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AnOldFuhloned Dessert

With HighTech Speed!
A tender cake on top with moist

pudding on the bottom...it’s a
teriffic combination!

The old fashioned name for this
delicious dessert is a Sponge
Custard. The more common name
today isa Pudding Cake. By either
name, it is a favorite dessert in our
household. As it bakes, this dessert
separates into a soft, pudding type
bottom and a cake-like top. It
makes an easy, delicious cake that
doesn’tneed any icing.!

When you are used to a
microwave’s speed, you get im-
patient with the (endless) hour a
sponge custard takes to bake in a
range. So, I have tried for several
years to get these recipes to bake
properly in the microwave. But

they justdidn't work and 1 gave up
last winter!

The problem has been that
recipes for conventional baking
usually separate the eggs, beating
the whites separately, then folding
them in to the .batter at the end.
When you do this, it doesn’t bake
properly in the microwave. The
whites rise to the top and bake dry,
leaving a gooey mess undemdath.

We like these desserts too much
to give up on, however. So, I tried
again recently, with success at
last! Try one, I hope you’ll like it
too!

For chocolate lovers, this rich
dessertis heavenly!

BrowniePadding Cake
1 cupflour
1teaspoon bakingpower
V« teaspoon salt
% cup sugar

FARM TOY AUCTION
SAIUMMY, NOVEMBER 29,1916

10:30 a.m.
Lancaster Farm & HomeFoundation

Building, 1383 Arcadia Rd.,
Lancaster, Pa.

Approx. 500 farmtoys to be sold, old & new.
Door Prizes Every Hour

FreeRefreshments
FullListingNov. 22 issue

Example: 1206 & 806 new in bubble
pack IH.

Owners: COLEMAN WHEATLEY
Bethel, OE and

DOUG BEARD
Floyd, IA

Sale Managed & Conducted By:
Wally Hooker
Francisville, IN
Lie. #AU-001866-L
219-567-2457

(Your Toy Auction Specialist)

Attention Farmersl
Dry Lime Spreading

HI-MAG LIMESTONE
MgO 20%, CaO 30%, ENP 95.

CCE 105.6
Starting @ $15.00 per ton

HI-CALCIUM
BURNT LIME

CaO 50%, ENP 88, CCE 90.25
Starting @ $12.00Per Ton
Call For Prices In Your Area

Weaver's Spreading
Service

Glen 717-966-9148
Carl 717-922-1091

Farm Drainage & Soil Conservation...
That's Us I

3 tablespoons unsweetened cocoa
powder
2 tablespoons margarine
legg
Me cup milk
% teaspoon vanilla
Vt cup chopped nuts, optional
1 cupsugar
3 tablespoons unsweetened cocoa
powder
1% cup hot water

1. Combine first 5 ingredients
and sift into a mixing bowl. Set
aside.

2. Put margarine in a 2-cup
measure. Microwave on high for 45
to 60 seconds, until melted. Add
milk, egg and vanilla and beat
together. Stir into dry ingredients
justuntil mixed, then stir in nuts if
desired. Spread batter in a 9-inch
round glass orplastic cake pan.

3. Stir sugar and cocoa together
in a 2-cup measure. Add water,
stirring to combine. Microwave on
high for 5 to 6 minures, stirring
once, until it boils.

4. Stir again, then gently pour
boiling water evenly over cake
batter. Leave uncovered and
microwave on medium (50,5) for 14
to 15 minutes, until center of the
cake tests done. Ifyou are using a
glass pan, check the center of the
bottom. There should be very little
uncooked batter there (a lighter

color). Rotate the cake every 5
minutes if your oven coohs
unevenly. Let stand to cool about
10 minutesbefore serving. Makes6
servings.

reserving juicein a 2-cupmeasure.
Press pineapple with the back of a
spoon to drain it well. Stir drained
pineapple into the cake batter.
Spread batter in a 9-inch round
glass cake pan.

3. To the reserved pineapple
juice, add enough orange juice to
make IV* cups juice and stir in
remaining % cup sugar.
Microwave juice on high for 4 to 5
minutes, stirring once, unto it
starts to boil. Gently pour boiling
juiceevenlyover cake batter.

Tip: It is important for these
recipes for the liquid to be boiling
when you pour it over the top of the
cake. If it is not hot enough, the
center of the cake will not cook in
the times given.

For all of you fruit lovers, this
makes a sweet ending for any
meal!
Pineapple-Orange PuddingCake

1cup flour
1teaspoon baking powder
V« teaspoon salt
% cup sugar
1teaspoon gratedorange rind

4. Leave uncovered and
microwave on medium (50,5) for 14
to IS minutes, until center tests
done. (Lookthrough the pan on the
bottom: uncooked batter will be a
lighter color.) Rotate the cake
every 5 minutes ifyour oven codes
unevenly. Let stand to cool about
10 minutes before serving. Makes 6
servings.

Tip: If juice starts to boil over
at the end of the baking time,
reduce the power to low
(30,30,defrost) and microwave on
low until the center is cooked.

Note: The times above are for
microwaves with 600to 700watts of
power; for 500 to 600 W, add 10
seconds to each minute; for 400 to
500 W, add 20 seconds to each
minute.

Copyright1968, Lini Bloomer.

2tablespoons margarine or butter
legg
Mi cupmilk
Mteaspoon vanilla
18ounce can crushedpineapple
% cuporange juice
% cupsugar

1. Combine first 5 dry
ingredients in a mixing bowl. Set
aside.

2. Put margarine in a 2-cup
measure, microwave on high for 45
to 60 seconds, until melted. Add
milk, egg and vanilla and beat
together. Stir into dry ingredients
just until mixed. Drain pineapple,

pay pv y pc
filters, belts, hoses or oil for

three full years.
That’s Ford’s 3-year free scheduled maintenance and free
3-year warranty!* It’s the best in the business-and a very good
reason to buy a new TW Series tractor. But, there are lots
more:

We Are Fully Equipped To
Install Tile With Laser

Beam Control

We Specialize In Soil
Conservation And Land

Improvement Work

• ImprovedLand Use and Efficiency
• Better Soil Conservation
• Deeper Root Development
• Increased Crop Yield
• LongerGrowing Seasons
• Improved Plant Quality
• BetterLivestock Farming

We’re Equipped With
Dozers, Pans And Excavators

To HandleAny Excavating Jobs,
Such As Terraces, Waterways,

Diversions, Ponds, Etc.

COCALICO EQUIP. CO. WMW
IE FARM DRAINAGE & EXCAVATING \ 1 cA/

RD#4, BOX 317, DENVER, PA. 17517 PH: 7U3794 \/

• Four new models-105-170 PTO hp
• New hydraulics-more power, more versatility, improved control
• New Whisper-quiet Cab with optional performance monitor
• 16-speed Dual Power transmission
• Up to 100-gal fuel capacity
• Optional front-wheel drive
’Three yearsor 2 500 operating hours whichever occurs first Ask your dealer for complete
details

Is your tractor built as well as a Ford?

New Programs On
Ford 7710,8210&TW

Models
6%* FINANCING

Or Pay Cadi & Saw
UP JO ‘20,000

SPECIAL
PRICING

And
WAIVER OF
FINANCE

On AllFordLawn &

GardenTractors

717-949-6501


