
Easter Candy Recipes
Peanut Butter Fudge

2 cups sugar
14 cup milk
2 tablespoons butter

Boil to soft ball or 235 degrees
on candy thermometer.

Take from stove and add:
1 cup marshmallow
1 cup peanut butter
1 teaspoon vanilla

Spread in buttered pan. Let
cool. If desired, you can add 2
tablespoons cocoa.

Mary Jane Heidlebaugh,
Stewartstown

Buck-Eyes
I (8-ounce) package cream
cheese, room temp.
4 'A cups sifted confectioners
sugar (heaping)
1 teaspoon vanilla

'A cup peanut butter (creamy)
6 ounces coating chocolate

Blend ingredients and form into
1-inch balls. Cool on tray in

refrigerator a few hours. Dip with
toothpick y* of each ball into
melted chocolate and cool again.
Layer in a container with plastic
wrap between each layer. These
hold up nicely.

Joan Young,
Lititz

Chocolate Easter Eggs
1 stick margarine
1 (16 oz.) jarchunky peanutbutter
1 box confectioners’ sugar

cups rice krispies cereal
large chocolate Hershey bar

6 oz. package chocolate chips
Combine margarine, peanut

butter, sugar and rice krispies.
Shape into eggs by using teaspoon
as measure. Melt chocolate bar
and chips on top of double boiler.
Dip eggs in chocolate, then place
on waxed paper to cool.

Stan’s Kitchen

Quick And Easy Easter
Egg Candy

% pound butter (melted)
'A teaspoon salt
'A pound cream cheese
1 tablespoon vanilla
2 pound confectioners’ sugar

Mix and add coconut or peanut
butter to taste. Refrigerate 1 hour.
Roll into egg shapes.
Coating:
12 ounce chocolate bits

Melt chocolate bits in double
boiler. Stir occasionally. Dip eggs
in coating. Lay on cookie sheet
and cover with waxed paper.

Stan’s Kitchen
•Peanut Butter Fudge

2 cups light brown sugar
1 cup white sugar
'A pound butter
V\ cup evaporated milk
1 cup peanut butter
17-ounce jarmarshmallow creme

Combine sugar, butter, and
milk. Cook to soft ball stage (240*
F). Remove from heat and add
peanut butter and marshmallow
creme. Stir until stiff enough to
pour in pan. Cool. Cut into
squares.

Pan size: 6xlo inch.
Temperature; 240* F on candy

thermometer.
Donna Wilson,

Port Royal

Peanut Butter Fudge
2'A cups granulated sugar
'A cup water
17ounce jar marshmallow cream
1 12 ounce jar peanut butter,
crunchy or smooth
1 teaspoon vanilla

Put sugar and water in a heavy
saucepan stirring until sugar dis-
solves on low heat Bring to a boil
and boil 3'A minutes. Remove
from heat. Stir in marshmallow
and peanut butter, vanilla. Stir
well pour into a buttered 9x9-inch

Ag-Chem Covers All Your Spraying Needs From
Parts to Short Line Equipment

FOR MORE INFORMATION CONTACT THE DEALER NEAREST

Lelnbach Plant Food Co.
Farm Supply Cranbury. NJ
Shippensburg, PA 609-448-0935

717-532-5511

Tri-County
Farm & Home

Bloomsburg, PA
717-437-3440

Triple H Equip.
Peach Bottom, PA

717-548-3775

Stoltzfus
Morgantown, PA
215-286-5146C.B. Hoober & Son

Intercourse, PA
717-763-0231

215-367-2109

Delmar Grain
Delmar, DE

302-343-9587

Smeltzer Equipment
& Supply

Pleasant Gap, PA
314-350-2844 717-658-6867

To Make
pan, when cooled enough cut into
squares.

Donna Stem,
Taneytown, Md.

Stan’s Peanut Butler Eggs
'A cup evaporated milk
2VS cups confectioners’ sugar
2 pound coating chocolate
3 tablespoons butter
2 cups peanut butter '

Combine milk and butter and
cook for 5 minutes. Cook very
slowly, stirring often. Stir in con-
fectioners’ sugar, continue stirring
until mixture is smooth. Put in
cold place and let cool for a few
hours. Stir in peanut butter and let
cod again. Shape in an egg and
lay on a tray lined with wax paper.
Set in a cool placeagain until cold
enough to dip in chocolate. Put
chocolate in top of double boiler.
Warm until just meltedor the cho-
colate will get hard.

Makes about 75 eggs.
Stan’s Kitchen

Homemade Easter Eggs
1 tablespoon butter
2 cups granulated sugar
A cup water
VA cup evaporated milk
2 teaspoon orange juice
'A teaspoon grated orange rind
2 cups coconut, chopped

Meltbutter, add sugar, milkand
water. Boil to soft ball stage, stir-
ring constantly. Remove from
heat. Add flavoring and coconut
Beat until smooth and creamy.
Drop by teaspoon on wax paper.
When stiff, mold into egg shapes.
Let stand overnight Melt semi-
sweet chocolate and coat each
egg. To make different flavors:
nuts, maraschino cherries or pea-
nut butter can be used in place of
mange flavoring.
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But Ms. Nightingale learned to
becomeproficient by usinga cane,
and she now lives alone. She
bowls, travels across the U.S., and
visits with a son and his family in
Elizabethtown.

Stan’s Kitchen

Erb & Henry Equip.
New Beriinvllle, PA

Never Too Late
To Improve Bones

With Calcium
Postmenopausal women who

increase their calcium intake from
a near-RDA level of 750 mg per
day to 1750 mg per day for two
years can reduce age-related bone
loss by one-third to one-half in
several bones, including the legs
and spine.

Even women 69 to 106 years of
age can benefit from dietary cal-
cium according to a recent study

Messick Farm Equip.
Elizabethtown, PA

0Remember jump rope’ Kickball’ Tag’
They're still great ways for kids to have fun
and establish life-long exercise habits that
help lower their risk ofheart disease as
adults Good reasons to push the toff" button
and send them out to play Youcan help prevent

heart disease and stroke We can tell you how Call 1-800 AHA USA 1

AmericanHeart
Association
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Blind Share Wonders
“I'm very independent,” she

saidas she squirted melted choco-
late on wax paper to form the
lollipops.

"This is something I look for-
ward to every year.”

conducted inFrance, older women
who increase their calcium intake
from 500 to 1700 mg per day and
consume an additional 800 IU of
vitamin D per day for 18 months
increase their hip bone density and
reduce their rate of hip fracture by
43%. Women who do not con-
sume additional calcium and vita-
min D continue to lose hip bone
density with age.

Remember
When‘Play”

WasMoreThan
AButton

OnThe VCR?


