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PECAN PIE BARS

2 cups unsifted flour
'A cup confectioners sugar
1 cup cold butter
14-ounce can sweetened con-

densed milk
1 egg
1 teaspoon vanilla extract
6-ounce package almond

brickie chips
1 cup chopped pecans

Preheat oven to 350 degrees. In
medium bowl, combine flour and
sugar, cut in butter until crumbly.
Press firmly on bottom of
13x9-inch baking pan. Bake 15
minutes. Meanwhile, in medium
bowl, beat sweetened condensed
milk, egg, and vanilla. Stir in
brickie chips artd pecans. Spread
evenlyover crust. Bake 25 minutes
or until golden brown. Cool. Cut
into bars. Store covered in
refrigerator.

SNOWBALLS
1 cup butter, softened

V* cup confectioners sugar
1 teaspoon vanilla extract
2 cups flour
1 cup chopped M&M’s choco-

late candies
1 cup whole M&M’s peanut

chocolate candies
Beat together butter and sugar,

blend in vanilla extract Gradually
add flour, mix well. Add chopped
doughabout 20 minutes. Shape to
form 1-inch balls. Bake on
ungreased cookie sheet at 350
degrees for 15 to 17 minutes or
until edges are very lightly
browned. Remove from oven and
immediately press one whole pea-
nut chocolate candy firmly on top
of each cookie. Cool thoroughly;
sprinkle cooled cookies lightly
with additional confectioners
sugar. Makes about 3 dozen
cookies.

Pa. Christmas Tree
Guide Available

HARRISBURG (Dauphin Co.)
Choose and cut your own

Christmas tree at one of the 58
locations featured in the Christ-
mas Tree Guide, published by the
Pennsylvania DepartmentofAgri-
culture’s Bureau of Market
Development.

available, and including a descrip-
tion of special activities that may
be held there.

Copies of the Guide are avail-
ableat the DepartmentofAgricul-
ture’s Regional offices or by send-
ing a stamped, self-addressed bus-
iness envelope to the
Pennsylvania Department ofAgri-
cluture, Bureau of Market Deve-
lopment, Room 310, Harrisburg,
PA 17110-9408.

The Guide lists the names,
addresses, and telephone numbers
of the various tree farms, noting
the types of products and services

M FISHER’S PAINTING &

flßTtv RESTORATION
i3fwnr ■ SibJSJ8 0F interior & exteriorup PAINTING

' ■ SANDBLASTING ■ ROOF COATING■ RESTORATION & WATERPROOFING ON STONE &
BRICK BUILDINGS
HOUSES - BARNS - FENCES - FACTORIES - ETC.
Specialists In Sand Blasting/Spray Painting FarmBuildings, Feed Mills, Roofs, Tanks, Etc. With Aerial

Equipment
40S6A Newport Rd., Klnzers, PA 17535 717-768-3239On Rt. 772 Across From Pequea Valley School

•Brush, fRpU Or Spray ■ ‘We'U Do It 'Either WayTor Jobs Large Or Small ■ Our Men Will Do It %[[
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Our Thanks To |All The Dairymen I
For Their Patronage I
During 1991. |
We Will Continue To I
Give Our Best Effort |
& Offer The Finest I
Service You Deserve |
For 1992. I
We Wish You |
And Your Family |
A Joyous Christmas I
And A Happy . |
New Year. |

(wisiMya) 1
FISHER & THOMPSON

INC.
127 Newport Rd., Leola, PA

Amos Fisher & Rick Thompson
Merle Resster

Party Time Ideas
CRANBERRY

WALNUT BARS
2 cups fresh cranberries
A cup sugar
'A cup water
A cup flour
A cup brown sugar
1 cup oatmeal
A teaspoon baking soda
Pinch of salt
6 tablespoons butter, melted
1-2 cups chopped walnuts

Preheat oven to 350 degrees.
For the filling, combine the cran-
berries, sugar, walnuts, and water
in a saucepan, bring to a boil, and
boil gently, stirring occasionally
for 10 minutes. Remove from heat
and let cool while you continue.
Toss together the flour, brown
sugar, oatmeal, baking soda, and
salt. Add the butter and mix thor-
oughly; mixture will be crumbly.
Press halfthe mixtureover the bot-
tom of an 8-inch square pan it
will bea thin layer. Spreadwith the
cranberry filling. Sprinkle the
remaining oatmeal mixture over
the top and press it gently into the
filling. Bake for 30 to 40 minutes
until very lightly browned on top.
Cool and cut into squares. Makes
16 squares.

