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% N1~ % pound wintergreen crumbs

2 J ° C ° >ﬁ< 1Y4 cups milx

1 cup sugar

>l§ unlor 00klng % % cup shortening o2
% ege % 3cupscakeflour N\ /07 X N\AT
e Edltl on N 4 egg whites, beaten stiff : -

% % 3 teaspoons baking powder

Dissolve wintergreen in the milk Cream sugar and add RN

?\*}"/ WZREON ‘

> \4%‘ <%§ 4%5"/ %%%'\W flour and baking powder Combune all ingredients except : ; ,

2\\ NN 71\ /lﬁ S %ﬁ the egg whites. Add the egg whites and bake 1n a 350° F. it
) venfor3dmunutes. B AOARRUEE B O

In this cake mix generation of cooks, 1t's surprising to see oven . . O SSIaos

so many recipes from junior cooks for cakes baked from Mary High, Age 11, Robesonia  JEANHINN, 530

seratch. Cakes and cupcakes are perfect companans to ‘

summertime meals. Often meals are taken out of doors,
and cakes are conventent to carry, and offer a satisfying CHOCOLATE CAKE

sweet taste at the end of a light summer meal. Today’s ggups brown sugar
column 15 totally devoted to cake recipes from our juntor ¥, gES tor
readers, 50 wlzg'd not?get a piece of the action and try one of lzclclppthvjﬁkenulk or butter B i ,
these recipes today 1 teaspoon vanlla N ' ’
REFRESHING GELATIN CAKE 1 teaspoon salt , ‘ .
2 cups plus 2 tablespoons flour vz cup lard N Q ]
1'% cups sugar % cup cocoa . ol ‘ \
3% teaspoons baking powder 2 cups flour : \ |
1teaspoon salt 1% teaspoons baking soda - .
-1 cup soft shortening Mix all ingredtents together and pour into greased pans .
1 cup mulk Bake at 350° F. until done.
1 teaspoon flavoring E. Zimmerman, Age 11, Ephrata 27 THE TOP YIELDING ALFALFA
4 egg whutes, '%2-24 cups unbeaten WITH P HYTOPHTHORA
1 3-ounce box lme gelatin :
Mix flour, sugar, baking powder, salt, shortening and ROOT ROT R E S|STA N CE
milk, then add egg whites and vanilla. Bake at 350° F. Put CAROB SPECIAL CAKE
n a greased oblong pan. When cool, poke the cake with a 1% cups sugar
big fork then mix a 3-ounice box of gelatin, any kind, but 24 cup shortenin
hime 1s refreshing. Pour the gelatin on top of the cake and 2 eggg . , ’ HIGHEST YIELD IN CORNELL
f‘fa?:fgegz:d whipped topping or white icing. Keep :12?2 fups Slftedbcz:(}:e flou(zi' \ UNIV. PHYTOPHTHORA
. easpoons baking soda
Mary Ellen Shirk, Age 8, Narvon Y teaspgon salt § TR IALS LAST YEAR .
1 cup buttermilk (16 Entries, Two Locations)
% cup carob flour
¥ cup boiing water
2eggs beatg;JGARLESS CHOCOLATE CAKE Preheat oven to 350° F. Grease and flour 2 %nch layer
oo l;ot wator cake pans. Crearn the sugar and shortening together unti] ‘ ’ LON G TE RM
1 cup table syru light and fluffy. Add eggs, one at a time, beating well after
1 cup melted lar% eggh adcciimox;. Add vamlla. Sift together the flour, baking ROTAT'O "4 S WITHQUT—
h soda and salt and add alternately with the buttermlk
ﬁfgfp%f;z oda Make a heavy, smooth paste of the carob and botling ‘ STANDING RECOVERY
2% cups flour water. goolkshfghtly and blend well. Pour into prepared
pans and bake for 35 minutes at 350° F. until done. '
¥a teaspoon salt Barbara J. Kinsinger, Age 14, Meyersdale > TOLERANT TO ANTHRACNOSE

Sift dry ingredients together. Mix alternately with
water. Bake at 350° F until done
Sallie Stoltzfus, Christiana {Turnto Page C23)
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SAT., AUGUST 16 - 7 P.M.
SUN., AUGUST 17 - 2 p.M.

i
{ « Rain or Shine

ADMISSION:

] ADVANCE GATE
Adults $4.00 $4.50
Children (12 and under) $3.00 $3.50
?  Children under 6 free

: HIGH YIELD PLUS
1 ANTHRACNOSE RESISTANCE

L Produced by: KEYSTONE RODEO Co. = VERY FAST RECOVERY IN
; 3 MED-LONG ROTATIONS z
: EVENTS
L« BAREBACK BRONC RIDING « JR. BULL RIDING (KIDS) . 2 TOP YIELD IN PENN STATES
« SADDLE BRONC RIDING » COWGIRLS BARRELRACE  * Open To The \ ROCK SPRING TRIAL LAST
: g:fp gnglgéL RIDING : \?Vll\tl'; a%%g'g%l;\%E . :;:bt!'c , . YEAR (16 Entries, harvest data 1979)
« STEER WRESTLING " staurants And
otels Nzarby
- ﬁ = PROVEN PRODUCER IN
5% f PENNSYLVANIA
VY g N[ ¢
| MPUNTAIN 5PRINES
: CAMPING RESORT '
Box 365 SHARTLESVILLE, PA. 19554 .
Phone 215-488-6859 Located 1 Mile North of Rt. 22 (I-78) EXIT 8 SEE YDUR DEAI'ER TDDAY




