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2 cups snitz with water, Soak

overnight, Cook 15 1lbs. cured

hom until soft. Add snitz & water

in which they were socked to ham,

Add 2 tablespoons brown sugar ond

cook 1 hr, longer, * % % - & :
Sift together 2 cups flour, 3% :

teaspoons beking powder, & teus- 3

poon sclt. Stir in 1 beaten egg /\() a /XQMMJZ )
& 2 tablespoons melted butter, N : 4

Add milk (4 te & cup) to make o
batter stiff enough to drop from
o. spoon, Drop batter by spoon-
fuls into boiling hom & snitz,
Cook knepp 10 to 12 min, in
tightly covered pan., Keep co-
vored until ready to serve,

SNITZ AND KNEPP for 8 == Cover )7/ /.__ 33

Sent als Sn 1955,

(Over, pleuase)



é§ﬂ§i9 UNSER PRISE SIND NIDDER
\Lﬂj< UNSER STUFFT IST GOOT.
WER KOOMT BOL WIDDER,
HUT FERS;UQD; 1M HOOT, .
DIER LEVVY LEID** Die Wuch hen mir oin
‘goot sticke hume gebacke Brot mit Schmire
kese und Lottworrick fer dic Leid es
schmert genunk sind for des lassc.
KUM REI. ' SIS FREI.
GOOK A MOHL -- Geote Prise fer Stufft es
dier Doutsch*Liig 0SS0,

SAUWER KRAUT Gresse kens 4 for 54~

Sauer kraut 2% cans 14+ ea
LOTTWARRICK 2 pund 39¢
Applebutter . 2 1bs
SCHLITRKASE Helb pund’ 1k
Cottage choese - smoasth
SNITZ Sccso ¢dder Sewerer 45¢
Snitz Sweet or seur
PONHAUS ’ pund 17¢
Scrapple
‘ POTTWURST pund 38y

Pan Pudding

LONGENECKER'S FOCD MARKET
Clays Paa ’

(aver, ploasc)
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