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tiny ungreased muffin tins.
For Home Economics
Filling:
1 egg
Convenient dairy products
'/, cup brown sugar
make casual eating nutritious
1 tablespoon butter, softened
and enjoyable. You'll find these . 1 teaspoon vanilla
snacks have a lot to offer
1/8 teaspoon salt
besides quenching those hun
'A cup finely chopped pecans
gvr pains.
Beat egg; add sugar,
butter, vanilla, and salt. Mix
Fruit Snack-Kabobs
well. Fold in chopped pecans.
Banana slices
Spoon filling into tart shells.
Unpeeled pear chunks
Bake in preheated 350 degree
Unpeeled red apple chunks
oven for 20-24 minutes.
Lemon juice
We salute you. during June Dairy
Pineapple chunks
Month, for your contributions toward
Cheddar chesse, cut in Vi inch
Crunchy Deviled Eggs
bettering the life of our community and
squares
3 hard cooked eggs
our
country. We're willing to help you
Swiss cheese, cut in 'h inch
Vi teaspoon dry mustard
*with your Financial Needs.
squares
'A teaspoon instant minced
Sprinkle banana slices,
onion
pear and apple chunks with
•A teaspoon salt
lemon juice to prevent turning
</t teaspoon vinegar
dark.
Alternate fruit and
2 tablespoons sour cream
cheese on wooder skewers.
'A cup chopped .peanuts
These kabobs are pretty
Minced parsley, as desired.
speared into a large whole.
Slice eggs in half length
graefruit or a fresh pineapple.
wise: remove yolks and mash.
Ad remaining ingredients and
mix well. Heap mixture into
Basic Milk Shake
egg whites.
1 cup milk
'A cup vanilla ice cream
flavoring
Pear and Cheese Spread
whipped cream sweetened
1 can (8 oz.) Bartlett pears
Combine milk, ice cream
1 cup'creamed cottage cheese
and flavoring: beat with mixer
'A cup crumbled blue cheese
or in blender until foamy. Pour
1 tablesppon pear syrup
into chilled gtaas. Top with a
Drain pears, reserving 1
dollop of whipped cream.
tablespoon syrup. Chop. Beat
Vanilla Milk Shake: Use V.
cottage cheese with mixer until
teaspoon vanilla for flavoring.
smooth. Stir in chopped pears,
Honey Peanut Shake: Use
blue cheese and pear syrup.
1 tablespoon honey and 1
Spread mixture between 2
tablespoon
smooth
peanut
slices <A bread, for a sandwish
butter for flavoring.
or openfaced on slices or party
Banana Shakes: use % cup'
rye bread.
mashed bananas for flavoring.

",350 YEARS OLD"
( C o n t . F r o m 2)
half starved animals ate better,
the production of milk began to
increase. Around 1800. more
attention to the breeding and
feeding of dairy cattle began to
have a decided effect on milk
production. Then as time went
on. dairymen became more and
more concerned about the

Carefree Eating Begins
With Dairy Foods

The dairy farmer...
helping to make a stronger,
healthier America.
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PECAN PIE TARTS
Crust: 1 package 13 ot.l cream
cheese, softened
1 stick butter, softened
1 cup all-purpose flour
Cream together cream
cheese and butter: gradualy
add flour. Mix well. Chill • roll
into 24-1 inch baJU.
Pt«a»

A Salute To
The Dairymen
In today's wo rid, much of
the food we eat is taken for
granted.
Rarely as people
browse through grocery stores
do they stop to think of
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