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Pumpkin
Pie Squares

Ic. sifted flour
1/2 c. quick-cookingrolled oats
1/2c. brown sugar
1/2c. butter

Combine until crumbly, using
mixer on low speed. Press into
ungreased pan. Bake at 350
degreesfor 15minutes.
2 cupspumpkin
1can evaporatedmilk
2 eggs
3/4 c. sugar
1/21.cinnamon
1/21.ginger
1/41. cloves

RaisinBread Padding
3 3/4c. milk
5 eggs
1/2c. sugar
11/21.vanilla

Combine in bowl and beat well.
Pour into crust. Bake at 350
degreesfor 20minutes.
Topping:
1/2 c. chopped pecans
1/2 c. brown sugar
2 T. butter

1/81.salt

Sprinkle topping over, pumpkin.
Bake 15to 20 minutesor until set.

Mrs.Richard Brubaker
Myerstown
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Merv Miller - Builder
7 KEENER ROAD

LITITZ, PENNSYLVANIA 17543

TELEPHONE (717) 626-5204

DISTRIBUTOR FOR CABLEVEY
FEED SYSTEMS & SCHULD BINS

4 pkg. gelatin
Ic. coldmilk
Ic. hotmilk
3 c. sugar
8eggs
1 quartmilk
1 quart lightcream
lc. instantpudding
1/41 salt

4 1.vanilla
Soak gelatin m cold milk. Addto

hot mUk and and stir until
dissolved. Beat eggs and sugar.
Add gelatin mixture and rest of
ingredients. Mix well. Pack and
freeze. Makes 8 quarts.

Arlene Nolt, Sbippetuburg

3 c. raising bread cubes
In a 1 1/2 quart casserole dish,

beat milk, eggs, sugar, vanilla and
salt until blended. Stir in bread
cubes. Set casserole in 8r 8 baking
pan. Pour hot water into pan to
come halfway up side of casserole.
Bake at 325 degrees for 11/4 hour
or until knife inserted in center
comes out clean. Serve chilled.
Makes 6 to 8 servings.

Kathryn Conrad, HoneyBrook

(Quality Building Systems

Bulk Tanks, with something
in common

PERFORMANCE!
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D-4 DIPLOMAT
200 To 1000 Gal. Sizes

D-5 AMBASSADOR
500 To 6000 Gal. Sizes

Ifyou’re after the best value in a farm milk cooler, then you're looking in the right
place Girton Farm Tanks have always been known as the quality line - the
“Cadillacs" of the industry Over the past ten years, thousands of installations
have been made - each one adding to this quality reputation

Ic. sugar
Ic. flour

Poorman’tPie

IT. baking powder
1/21.salt
2/3 c. sweetmilk
1/4c. butter
2Vz c. fruit, sweetenedtoyour taste

Mix the dry ingredients together
and add milk to make a batter.
Melt the butter m a baking pan.
Pour batteroverthe meltedbutter,
then add the sweetenedfruit Bake
at 350 degrees approximately 45
minutes. Serve warm or cold, plain
or with ice cream, whipped cream
or milk. Good using cherries,
peaches, balck raspberries,
blueberries andpineapples.

Rosemary Huntsberger
Etters

Carmel Popcorn
1 quartpopcorn
2 c. brown sugar
1/2c. molasses
1 c.butter, melted
It. soda
It. salt
It. vanilla

Combine sugar, molasses,
butter. Cook till slightly thick. Add
vanilla, sodaandsalt.

Pour over popcorn and mix well.
Bake for 1hour ina warmoven (200
degrees), stirring occasionally.

