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SHOO-FLY CAKE
4 cups flour
1 pound ofbrown sugar
1 cup margarine
2 cups boiling water
1 cup molasses
2teaspoons baking soda
Combine flour, sugar, and

margarine. Reserve 1 cup for top.
Add the rest of ingredients to
flour mixture. Mix well until bat-
ter is thin.

Put in a 9x 13-inch pan and
sprinkle with crumbs. Bake at
350° for 30-40 minutes.

This is one of the first cakes
my mother, Ruth Rutt, taught
me to make. It is a favorite to
our four boys too. We are so
thankful to have such a kind
and thoughtful mother and
grandmother. Happy Mother’s
Day.

Linda Zimmerman
Lititz

RICE PUDDING
1 cup uncooked rice
1 cup water
2'A cups milk
'A cup sugar
2tablespoons butter
In a medium saucepan com-

bine rice and water. Heat to boil-
ing. Reduce heat and simmer,
covered 8-10 minutes or until liq-
uid is absorbed. Stirring occasion-
ally (rice will not be done). Add
milk and sugar. Cook uncovered
over low heat 30-35 minutes or
until most of milk is absorbed
and rice is tender. Stirring occa-
sionally.

In a small skillet or saucepan,
heat butter over low heat until

Anne Ahlborn is the
mother of Grace Beck.
melted. Continue heating until
butter turns a delicate brown.

Pour butter over warmrice be-
fore serving. Makes 6 servings.

This is very, very, very good! It
is even good cold. This recipe can
be doubled or tripled.

My mother’s name is Cindy
Korver. She is a mother of
seven children. Five boys and
two girls. I am the second
child. My mother is very lov-
ing. She has been married to
my lovingfather, Steve Korver,
for almost 16 years. Their an-
niversary is Oct. 23. My name
is Loretta Korver. / am
12- / will be
13- on Aug. 4. We
live on a dairyfarm outside of
New Oxford.

LOU ANN GOOD
FoodAndFamily

Features Editor

Loretta Korver
New Oxford
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Send Your Favorite Dairy Recipe
For June Dairy Month Drawing

EPHRATA (Lancaster Co.) June Dairy Month is “mooving” into the calendar of events. That
means it’s time to send in your favorite recipe using dairy products for Lancaster Farming's annual
dairy recipe drawing.

B:

JuneDairy Month salutes dairy farmers everywhere for their hard work in providing milk, which
we so often take for granted.

Lancaster Farming's annual drawing reminds us of the wonderful dairy products available to
produce culinary delights.

To enter the drawing, select your favorite recipe, which must include a substantial amount of at
least one dairy product. These ingredients count as a dairy product: milk, cream, sour cream, whip-
ped cream, butter, yogurt, buttermilk, dry milk, ice cream, and all hard and soft cheeses.

Please check your ingredients carefully. Margarine and nondairy substitutes such as frozen whip-
ped topping do not qualify as dairy products. -

Dairy recipes are needed for appetizers, soups, breads, entrees, vegetables, desserts, beverages,
snacks, and salads.

Clearly print or type your recipe entry. Be sure to give accurate measurements, temperatures,
cooking and baking times, sizes of baking dishes to use, and other beneficial information. We reserve
the right to disqualify entries if these guidelinesare not followed.

With your entry, include a few paragraphs about yourself and your family. Although it is not re-
quired, a photograph ofyou and your family is preferred. We and our readers love to “see” the peo-
ple who send in the recipe.

Only one entry per family allowed. This contest is for adults who are 18 years old and older. We
require this age because children who send in recipes often inadvertently miss measurements, ingre-
dients, or parts of the instructions.

Send your recipe, photo, and accompanying information with your complete address; otherwise,
we cannot mail your prize ifyou win. We are astonished when we see how many people do not in-
clude their full address and therefore forfeit receiving a prize.

Send entries immediately. Entries must be postmarked by June 2 to be eligible for the drawing.
The state dairy princess and alternates will select the winners through arandom drawing.
Recipe entries will be printed throughout the month of June. A list of the winning names will ap-

pear in the June 28 issue ofLancaster Farming.
Send your entry to Lou Ann Good, Lancaster Farming Dairy Drawing, P.O. Box 609, 1 E. Main

St. Ephrata, PA 17522, or e-mail your entry and digital photo toLGCXJD.EPH@LNPNEWS.COM.


