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School’s started and the lunch

boxes are on the counter again
waiting to be filled. Your
microwave cooks bar cookies
easily and quickly, so why not try it
for lunchtime treats.

Individual cookies cook better m
your range, unless you are using
special microwave recipes.
However, most bar cookie recipes
can be cooked in your microwave
without any changes. Here are
some tips for goodresults, and two
of our favorite recipes to help you
fill those lunch boxes.

1. Bar cookies and brownies
bake well in an 8 x 8” glass or
plastic pan if you cook them on
medium (50,5) power. If you turn
the power down to medium when a
recipe calls for high, double the
time given for high power.

2. Many recipes, and mixes call
for a ring mold or a glass in the
middle of the pan. This is
necessary if you cook on high
power, but you do not need to use
this donut shape if you bake on
medium power (50,5) instead.

3. Do not grease and flour the
container. Some recipes call for
greasing a pan, when necessary.
Otherwise, no pan preparation is
needed.

4. To prevent the corners from
overcooking when you bake on
high power, shield the corners of a
square pan with triangles of
aluminum foil. You can do this if
you bake on medium too, but
usually it’s not necessary. When
you use foil for shielding, keep the
foil 1” or more away from the oven
walls, and look through the window
to check for arcing (sparks) when
you turn the power on.

5. Covering the pan with wax
paper will help the cookies bake
evenly.

6. Bar cookies are done when the
center has raised, and a small
damp looking spot remains in the
center. If you are using a clear
glass pan, check for doneness on
the center ofthe bottom. Very little
unbaked battershould appear. Bar
cookies will cook a little more
during standing tune, so don’t
overcook them. Cookies that are
hard or dry are overcooked.

7. Let the pan sit directly on a
countertop or bread board for 5-10
minutes standing tune to finish
cooking.

8. If you are adapting a con-
ventional recipe, try baking the
cookies on medium (50,5) for 8-12
minutes, until the center raises,
then bake on high for 1-3 minutes
until done. Write down the time it
takes on your recipe, so you’ll
know next time.

Fudgy Brownies
1 stick margarine or butter
Icug sugar

2 eggs
vs teaspoon vanilla
% cup flour
Vs cup cocoa
VS teaspoon baking powder
Pinch salt

Raisin Filled Oatmeal
Squares

English IFYE visits Pa. during U.S. trip
WEST CHESTER - Simon

Gray, a memberof International 4-
H Youth Exchange, arrived in
Pennsylvania on Aug. 13, to ex-
perience American lifestyle and
culture through participation.

cycles. During his spare time, he
enjoys hockey, football and
modem music.

Gray arrived in the United
States in June. After a short
orientation program in
Washington, D.C. he departed for
Washington, his first host state,
where he resided until Aug. 3. He
had nine free days for travel and
sightseeing before his scheduled
arrival at Penn State University.
From Aug. 13 through Oct. 12,
Gray is visiting Bradford, Bucks
and Chester counties. He returns to
England on Oct. 25 after another
ten days of free time and a final
three-day consultation program in
Maryland.

Gray is a 25-year-old native of
England. His home is a farming
village where he worked on a 300-
acre farm. Gray was a member of
the Young Farmers Club for three
years and attended the Scar-
borough 6th Form College for two
years.

His study interests include farm
machinery, especially old im-
plements.

Gray is presently self-employed
as a restorer of cars and motor-

1. Melt margarine in a medium
glass or plastic mixing bowl (Cook
1 minute on high). Stir in sugar,
vanilla, and beat in eggs.

2. In a separate bowl combine
flour, cocoa, salt and baking
powder. Stir into the egg mixture
until blended. Pour batter into an
8x8” greased microsafe pan.

3. Cook, covered with wax paper,
on medium (50,5) for 10 minutes,
turning the pan twice if your oven
cooks unevenly.

4. Cook on high for 1-2 minutes.
The center of the brownies should
be raised up and barely damp. It
will dry up and cook a little more
during standing time.

5. Let stand directly on a counter
or board for 5-10 minutes, then
move to a rack to cool. Cool before
cutting. Sprinkle top with
powdered sugar if desired.

TIP; If your oven doesn’t have
medium power, shield the corners
of the pan, and cook for 5-7 minutes
on high.

1 cup raisins
‘4 cup white sugar
1tablespoon cornstarch
* 3 cupwater
P 6 tablespoons lemon juice
3A cuppacked brown sugar
IV4 cups flour
2 tablespoons wheat germ,

optimal
*4 teaspoon salt
l/2 teaspoon soda
1 cuprolled oats, uncooked
1 stick butter ormargarine

1. Mix raisins, white sugar,
cornstarch, water and lemon juice
in a 4 cup measure or microsafe
bowl. Cook on high for 3 minutes,
stirring once, until the mixture is
hot and bubbly. Set aside.

