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If you are looking for a recipe but can't seem to find it
anywhere, send your recipe request to Cook’s Question
Corner, care of Lancaster Farming, P.O. Box 366, Lititz,
Pa. 17543. There's no need to Send a SASE. If we receive
an answer to your question, we will publish it as soon as
possible.

Answers to recipe requests should be sent to the same
address.

QUESTION - Leen Jones, Pen Argyl, would like to know
how to dry apples without using a dehydrator

QUESTION - Jean Entnken, West Chester, would like
recipes for Apple Cider Jelly and Brandied Apple Cider
Jelly which ran in the Good Housekeeping magazine last
fall.

QUESTION - Charlotte Copeland, Stockton, N.J., would
like a recipe for a “Miracle Fruit Cake," (a dark one). It was
printed on the jar of Dromodery's Candied Fruit Pieces.

QUESTION - Mrs Carl Pickel, Felton, would like a recipe
for making tongue souse and souse made from pig’s feet

QUESTION - V. Martin of Springfield, Va., would like a
recipe for oleo margarine using the basic ingredients of oil,
powdered milk, water, etc.

QUESTION - Shirley A. Koontz of Bedford would like a
recipe for popovers. She lost her recipe, which, she says,
included four ingredients flour, oil, eggs and salt, with a
little milk. They are baked in a muffin tin for only 15
minutes and come out with a big air pocket in the center
similar to cream puffs.

QUESTION - E. Hoover, Ephrata, would like a recipe to
make a homemade instant pudding mix.

QUESTION - Althea Fetherolf, Hamburg, woQld like a
recipe for fish cakes similar to the kind sold in
delicatessens. She would also like to know what kind of fish
to use, how to prepare the fish for cakes and what holds
the cakes together.

ANSWER - Rose Ann Martin, Ephrata, requested a
recipe for canning mashed pumpkin. Thanks go to Annie
Stoltzfus, Willow Hill, for her answer, and to all otners who
shared their methods for preparing pumpkin

Canned Pumpkin
Peel pumpkins, then cook until soft Put through a

strainer or mash with potato masher Put in jars and cold
pack 1 hour "I can mine and they keep for a couple of
years.”

ANSWER - Bonnie Waltz Linden, requested a recipe for
baked corn. Thanks go to Mrs. Stephen Stoltzfus,
Strasburg, and Mrs. Mary Benner, Thompsontown, for the
following recipes.

Baked Corn
2 cups canned or frozen creamed corn
2tablespoons butter or margarine
lxk tablespoons flour
1 cup milk
1 tablespoon sugar
1 teaspoon salt
1/8 teaspoon pepper
2 eggs
Mix all ingredients together, except add milk last Pour

into a greased casserole Bake at 350°F for 1 hour or until
firm.

Baked Corn
1 pint drained corn
2 tablespoons flour
2tablespoons sugar
4 tablespoons butter or margarine
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Gazebos made to
order.

Also custom built :

storage sheds. £

Dealer Inquiries
Welcome

Pressure treated wood
with cedar shake shingles

Painted choice of color
with asphalt shingles.
8-10-12- 14ft. wide
You pick your own size

RD2, Box 59. Millersburg, PA 17061
Leave messate at: 717-692-2645

No Sunday Calls

Your choice of 3 styles

Lykens Valley Structures

Mini Barn
Quaker Shed
A Frame

Large variety of colors and
sizesto choose from.

2 eggs, beaten
11/?I 1/? cups milk, heated
Salt to taste

Snowmobile Safety
Pennsylvania snowmobilers age

10 through 16 must pass the
mandatory snowmobile safety
course before they may legally
operate asnowmobile in this state.

The required eight hours of in-
struction includes subjects con-
cerning safe operation of the
machine, dangers of hypothermia
and proper clothing, trail riding,
and trailering. All students are
given individual instruction on
handling a snowmobile on a grass
track for the last part of the
course.

Mix all ingredients together. Bake at 400° F. until top
starts to get brown, then turn to 300° F. until finished.

Note: ‘H always set my dish in a glass pie plate with
water in it while baking. This never gets watery for me.”

ANSWER - Gail Redheffer Stull, Willow Street, asked
how to keep mushrooms from changing color when
cooked. Below is an answer from Mrs. Alfred Sharpless of
Avondale, the wife of a past president of the American
Mushroom Institute, Kennett Square.

“Wash quickly in pan in running water. Put in a stainless
steel pan only without water (makes its own liquid) except
for about 2 tablespoons and no salt. Cook on medium heat
stirring often for 8 to 10 minutes No longer! Dram and
save juices. While hot, stir in salt, pepper and butter, if
desired. The hot mushrooms absorb the flavor and will be
tender. If cooked in salt, they get tough and leathery. If
using for creamed mushrooms, also add milk, cream,
juices and a chicken bouillon cube. Let set to absorb
flavors before thickening.

Bring a bag lunch and a drink.
Course starts at 8 a.m. and is open
to adults as well. It will be held
Saturday, November 15 at the
home of David S. Auker, 140
Parkview Heights Road, Ephrata.
For information and directions,
call (717) 733-6387.

OLD TIME POT PIE~
RECIPES

Melts In Your Mouth
Also, Sugar Cure for Hams, not salty

Send $1.50 with self-stamped
envelope to:

j Gloria Little
j RD I, Felton, PA 17322 I

INCREASE EACH UTTER
with healthier, bigger pigs and more productive sows

Stanfield' Heat Pads -the lowest
cost source of extra heat for your
young pigs in your confinement
operation
Healthier Pigs-
with extra heat
without piling pays
off with better rest
and reduced scour:
Larger Litters-
the best way to
keeo pigs away
from the sow
Virtually eliminates
crushing
Better Heat-
efficient uniform
warmth keeps vital
organs away from
cold floors preven

More Productive Sows-cooler sows
experience less stress and

produce more milk

Bigger Pigs-energy is

preserved for growth
Allows you to wean

sponger pigs
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Stanfield' Heating Pads for Farrowing,
Nursery & Finishing Since 1973 I I
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