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.tfiigl lose on your gift list with treats like salad dressing mix, hol»
creamy pesto sauce.

Unusual Food
lay mui fins or

Gifts Mil Delight Recipients
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See your nearest
NEW HOLLAIND

Dealer for Dependable
Equipment and Dependable

Service;
Annvilte, PA
BHM Farm

Lebanon, PA
Keller Bros
Tractor Co
RD 7, Box 405
717-949-6501

Equipment, Inc
RD 1
717-867-2211

Beavertown, PA
BAR Farm

Loysville, PA
Paul Shovers, Inc
Loysville, PA
717-789-3117

Equipment, Inc
RD 1, Box 217A
717-658-7024

Belleville, PA
IvanJ Zook
Farm Equipment
Belleville, Pa
717-935-2948

Lynnport, PA
KermitK Kistler, Inc
Lynnport, PA
215-298 2011

Mill Hall, PA
Paul A Dotterer
RD 1
717 726 3471

Canton, PA
Hess Farm Equipment
717-673-5143

Carlisle, PA
Paul Shovers, Inc
35 East Willow Street
717 243 2686

New Holland, PA
ABC Groff, Inc
110South Railroad
717 354 4191

Chambersburg, PA
New Park, PA
M&R Equipment Inc
PO Box 16
717 993 2511

Clugston
Implement Inc
RD 1
717 263 4103

Oley, PA
C J Wonsidler Bros
R D 2
215 987 6257

Oavidsburg, PA
George N Gross, Inc
R D 2, Dover, PA
717 292-1673

Elizabethtown, PA
Messick Farm
Equipment, Inc
Rt 283 Rheem's Exit
717 367 1319

Pitman, PA
Marlin W Schretfler
Pitman, PA
717-648 1120

Food gifts are fun to make and
give during the holiday season.
They are economical and a nice
way to say “Happy Holidays” to
friends, neighbors and teachers, as
well as hosts and hostesses.

The following three recipes for
gift giving were created in the test
kitchens of the American Dairy
Association. The recipes, featuring
popular dairy products, have
contemporary appeal and holiday
flair.

A homemade Basic Salad
Dressing Mix, made with dairy
sour cream and buttermilk, is a
versatile and tasty recipe worth
sharing with friends. Add chunks
ofBlue cheese to the basic mix and
it becomes Blue Cheese Dressing.
Or accent the basic recipe with
tomato paste, grated Parmesan
cheese and Italian herbs for a
Creamy Italian Dressing. Either is
delicious over salad greens and
can be served as a dip with raw
vegetables.

Rich Holiday Muffins, flavored
with dairy eggnog, butter, candied
cherries, nuts and currants, are a
perfect treat for a holiday brunch,
lunch or tea. The muffins can be
baked in individual foil cups and
presented in a colorful box, a
wicker basket, wooden sleigh or a
beribboned plastic bag. Note onthe
greeting card that the muffins will
keep at room temperature up to a
week or may be frozen for a month
before using.

Your pasta-loving friends will
rave about Creamy Pesto Sauce,
prepared with cream cheese,
Parmesan cheese and the
traditional blend of parsley, basil,
garlic and nuts. The sauce may be
made in a food processor or
blender. You’ll want to pack it in a
jar for refrigerator storage and
provide directions for using.
Decorate the gift package with
pasta or provide some spaghetti or
fettucini along withthe sauce.

Happyholiday food gifting.

BASIC SALAD DRESSING MIX
3cups dairy sour cream
1% cups buttermilk
2tablespoons white wine vinegar

2 tablespoons sugar
% teaspoon salt
Vi teaspoon dry mustard
V*teaspoon pepper
V« teaspoon paprika

Combine aU ingredients; mix
well. Store, covered, in
refrigerator up to two weeks.
Makes about 1quart. Use as a base
for either of the following salad
dressings;

Blue Cheese Dressing: (Yield:
approximately IV* cups) To 1
cup basic mix add V* cup (1 ounce)
crumbled blue cheese, 1 teaspoon
Worcestershire sauce and 1/8
teaspoon garlic powder. Use over
salad greens or as a dip for raw
vegetables.

Creamy Italian Dressing (Yield;
approximately I*4 cups) To 1
cup basic mix add 2 tablespoons
tomato paste, 4 teaspoons grated
Parmesan cheese and V* teaspoon
Italian herbs. Use over salad
greens or as a dip for raw
vegetables.

