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•  Custom Beef and Pork 
Slaughtering and Processing -

Our Animal or Yours
•  Custom Meat Curing and Smoking

By
Country Foods

6032 Buttermilk Rd.
Waynesboro, PA. 17268

Phone - 717-762-8406
or 717-729-1521

Fax - 717-749-3764

Hopewell Mennonite Sharing Plan

A Faith-Based Ministry Providing

for the Entire Family or Business.

 Please call us or visit our website:
610-286-6160 - Mon., Tues., Thurs. or Fri.

www.sharingplan.com
P.O. Box 129 - Morgantown, PA - 19543
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Affordable Medical Coverage

WATERLESS 22PC SET: Wholesale price $395 LIMITED SPECIAL $295

UNIQUE FEATURES
 Precision Ground Covers thatallow for waterless and grease-less cooking!
 Nonporous T304 Stainless Steelresists corrosion and allows forgreaseless cooking!
 Use less energy with low heatcooking!
 Great for canning, freezing,steaming, and storing!
See videos and get more infor-mation including available prod-ucts atwww.discoverwaterlesscooking.com

HEAVY 7PLY T304 SURGICAL STAINLESS STEEL
THE ONLY COOKWARE SET YOU WILL EVER NEEDTO BUY! LifetimeWarranty

22 PC SET INCLUDES: 1-1/2 QT , 2-1/2 QT, 3 1/2 QT Saucepans and covers, 11Inch Skillet and Cov-
er, 7.5 QT Dutch oven w/Dome cover, 3-1/2 QT steamer strainer unit, egg poaching unit and 5 egg
cups, Cookbook with Lifetime guarantee, 5 PC stainless steel measuring cups

FOR MORE INFORMATION OR FREE CATELOGCALL OR WRITE TO:
Vapo-Seal Cookware
9718 Tilghman Road
Dayton, VA 22821
1-888-544-2390www.discoverwaterlesscooking.com

฀OR A LIMITED TIME GET A
12QT STOCKPOT OR 3PC
OIL CORE SKILLET ฀OR $189.

Money Back Guarantee!
See videos and get more

information including 
available products at

www.discoverwaterlesscooking.com

Chocolate

powder, baking soda and salt at slow 
speed.

In a separate bowl, whisk butter-
milk with vegetable oil, vanilla and 
eggs. Beat the buttermilk mixture 
into the dry mixture until just incor-
porated. Next add the hot coffee and 
beat until fully incorporated. Pour the 
batter evenly into prepared pans. Bake 
for 30-35 minutes.

Peanut butter fluff icing:
3 egg whites
3/4 cup granulated sugar
1/2 teaspoon vanilla extract
3/4 cup smooth peanut butter
1/8 teaspoon cream of tarter
1/8 teaspoon salt

3/4 cup unsalted butter
In a glass mixing bowl, combine 

cream of tartar, salt, sugar and egg 
whites. Place glass bowl over a dou-
ble boiler for five minutes.

Remove from heat. With an elec-
tric mixer, mix on high until mixture 
is cool and stiff peaks have formed. 
Continue mixing. Add butter 1 table-
spoon at a time. Add vanilla and pea-
nut butter. Mix until silky smooth.

After cake is cool, invert cake on 
flat surface, peel off parchment pa-
per and icing layers. Garnish with 
Hershey’s Special Dark chocolate and 
peanuts.

This recipe makes one 9-inch layer 
cake and can be doubled for more 
than two layers. Refrigerate cake until 
serving.
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Apple Pie

Following is Dueck’s winning 
recipe.

Apple Blueberry Pie

9-inch double pie crust:
2-1/2 cups flour
3/4 cup vegetable shortening
6 tablespoons cold water
Pie filling:
1/2 cup blueberries

6 cups sliced apples (half Stay-
man and half Macintosh)

Mix together the blueberries and 
apples.

Then, mix together:
1 cup sugar
1 teaspoons cinnamon
Pinch of salt
2 teaspoons flour
Toss with blueberries and apples. 

Put into unbaked pie shell. Dot with 
2 tablespoons butter. Cover with top 
crust and crimp edges. Bake at 400 
degrees for 1 hour.
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Angel Food

the toppings or fillings. Com-
bined, the toppings and fillings 
can camouflage the dryness and 
lack of flavoring, but I’m a stick-
ler for believing the cake should 
be able to stand alone.

Judges use a clean plastic fork 
for each cake and drink water in 
between each testing so that any 
flavor from the previous tasting 
does not taint the taste of the next 
cake slice.

I guess it was that kid in me, but 
right from the start, the one that 
caught my eye was a huge cake 
covered in a mountain of whipped 
marshmallow and toasted to per-
fection. No doubt the baker had 
used a torch or browned it in the 
oven but it looked as if it had been 
held upside down and roasted 
over a campfire to ultimate per-
fection. Miniature squares of 
graham crackers with marshmal-
low and chocolate decorated the 
outside. The novelty of a S’mores 
angel food cake intrigued me and 
when I tasted it, I was not disap-
pointed. It was moist, the texture 
and consistency perfect in my 
score book.

