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Paul Davis donates much needed 
supplies to deployed military heroes during 

the holidays through Adopt A Soldier

The Paul Davis Restoration team throughout the Mid-Atlantic and 
Central Pennsylvania will be donating to Adopt A Solider, a registered 
501c3 not-for-profi t organization and specifi cally to an individual, 
deployed military personnel member for the holidays. A quantity and 
myriad of personal toiletries, non-perishable food items, clothing 
and more will be sent overseas with donations collected from the 
company’s management and staff, and vendors in the restoration 
fi rm’s Pennsylvania and New Jersey service territories. 

Adopt A Soldier supports deployed troops with correspondence and 
care packages to a single soldier for the duration of their deployment 
or donations to a unit. Since 2013, Paul Davis has supported an 
individual military troop member through care packages to the 
soldier. According to Steve Rotay, Paul Davis’ President in PA and 
NJ, the donation and program shows support for troops that greatly 
appreciate care package items to supplement supplies that may be 
provided by U.S. military units. 

With Paul Davis’ ongoing community service initiatives in many 
non-profi t categories, the restoration fi rm continues to make 

a difference for hundreds of 
individuals, families and 
children. Additionally, Steve 
Rotay has a heart for the Adopt 

A Soldier program due to his 
earlier military service. Rotay and 

his team are proud to participate 
in the Adopt A Soldier campaign to 
raise the spirits of respected military 
heroes. Paul Davis joins other 
organizations throughout the world 

that are active in the program in more 
than 170 countries, and with one 

million active volunteers who support 
troops by adopting a soldier.

Water Damage • Fire/Smoke/Soot • Mold Removal • Odor Removal • Reconstruction • Residential & Commercial • Contents Cleaning



Keep this one, folks! Our all-soup, all-recipes edition will be one you’ll turn back to time and again as 
those chilly winter nights roll in to Lancaster County. Thank you to those who shared their soup recipes. 

Look for a few more recipes in the weeks ahead.

THE MAKERS
If you follow Lemon Street Market on social 

media, you’re often treated to a tempting look
 at the homemade soup of the day. We talked 

to the chef behind the ladle. P. 24.
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THOUGHT FOR THE DAY

“Only the pure of heart can make good soup.” – Ludwig van Beethoven

Copyright 2016. Sunday is published weekly by the LNP Media Group Inc. and is included in copies of Sunday LNP delivered 
to subscribers. The content of this magazine is property of LNP Media Group Inc. and is protected by U.S. copyright and 
trademark laws. Use without written consent is strictly prohibited. To subscribe, please call 717.291.8611. Enjoy your Sunday.

PRINTED IN LANCASTER COUNTY, PENNSYLVANIA

TO ADVERTISE IN THIS PUBLICATION
Inquire about the advantages of advertising in 
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Sunday is a bonus publication for home subscribers of 
Sunday LNP. If  you already subscribe to Sunday LNP, thank you. 
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school cafeteria manager. She knows how 
to make a little go a long way. She knows 
how to get kids to eat their vegetables. And 
she knows how to please a crowd.

So she went through our readers’ 
submissions and grouped them. 
Afterward, we talked about ingredients. 
We tried to imagine the flavors. And we 
noted the trends.

The hottest soup among reader 
submissions? A deconstructed stuffed 
pepper soup. 

But to her delight, mom also spotted 
a letter from a reader asking for a recipe 
rather than giving us one. P. Miller of Leola 
wanted to know how to make my mom’s 
turkey soup. (I had mentioned it in a 
previous column.)

The result? Mom actually wrote the 
recipe down. This never happens. So thank 
you, P. Miller. I’m grateful to have a copy of 
it, too.

Enjoy this special issue made possible 
by you – our readers.

When I asked for readers to send in 
their soup recipes, I frankly didn’t 

know what to expect.
We get a lot of fan mail for Sunday 

magazine – so much so that I find I’m often 
playing catchup with correspondence. I 
should have realized that meant we’d get a 
lot of soup recipes, too. And when we did, it 
prompted an idea.

 Why not turn an expanded edition of 
Sunday on Dec. 25 into a present for LNP 
readers? A countywide recipe exchange on 
Christmas morning.

To make it happen, I turned to the 
best to give me a hand in organizing the 
submissions. I asked my mom for help.

My mother is a retired elementary 

LETTER FROM THE EDITOR

Our gift is yours 
given back

TED SICKLER, EDITOR

TERESEA’S 
GROUND TURKEY SOUP

1 pound ground turkey
1 small onion, chopped
1 tablespoon of vegetable oil
2 medium sweet potatoes, peeled 
   and cubed
3 carrots, sliced
2 celery stalks, chopped
1 quart chicken broth
1 (8-to 10-ounce) can of V8 vegetable juice
1 (10-ounce) bag of frozen lima beans
Salt and pepper to taste

1. In a large pot, sauté onions and turkey 
in oil until done.
2. Add chicken broth, sweet potatoes, 
carrots and celery. Cook until done.
3. Add lima beans and V8 juice. Salt and 
pepper to taste. Simmer for a half hour.

MY THANKS
A tip of the chef’s hat to a trio of home cooks

 who prepared soups to be photographed

 for this issue. Thanks to Lisa Hoffmann, 

Stephanie Benamor and Shawn Godack.

THE LNP LEADERSHIP TEAM: ROBERT KRASNE PUBLISHER | JOHN DERR VP, SALES | BARBARA HOUGH RODA EXECUTIVE EDITOR, LNP, 

LANCASTERONLINE | TED SICKLER CUSTOM CONTENT DIRECTOR | GEORGE WEBER AUDIENCE DEVELOPMENT DIRECTOR | 

KEITH KIRCHNER CIRCULATION DIRECTOR | CONNIE SOLON PRODUCTION MANAGER | DAVE WALSH PRODUCTION LIAISON
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THIS WEEK

SOUND START
Lancaster’s legendary 
pianist Bill Horn will ring 
in the new year at the 
Fulton Steamboat Inn 
along with a full food 
menu and drink specials.  

Lancaster. Check website 
for pricing details.

COOL SCIENCE
The North Museum of 
Nature and Science 
dedicates each day to a 
different cold weather 
science activity this 

EARLY NEW YEAR
Bring the kids to 
celebrate the start of 

waiting until midnight 
at the National Watch & 

 

PIN DOWN
Bowl your way into 

Entertainment Center 

specials and unlimited 

per group of six.

northmuseum.org

nawcc.org

rockysprings.net 

fultonsteamboatinn.com
 — Compiled by Kevin Stairiker.
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Party 
Platters &
Catering 
Services!

Party
Platters &
Catering
Services!

Hinkle’s Restaurant provides quality 
catering services to suit all of your special occasions.

261 Locust Street, Columbia • www.HinklesPharmacy.com
717-684-2888

INKLE’S
Restaurant

VACUUM & SEWING CENTER
AAA 1357 Fruitville Pike, Lancaster

397-5776 or 397-5411
www.aaavacuumandsewing.com
Mon-Fri 9:30-5:30; Sat 9:30-1:30

• Wide selection of sewing machines 
   and vacuums - try before you buy!
• Sewing machine and vacuum tune ups 
• Personalized embroidery services 
• Sewing classes
• A family owned business for 53 years

We are your Sewing 
and Vacuum Experts!

24 West King Street, Lancaster  717.435.9343   bnvied.net
hair, nail & make-up services

 



LANCASTER THAT WAS

Excerpts and summaries of news stories from the former Intelligencer Journal, Lancaster 
New Era and Sunday News that focus on the events in the county’s past that are noteworthy, 
newsworthy or just strange.

