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ANSWER A reader from Manheim requested a
recipe for baked chicken that tastes similar to Shake
and Bake®. Thanks Treva Leese of Hanover, Anna
Martin of Reinholds and Mrs. Laurence Martin of Leba-
non for sending recipes.

Coating Mix for Oven-Fried Chicken
2 cups dry bread crumbs
VA teaspoon salt
1 teaspoon celery salt
1/2 teaspoon paprika
1 teaspoon onion salt

% teaspoon pepper
1 teaspoon poultry seasoning, optional
% cup vegetable oil
Blend ingredients with a fork or pastry blender until

well mixed. Makes 2'A cups. Keep unrefrigerated in
tightly covered container. When ready to use: preheat
oven to 350 degrees.

Put 'A cup coating in plastic or paper bag. Moisten
chicken pieces with water or milk. Shake a piece at a
Hme in abag. Add more mix as needed.Lay chicken skin
sideup in a greasedpan andbake 1 hour or untiltender.No turning needed.

Homemade Shake & Bake
% cup powdered milk
1 teaspoon salt
'A teaspoon pepper
V* teaspoon dry mustard
2 teaspoons paprika
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ENERGY-FREE LIVESTOCK FOUNTAINS

Features:
Just add water!
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• Energy Free *=» nSii
• Counterbalance drinker floats require little force to actuate.
• Does not depend on water level to maintain seal
• Rounded edges for livestock protection.
• Recessed drain holes for easy cleaning.
• Cool water in summer and frost free in winter,
• Valve is anti-syphon non-float operated

Positive shutoff.
• Sealed to prevent algae formation
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Ritchie

RYDER Supply

2 teaspoons chicken bouillon
Yt teaspoon poultry seasoning
Remove skin from chicken. Put ingredients in bag.

Add chicken and shake until chicken is coated. Bake in
moderate oven (350 degrees) for 45 minutes. Can be
stored in refrigerator indefinitely. Coats 3 to 4 pounds of
sut-up chicken. Delicious on fish, too.

Shake & Bake Style
2 cups cracker crumbs
% cup flour
1 teaspoon onion powder
1 teaspoon basil
'A teaspoon garlic
Vi tablespoon paprika
2 teaspoons salt
Mix ingredients. Coat chicken. Bake in 350 degree

Dven for 1 hour.

ANSWER Mrs. Peter Pagetto, Danielsville,requested a recipe for homemade potato candy.Thanks Treva Leese of Hanover and Anna Martin ofRemholds for answering this request.
POTATO CANDY

Busy Bees
Prep Club

!4 cup mashed potatoes
1 pound confectioners’ sugar

Vz cup peanut butter

At the November meeting of
the Busy Bees 4-H Prep Club,
members learned about Rabbits
from Mrs. Oleck the club leader.
The preppers decorated rabbit
magnets and played a memory
game. Members did a great job
and enjoyed Halloween goodies at
the endof the meeting. Club mem-
bers are working on craft items for
the Holiday Workshop Club wel-
comes new member Alex Gar-
dinsky of to the group.
Elaine Oleck, club leader.

Herpetology
Club

Mix warm mashedpotatoes with siftedsugar. Roll outin an oblong shape and spread with peanut butter Rollup like a jelly roll and cut in slices. If desired, dip inmelted chocolate.

-■J—^

At the last meeting of the Hun-
terdon County 4-H Herpetology
Club, JillKostak and Sherrie Jur-
kowski ofFlcmington visited the
club, and explained many of the
activities and opportunities open
to 4-H members. Some of the top-
ics explained were 4-H Presenta-
tions, Window Display, County
Medal Requirements, 4-H Camps
including summer, work, outdoor
leadership skills, and winter
camps, 4-H State Expo, National
4-H Congress, and Citizenship
Washington Focus.

GOOD FOOD
OUTLET STORES

See Our Original Line Of
Golden Barrel Products
Plus All Kinds Of Nuts.
Beans, Candies, Etc. At ,

Reduced Prices
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Producers Of Syrups, Molasses.
Cooking Oil & SHoofly Pie Mixes

(With or Without Syrup)
* CORN SYRUP * SOYBEAN OIL
* PANCAKE SYRUP *BAKING
* PURE MAPLE SYRUP MOLASSES
* SORGHUM SYRUP *BARBADOS
* TABLE SYRUP MOLASSES
* COCONUT OIL *BLACK STRAP
* CORN OIL MOLASSES
* COTTONSEED OIL * HONEY
* PEANUT OIL * PEANUT BUTTER

If your local store does not have it,
CALL OR WRITE FOR FREE

BROCHURE & PRICES
WE UPS DAILY

GOOD FOOD OUTLETS
- 2 Locations -

West Main St., Box 160 388 E. Main St.
Honey Brook, PA 19344 Leola, PA 17540
1-800-327-4406 1-800-633-2676

Mon. thru FH.: 7 A.M. • 5 P.M.
Over 50 Years Of Service


