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iCorastogaFireplace Insert
MANUFACTURERS TRUCKLOAD SALE!

SKAQOOLowest Price Ever mm TP W
INCLUDES FREE FIREPLACE SCREEN • $lB Value

Must Be Picked Up At TwinSlope Farmers Market
Saturday at Morgantown or At Our Residence Anytime

Make Vour Fireplace
rate with even the
best airtight stoves

inefficiency
• A ore heated draft

‘eeds hot air i‘rom 200 to
500° F) to the fire produc
mg more hea iron less
wood 18 heiw 1 tube
channel movine am above
the lire gathering valuable

—•Thermostat
=s-!' ssa variable speed blower

Also Free Standing Model * l,on b ' ,o,a doors *

J & A STOVES
3752 East Newport Road

i Junior Cooking 1
§ Edition 1

controlled

* Hydro Heaters
★ Bakerstoves
* Free Standing Gordonville PA 17529
* Inserts Along 772 - Vi mile Eastof Intercourse

PH 737 768 8913

Notice From Nov 2<* 29 We Will Close at 600 P M

Juniors, you have overwhelmed us with your word
searching abilities'

Special mention goes to Anna Brubaker of Kutztown
who found 188 words in Lancaster Farming Mary Jane
and Eunice Snader found 156, while Ida Mae Byler found
57 Susan Dodrer, age 9, found 108words also.

This is the last Saturday before Thanksgiving so why
not help mom get ready for the vast feast she’s probably
preparing.

Make placecards for every relative invited for
Thanksgiving dinner to show them where to sit at the
table Make them from cardboard and paper, crayons or
magic markers

Try drawing some turkeys and pilgrims and decorate
your windows with them That’s a good way to say
‘Happy Turkey Day” to even strangers

As Thursday draws closer help mom prepare the feast
by trying some ofthese holiday accompaniments

White Bread

4 cups milk scalded
2/3 cupsugar
2/3 cupshortening
4 tablespoons salt in milk
6 tablespoons drvyeast m 1 cup warm water

Addyeast and o cupsoLeool water to milk.
Stir in 6 cups of flour Add 12 or 14 cups of floiu as

needed Makes7 loaves of bread.
Julia Wenger, Age 10, New Bloomfield

OLivestock DuflliAM
& Grain CKOIIICS
Bigger Than Ever, Better Than Ever

Precision engineered roll formed 52"
high steel sides provide greater
capacity at less cost.

We ve built rugged truck bodies for over 50
years and today we re continuing that tradi-
tion That s the reason you can t make a better
investment than an Omaha Standard steel or
hardwood farm body

■ One-piece roll formed steel sides with built
mtarprail Available in 28 40'and 52 extra-
capacity heights all with maximum corruga-
tion for maximum strength

Omaha Standard Holsts
■ Seven precision-engineered scissor hoists
from 4 to 34 tons for bodies 8 to 24

Olympic Series twin telescopic hoists
with greatertorsional stability for bodies 16’
to 24' and 15to 43 ton capacitv
Omaha Standard bodies and ho.sts

■ 40 and 48' hardwood sides also available
the truck body Omaha Standard built its

reputation on

■ The toughest platform in the business-
laminated wood, smooth steel or tread plate

■ Easy-conversion hardwood upper racks
greater flex and life than steel fold down racks
■ A full line of rugged gates all engineered
to make your job easier

Look to Omaha Standard for the best Our
equipment takes all the punishment you can
dish out and comes back for more year
after year We stake our reputation on it

We’ve been a part of successful farming and ranching for over 50 years.

FARMERSVIUE EQUIPMENT
INC.

RD 4, Ephrata, PA Ph: 717-354-4271
HOURS: Mon.-Fri. 7:30 to 5:30, Thors, till 9:00, Sat. till 3:00

Lancaster Farming, Saturday, November 22,1980—C9

Frosted Pumpkin Bars

4 eggs
1 cup salad oil

2 cups sugar
1 cup pumpkin
1/2teaspoon salt
2 teaspoons cinnamon
1teaspoon soda
1teaspoon baking powder
2 cups flour
1 cup nuts or raisins

Combine all ingredients and pour on a greased and
floured 10x14 inch cookie sheet A 13x9 inch cake pan will
work justas well

Bake at 350 degrees for 20 to 25 minutes

Bars Frosting

3 ounces cream cheese, softened
6 tablespoons butter
3/4 teaspoons vamlla
1teaspoon milk (more as needed for desired consistency)

Mix ingredients and spread on warm pumpkin bars
Jeanelle Martin,Elizabethtown

CarrotCake

2 cups flour
1teaspoon baking powder
1 teaspoon baking soda
1 teaspoon salt
1 teaspoon cinnamon
11/2cups oil
2 cupsgranulated sugar
4 eggs
2 cups grated carrots

Mix well and bake at 375 degrees until done.

Carrot Cake Icing

1 cup canned milk
1 cup granulated sugar
3egg yolks
1/4 pound margarine
1 teaspoon vanilla
11/3cup coconut
1 cup peanut butter

Cook twelve minutes.
Sara Lyon Stoltzfus, Age 10
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*Bullard

TRUCKLOA
SALE Efficient Firepower forced-

air heating results from latest
Bullard design

Bowman’s Stove Shop, Inc.
R.D. 3, Napierviile Road, Ephrata, Pa. 17522
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