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ANSWER — A reader wanted a recipe for white vegetable
lasagna (no meat). Thanks to Anna Martin, Denver, for send-
ing a recipe.

- Vegetable Lasagna

16-ounce lasagna noodles

4 cups ricotta cheese

8-ounces cream cheese

% cup milk

%2 cup minced onion

1% teaspoon dried basil

1 teaspoon garlic powder

2 teaspoon oregano

2 cups broccoli florets

1 cup shredded carrots

1 cup sliced mushrooms

4 cups shredded mozzarella cheese

% cup parmesan cheese

Cook lasagna noodles as package directs. Lay flat to dry.
Combine ricotta cheese, cream cheese, milk, onions, basil,
garlic, and oregano. Mix until smooth. Add broccoli, carrots,
and mushrooms. Mix until blended.

Spread % cup mixture on bottom of 13x9-inch baking dish.
Add layer of noodles. Alternate layers of mixture and noodles,
placing mozzarella and parmesan cheese on top of mixture.
End with cheese as top layer. Bake for 50 to € 0 minutes at 375
degrees.

For the health conscious, use 16-ounces low-fat ricotta
cheese and 16-ounces cottage cheese.

You may skip precooking the noodles, but make sure dry
noodies are thoroughly covered with sauce. Add a little extra
water to sauce If necessary and bake for 60 to 70 minutes.

ANSWER — Jean Kline, Ephrata, wanted a recipe for sour
cream pie. Thanks to Mrs. lvan Huber, East Earl; A. Hoover,
Stevens; Cathy Anusesky, Stillwater, N.Y.,, and Lynda Lamp,
Baltimore, Md., for sending recipes.

Sour Cream Ple
cup sour cream
€gg
cup sugar
cup raisins
teaspoon cinnamon

1 teaspoon allspice

Mix all together and bake between two crusts. Bake at 425
degrees for 15 minutes, reduce heat and continue to bake for
30 minutes. Makes 1 (9-inch) pie. ‘
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Sour Cream Apple Ple

3 cups tart apples, chopped

% cup sugar

3 tablespoons flour

% teaspoon salt

1 cup sour cream

1 teaspoon cinnamon

Pastry for 1 (9-inch) crust

Combine sugar, salt, and flour. Add sour cream and beat
until smooth. Add chopped apples and mix thoroughly. Pour
mixture into unbaked crust. Mix 1% tablespoons of sugar with
cinnamon and continue to bake for 35 minutes.

Sour Cream Berry Or Cherry Tart

2% cups elderberries or blackberries

1 cup sugar

2 tablespoons flour

1 cup sour cream

Pastry for 9-inch crust

Wash berries or seeded cherries and place in an unbaked
crust. Combine sugar and flour. Add sour cream and blend
thoroughly. Pour mixture over fruit. Bake at 425 degrees for
15 minutes, reduce heat and continue to bake for 30 minutes.
Makes 9-inch pie.

Sour Cream Lemon Pie

1 cup sugar

3/ tablespoons cornstarch

1 tablespoon grated lemon rind

Y cup fresh lemon juice

3 egg yolks, slightly beaten

1 cup milk

s cup butter

1 cup sour cream

1 baked 9-inch pie sheli

1 cup heavy cream, whipped

Combine sugar, cornstarch, lemon rind, juice, egg yolks,
and milk in a saucepan. Cook over medium heat until thick.
Stir in butter and cool. Stir in sour cream and pour into pié
shell. Cover with whipped cream.

This column is for readers who have questions but
don’t know whom to ask for answers.

“You Ask—You Answer” Is for non-cooking ques-
tions. When areader sends in a question, it will be printed
in the paper. Readers who know the answer are asked to
respond by malling the answer, which will then be printed
in the paper.

Questions and Answers to this column should be
addressed to You Ask—You Answer, Lancaster Farming,
2&6 Box 609, Ephrata, PA 17522, Attention: Lou Ann

There’s no need to send a SASE. If we receive an an-
swerto your question, we will publish it as soon as possi-

ble. Please include
sometimes need to coni
We will not publish
request it.
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Sour Cream Peach Tart

12 to 14 peachr halves

1 cup sugar

2 eggs

1 cup sour cream

Pastry for 9-inch crust

Place peach halves tightly together in unbaked crust. Beat
egqs, add sugar and sour cream. Mix thoroughly. Pour mix-
ture over peaches and bake at 425 degrees for 15 minutes.
Reduce heat to 375 degrees and continue to bake for 35
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cups sugar

2 cups sour cream

4 tablespoon flour

1 teaspoon baking so

2 cups molasses

2 cups buttermilk

4 eggs, beaten

% teaspoon nutmeg

Mix together all ingreai
shells. Bake at 400 degreeg
for 20-25 minutes or unti i
out clean.

SEE ONE OF THESE DEALERS FOR A DEMONSTRATION:

FINCH SERVICES-
CARLYLE & CLUGSTON AG DUNKLE & "Amm\"c'
MARTIN, INC. & TURF, INC. GRIEB INC. 7178322345
Hagerstown, MO Chambersburg, PA M HoW, PA
ADAMSTOWN 2017331873 7?7-2“41& NTT283118
EQUIPMENT, INC. CARROLL'S
Adametown, PA ! DEERFIELD AG & ENFIELD
TI7434-4301 EQUIPMENT TURF CENTER 'i‘c EQUIPMENT, INC. A.B.C. GROFF, INC.
Routs 238 Watsomtown, PA Oxtord, PA New Holtand. PA
m‘: 717.538-3687 100320088 T7-3ee410t
BARTRON
SUPPLY,INC.  c\UGSTON FARM DUNKLE & ENFIELD
fhginpiogred EQUIPMENT GRIEB INC. EQUIPMENT, INC. QUTSHALL'S INC.
Needmors, PA Contre Hell, PA” Whiteford, MD RD #2 Box 74-A
T17873-2218 $14-384-1421 301-452-85282 Loysville, PA

GUTSHALL'S mcj !
Carllalo, PA
TIT20-2313

K&Ww

EQUIPMENT INC.
502 Cloments St
Moorefield, WY 2063
304-638-6003

LANDIS BROS. INC.}
Rt 283 & RLTT2
2710 M1 Joy Rd.

Manheim, PA 17545
717-453-2340

JOHN DEFRE

|

Square Bales or Round,
| You're in the best Shape
| with John Deere

* See the productivity and hay-
quality leaders, the 435 and
535 Round Balers.

* Stop 1n and look over the
complete line of completely
advanced John Deere balers.

® See squarc balers with the
hay control to produce bales
that stack like bricks

squarc baler.

GOOD DEALS...AND A GOOD DEAL MORE

* Five round baler models,
750- to 2,000-pound bales
Three 14x18-inch square
balers, one 16x18-inch
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