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ZUCCHINI SOUP

'5/4 1-1/2# sweet sausage, cook and drain

1 1 zucchini, unpeeled, seeded and cubed

2 3 or 4 green peppers S

143 c. celery

2. 4 large cans stewed fomatoes -~
{7 2 T. sugar ‘7[ /171?’
78 1/4 t. garlic powder

Rt 2t salt

L¥41/2 t. black pepper

1 smalil onion

Bring to a boii then cover and simmer 1-1/2 hours.
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CUCUMBER-DILL
PASTA SALAD

3 cups cooked pasta

1/2 cup thinly sliced carrot

1/2 cup thinly sliced celery
1 cup parboiled broccoli florets
1 green onion, thinly sliced

1/4 cup chopped onion

1/2 to 3/4 cup bottled cucumber

salad dressing
1 teaspoon dill weed
Salt and pepper to taste

Combine all ingredients in a large sal-
ad bowl. Chill until serving time.
Yield: 4-6 servings.
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2 thsp. margarine i ¢

Cam bell'; s’ N Cream of
! ﬁ‘?’&“ﬁaﬁﬁge'ess chidn Chicken & Broccoli Soup

11/2 cups broccoliflowerets  1/4 cup mikk
11/2 cups sliced mushrooms 2 tbsp. Dijon-style mustard

I

1

1

1

1

1

1

1

|

1

I

: 1. In skillet, |n_m§Q hot margarine, cook chicken
: 10 min. or until browned. Remove.

1 2. In remaining 1 tbsp. hot margarine, cook broccoli
I and mushrooms until tender and liquid is

: evaporated, stirring often.

1 3. Stirin soup, milk and mustard. Heat to boiling.

} ;ieturn chlcken to sknlle:; Cover. cook over low heat
H oh

I
I
[

r pink, stirring Hq
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TOoSTADAS

_ FLOURED 7T0oRTILLAS
 WARmMm REFRIED BeANS
_ LOOKED GROLAD BEER GR CHECKERN
_ SHREBOED LETTIXKE =
_ SHREMLETY LHEECSE
___RIceEN TOMATOES
_ SOLR, CREAM
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. FLuEEY MUSTARDL S8UcE

A PEATEN o YOLA S

| T . SUGAR

2 T, PREPARED MUsTARD
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| T. WATER

2 . SALT

[ T. RBOTIER 6 R MARGCARINVE
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(STORE IV REFRIGE RATOR, SERVE W/ WARAM
MEAT, REMOVE [FROM FRIGE 30 Mz
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PUMPKIN FIE SQUARES

CRUST: } box yellow cake mix -- take out 1 CUP for topping
2 Cup melted margarine
1 egg MiX these 3 ingredients; pat on bottom 13 x 9 pan

FILLING: 1 large (#21) can mumpkin 1/2 Cup white suger
3 eggs, beaten 243, Cup evapor{:\ted mi Tk
Cup brown sugar 3/4 Teaspoon cinnamon

1/2 ,
MIX THOROUGHLY and pour over dough mixture in pan.

TOPPING: 1 Cup cake mix 1/2 Cup chopped nuts
1 Tablespocn flour 1/2 Cup sugar
4 Cup margarine

1/
MIX ALL INGREDIENTS TOGETHER. SPRINKLE ON TOP OF

PUMPKIN PTE MIXTURE. ,
fjﬁ/ OV S,
bl SRRV BOSHE
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Frozen Chocolate

Mousse Cake PR T R
1 measuring teaspoon butter 4 eggs, separated
1 measuring tablespoon Va cup sugar
confectioner’s sugar 1 cup heavy cream,
One 3-oz. pkg. ladyfingers whipped
One 6-oz. pkg. (1 cup) Whipped cream
Nestlé Toll House semi- Chocolate shavings
sweet chocolate morsels and
3 measuring tablespoons water