2. Combine brown sugar, flour,
wheat germ, salt, soda and oats in
a bowl. Cut in butter until mixture
is crumbly. Firmly press half the
mixture in the bottom of a greased
8x8” pan.

3. Spread raisin filling over
oatmeal layer in pan. Sprinkle
remaining oatmeal mixture on top,
and pat down gently.

4. Cover with wax paper and
bake on medium for 8 minutes,
then on high for 1-2 minutes until
the center is slightly firm. Cool,
and cut into squares.

NOTE: The times above are for
ovens with 600-700 watts of power.
For 500-600 W, add 10 seconds to
each minute; for 400-500 W, add 20
seconds to each minute.
(Copyright 1984, Lanl Bloomer)

ftUY.SELL.TI iADE OR RENT THROUGH Tl

Thefollowing categories
are available for your
classified advertising

in Section C. Oeadtine-
Thursday morning at 9of
each week's publication
X - Farm Equipment

B LIVESTOCK
EQUIPMENT

2 - Farm Equipment
Wanted

3 - Silos and Unloaders
4 - Building and Supplies
5 - Grain Equipment
6 ■ Dairy Equipment

The following categories
are available for your

classified advertising, in
Section B. Deadline-

Wednesday afternoon at 5
of each week's publication

7 - Livestock Equipment
8 - Cattle
9 - Horses & Mules

10 ■ Sheep& Goats
11 ■ Swine
12- Artificial Breeding
13- Hog Equipment &

Supplies
14- Poultry & Supplies
15- Feed& Seed
16-
17- Plants
18 - Fruits & Vegetables
19- Nursery
20- Lawn & Garden
21 - Services Offered
22 - Custom Work
23-Help Wanted
24 - Situations Wanted
25 - Business

Opportunities
26 - Household
27 - Pets
28 - Lost
29 - Found
30 ■ Computers
31 - Notice
32 - Miscellaneous
33 - Recreational Vehicles
34 - Autos
35 - Trucks and Trailers
36 ■Real Estate

LOCAL CLASSIFIED
ADVERTISINGRATES

23cper word
3 00 minimum charge

Use This Handy Chart To
Figure Your Cost

Words 1 Issue 3 Issues
13 or
Less 3.00 7.20

14 3.22 7.73
15 3.45 8.28
16 3.68 8.83
17 3.91 9 38
18 4.14 9.94
19 4.37 1049
20 4.60 11.04

KEYED ADS (ads with
answer coming to a Box
Number, do Lancaster
Farming) 50 cents addi-
tional.

Ads running 3 or more
consecutive times with no
change billed at 20 per-
cent discount.

This newspaper will not
be responsible for more
than one incorrect inser-
tion of any advertisement

Lancaster Farming
P 0. Box 366

Lititz, PA 17543
717-394-3047

or Lititz
717-626-1164

Mon , Tues., Wed ,

8 a.m. to 5 p.m.
Thurs. & Fn

7 am. to 5 p.m.

GIGANTIC
SELECTION

Lancaster
Farming's

CLASSIFIEDS

PHONE: 717-626-1164 or 717-394-3047

Lancaster Farming, Saturday, September 22,1984-B2S
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JCencovecan also install fences

Manure Storage

k
{ ACCESS OATS V

i' - WfIP»UWE-^>

:[ AJfsOTHER
USES
• Basement Walls
• Earthen Homes
• Manure Pits with Slated Floors
• Building Walls
• Floor Panels
• Retaining Walls
• Gram i Fertilizer Storage Sheds

MANURELOADING AUGER

CONCRETE GANG SLATS
for Dairy and Hogs

Features:
• Easy Cleaning
• Center Beam
• Slight Crown.
• Uniform Spacing.
• Easy Installation
• Slats Stay Drier.
• Easy on Animals Feet
• Low Cost- LongLife

,'Jx

Available m 8 10 and 12 deep rectangular
and round structures

Slats available
in gangs of

8,10,12 ft. lengths

atures:
>y Installation
Strength
freed Construction
leaning

GESTATION TROUGHS AVAILABLE

CONTINUOUS CAST INPLACE FOOTING

1

]

HOG SLAT
• Smooth, Rounded Edges.

• Prevents Movement From SideLoads.
• HighStrength Reinforced Construction

RD 2, Box 147
Middieburg, PA 17842

Plant (717) 837-3885


