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Junior Cooking Edition IV* cupssugar
% cupshortening
2 eggs

(Continued from Page C9)
APPLE GOODIE

% cup sugar
1tablespoonflour
%teasponsalt
% teaspoon cinnamon
2 cupsslicedapples
Topping:
% cup oatmeal
Ms cup brown sugar
% cupflour

cup butter
dash of soda
dash ofbaking powder

Sift sugar, flour, salt and cinnamon together and
combinewith slicedapples. Mix together wellandplace in
the bottom of a greased casserole. To make the topping,
combine dry ingredients and rub in butter to make
crumbs. Put the crumbs on top of theapple mixture. Bake
at 375° F. for 35-40 minutes. Serve hot or cold with rich
milk. Makes 6 servings.

MiriamShirk, Age 5,Miffllnburg

LOLLIPOPS
18 lollipopsticks
V* cup butter ormargarine
Vz cup lightcorn syrup
% cup sugar
few dropsof food color

Lightly butter baking sheet and arrange lollipop sticks
on baking sheet. Combine butter, corn syrup and sugar in
heavy 1 quart saucepan. Heat to boiling over medium-
high heat, stirring occasionally. Reduce heatto medium.
Continue cooking, stirring frequently, to 270* F. on candy
thermometer (or until a few drops of syrup dropped into
very cold water separate into threads which are hard but
not brittle.) Stir in food color. Drop the mixture by
tablespoons over endof each lollipop stick.

Louella Weaver,Age 11, Fleetwood
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BLUE CHEESE DIP
2tablespoonsmayonnaise
1cup cottagecheese
2tablespoons sourcream
V*teaspoon paprika
1teaspoon sesame seeds
grated onionto taste
1 inch cube blue cheese
2 tablespoonsParmesan chese

Blend, wia«h or mir the ingredients. Serve with raw
vegetables including, carrots, celery, cauliflower, pep-
pers, mushrooms, etc. Bread sticksand crackers are also
goodwith this dip.

JenniferBulson, Grafton, New York

BAKED CORN
2cups cooked orcanned com
2tablespoonsfat
1%tablespoons flour
1 cup milk
1tablespoon sugar
1teaspoon salt
dash ofpepper
2eggs
Vz cup buttered crumbs

Melt the fat and add the flour. Add the milk gradually
and bring to the boiling point, stirring constantly. Add
com, sugar, salt and pepper and heatthoroughly. Remove
from beat and add beaten eggs. Pour in a greasedbaking
Hi«h and sprinkle with buttered crumbs. Bake at 325* F.
for 25-30 minutes or until com isArm.

JanetZimmerman,Age 11, Newmanatown

WHEN YOU NEED $
GRAIN BINS IU4Ju-»
STORAGE BUILDINGS
FEED TANKS -

FANS, HEATERS
Circle the name ...

CHOCOLATECUPCAKES

% teaspoon salt
1teaspoon soda
1teaspoon baking powder
1teaspoon vanilla

cupcocoa
1%cups flour
1cup hot water
Fillingr
1 cupmilk
4 tablespoonsflour
1cup confectionerssugar
% cup Crisco
M> cup butter
2teaspoons vanilla

Boil flour and milk until thick and let stand until cold.
Beat Crisco, butter and confectioners sugar until creamy.
Addflour mixtureand beat well.

David Weaker, Age 7, Fleetwood

PEANUT BUTTER BALLS
Vz cup peanutbutter
Vz cup honey
%-l cup non-instantpowderedmilk
coconut, choppednuts, seeds

Combine peanut butter and honey in a small bowl. Add
the dry milk and stir thoroughly. Roll the candy into little
balls, about% inch.Roll balls inyour favorite toppingand
store the candy in a covered container. Note these
cookiesare verysticky. Makes 3 dozen.

JenniferBnlson, Grafton, New York
(Turnto Page Cl 1)

Lancaster Co. Society 7 will
meet at the home of
Joanne Brubaker for an
election ofofficers.
Thursday,September4

Lancaster Co. Society 17will
meet at 1 p.m. at Shady
Maple. Dr. Calvin
Wenger will be the
speaker.
Saturday, September6

Lancaster Co. Society 6 will
meet at the home of Anna
Geyer. Linda Umbrell
will give a demonstration
of making a binder twine
wreath.

Lancaster Co. Society 10will
meet at the home of Mary
Habecker. Susanne St.
Wiest will be the speaker.

PROSIL
GEBHART’S

SANDBLASTING
& RESTORATION

INC.
Box 109AA,R.D. 1

Abbottstown, Pa. 17301
717-259-9668

• Water Blasting
• Chemical Cleaning
• Brick & Stone

Repointing &

Waterproofing

P™—

I DESIGN monu r«fc w

I EFFICIENT EFFICIENT Automanc Mo.sture

■ Enclosed Air System Vaporizer * Aux Auger Hook-up
Weather Shielded . . w , Dual Fuel (LP and NG>

| Interlock Safety Controls lo
" Temp 9 Por,able

| mfs Equipment Available
I Augers Storage Bins Wet Holding Bms Legs Bin

* Optional RX3O Made! Loading and Unloading Equipment Aeration Equipment

I"
I jmmkDONALD E - lichtenwalner& sonI R.D. 2, Macungie, Pa.
| Phone 215/965-5214

kMaaiiiiaaMHiMflaHi
costs 40% less!

jl
10*/sq. ft. up to

YES, it costs 40% less than conventional steel buildings !

PARTY CONSTRUCTION CO., INC.
1218 Steuben St. Utica, N.Y. 13501 315-724-5593

Silage
Activator

IF We Could Lower
Your Cost To Produce...

-OR-

m £

3 A fc
COULD You Use The Extra Profit?

100
LBS.

OF
BEEF

PHONE 717-538-2591

IT’S NEVER TOO LATE TO LISTEN...
BUT ALMOST TOO LATE TO ACT*

MARTIN’S
AG SERVICE

. Box 716, R.D. I
New Holland, PA 17557

Ph: 717-354-5848

HOLLINGER’S
FARM & HOME SUPPLY

35 N. Cedar St.
PA 17543

Ph: 717-626-2330

SEE YOUR LOCAL PRO-SIL DEALER:

BROWN & REA
120Liberty St

Atglen, PA 19310
Ph: 215-593-5149