25 YEARS AGO

The Dec. 24, 1991, edition of the New 
Era reported on the hundreds of turkeys 
that were sent home with hundreds of 
people in need through the efforts of 
the Lancaster County Project for the 
Needy. Recipients lined up early in the 
30-degree weather as the turkey dinner 
grocery boxes were being assembled. 
The giveaway began at 9 a.m. and the 
line became considerably shorter within 
an hour. In the photograph above, the 
Rev. Leonard Christian of the Mission of 
Hope Church hugged a visitor at YWCA 
Lancaster, where church members 
helped give away the fixings for turkey 
dinners. (Photo from LNP Archives.)

The Dec. 25, 1966, Sunday News reported 
that a major Christmas Eve snowstorm 
had blanketed the county. A white 
Christmas, though beautiful, brought 
a host of problems including canceled 
church services and changes to travel 
plans. Snow at depths 9 to 14 inches was 
reported.

The same edition of the Sunday News 
had the story of Dale V. Simcock, a 
salesman for United Gas Improvement 
Co. in Lancaster. Each year, Simcock 
revealed his craftsman talents by 

50 YEARS AGO

NATIONAL HEADLINE

The Soviet Union dissolves

NATIONAL HEADLINE

Soviets land spaceship on lunar floor

1966 snowstorm hit on Christmas Eve

25 YEARS AGO Angels appeared all over Lancaster County, including, from left, Andrea Breneisen, her 
sister, Laurie Breneisen, and Jamie Carter, as children prepared for their roles in various Christmas plays, 
pageants and live Nativities. The trio pictured here had roles in the live Nativity scene held at Salem 
United Church of Christ in Rohrerstown. This photograph appeared in the Dec. 24, 1991, edition of the New 
Era. (Photo from LNP Archives.)

designing and building elaborate 
Christmas window displays at UGI for 
all to enjoy. For 1966, a miniature village 
stretched the entire front of the building, 
telling a Christmas story of King 
Merrily in words and three-dimensional 
pictures.

75 YEARS AGO

The Intelligencer Journal of Dec. 24, 
1941, reminded readers that in spite of 
gathering war clouds, Lancaster County 
folks were preparing for Christmas.

Also in both the New Era’s and the 
Intell’s Dec. 24 editions, it was reported 
that all yuletide mail – estimated at 
more than 75,000 pieces above 1940 
levels – would be delivered by nightfall, 
according to the postmaster.

NATIONAL HEADLINE

Christmas in most nations is subdued
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100 YEARS AGO

The Dec. 24, 1916, issue of the 
Intelligencer Journal had the story of 
farmer Henry Heft. Heft’s farm near 
Adamstown was known as the “Tramp 
Refuge.” During 1916, 595 tramps were 
given sleeping quarters in the barn as 
well as coffee, bread, potatoes and more. 

Also in that same issue was the story of 
14-year-old ice skater Sanford Kriedes, 
who jumped into the icy creek water to 
rescue 10-year-old Reba Wenger. Her 
sled had broken through the thin ice 
where many children were skating. Both 
children were fine, and Reba’s mother 
was eternally grateful.

_ Compiled by Lisa Kane, LNP archivist.

NATIONAL HEADLINE

Germany requests immediate 
peace parley

WANT TO KNOW MORE?

Full versions of these stories are available on 
microfilm at the Lancaster Public Library, 

125 N. Duke St., Lancaster.

HAVE A PHOTO?
Submit old photos and information to 

Lancaster That Was, Sunday, P.O. Box 1328, 
Lancaster, PA 17608-1328, or by email to 

Sunday@LNPnews.com.
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Basement Wet?
Shelley Basement Systems

WATERPROOFING

1-800-SHELLEY  |  Manheim 717-664-4867  |  Lititz 717-625-4867

FREE HOMEINSPECTIONS

• BEST SYSTEM
• BEST PRICE

PA
05

25
36

A Full Perimeter
Drain Tile System
when you mention this ad

$300 
OFF

Hours:
*Open Monday Dec 26th
10:00am-5:00pm
Tues-Fri  10:00am-5:00pm
Sat  10:00am-4:00pm

398 Harrisburg Avenue,
Suite 150
Lancaster, Pa 17603

HAPPY HOLIDAYS
from



A MERRY
LANCASTER COUNTY

A crowd gathered in Penn Square for the 
lighting of Lancaster’s Christmas tree 
(Dec. 7, 1991).

Christmas in downtown Lancaster (circa 1930s).

A winter scene at Wheatland, the home of President James Buchanan (Jan. 8, 1970).

Photographs from the LNP Archives of holidays gone by.

LANCASTER THAT WAS
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Santa was spotted riding a Strasburg Rail Road train (1966).

In the past, the Saturday before Thanksgiving was a big day for the former Watt & 
Shand department store in Lancaster. Hundreds of people gathered to watch Santa 
arrive on a fire truck, which then lifted him to the roof of the building.
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SOUPS TO WARM THE SOUL
FROM OUR READERS TO YOU

[Please note that all recipes appear as provided by our readers.]
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Caboche Soup



LENTIL KIELBASA SOUP
Serves 8

4 cups water
1 large can tomato juice
1½−2 cups dry lentils (rinse and drain)
1 cup beer
2 medium carrots (chopped)
1 cup chopped onions
1 large bay leaf
1 teaspoon dried thyme
½ teaspoon dried rosemary
¼ teaspoon garlic powder
¼ teaspoon pepper
2 bouillon cubes
Kielbasa, sliced
2 medium sweet potatoes, 
   peeled and cubed

1. In a large pot combine first 12 
ingredients. Bring to a boil, then simmer 
covered for 15 minutes. Stir in the 
kielbasa and sweet potatoes. 
2. Return to a boil and then reduce heat. 
Simmer covered for about 45 minutes. 
Remove bay leaf. Be sure potatoes and 
lentils are tender. 

CAROLE MIZERAS | LITITZ

“A few years ago, one of my 
sisters and her friend went to a 
Penns Landing restaurant in the 

Philadelphia area for lunch. One of the 
courses was a delicious cabbage soup. 
My sister, being a great cook, tried 
duplicating it at home. She served me 
her version, which was also enjoyable. 
She gave me her version of the recipe. 
I also tweaked it, adding the basil. I 
lived in Maryland for a number of years 
and we had workplace potluck lunches. 
They asked me to make the soup at 
one of the lunches. When mentioning 
cabbage soup, several turned up their 
noses. I made the soup but renamed 
it Caboche Soup. It was enjoyed by all 
and I was asked to make the soup on 
many future occasions.” 

DONNA SMOKER | LANCASTER

Sauté cabbage and onion in butter 
until soft but not brown. Add salt 
and pepper, and basil. Put cooked 
mixture into soup pot. 

Slice sausage into bite-sized pieces 
and sauté in pan used to sauté 
cabbage and onion. Combine 
sautéed sausage with cabbage, 
onion and spices. 

Add chicken broth until mixture is 
covered. You can adjust the chicken 
broth until it is the thickness you 
desire. Simmer until all is soft. 

Add beans and cream just before 
finished. Heat through.  

Optional: If using fresh basil, 
chiffonade leaves.

CREAMY VEGETABLE TURKEY 
OR CHICKEN SOUP
8 servings (3 quarts)

6 tablespoons butter, cubed
½ pound sliced fresh mushrooms
5 medium carrots, chopped
1 large onion, chopped
3 large celery ribs, sliced
¼ cup all-purpose flour
1 teaspoon salt
1 teaspoon dried thyme
1 teaspoon dried savory
1 teaspoon dried parsley flakes
¼ teaspoon white pepper
¼ teaspoon pepper
10 cups turkey or chicken broth
3 cups uncooked wagon wheel or other      
   large shaped pasta
1 cup cooked cubed turkey or chicken
1 cup milk

1. In a 6−quart stockpot, heat 
butter over medium-high heat. Add 
mushrooms, carrots, onions, and celery; 
cook and stir for 8-10 minutes or 
until tender. 
2. Stir in flour and seasonings until 
blended; gradually stir in broth. Bring to 
a boil. 
3. Stir in pasta. Reduce heat; uncovered 
8-10 minutes or until pasta is tender. 
4. Stir in turkey or chicken and milk. 
Heat through, but do not boil. 

