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® Hot Dog

(From page 1)
Arrange frankfurters on top.
Bake 20 minutes; remove
from oven. Sprinkle cheese
over frankfurters; bake addi-
tional 3-5 minutes or until
cheese is melted., Makes 4-5
servings.

NOTE: 1 can (10V%-ounces)
condensed cream of celery
soup, undiluted may be sub-
stituted for cheese soup. Stir
additional ¥2 cup grated Am-
erican cheese into rice mix-
ture. Proceed as above,

* * *
FRANKFURTER STEW
WITH DUMPLINGS
145 pound frankfurters,
cut into 1-inch pieces
1% cups sliced onions

3 tablespoons butter or

margarine

1 cup ketchup

3 cups water

2 teaspoons Worcester-

shire Sauce

RUPTURE-EASER

T.M. Reg. U, S, Pat. Off, (A Piper Brace Truss,

g 549 i,

Pat. No.

2606551 Required
A strong, form-fitting washable support for reducible
inguinal hemia. Back lacing adjustable. Snaps up in
front. Adjustable leg strap. Soft, flat groin pad. No
steel or leather bands. Unexcelled for comfort. Also
used as after operation support. For men, women, chil-
dren. Give measure around lowest part of abdomen
and state right or left or double.

RUHL’'S DRUG STORE
Manheim, Pa.

2 teaspoons salt

Dash pepper

3 cups cubed potatoes

1 can (15% ozs.) sliced

carrots, drained

2 tablespoons minced pars-

ley

2 tablespoons flour

Ya cup cold water

2 cups packaged biscuit

mix

Saute frankfurters and on-
ions in butter in large sauce-
pan until lightly browned.
Combiie ketchup and next
4 ingredients; add to frank
furters and onions; bring to
a boil. Add potatoes, carrots
and parsley; cook, covered,
30 minutes or until vegetab-
les are tender. Combine flour
and % cup water; add to veg-
etables; simmer 5 minutes,

stirring constantly, until
thickened. Prepare dump-
lings according to package

directions. Drop dumplings
by spoonfuls onto hot stew.
Cook, uncovered, over low
heat 10 minutes. Cover, cook
additional 10 minutes. Makes
6 to 8 servings.

NOTE: 13; cups cooked,
sliced carrots may be sub-
stituted.

. * *

WIENER SALAD BOWL
WITH CARAWAY SOUR
CREAM DRESSING

4 lettuce cups

8 fresh spinach leaves,
washed and drained

1 small sweet onion, sliced
in rings

2 wieners

4 whole dill pickles
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7:30 P. M. TILL?

Shooting Match

SPONSORED BY

Milton Grove Sportsmen’s Club

FRI., NOV. 15

AT THE CLUBHOUSE

RAIN OR SHINE
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Caraway Sour Cream
dressing*

On individual plates or
salad platter, place lettuce
cups. Arrange spinach and
onion rings in the cups. Slice
wieners in coin fashion;
sprinkle over salads. Garnish
each with dill pickle “fan.”
Top with dressing.

*CARAWAY SOUP CREAM
DRESSING
1 cup dairy sour cream
2 tablespoons white vine-
gar
1 tablespoon sugar
15 teagspoon salt

LONGENECKER’S
/

APPLIANCE

SALE

1 teaspoon caraway seeds
Blend sour cream with R THE HOL'DA
vinegar, sugar, salt and cara-

way seeds. Top salads just
before serving. Makes 1 cup.
- - -

FRANK SALAD BOWL

L5 pound franks

2 cups cooked kidney

beans, drained

14 cup pickle relish

15 cup diced celery

1 teaspoon Worcestershire

sauce

2 tablespoons French dress-

ing

Cut franks in half length-
wise and then in 1% inch
pieces crosswise. Add the
kidney beans, pickle relish,
celery, Worcestershire sauce,
and French dressing. Chill
thoroughly. Serve in lettuce
cups. If a hot salad is desir-
ed place mixture in sauce-
pan and heat. Serve imme-
diately. Six servings.

DISTILLED WATER
FOR STEAM IRON

To prevent any buildup of
minerals in your steam iron,
use distilled water, reminds
Helen E. Bell, Penn State ex-
tension home management
specialist. Using distilled
water prolongs the effective
life of your iron.

TWO VEN HI-SPEED RANGE

23” MASTER OVEN

11” COMPANION OVEN
EASY SET OVEN TIMER
PUSHBUTTON CONTROLS
HI-SPEED CALROD UNITS
(CHECK OUR SPECIAL PRICE)

HIGH HEAT MAKES
CHEESE STRINGY.. i
Keep the heat low when
cooking cheese, advises Lou-
ise Hamilton, Penn State ex-
tension nutrition specialist.
High heat or cooking too
long will make cheese tough
and stringy. Cheese needs just
enough heat to melt and
blend with other ingredients.

Enjoy Holiday Entertaining With A
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GENERAL ELECTRIC\;%

MOBILE MAID DISHWASHER!
PLUG IT IN

PRICES START AT

‘139

Automatically rinse, wash, dry
and sanitize a complete sere

“Our Republican and its
press will rise or fall togeth-
er. An able disinterested,
public-spirited press, with
trained intelligence to know
right and courage to do it,
can preserve that public vir-
tue without which popular
government is a sham and a
mockery.” —Joseph Pulitzer,
1904.
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Patronize our Advertisers.
vice for 12 people. Avtomatic
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| SPECIALS for THURS. - FRL - SAT. |

detergent dispenser. Rolls on |
non-mar casters, No Installge
tion,

! KRAFT'S
CHOCOLATE
FLAVORED

MARSH- 2 5[}
MALLOWS

LEAN
CENTER

HAM

SLIGES OF '

o G-E
30" HIGH SPEED RANGE
g 23" AUTOMATIC

FANCY
SELECT

' BEEF
LIVER

LEAN,
TRIMMED

PORK
STEAK

MASTER OVEN

79c

Push button controlled Calrod
surface units give 5 exact
measured heats. 23" master

HERMAN'S
DELICIOUS

SWISS
CHEESE

69

FANCY
ROLLED

RIB
ROAST

oven with removable door
® for easy cleaning. Easy set
“ oven timer automatically
turns oven on and off. Mine
ute timer signals from 1 to
60 minutes,

i
NO PAYMENT UNTIL 1864 ON PURCHASES MADE
DURING NOVEMBER AND DECEMBER

LEAN

SHORT
RIBS

49

FRESH

OYSTERS

SELECT

-89
69

SPECIAL
USED G.E. CLOTHES DRYER $49.00
LIKE NEW 30” DELUX ELECT. RANGE $95.00
“NEW"” 30 INCH ELECTRIC RANGE $169.00

Deluxe — with illuminated control panel
Gray oven liner with interior oven light.
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OPEN MON.. TUES., SAT., 8:00 Till 6:00 —

SHAW'S MARKET

101 N. Main St. - MANHEIM ~ Phone 665-2025 |

WED., THURS., FRI, 8:00 Till 9:00