Crane Walnut Orchards

END
Dear Customer,

15 MIL 4,000 Ft.
Sale Reg. Low

1 to 5 rolls $99.00 $105.00
6 to 31 $94.00
32 & over $89.00

10 MIL 6,000 FT.
1 to 5 rolls $llB.OO Reg. Low6 to 31 $112.50 $125.00
32 & over $lOB.OO

81 M»
io lit H,Jj

8 MIL 7,500 FT.
1 tO 5 rolls $128.00 Rag. Low
6 to 31 $119.00 $138.00
32 ft over $llB.OO

>E ON
-

Sale
1/4 X3OO coll $82.00
2x300* coll $92.003”x300* coll $165.00
4”x300* coll v $230.00

‘ GREENHOUSE PLASTIC
VIS QUEEN 6 MIL 3 TEAR

20’xioo; $138.00
2f;xloo* $lBB.OO
28x100* $170.00
32*x100* $190.00
36’xlOO* $210.00

5238.00JJxIOO $288.0048X150 $428.00

WALNUT SHRIMP AND
DILLED PASTA SALAD
Vi cup vegetable oil
A cup fresh lemon juice
2 tablespoons chopped fresh dill
'A teaspoon grated lemon peel
1 clove garlic, minced
/* teaspoon pepper and salt
2A cups Rotini, uncooked
12-ounces medium shrimp,

peeled, cleaned, and cooked
1A cups celery sliced
I'A cups shelled walnuts
Salad greens
Inmedium bowl, whisk together

oil, lemon juice, dill, lemon peel,
garlic, pepper, and salt. Cover;
chill 15 minutes, whisking
occasionally.

Cook pasta according to direc-
tions: drain.Rinse withcold water;
drain. In large bowl, mix pasta,
shrimp, and celery. Stir in V* cup
lemon juicemixture. Cover, chill,
stirring occasionally.

Before serving, stir in walnuts.
Serve on greens, drizzle with
dressing. Serves 8.

drummettes

F YEAR SALE
This year end we are again giving 15% off on all
irrigation equipment and parts, including travelling
guns, aluminum pipes, PTO pumps, and all
fittings. Sale ends December 31, 1991.
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SALE ON

DUON CHICKEN
DRUMMETTES DELUXE

20 broiler-fryer chicken

'A cup fat-free, cholesterol-free
mayonnaise
3 tablespoons Dijon mustard
'/ teaspoon grated onion
*2 cups cheese bread crumbs
'A teaspoon pepper

Cover a 15'/i by lO'/a by 1-inch
baking pan with foil and spray
lightly with vegetable cooking
spray. In small bowl, stir together
mayonnaise, mustard and onion.
Brush each drummette with may-
onnaise mixture and then roll in
cheese bread crumbs. Arrange
chicken in single layer on pre-
pared pan; sprinkle with pepper.
Bake in 375° F. oven for about 30
minutes or until chicken is brown
and fork can be insertedwith ease.
Makes 20 hor d’oeuvres.

*lf cheese bread is unavailable
for crumbs, cheese crackers may
be substituted; however, cheese
bread crumbs give a lighter crust.

TRACTORS MFC’S 1 YEAR WARRANTY
Am 2500 TIRES ’gJURI’L’y .

OB IN STOCK nnWnPlOn-The-ftim 111 •••*

Tire Strife* ../'TT. „

Wi Mferftf’* Lorgoot Producer of Tractor*
MOPEI* il£ CASH 0

TOB Bidihoe Loiiler J151*522 H

420 AN
L °,<ier ••521,«7S 0

325 4WD
D

.! ; 70' sm« IBarn Equip. 562 4WDw£ab .70 .513,479 „

BERG s 2l *s® w/c,b -70 • • -414,259 2
farmway SJE;s.i\v..:::JWas!

FIBERDOME 922 4WD w/Cab 100, .518,989 ►JAMESWAY 1770 4WD w/cib 380 .53*5*0 Z
STARLINE S”1!” for -/ » \ Im moL -31 ......5259S a

■in Repliceinealß—J7„ „53,695 g
Toy Tractor if43 Sole 515.95

ROVENDALE SUPPLY 3
Ja .fr Exit 31. 1-80 to 1-180 M-F8-7,
ISS&SI to Wtuontown Exit (You Are Here!) Sit 8-5
/ Ph. 717-535.5521 or 742-7521 Open

Holidiys
_ TOLL FREE PA 1-800-232-DALE ■■

LOOK AT THESE LOW PRICES.
BEAMIS QUALITY BLACK OR CLEAR.

Smfififji jjfllk m MIL4 x2OOO 23.50 ....29.004’X4ooo* 47.00 ....58.00
s’x2ooo’ 30.00 ....37.00
s’x4ooo’ 60.00 ....75.006*2000* 41.00 ....51.00

>E ON LECO EMBOSSED
4’x2400* 1.1 MIL ...$45.00
4’x4ooo' 1.1 MIL ...$74.00

4 >x4ooo’ 90 DAY $lOB.OO

Same effect as clear mulch, but weeds
won't growl

I’xZOOO’ 1.1 MIL ...$58.004x4000 1.1 MIL $112.00

• 884 Comer Church Rd.,
East Earl, PA 17519
(215) 445-6976