JOY HEISEY | LANCASTER

COUNTRY SUPPER SOUP

2 pounds chuck, cut into pieces 
   (I use stewing beef cubes and cut 
   them smaller.)
Salt and pepper
2 tablespoons oil
2½ quarts water (or beef broth)
1 onion, chopped
1 cup sliced celery
½ cup chopped parsley
1 (10-ounce) package frozen vegetables 
   for soup
½ small head cabbage, shredded
4 to 6 medium potatoes, peeled 
   and cubed
1 (6-ounce) can tomato paste

1. Sprinkle meat with salt and pepper. 
In Dutch oven, brown meat in oil at 
medium heat. Add liquid, onion, celery, 
parsley. Bring to boil. 
2. Add vegetables and tomato paste. 
Simmer for 45 minutes longer. (“I 
simmer for longer and it’s better the next 
day warmed up.”)

HOLLY F. MELE | MOUNTVILLE

“I found this recipe from Hunt’s 
on the back of a match pack 40 
years ago. My daughter makes 

it for her family and shares it with my 
husband and me. She makes it better 
than I do.”

“This is a favorite soup that my 
family enjoys. We love soup of 
all types and usually have soup 

on the dinner menu most winter nights. 
It warms the soul! ... This was the first 
soup my family requested this fall when 
the weather turned a bit chilly in the 
evenings. Hope you enjoy this as much 
as we do!” 

CABOCHE SOUP

1 head of cabbage, chopped

1 large sweet onion

1 stick butter

1 cup heavy cream

Dried basil (optional)

Basil leaves for garnish (optional)

1 package of Hillshire Smoked  

   Sausage

College Inn Chicken Broth 

   (I use less fat, about 5 cups) 

   or homemade broth

Salt and pepper to taste

1 large can Cannelloni beans
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Sausage and 
Tortellini Soup
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SUZANNE DILLER | MOUNT JOY

“My quick go-to soup for cold 
and/or rainy days. I almost 
always have all the ingredients 

in my pantry or refrigerator.”

SAUSAGE AND 
TORTELLINI SOUP
10 servings, 1 cup each

¾ pound Italian sausage 

   without casing

3 cups thinly sliced mushrooms  

   (any of your favorites will do)

½ cup chopped onion

2 minced garlic cloves

1 (28-ounce) can diced tomatoes, 

   with liquid

5½ cups water

5 beef bouillon cubes or packets

1½ cups dark red wine

1 teaspoon dried basil leaves

1 teaspoon oregano

¼ teaspoon black pepper

1 (8-ounce) frozen package 

   three-cheese tortellini

1 cup sliced, quartered zucchini

In a large saucepan over medium 
heat, cook sausage until crumbly. 
Drain.

Add mushrooms, garlic and onions. 
Cook for 5 minutes or until onion is 
tender. 

Add tomatoes with liquid, water, 
bouillon, wine and seasonings. 
Heat to boiling. 

Reduce heat and simmer, covered 
for 15 minutes, stirring occasionally. 

Return to boiling; stir in pasta.
Cook 12 minutes.

Stir in zucchini; simmer 5 minutes. 

Let stand 5 minutes before serving. 

(Adapted from Ronzoni.com recipe.)

CREAM OF POTATO SOUP

4 stalks celery, chopped finely 
1 medium onion, chopped
8 potatoes, diced
¼ pound margarine
1/3 cup flour 
   (enough water to make paste)
1 ½ cups milk (a little more or less,      
   depending on thickness)
½ pound Velveeta cheese, 
   cut into small pieces

1. Melt margarine and sauté celery 5 
minutes in a pan. Add onions and sauté 
a few minutes longer.
2. Put potatoes in a pot with enough 
water to cover. Add sautéed celery and 
onion. Boil until potatoes are soft.
3. Add water to flour to make paste in a 
bowl. Gradually add paste to potatoes, 
stirring constantly. Add milk. Add and 
stir cheese pieces into soup.
4. Before serving, add a few pieces of 
buttered toast cut into pieces.

WILMA KLINGER | MILLERSVILLE
 
“My husband and I were both 
teachers and we looked forward 
to ‘snow days’ when, after 

shoveling, our neighbor would invite 
us over for lunch — potato soup! This 
became a tradition. We have since 
moved from that neighborhood and our 
neighbor is deceased. We still love the 
soup, especially on cold, snowy days.”

BEEF VEGETABLE SOUP

2 pounds beef, cubed
7 cups water or more if you desire it
1 large onion, chopped small
Salt and pepper to taste
2 stalks celery ribs, cut into small pieces
2 beef bouillon cubes
2 large bags frozen mixed vegetables
1 (14.5-ounce) can tomatoes
1 (11-ounce) box barley
    (Quaker Quick Barley)

1.  First, in 4-quart kettle, cook beef 
cubes. Add salt, pepper, celery and 
onion. Cook until beef cubes are almost 
soft. 
2. Then add the bouillon cubes, 
vegetables, tomatoes and barley. 
(Additional water may be added if the 
soup becomes too thick upon standing.)
Makes about 8 to 12 cups of soup.

JOANNA W. SCHREIBER | MANHEIM

CORN CHOWDER
Serves 6-8

1½ cups minced onion
5 tablespoons butter
1 teaspoon cumin
1 teaspoon thyme
1/3  cup flour
1½ cups corn
2 tablespoon parsley
3 cups chicken broth
½ cup dry white wine
2 cups half-and-half
½ teaspoon nutmeg
1 chopped green pepper
6 ounces cheddar cheese, grated 
Worcestershire to taste

1. Sauté onions and peppers in butter 
until onions are transparent. Add herbs 
and stir until fragrant. Add flour and stir. 
2. Cook for 2-3 minutes over low heat. 
Add chicken stock, wine; whisk until 
liquid thickens. Add half and half, 
nutmeg and corn.Simmer 10 minutes. 
3. Add cheese and turn off heat. Add 
parsley and Worcestershire sauce.

SHIRLEY MUSSER | LEOLA

“I received this recipe from a 
cooking class I attended about 
40 years ago. I have been making 

it ever since. It is one of my favorites.”

AUNT DEE DEE’S POTATO SOUP

6-8 golden potatoes, peeled and cubed
1 small onion, diced
2 celery stalks, diced
6-8 hard-boiled eggs, sliced
1 pint heavy cream
1 quart whole milk
½ stick butter
Salt and pepper to taste

1. Place potatoes, diced onion and celery 
into a pot. Cover with water and bring to 
a boil. Once boiling, turn down heat to 
medium and continue to cook until the 
potatoes are fork tender. Remove from 
heat and drain well.
2. Return ingredients to same pot, add 
heavy cream — (I microwave mine just to 
take the chill off, about 30 seconds) 
— add enough milk to cover the potatoes, 
then add the eggs and finish with the 
butter (just put the ½ stick on top).  
Return soup to stove and heat through.
 

“Back in the day, my aunt had 16 
children and had to use canned 
milk that she got for free. The soup 

was made on an old wood stove in her 
kitchen. One of the best soups I make to 
this day and one of the most requested.”

ROSE M. POZZA | LANCASTER
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Pumpkin and
             Black Bean Soup



LORI LONGENECKER |
CONESTOGA

“People get scared when 
they hear ‘pumpkin.’ 
Pumpkin has little flavor. 

