cups blueberries
juice of % lemon
% cup sugar
3 tablespoons butter
% cup milk
1 cup sifted flour
1teaspoon baking powder
Y4 teaspoon salt
Topping:
1 cup sugar
1 tablespoon cornstarch
% teaspoon salt
1 cup boiling water

Line a well greased 8x8x2 inch pan with bermes
sprinkled with the lemon juice. Cream sugar and butter
together, add milk alternately with flour, baking powder
and salt. Pour this batter evenly over the berries. Com-
bine sugar, cornstarch, and salt and sprinkle over top of
batter. Pour boiling water over all. Bake at 375° F. for 1

hour. 6 servings.
Ruth B. Martin, Age 16, Ephrata

BANANA CAKE

2% cups cake flour
1% cups sugar
1% teaspoons baking powder
1% teaspoons soda
% cup buttermilk
2eggs
1teaspoon salt
1 teaspoon nutmeg
% cup shortening
1% cups mashed ripe bananas

Sift dry ingredients into a large bowl. Add shortening,
bananas, and half of buttermilk. Beat 2 minutes. Add eggs
and remaimng buttermulk. Beat 2 minutes. Pour into 3
greased, floured layer cake pans. Bake at 350° F. unfil
top springs back when touched hightly.

Irene Martin, Age 8, Ephrata
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DAIRY QUEEN

2 envelopes unflavored gelatin
2 cup cold water
4 cups whole milk
2 cups sugar
2teaspoons vanilla
1 teaspoon salt
3 cups cream

Heat the milk until hot but not beiling. Remove from
heat. Dissolve the gelatin in the water and add it and the
remaining ingredients to the hot milk. Cool and add
cream. Chill 56 hours before freezing in ice cream
freezer.

Linda M. Yoder, Age 10, Milton

BUTTERSCOTCH PIE

2 cups brown sugar
% cup hot water
3 heaping tablespoons flour
2eggs
2 tablespoons butter
2% cups milk

Boil the sugar and water together until the mixture
scorches. Make a custard by adding the remaining
ingredients to the sugar mixture. Cook until smooth
stirring constantly.

Lomie B. Yoder, Age 15, Milton

4-H

elect officers

REHRERSBURG — The
Rehrersburg 4-H Ad-
venturers held a meeting
recently at the Little
Swatara Church of the
Brethren.

The group nominated and
elected officers. They are;
Pamela Keeney, president;
Kara Seiler, vice president;
Jolyn Batz, secretary; Judy
Malsbury, treasurer; Marci
Seiler, news reporter; David
and Desiree Zechman, game
leaders; and Jamie Batz and
Nannette Coryell, song
leaders.

The group decided on
projects of cooking, in-
cluding outdoor cooking and
foods with an international
flavor. Some of the members

invited and refreshments
will be served.

will also be sewing. . .y

The group will be saving without bridging.
money for a new 4-H building . = e s o v o o e e S e e St S —
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the Little Swatara Church of cee m w Mt | NAME
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Temperature extremes
damaging your feed?

Lake Mills, WI 53551

A child who needs reading improvement may benefit
greatly from recewing mail. Parents can jot down and
send out quick notes that children will be anxious to read.

Full Warranty On
Insulation For Life Of
Structure

e Fully Insured
¢ Free Estimates

We Can Do The Job Now

LONG JOHN
BALMER
INSULATION

R.D.5, Box 369
Manheim, PA
(717) 665-4132

“Tiberdome

bulk storage bins
keep feed fresh

¢ Made from fiberglass, the
lasting answer.

e Color molded permanently
into fiberglass tc remain attrac-
tive and new-looking.

e Fiberglass is practically dent-
proof. Stands up to long periods
of hard use.

e Contents stay fresh because
fiberglass absorbs little or no
heat.

s Because there is very little
condensation on the inside,
moisture cannot alter the con-
tents of material being stored.
¢ Fiberglass is rust resistant.
Acids and salts can’t hurt it.

e Steep-slope symmetry plus a
large 26’ diameter hopper
keeps material pouring freely
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Sealcrete can paint your farm
buildings quickly and inexpensively...

all for Lree

estimate

Contact

Paul Root Salesman

Seal Crete, Inc.

RD2, Ephrata, PA
717-859-1127