Then I tasted one with a lemon 
curd filling. I thought that was 
heavenly also, but how could I re-
sist the one with a raspberry fill-
ing and glaze? Oh, and that choc-
olate raspberry had to be the best. 
And, what about that lemon pop-
py seed? So, you see, each cake 
has its own enticement. That’s 
why I make copious notes about 
the texture and flavor of the cake 
alone. I may be wrong, but from 
my perspective, a few seemed as 
if they had been prepared with a 
doctored boxed mix. They tasted 
fine when sampled with the fill-
ings and toppings, but standing 

alone, they couldn’t compete with a 
made-from-scratch one.

I selected my five winning num-
bers as did each of the other judges. 
That means we ended up with 25 fi-
nalists, which each of us needed to 
taste in order to select the top five 
placings.

To be a winner, a cake must gar-
ner more than my points. When all 
the votes were tallied, I found out 
that three of those in the top five 
placings were on my original table. 
Maybe judging was really a bit tasti-
er for me than the other four judges, 
who included Brandi Pratt, cooking 
school chef; Deanna Binner, repre-
senting Penn Ag; Pat Krome, repre-
senting the Pennsylvania State Fair 
Association, and Ena Bieber, home 
economist.

After we finished judging, the 
awards were given, presented by the 
Pennsylvania Egg Quality Assur-
ance Program.

The top prize of $500 was award-
ed to a lemon poppy seed cake 
baked by Pam Foor of Everett, Pa., 
in Bedford County. She has been 
competing for five years, but this is 
the first time she placed. She said 
that because she loves lemon poppy 
seed muffins, she decided to adapt it 
to a cake. For months, she perfected 
her original recipe through trial and 
error. She said that she had three 
“mistakes” setting on her counter-
top at home that day because they 
didn’t quite suit her standards. She 
stayed up to 3 a.m. that morning 
preparing her winning entry. She 
and her husband, Tony, have three 
daughters who also enter the baking 
competitions. In fact, the Foors’ 24-
year-old daughter, Courtney Foor, 
placed third for her white chocolate 
raspberry-drizzled angel food cake. 
The daughter wasn’t present to ac-
cept the $100 prize since she needed 
to work, so her dad stood in for her. 
The mother and her three daughters 
bake their cakes in the same kitchen. 
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Her husband said, “I get tired of eat-
ing all their cakes, but our neighbors 
and coworkers love it.”

Second prize and $250 went to 
Bethany Hoffman of Beaver County 
for her banana nut version.

Remember that S’mores cake I 
raved about? That placed fourth and 
had been baked by Kelly Kastronis, 
Westmoreland County.

Fifth place went to Audra Fenter-
maker of Clarion County, for a sliv-
ered-almond square-shaped angel 
food cake.

Here is the recipe for the first-
prize cake.

Lemon Poppy Seed  
Angel Food Cake

Cake:
1-1/2 cups egg whites
2 tablespoons lemon pudding 

mix
1-1/2 teaspoons cream of tartar
2 tablespoons poppy seeds
2-1/4 cups sugar
1-1/2 cups cake flour
2 teaspoons vanilla
1 teaspoon lemon extract
Sift 3/4 cups sugar. Set aside. Beat 

egg whites until frothy. Add cream 
of tartar. Beat until stiff. Add 1-1/2 
cups sugar at low speed. Fold in 
extracts. Sift flour mixture and pud-
ding over egg whites. Gently fold in 
poppy seeds. Pour in ungreased pan. 
Bake at 350 degrees for 35-40 min-
utes. Cool in pan.

Garnish-icing:
2 cups confectioner’s sugar
2 teaspoons lemon extract
2 ounces cream cheese
1 tablespoon poppy seeds
Beat until smooth. Spread on 

cooled cake. Sprinkle with seeds. 
Garnish with sliced lemons.

Pineapple

Pineapple  
Upside-Down Cake

Syrup:
1 cup butter
1 cup brown sugar
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2 tablespoons light corn syrup
Preheat oven to 350 degrees.
Place all ingredients in small sauce 

pan. Heat until sugar is melted.
Cake:
3 eggs
1 cup vegetable oil
2 teaspoons vanilla
1/2 teaspoon salt
2 teaspoons baking powder

2 cups sugar
1 cup sour cream
2-1/2 cups flour
1/2 teaspoon baking 
soda

In a large bowl, beat 
eggs and sugar until thick 
and lemon-colored. Beat 
in oil, sour cream and va-
nilla. Combine dry ingre-
dients in bowl. Add to egg 
mixture. Mix well.

Pour syrup mixture in 
9x13-inch greased pan. 
Place 12 slices of pineap-
ple over syrup. Pour batter 
over pineapples. Bake for 
50 minutes. Remove from 
oven and let rest for 5 min-
utes. Flip over on plate. 
Decorate with maraschino 
cherries.