This soup is so warming on a cold 
night and very easy!”

1 tablespoon chopped onion

1 chopped red pepper

3 cloves grated or chopped garlic 

1½ teaspoons cumin

½ teaspoon thyme

2 regular-sized cans rinsed 

   and drained black beans

1 (15-ounce) can pumpkin

1 (15-ounce) can diced tomatoes

1 (15-ounce) can broth (vegetable 

   or chicken)

½ cup water

Salt to taste

Cayenne pepper to taste

Sauté veggies till tender. Add 
spices and rest of ingredients 
to boil. Lower temperature and 
simmer for 10 minutes.

CHEESEBURGER SOUP

½ pound hamburger
¾ cup onion, chopped
¾ cup carrot, shredded
¾ cup celery, diced
4 cups potatoes, diced
3 cups chicken broth
8 ounces American cheese
1 teaspoon basil
1 tablespoon parsley
¾ teaspoon salt
¼ teaspoon pepper
4 tablespoons butter
¼ cup flour

CABBAGE BEEF SOUP

1 pound lean ground beef
½ teaspoon garlic salt
¼ teaspoon pepper
2 stalks celery, chopped
1 (16-ounce) can kidney beans
½ head of medium-sized cabbage,      
   chopped
1 (28-ounce) can tomatoes plus liquid      
   and 1 can water
4 beef cubes

1. Brown beef. Add all ingredients. Bring 
to boil. Reduce heat and simmer covered 
for 1 hour.
2. Makes 3 quarts. Can be frozen.
“I use a soup pot or larger pot.”

JOANNE PETERS | LANCASTER

CHEESY CHOWDER

1 cup chopped onion
½ cup chopped carrot
½ cup chopped celery
2 tablespoons butter
1 ½ teaspoons paprika
3 cups chicken broth
6 ounces Cooper sharp cheese, diced 
   (1 ½ cups)
6 ounces spreading cheddar cheese,      
   diced
½ cup light cream
1/3 cup flour
1 cup milk
½ teaspoon Worcestershire sauce
Salt and pepper

1. In heavy saucepan, cook onion, carrots 
and celery in butter for 5 minutes. Blend 
in paprika. Add chicken broth and bring 
to a boil. Reduce heat and simmer 
covered for 10 minutes.
2. Add cheeses and stir until melted. 
Add cream.
3. Blend flour with milk and add to 
chowder. Cook and stir until slightly 
thickened.
4. Add Worcestershire sauce and salt 
and pepper to taste.
 

DOROTHY OBERHOLTZER |
EAST PETERSBURG

 

“Working with a cleaning crew 
with Amish ladies (we clean 
churches), I’ve come across a lot 

of shared recipes. These recipes are from 
the ladies are the church cookbooks. 
This soup is one of my favorites.”

“This recipe was in the paper a 
long time ago and was served at 
Hayden Zug’s. I work at S. Clyde 

Weaver and we carry both kinds of 
cheeses. This is not a low-calorie soup, 
but it’s so good!”

PUMPKIN AND 
BLACK BEAN SOUP

1½ cups milk 
¼ cup sour cream

1. Brown hamburger. Add onions, celery 
and carrots. Cook until onions are 
translucent. Add broth, seasonings and 
potatoes. Simmer until potatoes are soft.
2. Add milk. Make paste with butter and 
flour. Add to soup to thicken.
3. Tear cheese into pieces and stir into 
soup. Simmer until cheese has melted.
4. Stir in sour cream and serve.
5. Note: You can add additional chicken 
broth to thin, if desired.

 KATHY DENLINGER | STRASBURG
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Unstuffed 
Pepper 
Soup



CAROL SULLIVAN | CONESTOGA

“If you like stuffed peppers, you 
will surely like this!”

UNSTUFFED PEPPER SOUP

1½ pounds hamburger

4 large green peppers, diced

1 large onion, diced

2 cans (14.5-ounces) beef broth

2 cans (10.75-ounces) tomato soup 

   (do not dilute)

1 can (4-ounces) mushrooms 

   chopped (optional)

2 cups cooked rice

1 can (28-ounce) crushed tomatoes

Brown burger. Drain off grease. 
Add rest of ingredients as listed, 
except rice.

Bring to boil until ingredients 
are soft. Simmer. 

Cook rice on the side till softened. 
Add to the simmering soup. Enjoy. 

POTATO SOUP

1 medium onion, chopped finely
3 stems celery, chopped finely
8 tablespoons butter
2/3  cup flour
2 quarts chicken broth, divided
6 to 7 cups diced potatoes
8 ounces cream cheese at room      
   temperature
1 cup sour cream at room temperature

1. Sauté onion in butter until lightly 
brown and soft. Cook celery in 
microwave with 2 to 3 tablespoons of 
the chicken broth until soft. Add the 
celery to the onion mixture. Stir in the 
flour until absorbed.
2. Add the remaining chicken broth, a 
little at a time to prevent lumps. Stir until 
smooth. Add the potatoes and cook 
until soft.
3. Add cream cheese and sour cream. 
Stir until well balanced.
4. Variation: Add 8 chopped hard-
boiled eggs and 3 tablespoons of fresh, 
chopped parsley prior to serving, if 
desired.

DOROTHY MOSER | LANCASTER

CRIDER SOUP

See directions.

1. Fill a 5-quart pan about ¾ full of 
chopped carrots, celery and potatoes. 
Begin cooking as you add these veggies 
in this order. Cook until tender in chicken 
broth or water. Use only a small amount 
of liquid. Soup is best if liquid has 
cooked off by the time the vegetables 
are tender. If some pieces of potatoes 
are mushy, this makes the soup thicker. 
Use 1 to 2 cans of broth for a 5-quart 
pan. You can add more broth or water if 
needed.
2. When vegetables are tender, add 
2 (16-ounce) cans creamed corn. 
(I prefer one salted and the other 
unsalted.) Simmer for 5 minutes.
3. Add grated or chunked cheddar or 
another cheese — about 8 ounces or to 
taste. Heat until melted. Serve with Club 
Crackers.
4. Variations: Diced, cooked chicken 
or turkey can be added with the corn. 
If you like thinner soup, add milk. 
Mushrooms, onions and other vegetables 
can be added.
5. Timing: A 5-quart pan of soup takes 
about an hour to prepare and cook. For 
a 2-quart pan, use 1 can creamed corn.

“This started as a Corn Cheese 
Chowder, but I like thick soup and 
quickly took out the milk. I rarely 

make this now that the kids are grown as 
I don’t seem to be able to make less than 
5 quarts and it doesn’t freeze — which is 
what I do with the other soups I make.”

“This potato soup recipe came 
from my niece, Debbie Huszagh. 
She lives in Chicago. She is a 

super cook and she belongs to a group 
of friends who meet regularly to try 
new recipes and eat. When I did my 
cookbook for Relay for Life in 2012, 
many of the books were mailed to her 
group. It’s a delicious, creamy soup. 
Certainly worth a try.”

SHELLY CRIDER | MANHEIM TOWNSHIP
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YELLOW SQUASH POTATO SOUP                            
                                       
3 yellow summer squash (2 pounds)
1 pound Yukon gold potatoes 
   (about 4-5 potatoes)
6 cups chicken broth
4 tablespoons unsalted butter
3 tablespoons dill weed (2 tablespoons 
   in soup, save 1 tablespoon for garnish)
Salt and pepper to taste

1. Wash and cut squash into pieces 
leaving on skin. Place in large soup pot.
2. Peel potatoes, cut into 1-inch diced 
pieces. Add to squash in pot.
3. Cover vegetables with chicken broth 
and bring to a boil. Cover and simmer 
until vegetables are tender for about 
20 minutes.
4. Add butter, dill and salt and pepper. 
Remove from heat. Pureé soup in 
blender a little at a time until smooth. 
Return to pot, heat through.
5. Garnish with remaining dill. Good with 
crusty bread.

