
Rhubarb And Strawberry Time
(Continued from Pago B6)

DIET STRAWBERRY
CHEESECAKE

2 tablespoons butter
Vi cup graham cracker crumbs
8-ounces low-fat cottagecheese
Vi cup evaporated skim milk
2 envelopes unflavored gelatin,

divided
2 tablespoons sugar, divided
Vi cup orange juice
Vi teaspoon grated orange rind
2 egg whites
% teaspoon salt
2 tablespoons water
1 cup fresh strawberries,,

crushed
Preheat oven to 400 degrees.

Melt butter in a 9-inch cake pan.
Add crumbs, mix and press into
the bottom of pan. Bake 5 to 7
minutes.

add milk and stir until smooth.
Chill.

GRAMMY GROFF’S
RHUBARB

STRAWBERRY PIE
Vi cup sugar
'/a cup brown sugar
2 tablespoons flour
VS teaspoon vanilla
2 cups rhubarb, chopped
'/a cup strawberries
1 egg
10-inch unbaked pie shell
Mix together ingredients. Place

in unbaked pie shell.
Crumb topping:

VS cup butter
V* cup flour
Vi cup brown sugar
Mix ingredients and spread

evenly over pie. Bake at 400
degrees for 30 to 35 minutes.

Kitchen Kettle

In a saucepan, mix
V/i envelopes of gelatin and 1
tablespoon sugar. Add juice and
rind. Heat over low heat, stirring
constantly until gelatin is dissol-
ved. Remove from heat Let stand
at room temperature.

In medium bowl, beat egg
whites with salt until stiff.

Fold in gelatine and cottage
cheese mixture. Pour over
Refrigerate until set before adding
glaze.
Glaze:

Mix remaining VS envelope of
gelatin with the 2 tablespoons
water. Heat until gelatin is dissol-
ved. Stir in strawberries.

Pour mixture over cheesecake
and spread with spatula. Refrig-
erate until firm.

Remove and cool.
Puree cottage cheese in blender,
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FISHER’S FURNITURE, INC.
. NEW AND USED FURNITURE
USED COAL & WOOD HEATERS

COUNTRY FURNITURE & ANTIQUES

BUS. HRS. BOX 57
MON.-THURS. 8-5 1129 GEORGETOWN RD.

' FRI, 8-8, SAT. 8-12 BART, PA 17503

Lancaster Farming, Saturday, May 20, 1595-B7

Yields 8 wedges. Calories 128,
Cholesterol IS. protein 8, fat 4.

BJ. Light
Lebanon

CHICKEN KABOBS WITH
RHUBARB GLAZE

2 cups rhubarb, diced
'A cup sugar
A cup water
2 tablespoons vinegar
1 tablespoon cornstarch, dissol-

ved in 2 tablespoons water
1 tablespoon Kitchen Bouquet
Grated rind of 'A orange
'A cup brown sugar
2 tablespoons orange juice
Cook rhubarb, granulated sugar

and water for S minutes, untilrhu-
barb mixture is soft Combine
cooked rhubarb with remainder of
sauce ingredients. Bring to a boil
and simmer one minute, stirring.
Brush on kabobs while broiling or
grilling.

Kitchen Kettle

TOD WITH RHUBARB
MUSTARD GLAZE

S ounces rhubarb jam
'/i teaspoon garlic, minced
4 cod fillets
2 scallions, sliced
1 tablespoon prepared mustard
Mix the glaze ingredients and

brush over cod while grilling.
Kitchen Kettle

RHUBARB CHERRY JAM
6 cups chopped rhubarb
4 cups sugar
21-ounce can of cherry pie

filling
6-ounces cherry flavoredgelatin
Mix togetherrhubarb and sugar.

Let stand overnight. Cook mixture
until rhubarb is tender about 30
minutes. Stir in pic filling and
gelatin.Bring to a boil; cool.Pack
in containers and refrigerate or
freeze.

Tina Forry
Palmyra

(Turn to Page B8)

The Old Country News
A New, UniqueMagazine with art, history, new
& old interesting articles that everyone will en-
joy—butwill be ofparticular interest to the
oldergeneration & toplainfolks.
** A BeautifulPainting on Every Cover
v PA Dutch Writing by Bill Clouser, Spring Glen
** Herbal Section by Patricia Leaman

Kathryn'sKorner - A Section for the Ladies
V Childrente Korner - Stories andPuzzlesfor Children
v A Power Section - Early Uses ofSteam & Electricity
v Old & New Articles on Farming
v Interesting Wildlife Articles

This isa monthly magazine-you willreceive
12issuesfor Iyearfor $2O.

Sendyour check or money order in the
amount of$2O (for US residents), $25

<*fn U.S.fundsfor Canadian Residents
or $29 in U.S. fundsfor Residents of

all other countries to:
TheOU Country News, Dept. L, 420 Weaver

Road. MiUersburg. PA 17061
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AUTOMATIC HEADGATE

FINISHED WITH BAKED ON TOP GRADE
POLYESTER TGIC POWDER COATING

AFTER FABRICATION.
FEATURING;

• Full roof cover for outdoor
protection

• Heavy duty latch for positive
locking

• Double linkage for extra
stability

• Control handle operated from
either side

• Fast, easy adjustments to match
animal size and neck size from
5” to 7”

• Handle to manually operate for
slow or homed cattle

1 WE WILL BE CLOSED THURSDAY » ASCENSION DAY - MONDAY » MEMORIAL DAY

ipAUL B. ZIMMERMAN, INC.
Hours 295 Woodoornsr Rd.

S Call or Writs For Mon. Thru Frl. Utltz, PA 17543
Sj Additional Information 7to 5 1 Milo Wost of Ephrata
1 And Your Naoraat Daalar sat. 7to 11 717-738-7565
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