RICH HOLIDAY MUFFINS
V 4 cupbutter
Vi cupsugar
2eggs
IV* cups all-purposeflour
2 teaspoons baking powder
1teaspoon salt
1 cup dairy eggnog

cup chopped candied cherries
Vi cupchoppedpecans
Mt cupcurrants

Preheat oven to 375*F. Cream
butter and sugar until light and
fluffy. Beat in eggs. Combine flour,
baking powder and salt. Add dry
ingredients alternately to creamed
mixture with eggnog; begin and
end with dry ingredients. Mix well
after each addition. Stir in
cherries, nuts and currants. Fill
paper cup-lined muffin cups % full.
Bake 18 to 20 minutes or until
wooden pick inserted into center
comes out clean. Cool in pan 5
minutes. Remove from pan and
cool completely on wire rack. Store
at room temperature in airtight
container. Muffins will keep at
room temperature up to 1 week
and frozen up to 1 month. Makes 18
to 20 muffins.

CREAMY PESTO SAUCE
2 cups freshparsley
6 tablespoons dried basil
V* cup pine nuts (pignolias)
8 whole blanched almonds
2 cloves garlic
2 8-ounce packages cream cheese,
broken into small pieces
1cup gratedParmesan cheese
Vi teaspoon salt
Pasta

Place parsley, basil, nuts and
garlic in work bowl of food
processor. (Mixture can also be
made in blender, using “chopping”
speed. Do half a recipe at a time.)
Process until coarsely chopped.
Add cream cheese, parmesan
cheese and salt. Process until well
combined. For gift giving, divide
mixture in half. To prepare each
half, include the following direc-
tions with your gift: Cook 12ounces
of pasta. Drain pasta, reserving 6
tablespoons of water in which
pasta was cooked. Add to softened
pesto sauce; mix well. Toss hot
pasta with pesto sauce. Serve
immediately. Makes 6 servings.
Keep Creamy Pesto Sauce
refrigerated up to 2weeks.

Notional Congress
Delegates

(Continued from Page B12)

planteria, dried flowers, clothing,
food and nutrition, macrame,
needlepoint, leadership, dairy, and
careers.

Deborah Sue Ott
Deborah Sue Ott, New

Alexandria, modeled her winning
sewing project in the National
Fashion Revue held in conjunction
with National 4-HCongress.

The daughter ofRobert and Sara
Ott, Deborah was named one of ten
state Fashion Revue finalists and
became the state winner after
submitting a national 4-H report
form. A 4-H member for nine
years, shemodeled a turquoise suit
with a fuchsia camisole.

Deborah is a senior at Green-
sburg Salem Senior High School.

Everett. PA
C Paul Ford & Son
RD 1
814-652 2051

Gettysburg, PA
Yinglmg Implements
R 0 9
717 359 4848

Greencastle, PA
Meyers
Implement's Inc
400 N Antrim Way
P 0 Box 97
717 597 2176

Halifax, PA
Sweigard Bros
R D 3 Box 13
717 896 3414

Hamburg, PA
Shartlesville
Farm Service
R D 1, Box 1392
215-488 1025

Hanover, PA
Sheets Brothers Inc
1061 Carlisle St
Hanover PA 17331
717 632 3660

Honey Brook, PA
Dependable Motor Co
East Mam Street
215 273 3131
215 273 3737

Honey Grove, PA
Norman D Clark
& Son, Inc
Honey Grove PA
717 734 3682

Hughesville, PA
Farnsworth Farm
Supplies Inc
103Cemetery Street
717 584 2106

Lancaster, PA
L H Brubaker Inc
350 Strasburg Pike
717 397 5179

Quakertown, PA
C J Wonsidler Bros
RD 1
215 536 1935

Quarryville, PA
C E Wiley & Son Inc
101 South LimeStreel
717 786 2895

Rmgtown, PA
Rmgtown Farm
Equipment
Rmgtown PA
717 889 3184

Tamaqua, PA
Charles S Snyder Inc
R D 3
717 386 5954

West Grove, PA
S G Lewis & Son Inc
R D 2, Box 66
215 869 2214

Churchville, MO
WalterG Coale Inc
2849 53
Churchville Rd
301 734 7722

Frederick, MD
New Holland Inc
Rt 26 East
301 662 4197
Outside MD 800 331
9122

Westminster, MO
New Holland Inc
1201 New Windsor Rd
301 857 0711
Outside MD 800 331
912?

Washington, NJ
Frank Rymon & Sons
201 689 1464

Woodstown. NJ
Owen Supply Co
Broad Street &

East Avenue
609 769 0308