CAROLYN BUKOWSKI | LANCASTER

“This was a recipe from a friend. 
I usually add more squash and 
potatoes and broth to make a 

larger batch. Freezes well!”

LENTIL SOUP (LINSENSUPPE)

2 tablespoons extra virgin olive oil  
   or light olive oil
1 medium onion
2 medium stalks celery
1 small carrot
2 tablespoons flour
6 cups water
1 cup lentils
1 medium-sized smoked pork chop
Salt and pepper
Vinegar (optional)

1. Chop all vegetables into small pieces 
and sauté in olive oil until soft. Dust 
vegetables with flour and stir. Add water 
and lentils, bring to boil, cover and turn 
down to simmer. Cook for about 40 
minutes.
2. During last 10 minutes of cooking, add 
smoked pork chop.
3. When soup is finished cooking, cut 
the pork chop into small pieces and add 
back into soup. Add salt and pepper 
to taste.
4. Optional: Add 1 tablespoon vinegar
to each serving if desired.

JANE STRASSLE | LANCASTER

“This recipe was given to me by 
my late Swiss friend, Bernadette 
Crameri. I made a few changes to 

the original.”

VEGETABLE BEEF SOUP
Prep time: 2 to 3 hours

Beef soup bone, two beef shanks 
   or beef cubes
1 cup each chopped/diced carrots,      
   celery and cabbage
1 can diced tomatoes
1 beef or vegetable bouillon cube
½ cup broken noodles
1/4 cup rice
1 package frozen mixed vegetables
Seasonings: salt, pepper, parsley flakes,      
   bay leaf

1. In 1 quart of water, cook beef and 
seasonings on low heat in large stew/
soup kettle along with carrots, celery 
and cabbage for 1 hour. Then add 
tomatoes, noodles and rice. Continue 
cooking for another 30 minutes. Add 
frozen vegetables. Bouillon may be 
added at the beginning or anytime 
during cooking. Add more water when 
needed. Stir regularly.
2. Note about beef: If using soup bone 
or shanks, remove before adding frozen 
vegetables. Place on platter or cutting 
board to cool and then cut meat from 
the bone and into bite-sized pieces. 
Return to soup for the last 30 minutes. 
Beef cubes are more convenient, but I’ve 
used all three meat cuts.
3. Always add cabbage and tomatoes 
for a really great soup. Be sure to 
remove bay leaf before serving. 
4. Variation: This can be vegetable 
soup by not adding meat and using 
vegetable bouillon. I’ve made this for the 
vegetarians in the family.
     

KATHY SCOTT 
(RECIPE FROM MOTHER, 

LUCY MILLER)

GRANDMOM’S VEGETABLE SOUP

4 pounds meaty beef shin bones
1 (12-ounce) can V8 vegetable juice
3 tablespoons vegetable oil
3 bay leaves
5 quarts water
1 (28-ounce) can crushed tomatoes
3 onions, chopped
1 pound carrots, sliced
4 large ribs of celery, sliced
1 small rutabaga, diced
2-3 potatoes, diced
1 (6-ounce) can tomato paste
½ pound green beans, washed and       
   broken in 1-inch pieces
2 teaspoons seasoned salt
2 (16-ounce) bag frozen mixed          
   vegetables
½ small head of cabbage, sliced
2-3 beef bouillon cubes
2 tablespoons sugar

1. Season beef well with salt and pepper 
and brown in oil 5 minutes per side. 
Then add liquids and bay, bring to a boil, 
cover and simmer for 2-3 hours.
2. After bones have simmered around 
3 hours, add chopped fresh vegetables 
to pot with seasonings. Bring back to 
boil, cover and simmer another hour.
3. Remove bones from pot and cool 
until you’re able to work with them. 
Remove meat and chop. Add remaining 
vegetables to pot with beef, tasting for 
seasonings. At this point I usually add 
2-3 beef bouillon cubes and the sugar.
4. Bring back to boil, cover and simmer 
an additional ½ hour until cabbage is 
cooked through. Serve with crusty bread 
and enjoy!

 
LAURI SELLERS 

“Although my husband and I 
are 20-year transplants from 
the Philadelphia environs, my 

paternal grandmother was born and 
raised on a dairy farm in Chambersburg. 
When she married my grandfather they 
moved east and most of my life they 
lived in an apartment attached to my 
family home. True to her German roots, 
my grandmother was a no-nonsense kind 
of woman, and her cooking, although 
always tasty, was comprised of no frills- 
no fuss, down-home dishes. There are 
several meals I remember fondly from 
my childhood; fried tomatoes, scrapple, 
oyster stew, apple dumplings with warm 
buttermilk, to name a few, but none as 
beloved as her vegetable soup.”
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BLIZZARD OF ’93 POTATO SOUP

6 slices bacon
1 cup chopped onion
1 cup chopped celery
3 tablespoons chopped pimento
1 clove garlic, chopped
½ cup chopped mushrooms 
   (fresh or canned)
6 medium potatoes 
   (cooked, ½-inch cubes)
1 can chicken broth or stock
1 quart milk
½ cup white wine
1½ cups grated cheddar cheese
1 teaspoon dried chopped basil 
   (or chives)
Salt and pepper to taste
Dash Bitters (my “secret” 
   soup ingredient)
4 tablespoons butter
4 tablespoons flour

1. Fry bacon until crisp; remove from 
pan and crumble and set aside. Add 4 
tablespoons butter to pan and sauté 
onion, celery, pimento, garlic, and 
mushrooms until soft. Add 
4 tablespoons flour and continue 
cooking, stirring well. Add chicken broth, 
milk and wine and cook slowly until 
thickened. Add grated cheese, then add 
cooked potatoes to this mixture. Add 
more milk, if needed. 
2. Cook until hot all the way through.  
Serve with toasted croutons. Makes 8 
servings.
 

DIANA L. ROBERTS | LANCASTER

“When I first made this soup in 
1993, I made it out of what I had 
on hand. We were snowbound for 

about three days and could not get out 
to get supplies. Luckily, I had the above 
items in my pantry and refrigerator. I’ve 
made this soup many times since 1993 
and the ingredients can vary, depending    
     on what I have on hand … 

or feel like adding!”

COCONUT CURRY SQUASH SOUP

3 tablespoons olive oil
1 large sweet onion, diced
½ large red bell pepper, diced (orange or  
   yellow works also, but not green)
1 large garlic clove, minced
1 tablespoon fresh ginger, minced
1 large or 2 small butternut squash,      
   peeled, seeded and cubed
1 large Granny Smith or other tart apple,  
   peeled, cored and diced
1 quart chicken stock
½ cup coconut oil
2 bay leaves
¾ teaspoon curry
¼ teaspoon cayenne
1 cup heavy cream or half-and-half
Salt and pepper
Cilantro (optional)
Slivered almonds (optional)

1. In a large pot, sauté onion and bell 
pepper in olive oil until soft and golden. 
Add garlic and ginger and sauté 
1 minute. Add chicken stock, squash, 
apple, bay leaves, curry, cayenne and 
coconut oil. Bring to boil, lower heat and 
simmer until squash and apples are soft.
2. Remove from heat. Pureé in pot using 
an immersion blender. Stir in cream. 
Warm soup if necessary but do not 
bring to a boil again. Salt and pepper to 
taste. Garnish with cilantro or slivered 
almonds.