Butter sides and bottom of 8-inch springform pan. Sprinkle with
confectioner's sugar; swirl pan to coat evenly. Separate lady-
fi ingers. Line side of spnngfonn pan with ladyfingers, rounded
id instpan.Crumble gladyfingers; pressintobottom
of pan. n. Combine over hot (not b0|||ngl water, Nestlé Toll House®
semi-sweet chocolate morsels and water; stir until morsels are melted
and mixture is smooth. Transfer to large bowl. Add egg yolks, one ata
time, beating well after each addition. Set aside. In small bowl, beat egg
whites until soft peaks form. Gradually add sugar, beat until stiff peaks .
form. Fold egg whites and whipped cream into chocolate mixture. Pourinto |
ladyfinger-lined pan. Freeze until firm (about 4 hours). Garnish with I
whipped cream, chocolate shavings and leaves, if desired. Makes: 10-12 l
servings. (Recipe as shown in photo above.) |




Festive
Chocolate Cake

2 packages (4 oz. each) 1 teaspoorr vanilla t
BAKER'S®GERMAN’S® 3" cups thawed BIRDS-EYE®
Sweet Chocolate COOL WH IP®Whipped

3 tablespoons water Topping ™

2 packages (3 oz. each) cream 2 baked 9-inch chocolate cake
cheese, softened .~ layers, cooled'and split

2 cups confectiapers sugar .+ into4 layers
Stir chocolate with water over low hgat until melted. Beat into cream
with mixer. Beat'in sugar and vanilla. Blend "4 with topping;
serve 1 cup for decorating and fill Tayers with remaining mixturg
Frost top and sides with chocolatefrosting. Shown decorate
with reserved topping mixture, sprinkles and cherries.
Store cake in refrigerator.
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ECLAIR CAKE

1 Box Graham Crackers 3% C.Milk
1 80z..Carton Cool Whip 2 Small Instant French Vanilla Pudding

Lightly grease the bottom of a 9 x 13 pan. Line the bottom with graham crackers.

Mix pudding and milk for two minutes at medium speed. Blend in Cool Whip.

Put 2 the mixture over the crackers. Cover the pudding with second layer of crackers.
Pour remaining mixture over crackers. Cover with the last layer of crackers.
Refrigerate two hours before frosting the cake.

FROSTING

2 packets of pre-melted unsweetened chocolate

2 tsp. vanilla 2 tsp. white Karo
3T..soft butter of margarine 1% C. powdered sugar
3T. milk

Beat until smooth. Spread over cake.

REFRIGERATE FOR 24 HOURS.
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OLD FASHIONED
GINGERBREAD

2 eggs Y2 tsp. baking powder

% cup firmly packed 2 tsp. ground ginger
brown sugar 1%2 tsp. cinnamon

% cup BRER RABBIT® Y2 tsp. ground cloves

& Light or Dark Molasses ¥ tsp. nutmeg

« % cup shortening, melted 1 cup boiling water
g 22 cups flour Sweetened whipped
~ 2 tsp. baking soda cream

Beat eggs with sugar until light and fluffy. Add molasses and short-
ening; mix well. Sift together flour, baking soda, baking powder and
spices. Add to molasses mixture; mix well. Stir in boiling water. Pour
batter in greased and floured 13 x 9-inch pan. Bake at 350°F., 30
minutes or until tests done. Cool. Serve with whipped cream.
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AutoGlass
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“Clearly The Nation’s Leader in Auto Glass Replacement”
Wheel Covers - 438 Cloverleaf Rd. - Elizabethtown, PA
PA 800-332-6727 OUT OF STATE 800-233-3112
Butler 109 E. Quarry St. 800-842-8099
Franklin 1050 Liberty St. 800-352-0191
Farrell 1253 Victor Posner Blvd. 800-433-9550
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FRESH
PEACH PIE

FRESH PEACH PIE

1 c. sugar 5 c. Peaches - peeled
(Recipe courtesy 22 T. cornstarch and sliced
Ruth Johnston, Ya t. salt (frozen peaches
The Apple Castle, % c. water can also be used)
New Wilmington, %1 T. lemon juice
R.D. 1) Prepare pastry and make undercrust for a 9-in.
crisscross pie. Combine sugar, cornstarch and salt;
PENNSYLVANIAS FINEST add water and peaches. Bring to a boil & boil for 1
min. Cool; add lemon juice. Pour into pastry-lined
pie pan. Roll, fit and seal crisscross top. Bake on
lower shelf in a hot oven (425 °F.) about 30 mins.
Note: !f peaches are very juicy, omit water. Makes

6 to 8 servings.
APPROVED MEMBER

Retail Farm Market Division, PFA
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e ' Clothespin Cookies -
L c. sifted flour L egg yodks

