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1can (6 oz.) tomato paste
% cup shredded Cheddar cheese
Cut green peppers in half
lengthwise; remove seeds and
membranes. Wash and drain well
(OR , if desired, parboil by im-
mersing in boiling salted water 3-5
minutes; drain well). Combine
rice, eggs, onion, salt, Wor-
cestershire sauce and Italian
seasoning. Add tomato paste,
tossing lightly. Spoon scant % cup
mixture into each pepper half. Top
with cheese. Arrange in 9x9x2-inch
baking pan. Bake in pre-heated
350°F. oven for 30 minutes. Makes

4 servings.

BEEFY QUICHE

% pound ground beef
% cup chopped onion OR 2
tablespoons instant diced onion
9-inch unbaked pie shell, at room
temperature
6 eggs
1 can (11 oz.) condensed tomato
bisque soup, undiluted OR 1 can
(10% oz.) condensed tomato soup,
undiluted

Cook ground beef and onion
together until beef is lightly
browned and onion is golden;
drain. Sprinkle pie shell with beef
mixture. Beat eggs and soup
together until blended. Pour over
beef mixture. Bake in preheated
375°F. oven for 30-35 minutes or
until knife inserted near center
comes out clean. Let stand §
minutes before serving. Makes 6
servings.

RICE PUDDING
4 eggs
2 cups milk
% cup sugar
1tablespoon butter, melted
1teaspoon vanilla
Ya teaspoon salt
2 cups cooked rice
% cup raisins, optional

Cinnamon or nutmeg, optional

In medium bowl, beat eggs.
Blend in milk, sugar, butter,
vanilla and salt. Stir in rice and
raisins, if desired. Pour into
greased 1%2-quart casserole. Bake
in preheated 325°F. oven for 35
minutes. Gently stir rice up from
bottom of dish. Continue baking
until knife inserted halfway bet-
ween center and outside edge
comes out clean, 20 to 25 minutes
longer. Sprinkle with cinnamon or
nutmeg if desired.

ANGEL FOOD CAKE

12 egg whites
1% teaspoons cream of tarter
Ya teaspoon salt
% cup granulated sugar
1% teaspoons vanilla
1% teaspoon almond extract
1cup sifted cake flour
1% cups confectioners’ sugar

In large mixing bowl beat egg
whites, cream of tarter and salt at
high speed until foamy. Add % cup
granulated sugar, 1tablespoon at a
time, beating constantly until
sugar is dissolved. (Rub just a bit
of meringue between thumb and
forefinger to feel if sugar is
dissolved ) and whites are glossy
and stand in soft peaks.

Beat in vanilla and almond ex-
tract.

Sift flour and confectioners’
sugar together twice. Sift about 2
cup flour mixture over egg whites
and gently fold in just until flour
disappears. Repeat, folding in
remaining flour mixture % cup at
a time. Pour into ungreased 10-
inch tube pan. Gently cut through
batter with metal spatula.

Bake in preheated 375°F. oven
until top springs back when
touched lightly with finger, 30-40
minutes. Invert cake in pan on
funnel or bottle neck. Cool com-
pletely, about 1% hours. Loosen
cake from pan with narrow spatula
or knife and gently shake onto
serving plate. Serve plain or
frosted.

FISHER AND S
TRAILER SALES

717-768-3832 or 717-354-0723
East of New Holland, Pa.

REDUGE LOSSES IN THE FIELD

6x16 Stock Trailer
6x16 Used Stock

8x20 Gooseneck Flatbed

AND IN STORAGE

The M&W Round Baler uses
a closed bale chamber to re-
duce leaf loss during the
baling process. Valuable nu-
trients are kept in the bale
and dust problems are mini-
mized The formed bale
has a soft core for faster
curing while the outer layers
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For man jobs...they can do it!

New Ford 1000 Series compact tractors
do many of those jobs you need done.

And a whole lot more. Consider: mOWingJ

lowing.
loadirfg. 9

scraping.

trenching.

_ diggingi

hauling.
illing.

____Sweeping.

are made firm for better protection. The optional M&W plastic
wrap system reduces losses caused by spotlage during storage.
By wrapping the bale in plastic the outer layers are protected from
rain and snow while air circulates through the bale’s center. Stop
in today for a closer look at the M&W Round Balers

“‘For your nearest dealer, please contact —"

HAMILTON EQUIPMENT, INC.

Wholesale Distributors
567 South Reading Road, P.O. Box 478
Ephrata, PA 17522

Phone:717/733-7951

planting.

» Six models—11.5 to 28.5 PTO horsepower
» Fuel efficient three-cylinder diesel power
= 10 or 12-speed transmission

s Optional front-wheel drive

Come see the stocky new Ford 1000 Series tractors for yourself.
Then start thinking of the jobs they could do for you.

® Live hydraulics
m 540 rpm PTO
= Cat. I 3-point hitch

e (1) NEW 3600 FORD, LEFTOVER MODEL
DRASTICALLY REDUCED
¢ (1) DEMO 7610 FORD TRACTOR
SPECIALLY PRICED
 (2) USED 8600 FORDS, BOTH EXCELLENT
One w/Cab One w/Sunshade

T POWER AND
i STRENGTH
AT A GREAT LOW PRICE!

2. Mower Attachment
Q?‘y With The Purchase Of
AnyLT, YT, LGT

PARTS » SALES » SERVICE —
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Tractors Tractors
Equipment

Eguipment

717-949-6501

NEW TOLL FREE NO. 1-800-822-2152
Rt. 419 Between Schaefferstown & Cornwall, Lebanon County
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