DANA MEAD

ITALIAN SAUSAGE AND 
TORTELLINI SOUP

1 pound mild or hot sausage, partially      
   thawed and sliced into ¼-inch rounds
2 tablespoons vegetable oil
2 large onions, coarsely chopped
3 large cloves of garlic, minced
2 (28-ounce) cans whole tomatoes 
   with liquid
3 tablespoons tomato paste
6 cups beef bouillon or broth
1 ½ cups dry red wine
1/3 cup fresh, slivered basil or 2          
   tablespoons dried basil
2 teaspoons dried oregano
2 medium zucchini, cut in half and sliced
3 carrots, sliced
½ cup chopped, fresh parsley
1 (16-ounce) package fresh tortellini
1 (16-ounce) can garbanzo beans, drained

1. Sauté sausage rounds in vegetable 
oil in a large skillet until lightly browned 
on both sides. Remove from skillet to a 
large soup kettle with a slotted spoon. 
Sauté onions and garlic in skillet (with 
leftover oil) and remove from skillet 
with a slotted spoon to the soup kettle. 
Add rest of ingredients and cook for 30 
minutes until tortellini is tender.
2. Sprinkle with Parmesan cheese and 
serve with crusty bread.
3. Serves 10 for a meal and more as an 
appetizer.

LISA KRAMP | LANCASTER 
(ORIGINALLY BY SUE WILSON)

“This is a recipe I got from LNP 
quite a few years ago. I believe it 
was in a feature about tailgating 

recipes. Our family loves it. ... I make a 
double batch every time. ... I personally 
leave out the wine, zucchini, carrots and 
garbanzo beans.”

SOPA DE PLATANO 
(“PLANTAIN SOUP”)

2 plantains, very green and 
   grated using large holes on grater
2 tablespoons olive oil
1 cube sofrito
2 garlic cloves, minced
5 cups chicken stock
½ teaspoon salt
½ teaspoon pepper
Cilantro, chopped

1. Heat oil then add sofrito and garlic. 
Cook for 2 minutes and then add 
stock. Bring to boil. Add grated 
plantain. Reduce heat to low and 
simmer for 25 minutes, stirring 
occasionally. The plantain will 
release starch and thicken the 
soup.
2. Pureé the mixture. Serve 
with cilantro.

DAVID R. SWENSON | 
EPHRATA



ITALIAN CHILI

1. Simmer together:
2 quarts of tomato sauce (wash        
   about 15 fresh tomatoes, core and 
   whip in blender – skins and all)
1 quart of water or chicken broth
½ cup lentils
½ teaspoon salt and pepper
1 tablespoon cumin
2 tablespoons chili powder
2 tablespoons Worcestershire sauce
½ teaspoon cayenne pepper
1 teaspoon thyme
1 teaspoon oregano
1 cup salsa
2. Chop finely in food chopper 
   and add to above:
1 onion
3 garlic cloves
1 cup celery
2 tablespoons fresh basil
1 sweet pepper
2 carrots
1 small zucchini
3. Add 1 (15-ounce) can of the following 
beans and simmer for 30 minutes: black 
beans, dark red kidney beans and light 
red kidney beans.
4. Add last: 1 cup cooked ditalini pasta
5. Variation: Optional meats you can pan 
fry with olive oil and add: ground beef, 
turkey burger or loose sausage. Serve 
with grated Italian cheese and enjoy!
 

PENNY RINEER | PEQUEA

“When the cold rushes in, I love 
making soups. Your Sunday letter 
caught my eye. When eating in 

restaurants, I’ll order a soup I’ve never 
had before and try to figure out the 
ingredients. This makes for a fun day in 
my kitchen with a new recipe. … I love 
Italian dishes so I incorporated a winter 
staple of chili into a soup which is my 
favorite. So many friends and family 
members are going vegetarian now, so 
I make this soup in a big pot and let it 
simmer for a while. Then I transfer half 
of the soup to another pot (or the Crock 
Pot) and I’ll add meat to one batch so 
everyone is happy. It’s always a hit and it 
freezes well.”

SPRING VEGETABLE SOUP
(Not just for springtime)

3 tablespoons butter or margarine 
  (I use olive oil)
3 leeks, chopped
1 small onion, chopped (I use 2)
½ cup regular long grain rice (I use 1 cup  
   brown organic rice)
Salt
3 medium potatoes, thinly sliced 
   (I use 6)
1 medium carrot, thinly sliced 
   (I use 6 or 7)
12 stalks fresh or frozen asparagus 
   cut into 1-inch pieces
1 (10-ounce) bag fresh spinach, 
   chopped finely
Dash of pepper
1 cup heavy or whipping cream (½ pint)

1. In large Dutch oven over medium-low 
heat, in hot butter or margarine, cook 
leeks and onion until tender. Add rice, 
1 ½ teaspoons salt and 8 cups water. 
(I add 11 cups of water.) Cover; heat to 
boiling. Reduce heat to low; simmer 5 
minutes.
2. Add potatoes, carrot and asparagus. 
Cover and simmer for 10 minutes. 
Add spinach, 4 teaspoons salt, pepper 
and cream. Stir gently.
3. Makes 12 ½ cups or 8 servings. 
Serve with Italian bread.

DIANE FRY | LANCASTER

“Thirty years ago my father was 
diagnosed with kidney cancer. 
The only pleasant thing to him 

about his stay in the hospital was the 
soup he got to eat while there. When 
my father was able to come home I 
knew I must make soup. Because of the 
nature of his illness, I did not want meat 
in the soup. I discovered in my Good 
Housekeeping Cookbook (1973) a recipe 
which turned out to fill the bill and 
become a family favorite. I felt one of the 
ingredients in the soup was packed with 
many vitamins and nutrients that my 
father needed to build his strength, and 
that was a leek. Did it work? My father is 
now 93 years old and walks a mile with 
me every day. We still eat the soup.”

PIGGY SOUP

1 pound ground beef
3 cups chopped cabbage
1 large onion, chopped
1 (28-ounce) can diced tomatoes 
   with liquid
½ cup sugar
¼ cup cider vinegar
1 clove garlic, minced
2 cups tomato juice
2 cups beef broth
Salt and pepper to taste
2 cups cooked white rice
Hot sauce if you like it spicy

1. Brown the ground beef, making sure 
to break it up into very small pieces. 
Drain.
2. In a large pot, put the cooked beef 
and the rest of the ingredients — except 
the rice. Bring to a boil and reduce. 
Let simmer for 2-3 hours. Taste and 
adjust the seasoning. It should be sweet 
and sour. Just before serving, add the 
cooked rice and bring it to a boil.
3. Serve with rolls and butter.

LEE LAVERTY | MOUNT JOY

“It’s a version of a Jewish- and 
Polish-style stuffed cabbage that 
my mom used to make. It is great 

in the winter with a nice loaf of French 
bread.”
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INDONESIAN CURRIED 
VEGETABLE SOUP

2 tablespoons canola oil
4 garlic cloves, minced
2 medium onions, finely diced
2 teaspoons minced ginger root
2 cups (6-ounces) thinly sliced          
   mushrooms (I like shiitake)
2 teaspoons ground coriander
1 teaspoon ground cumin
1 teaspoon turmeric
1/8 teaspoon cayenne
4 cups vegetable stock
1 (14-ounce) can coconut milk
1 teaspoon salt
2 large potatoes, peeled and diced in 
   ½-inch cubes
1 ½ cups green beans, cut into 
   1-inch lengths
2-3 teaspoons lemon juice
½ cup fine egg noodles

1. Warm oil in large stockpot over 
medium heat. Add onions, garlic, ginger 
and sauté, stirring often, for 10 minutes. 
Add mushrooms and sauté 5 minutes. 
Sprinkle on the spices and cook 
2 minutes. Pour in the vegetable stock, 
coconut milk, salt, and bring to a boil.
2. Add potatoes and cook 10 minutes 
stirring occasionally. Mix in the green 
beans and noodles, and cook at a lively 
simmer for 10 minutes or until veggies 
and noodles are tender. Stir in the lemon 
juice just before serving.
3. Tips: Consider doing some chopping 
before you start cooking anything. It 
really helps things go smoothly as I 
find there’s not enough time to chop 
everything while you cook.

