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Monday will officially herald the first day of autumn
and fairs are in full swing. Many of our junior cooks are
entering baked goods in local fair competitions. If you are
one of those and are lucky enough to win a ribbon, why not
send us your recipe along with the name of the fair and the
placing you won? If sufficient winners submit recipes,
we’ll run a special junior cocking column using those
recipes.

Even if you don't get a chance to enter your local fair,
the recipes we publish in junior cooking are all winners to
us, so why not send us your recipe today. What have you
got to lose? Mail those recipes off to: Junior Cooking,
Lancaster Farming, P.O. Box 366, Lititz, PA 17543. Please

% Bamn Cleaners, Manure Pumps,
Manure Stackers, Silo Unloaders,
Bunk Feeders, Feed Conveyors

MARVIN J. HORST

DAIRY EQUIPMENT.
1950 S. 5th Avenue, Lebanon, Pa. 17042
Phone: 717-272-0871
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make sure you include complete instructions, your name,
age, and complete address.

s BAKED PIZZA

1 pound biscuit mix
2eggs
enough milk to make a dough
1quart ground beef
onion
1quart tomato2s made inio a paste
sliced cheese

Roll dough out onto 2 cookie sheets and put in the oven to
brown at 350° F. Remove from the oven and top with the
tomato paste, ground beef and cheese slices. Place the
pizza in the oven until the cheese melts. Makes 24 pieces.

Rachel Hoover, Denver

ECONOMY SOUP

1quart potatoes
1, quart carrots
1large onion
3 handstul of rice
2 cups macaroni
1 tablespoon salt
1 quart milk

Bring the potatoes, carrots and onion to a boil and add
the macaroni, rice and salt. Add the boiling water to cover
and cook until tender, then add the milk. May be served

over toast or crackers or served plain.
Lucy Hoover, Denver

EL RANCHO CASSEROLE

1 pound ground beef
1 cup chopped onions
17-ounce package macaroni
3% cups tomatoes
1% cups whole kernel corn with liquid
% pound Velveeta cheese, cubed
% cup water
1teaspoon chili powder
1teaspoon sait
Y4 teaspoon pepper

Brown the meat, drain and add onion. Cook until tender.
Stir in remaining ingredients and cover. Simmer, stirring
occasionzlly, 30-35 minutes.

Ellen Hoover, Age 17, Denver

Harvesters, Haybines,
Tractors, Cornpickers,
Balers, Hydraulic
Systems, Corn Binders

Gene!'al Features:

* Integrally cast cylinders with inserted and removable

wet type cylinder iiners
¢ Light hypereutectic alloy pistons

¢ Extra-resistant steel connecting rods alloyed with special

alloy head bearings
e Surface hardened steel crankshaft

* Drop-forged, casehardened and tempered steel

camshaft
s Anti-friction cast-iron tappets alloyed
» Cast-iron tunnel type crankcase

* Rotary injection pump with mechanical governor

type pump
* Diaphragm pump feed -

changeability.

‘Ask For Horsepower Ranges Of Above

THE “RIGHT FROM THE START" DIESEL ENGINE LINE
FOR FAULTLESS PERFORMANCE

QUEEN ROAD REFRIGERATION

Box 67, Intercourse, PA 17534
Phone: John D. Weaver - 717-768-9006 or 768-7111
or Answering Service - 717-354-4374

¢ Oil and fuel filters with integral type element.
§pecia| structure and patented engine with consequent
increases in performance and easier operation with low
weight/output ratio low smoke emissions.
Engine based on a design “modulus” formula which
allows a maximum parts standardization and inter-
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DAIRY QUEEN
2 envelopes unflavored gelatin
1, cup cold water
4 cups whole milk

3 cups cream
Soak the unflavored gelatin in the cold water. Heat the
milk until hot but not boiling. Add the gelatin, sugar,
vanilla and salt. Cool and add 3 cups of cream. Put into the
refrigerator to chill for 5-8 hours before freezing. Makes 1
allon.
& Lena Hosver, Age 10, Deaver

PUMPKIN COOKIES
2 cups sifted flour
1 teaspoon baking powder
1 teaspoon soda
1 teaspoon cinnamon
Y% teaspoon salt
1cuplard
1 cup sugar
1 cup pumpkin, cooked
legg
1 teaspoon vanilla
% cup chopped nuts
1 cup dates or raisins
Stir wet ingredients together, then add the nuts and
raisins. Add the dry ingredients and stir well. Drop by
teaspoonsful onto a cookie sheet and bake at 400° F. for 15-
20 minutes.
Lucy Hosver, Deaver

BUCKEYES
1 pound peanut butter
1% pounds powdered sugar
1 cupmargarine
1 12-ounce package chocolate chips
1% stick paraffin :

Mix the peanut butter and powdered sugar together like
pie dough. Add the margarine and roil into balls. Chill
thoroughly. Melt the chocolate chips and the paraffin in
the top of a double boiler and dip the balls into the mix-

ture. Cool.
~ Arlene Zeiset, Narvon
(Turnto Page C14)
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* Force-feed lubrication with built-in circuit and lobe

USED DIESELS
* SR 2 Lister
* SR 3 Lister
* HRS 6 Lister
¢ 1 Cylinder Deutz
* DVA 2200 Stanzi
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471 DETROIT
Reasonably Priced

24 HOUR
SERVICE