1 1b, oleo 1/2 pint sour cream

3 Tbsp. sugar

Cut oleo into flour and sugar mixtwe. Add egg yolks and
sour cream. Mix well and shspe into a long roll, Wrap i
waxed paper and store in refrigerator over night., Take a
small portion of the dough at a time and roll out on |
floured board or pastry cloth, about 1/8 inch thick. Cut |
into strips of an inchwide and about L4 inches long. Wrap
on round clothespins, Brush tops of cookies with egg
whites (beaten until frothy.) Bake on greased cookie shee
at 4OOP° for 8 to 10 minutes or until lightly browned. Ke

Do ve 1y REEI2KAERRE 28188 R R ReiPBo SRS - ) Tyisting

(@ use a2 teflon cookie sheet and don't grease it.)

!

& Creinx Filligg

10 Tbsp. flour 2 c, granulated sugar

2 co milk 1/2 tsp. salt

1l c. soft butter 2 tsp. vanilla

1 c. crisco L c. confectiorers i mar

Into flour gradudlly blend milk., Cook to very th 'k
paste, stirring constantly. Cool to lukewarm. Meanwhile
cream butter, crisco, salt and sugar. Add the lukewamm
paste. Beat until fluffy. Fold in vanilla and confec=-
tioners sugar. Fill cookies using a cake decorator tube.
Sprinkle tops of filled coosies with sifted confectioners
sugar,
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BUCKEYE CANDIES

1 1b. powdered sugar

‘% 1b oleo, melted

12 0z. jar creamy peanut butter
3 tbsp. parowax

'1 cup chocolate chips

Mix sugar, oleo, peanut butter together
and form buckeye size balls. Chill overnight.

Melt wax and add chocolate chips. Put toothpick
'in each ball and swirl in chocolate mix. Leave
small portion uncovered--like a Buckeye.



CANDY:
1 stick softened butter OR
margarine
1-3/4 cups (1 18-ounce jar) creamy
peanut butter
1 teaspoon vanilla
About 1 pound confectioners’ sugar

CHOCOLATE COATING:
1 package (12 ounces) semi-
sweet chocolate chips
1 tablespoon vegetable
shortening

Cream butter, peanut butter and vanilla
together adding confectioners’ sugar until
proper consistency is reached. Roll can-
dy into 1-inch balls and place on wax
paper-lined cookie sheet. Melt chips and
shortening together in top of double boiler.
Keep chocolate mixture in double boiler
over low heat while you dip each candy.

__7

\/a \

Using a toothpick, dip each ball covering eye.) Return candy to sheet to cool. Yield:
about three-fourths of candy.(Peanut but- 8 dozen buckeyes.
ter needs to show for an authentic buck-

Meet The Cook

T <GS

Bev Spain, Bellville, Ohio
Buckeye Candy

I love trying new recipes, but this one
has been a family favorite for as long
as anyone can remember!

Ohio is called the Buckeye State
for the Buckeye trees which grow
here. These peanut butter and
chocolate candies look just like the
nuts from that tree—hence the name!

I can remember my grandmother
making these as a special holiday
treat. The candies are delicious, and
best of all, they’re not too messy and
are easy to make. Besides cooking,
baking and making candy, I also enjoy
my role as an assistant 4-H leader.
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NOT A STORE COUPON
PEANUT BUTTER FUDGE

3 c. sugar One 12-0z. pkg. (2 c.)
Ya c. butter Nestlée Peanut Butter
24 ¢. Carnation® Morsels
Evaporated Milk 1 tsp. vanilla extract
One 7-oz. jar Kraft® % c. finely chopped salted
Marshmallow Creme peanuts

In heavy gauge saucepan, combine sugar, butter and
Carnation Evaporated Milk. Bring to full rolling boil over
moderate heat, stirring constantly. Boil 5 mins., stirring
constantly. Remove from heat. Add Nestlé Peanut Butter
Morsels: stir until morsels melt and mixture is smooth. Add
Kraft Marshmallow Creme and
vanilla extract; beat until well
blended. Pour into foil-lined 13"
x 9" baking pan. Sprinkle with
peanuts and press into fudge.
Chill until firm.
Makes: about 2'2 Ibs.

PEANUT BUTTER MORSELS
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