REBECCA DURBIN | LITITZ

“I got this recipe from my friend 
Melissa Godfrey, who got it when 
she was living with a number 

of vegan roommates somewhere on 
the West Coast. When I first tasted this 
almost 10 years ago, I’d never cooked 
with ginger (I did not even know what 
to look for in the grocery store). But the 
soup was so delicious that I had to try 
it at home. In a very real way, this soup 
was my gateway to more healthy and 
‘ethnic’ cooking (and yes, I think the two 
often go hand in hand). Also, it makes 
your whole house smell like a restaurant, 
greatly impressing anyone who stops by 
before dinner!”
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VETERAN'S BENEFITS WORKER'S COMPENSATIONSOCIAL SECURITY DISABILITY

2137 Embassy Dr. - Suite 117, Lancaster, PA 17603

www.billhayneslawoffices.com

HAS YOUR CLAIM FOR
BENEFITS BEEN DENIED?

Law Offices of 

William C. Haynes
Attorney

717.299.5453

Whether you've applied for Social Security Disability, 
Worker's Compensation or Veteran's Benefi ts, we 
can help you get the benefi ts you are entitled to!

Let our competent professionals handle your 
case and work to get you the benefi ts you deserve. 
PUT OUR EXPERIENCE TO WORK FOR YOU!

Now Practicing
Immigration Law

717 299 54533

ility,

.

Welcoming our new Physician Assistant

Schedule your appointment today! 717-517-9083

Kristin Rivera, PA-C

Hempfi eld Center 
930 Red Rose Ct •  Suite 301

Lancaster, PA 17601
www.lancasterearnoseandthroat.com

Hempfi eld Center
930 Red Rose Ct •  Suite 301

Karen A, Rizzo, MD, FACS | Kristin Rivera, PA-C | Marjorie Kessler, AuD 

Merry Christmas
Unruh Insurance Agency and Erie Insurance wish

you a safe and joyful holiday season.

&  H a p p y  N e w  Y e a r

Unruh Insurance Agency, Inc.
2350 N. Reading Rd., Denver, PA

1344 Main St., East Earl, PA
877-854-3309 • www.unruhinsurance.com

Auto • Home • Business • Life
www.erieinsurance.com
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If it’s on the shelves at Lemon Street Market in 
Lancaster, it’s local.

This means that soups and other ready-made items 
the market’s café serves are made with ingredients 
sourced from central Pennsylvania farms and produce 
stands, too.

Chef Myra Horst, who creates the fresh soup made 
available for purchase, takes pride in this mindful 
practice. “The standard of the store is that all the 
produce is either organic or certified chem-free,” 
Horst says.

“Organic,” of course, is a small word for a lengthy 
process that ensures that a farm grows and sells 
produce and provisions without the use of chemicals. 
If a producer is certified as “chem-free,” that means 

THE MAKERS

BLAYNE WATERLOO

L A N C AST E R
CO

U N

TY
Creating soups with high standards

that the farm where Lemon Street sourced those 
items is too small to be deemed organic yet still 
practices organic production.

“We know the farmer and we trust 
what they’re doing,” Horst says.

These standards extend to 
the oils and fats used in products. 
Lemon Street has a policy of not 
selling or using genetically modified 
organisms, or GMOs, for example.

Horst’s interest in local 
ingredients is a calculated, personal one.

“My mother fought cancer with dietary changes,” 
she explains. “She lived beyond her expected lifespan. 
And I saw the changes that it brought to her, and I had 

MYRA HORST



ZUPPA TOSCANA

1 pound North Mountain 

   Pastures sausage

½ teaspoon crushed red pepper

1 large diced onion

2 teaspoons garlic puree or 

   ½ teaspoon garlic powder

2 quarts chicken broth

1 pound sliced russet potatoes
1/4        bunch kale

2 cups heavy cream

1 tablespoon salt
 

Sauté sausage and crushed red 
pepper in a pot. When browned, 
add onions and garlic and sauté 15 
minutes until onions are soft. Add 
broth and bring to a boil.

Add potatoes and cook until soft 
for about 20 minutes.

Add kale and cook for one minute.

Add heavy cream and cook just 
until heated through.

 
LEMON STREET MARKET

to go there, too.”
Of course, cooking for a person’s 

well-being comes at a price. Buying local 
produce — let alone organic — can cost 
more than purchasing a standard bag of 
frozen vegetables.

“I think often the thing that’s most 
shocking for people is the price,” Horst 
says. “Then they think, ‘Well, it’s local. It 
should cost less.’ But they don’t understand 
food politics to know what it actually costs 
to organically raise an animal or some 
produce. What you pay when you’re getting 
it locally is the actual cost, not government–
subsidized.”

Horst said that the long-term benefits 
might even out your bills where your health 
is concerned.

“When you consider … I’m not paying 
a doctor, I’m fighting for the health of 
my family with my food choices. I’m also 
fighting for my community; the financial 
wealth of my community by buying local,” 
Horst says.

LEMON STREET MARKET 
241 W. Lemon St., Lancaster, 17603

717.826.0843
lemonstreetmarket.com 
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Visit our Interior Design Studio 
and Explore Two Floors of Unique
Furniture and Home Accents in our 
Renovated Lancaster City Warehouse.

241 North Prince Street   717.690.8477   FREE PARKING   Davidlyalldesign.com

We are closed Christmas Day 12/25 
& New Years Day 1/1/17 

Open Friday, Saturday & Sunday 10am-3pm
15 S 3rd Street, Columbia, PA
www.columbiamarkethouse.com



Stock pantry 
for making 

soup
 

TIPS

FOR THE DRY GOODS PANTRY

barley, lima, navy, 
lentils and green split peas

alphabets, orzo, etc.

 
FOR THE REFRIGERATOR

 
FOR THE FREEZER

 
FOR THE SPICE CABINET

ginger, 
nutmeg, oregano, cilantro, basil, bay 
leaves, etc.

 

The best homemade soups might be 
made from what you have on hand. 

With that in mind, here are some tips from 
The Christian Science Monitor for what to 
keep in the cupboards.

SOURCE: www.csmonitor.com.
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Learn More:  www.cobys.org | 800-452-6517 
Free Informational Session, January 3, 6:00 pm

Seeking and supporting foster 
and adoptive families who sense 
God’s call to care for abused and 
neglected children.

CREATE
FIND

BE
my safe place

• All types of flooring
• Start-to-finish service
• Free estimates
• Free design services
• Financing options
• Guaranteed installation
•  Backsplashes, showers,            

fireplaces, and more!

#PA062387

717-687-7906 • carpetlancasterpa.com  
60 N. Ronks Road, Ronks, PA 17572 

Old World Craftsmanship 
for Today’s Home.

          Wishing You A Very 
 Merry Christmas!



