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FEED BAG

RECIPES and HELPS

Danish Cucumbers

3 large (slim) cucumbers
1 tsp. salt

3 tbls. sugar

1/3 cup vinegar

Wash and slice unpeeled cucumbers in very thin slices, it takes a
steady hand but worth the trouble. Sprinkle cucumbers with salt and
sugar, then add vinegar. Next, press slices with back of a spoon until
the salad is juicy. Cover with lid and refrigerate. This will keep well for
weeks.

Carrot Bake

1 can Campbell’s cheese soup
1lb. package fresh carrots — cooked
1 can fried onion rings

Place cooked carrots in a baking dish, using water cooked in and
mixed with cheese soup in a separate small bowl. Pour over the
carrots. Arrange fried onion rings on top. Bake in oven 350 D.

Mixture should be hot through and bubbling. Takes about 30 — 40
minutes. 8 nice servings.

German Cole Slaw

1 medium head cabbage
1 large onion

1/2 cup sugar

Chop cabbage, and onion, mix with sugar then pack into crockery
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vessel such as cookie jar, bean pot or such. Place following
ingredients into sauce pan and boil for full two minutes.

1 cup vinegar

2 tbls. sugar

1 tsp. celery seed

1 tbls. salt

1 tsp. dry mustard

Pour hot mixture over cabbage, cover and refrigerate for 24 hours
before serving. Will keep well for several days.

Lynn’s Pound Cake

2 soft sticks butter

3 cups sugar

6 eggs

1 tbls. vanilla

1/2 tsp. lemon extract

3 cups well sifted all purpose flour
1 cup of sour cream

In good sized bowl with mixer cream 2 soft sticks butter, 3 cups sugar
until fluffy. Next, add 6 eggs one at a time, 1 tbls. vanilla, 1/2 tsp.
lemon extract. Next, add 3 cups well sifted all purpose flour
alternately with one cup of sour cream. Grease pan very well. Fill
cake pan 3/4 full. (Use tube or Bundt pan placed in cold oven, turn on
325D for 1 hour and 30 minutes.) Place rest of batter in small baking
dish. Check cake after 1 hour and 15 minutes. If you have to bake a
small one of course check it out sooner. Cool large cake for 10
minutes then remove from pan, cool and slice very thin, very good.
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Jeremiah 18:10 If it do evil in my sight, that it obey not my voice,
then I will repent of the good, wherewith | said | would benefit them.
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Phone 559-2458 Fax 559-2468
Toll Free 1-866-487-8489
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Bring this coupon in for
10% off Machine Quilting .
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We have in house financing
with rates as low as 5.99%.

e Featuring Clayton Homes %

Luv Homes of Sweetwater
Hwy 68 and 1-75 * (423) 337-5992

Hand Made In
Cleveiand Tennessee

(Across from the Cracker Barrel)
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