Reader
Recipes

Honey Oat
Granola Bars

1/2 cup old fasioned
oats

1 cup chopped pecans

1/2 cup sliced almonds

2/3 cup shredded
coconut

1/2 cup honey

2 tablespoons butter

1 teaspoon vanilla
extract

1/4 teaspoon salt

3 tablespoons brown
sugar

1 cup puffed rice
cereal

Preheat oven to 350

F. Spread the oats,
pecans, and almonds
onto a baking sheet
lined with heavy

duty aluminum foil.
Place in the oven and
toast for 7 min. Add
coconut, mixing to
combine. Return to
oven and cook 6 min.
The coconut should be
golden. Pour mixture
into large bowl. Set
oven to 300 F. In
small saucepan over
medium heat, combine
honey, butter, vanilla,
salt, and brown sugar.
Stir until brown

sugar is completely
dissolved. Pour brown
sugar mixture over
oats. Add puffed rice
cereal. Toss to coat.
Line a 9 x 13-in. pan
with foil, then spray
with nonstick cooking
spray. Pour oat
mixture into baking
dish, spreading evenly
and slightly pressing
mixture down. Bake
for 20 min. Cool, then
remove from pan and
cut into bars. Store up
to 1 week in an airtight
container.

Chocolate Chip
Banana Cake

1/3 cup butter, room
temperature

3/4 cup white sugar

1 large egg

1 cup mashed ripe
banana

1/2 cup milk

1 1/2 cups all-purpose
flour

3/4 teaspoon baking
powder

3/4 teaspoon baking
soda

1/4 teaspoon salt

3/4 cups chocolate
chips, divided

Preheat oven to 350 F.
Spray an 8 x 8-in. pan
with nonstick spray.

In a large bowl, beat
together the butter

and sugar until light
and fluffy, about 2

min. Beat in the egg.
Add the banana and
milk and mix until
combined. In a separate
bowl, whisk together
the dry ingredients until
just combined. Stir

in 1/2 cup chocolate
chips. Scrape the
batter into the pan

and smooth the top.
Sprinkle 1/4 cup of the
chocolate chips on top.
Bake for 30-35 min.
Let cool before cutting.

She Makes Her
Own Grape Vinegar

Making grape vinegar =
seemed like a natural thing
for Rose Shelton to try.
She likes experimenting
with fruits, grapes, and
other produce grown on her
family’s 3-acre homestead
in North Dakota. And she
doesn’t like to be wasteful.

So, when she had a quart
of soft Concord grapes left
after canning juice, she used
a similar technique to make
apple cider vinegar. She
added 4 1/2 cups of water
and 1/4 cup sugar to the
mashed grapes in a half-
gallon glass jar and covered
it with a cotton cloth secured
with a rubber band.

It sat on the counter for a
couple of months before she
tasted it.

“It tasted kind of winey,”
she says. “So, I strained out
the fruit and let the liquid set
a couple more months.” She
removed the fruit because
she had experienced mold
in apple vinegar when the fruit was left in too long.

“I was rewarded with about 1 quart of very clear, dark purple grape vinegar,
quite similar in flavor to commercial red wine vinegar,” she wrote in an article
for Backwoods Home magazine.

She also saved the grape vinegar mother made during fermentation. Later,
she used it to speed up the process to about half the time with table grapes
from her freezer.

“I gained almost half a gallon of grape wine vinegar for almost no work and
the cost of 1/2 cup of sugar,” she wrote. Plus, two additional mothers formed
in the process that she put in a separate jar for future vinegar-making.

“T use the vinegar in salad dressings, mix it with balsamic vinegar, and
substitute it for rice vinegar in Asian dishes,” Shelton says.

Her success led her to make peach vinegar with peach peelings. She uses
the basic formula of 1 tablespoon of sugar per cup of water (or 1 cup of sugar
per gallon of water).

She suggests always using glass and checking the fermenting fruit for white
flecks resembling snow, indicating contamination. It won’t hurt you, but the
flavor will be off, and the vinegar won’t be good.

With very little work and sugar required, she says it’s worth experimenting
to make vinegars with all kinds of fruit.

Contact: FARM SHOW Followup, Rose Shelton (prairiekeet@hotmail.com).

“I use the vinegar in salad dressings, mix it
with balsamic vinegar, and substitute it for
rice vinegar in Asian dishes,” Shelton says.

Tool makes opening hard shell plastic packaging easier.

Useful Tool For
Opening Packages

Slitit is a handy tool for opening sealed plastic packaging, such as clamshell
packages. Its stainless-steel blade is designed to glide through plastic.

Slitit has a one-piece design with no moving parts. The ergonomic handle
provides a comfortable grip, making it easy to maneuver. It can be used left
or right-handed with a pull or push motion.

Slitit comes in a 2-pack. The colors available are red, yellow, gray, and black.
It can be purchased on the company website for $18.95 with free shipping to
U.S. addresses. It’s also available on Amazon, where it averages 3.4 out of 5
stars.

Contact: FARM SHOW Followup, Slitit (ph 585-497-1010; slitit@raeco.
us; www.slitit.com).

New
Products

For The
Farm, Ranch
Home

Outlet offers
USB charging
ports as well as
a built-in shelf
for charging
electronics.

Handy Outlet Doubles As Shelf

With its 4-ft. cord and adhesive back to secure anywhere, MagicOutlet provides
convenient access to electrical plugins and USB ports. No more reaching
behind furniture or adding a power strip that becomes a tripping hazard.

Available online, the portable plugin is UL-rated, has a 5-year warranty, and
has positive reviews. The flat, heavy-duty cord plugs into a regular plugin,
and the box sticks to wood, metal, tile, and drywall. It has a slim profile, with
a big enough shelf to hold a cell phone while being charged in one of the two
USB ports on the side.

It works with any plugin, including GFCI outlets, and provides up to 13
amps, 125 volts, and 1,625 watts.

Intended only for indoor use, MagicOutlet appears to be handy for any room
of the house. Prices start at $25 plus $5 shipping for one, down to $18 each
and no shipping for orders of four outlets. Surge protection is a $5 option.

Contact: FARM SHOW Followup, MagicOutlet (www.magicoutletshop.
com).

Containers
are made
from food-
grade
stainless

] steel and are
" microwave-
safe.

Microwave-Safe
Metal Container

You’ll like this line of stainless-steel containers that are microwave, oven,
freezer, and dishwasher safe.

The Genicook containers are made from 18/8 food-grade stainless steel.
They’re engineered to avoid conduction and are lab-tested to be safe for 10
min. of microwave heating without the lid.

The containers come with red, green, or black lids that have a silicone vent
for steaming and cooling. They’re available in round, square, and rectangular
shapes of various sizes.

Prices range from $11.99 to $21.99 plus S&H. Orders of $49 and higher
qualify for free shipping.

Contact: FARM SHOW Followup, Genicook, 10990 Petal St, Ste. 300,
Dallas, Texas 75238 (hello@genicook.com; www.genicook.com).

30 « FARM SHOW - vol. 48, no. 4 » www.farmshow.com ¢ www.bestfarmbuys.com ¢ editor@farmshow.com ¢ 1-800-834-9665