INGREDIENTS

For the NOODLES
1 cup FLOUR, plus more for the work surface
½ teaspoon KOSHER salt, plus more 
   for the cooking water
1 tablespoon unsalted BUTTER at room temperature
1 large EGG, lightly beaten
2 tablespoons whole MILK
For the POT PIE
4 quarts homemade or store-bought CHICKEN stock
1 pound to 1 ½ pounds boiling POTATOES, 
   peeled and cut into 1-inch cubes
2 CARROTS, scrubbed well, 
   then cut into 1-inch pieces
1 SHALLOT, minced
2 cloves GARLIC, minced
2 tablespoons finely chopped CELERY
About 1½ pounds cooked light and dark 
   chicken meat, cut into bite-sized pieces 
   from one (3-pound) chicken
Small pinch SAFFRON (optional)
Kosher salt
Freshly ground black PEPPER
¼ cup finely chopped flat-leaf parsley

DIRECTIONS

1. For the noodles: Use a FORK to mix the flour, salt 
and butter in a mixing BOWL. Add the egg; blend to 
form a crumbly mixture. Stir in the milk, adding more 
as needed, to form a dough that gathers into a ball; it 
will be slightly sticky. Wrap in plastic wrap and let it 
rest while you cook the pot pie INGREDIENTS.
2. For the pot pie: Heat the STOCK in a large pot 
over medium-high heat. Add the potatoes, carrots, 
shallot, garlic and celery. Cook for 10 minutes, stirring 
once or twice, then add the cooked chicken meat. 
Add the saffron, if using; reduce the heat to medium 
so the mixture is BUBBLING at the edges. Season 
lightly with salt and pepper.
3. Lightly flour a work surface. Separate the noodle 
DOUGH into thirds; work with one-third of the dough 
at a time, flouring it lightly to keep it from getting 
sticky. Use a pasta machine (per machine directions) 
or place the dough between two sheets of plastic 
wrap and use a rolling PIN to roll it out. The dough 
should be thin enough to be almost transparent.
4. Cut the dough into 1½-inch SQUARES. Drop them 
into the pot. Once the surface of the pot is covered 
with one layer of noodles, stir them in to prevent 
them from sticking together.
5. Repeat the process so all the dough is used. Taste, 
and SEASON with salt and/or pepper as needed. 
Remove from the heat; stir in the parsley.
6. Divide among individual wide, shallow bowls. 
Serve HOT. Serves 6.

LNP ARCHIVES, 2014

PUZZLES

Challenge yourself with a puzzle that nods to familiar Lancaster County people, places and traditions. 
Find 25 hidden words that can be read forward or backward in horizontal, vertical or diagonal positions. 
Today, we add a bonus to our special edition of readers’ soup recipes with a recipe for Lancaster County 
chicken pot pie. (We bet you have your own variation. In all versions, however, it’s still the original soup 
that eats like a meal.) Find only the words in ALL CAPS and GREEN as found in the recipe.

Chicken
pot pie

Answers appear on P. 29 in this issue.
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DO YOU HAIKU? Send us your best Lancaster County-inspired traditional or nontraditional haiku for possible publication. New to haiku? Traditional haiku follows a 
pattern of three lines made of 17 syllables – five in the first and third and seven in the second – and also includes a nature reference. Nontraditional haiku is still made 
of three short lines but doesn’t need to follow a syllable count and can be a bit more experimental with the subject matter. Submit three haiku via email (Sunday@
lnpnews.com) or regular mail (Sunday, P.O. Box 1328, Lancaster PA 17608-1328). Please include your full name, address and best method of contacting you. Submis-
sions will not be returned. We’ll select the best poem for publication each week.

Notes from around Lancaster County

HAIKU
(Traditional)

a cold winter rain
glances off a tin mailbox
                — invisible birds

—MIKE ANDRELCZYK

 

QUOTABLE

“I like you so much, Santa.”

“I love you, Santa, and 
al your raindeer [sic].”

“Santa rules.”

Notes left by children in Santa’s 
Record Book, a 1,500-page book 
maintained for generations and 

stored in Ephrata National Bank’s 
vault. As children waited to see 

Santa at the Ephrata Train Station 
over the years, they could sign 

their names. They’ve been doing it 
for at least 40 years.

SOURCE: LancasterOnline, Nov. 25, 2016.

NUMBERS

26 million
Number of real Christmas trees 
purchased in the United States 

in 2015.
 

$50.82
Average cost of a live tree

 in the U.S. in 2015.
 

$3 trillion
Revenue generated by U.S. retail 

industry during the holiday 
period in 2013.

 

19.2 percent
Portion of all retail sales in 2013 

represented by holiday sales.
 

768,000
Number of employees hired 

throughout the U.S. in 2013 to 
deal with the holiday retail rush.

 
SOURCE: www.statista.com

SPOTTED

CAPE MAY WARBLER

Seen feeding with a mixed flock of 
juncos and chickadees in evergreens 

near the dam at Speedwell Lake, 
Nov. 11. This bird tends to spend its 

winters in the West Indies, according 
to allaboutbirds.org.

SOURCES: birding.aba.org
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DID YOU KNOW?

The most common version of the 
Moravian star — an icon seen 

hanging or displayed 
throughout Lititz and 

other local communities 
— has 26 points.

SOURCE: LancasterOnline, 
Dec. 7, 2016.
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135 Bridge St., Columbia

bootlegantiques.net
717-684-0009

Where The Past

Mention this ad to 
receive special savings!

Grab a bite in our café 
while you shop!

Health Campus
717.544.3900 | 2108 Harrisburg Pike

Suite 100 | Lancaster, PA 17601

Willow Lakes
717.464.4333 | 222 Willow Valley Lakes Drive 

Suite 1800 | Willow Street, PA 17584

www.CampusEyeCtr.com

NOW 
ACCEPTING 
NVA VISION 

PLAN

Can you read the
small print?

SERIOUS INJURY
AUTO ACCIDENTS • WRONGFUL DEATH

WORKERS’ COMPENSATION
~ Tens-of-Millions of Dollars Recovered ~

717-394-3004  •  www.GeorgelisLaw.com
2168 Embassy Drive, Lancaster, PA 17603

Anthony M. Georgelis, Esquire       Michael A. Georgelis



CAROLS BY LAMPLIGHT
In this 1999 photograph, the Potts family — Tim and Barbara joined by their daughters 

Laura and Katie — is shown singing carols at Landis Valley Village & Farm Museum.
 

Photograph from LNP Archives.

A FINAL THOUGHT

“Christmas, my child, is love in action.” 

– Dale Evans

POSTCARD
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Liz Martin, Your Local Insurance Agent for:

Home ★ Auto ★ Life ★ Business ★ Professional
Representing over 50 different companies to give you an Insurance Choice!

Call 717-340-3380
www.martininsurance.com

We Can Help You Protect The Things
That Are Important To You

FAMILY BUSINESS

HOME AUTO



powersports.honda.com ALWAYS WEAR A HELMET, EYE PROTECTION AND PROTECTIVE CLOTHING. NEVER RIDE UNDER THE INFLUENCE OF DRUGS OR ALCOHOL, AND NEVER USE THE STREET AS A 
RACETRACK. OBEY THE LAW AND READ THE OWNER’S MANUAL THOROUGHLY. For rider training information or to locate a rider training course near you, call the Motorcycle Safety Foundation at 1-800-446-9227. 

©2016 American Honda Motor Co., Inc. (12/16)

LancasterHonda.com
2350 Dairy Rd. • 898.0100 Honda

2015 GOLD WING® VALKYRIE®

RIDE THE LEGEND

2014 CTX® 1300
THE EVOLUTION OF THE
MODERN TOURING BIKE

2014 CRF®/F LINE
TAKE ON THE TRAILS, TOGETHER

2016 GOLD WING F6B®

THE COOLEST WAY
TO GO EVERYWHERE

2017 FOURTRAX® RANCHER®

AMERICA’S GO-TO ATV

2222222222222222000
THEE EETHETHE
MODEMODE

1300 CUSTOM CRUISER®

START YOUR JOURNEY