Sadie Stoltzfus, Christiana

Patz
* Bam Cleaners, Manure Pumps,
Manure Stackers, Silo Unloaders,

Bunk Feeders, Feed Conveyors

MARVIN i. HORST
DAIRY EQUIPMENT

1950S. sth Avenue, Lebanon, Pa. 17042
Phone: 717-272-0871

Frozen ChocolatePodding
2 sq. unsweetened chocolate
1envelope gelatin
3T. coldwater
1/2c. confectioner’s sugar
lc.milk
3/4 c. granulatedsugar
1/41 salt
It.vanilla
2c. cream

Soften gelatin in the cold water.
Melt chocolate slowly and add
granulated sugar. Scald milk and
stir inthe chocolatemixture, bring
to boiling'point and remove from
heat. Add gelatin and stir till
dissolved. Add other ingredients
except cream. Chill till partly set,
then beat the mixture. Beat the
cream and add to the chocolate
mixture and whip together and
freeze.

VenaReiff, Leola

Cottage CheeseSalad
1 quart cottage cheese
1pint crushed pineapple
1cup whippedcream
2 boxes lime jello dissolved with 1
cup hot water

Cool and add 1 cup cold water.
Let jello cool till beginning to
thicken. Then add rest, mix well
and chill. Nutscan also be added.

Mrs.Anna Miller, Wyoming

Doable CheeseDip
1/3c. blue cheese
2—3oz. pkg. creamcheese
IT. choppedfresh parsley
2 T. choppedgreenonions
dashofcayenne
dash ofWorcestershire sauce
2 heapingT. mayonnaise
4 level T. sourcream
1/41horseradish
saltto taste

Cream cheese together. Add
remaining ingredients and mix
well. Do not refrigerate. Just set
aside. When ready, serve with
potato chips. If you harden in
refrigerator, it will be good for
carrots and celery sticks.

Mrs.Patricia Dobrosky
GlenRock

Cream Cheese Icing
I—Boz. pkg. cream cheese
1/2 c. margarine
1box 10Xsugar
It. vanilla
nuts

Beat cream cheese and
margarine till smooth. Add sugar; /

mix well. Add vanilla and beat till
smooth. Spread. Sprinkle with
chopped nuts.

J.8.,StuartsDraft, Va.
(Turn to Page C9)

The Mueller Model “OH” with HiPerForm
cooling, Mueller-Matic Automatic Washing
System, and built-in freezer protection
control is the most advanced bulk milk cooler
in the world. The nation's most progressive
dairymenare using it. Shouldn'tyou be?
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Call us For Special Prices on TANKS
and THE NEW REFRIGERATED MILK RECEIVER

THE.ALL STAINLESS STEEL
MODEL-C FRE-HEATER FOR

ALL BUNK TANKS

THE MUELLER MODELS OH, MHL, AND
MWWITH HIPERFORty MAKE ALL OTHER

BULK MILKCOOLERS OBSOLETE
SEE THE MUELLER NEW MODELS

★ 500 MW * 600 MW
.

The “MW" is one of the Lowest pouring Height Bulk tanks
Check with us allthe new features on the “MW” bulk tank.

If you are in the market for a bulk milk cooler and you don't
check all the advantages of the Mueller “OH" “MHL", and
“MW” you may be buying an obsolete cooler.

FULLY-FLOODED GIRTON COLD PLATE
STAINLESS STEEL CONSTRUCTION
CAN USER-12 OR R-22 REFRIGERANT
URETHANE (FOAMED IN PLACE) INSULATION

GIRTON MANUFACTURINGCOMPANY-
SMUCKER’S SALES & SERVICE, INC.

RD 2, Box 21, New Holland. PA 17557
717-354-4158, If no answer 717-354-4374

We will do your refrigeration installments and service
Sub contract with Titus H. Horning

USED TANKS
400 Gal. D-4 Girton, like 1000 Gal. Girton

400 Gal. Esco
500 Gal. Esco
600 Gal. Esco

new
500 Gal. D-2 Girton
500 Gal. Milkeeper

QUEEN ROAD REFRIGERATION
WE ARE

ONE OF THE
ORIGINAL
MUELLER
DEALERS

800 Gal. Esco
400 Gal. Dari-Kool
500 Gal. Dari-Kool
400 Gal. “MHL" Mueller

80x67, Intercourse, PA 17534 Fmhour (
Phone: JohnD. Weaver - 717-768-9006or 768-7111 I SERVICE 7

orAnswering Service - 717-354-4374


