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Follow Rule Of ‘3-Cs’ To Keep
Delicately Flavored Dairy Foods

■Flesh ciauy piotlucls, like In geneial. lemembei the
othei luscious penshables, owe (luce C’s—keep fresh dairy pro-
much of then appeal to that c iea n, cold and covered
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peak of flavoi, texluie and ap- tend to absorb odois of othei
peaiance foods unless piopeily stored

"BETTER-BILT"
LIQUID MANURE SPREADER

DISTRIBUTED AND SOLD BY

S. M. MANUFACTURING Co., Inc.
Owl Hill Road

R D. 4, Lititz, Penna Phone 717-626-8585
Call or Write For Free Demonstration

PENN JERSEY HARVESTORE
SALUTES THE DAIRYMAN

Handies
1100 tons

Handles
6SO tons

Handles
1540 tons

S N

v'f| - |

jfife
.■*3 sr*, <V& "o
* ■•
r,* ! •*

4' . 1 t
1 ' !

f|S|f
~ ||

vV'Si "

j v&r

JJ ri 1 |i
r»v* < > >

"'“’"’V sf

Why t"7-3 dirSvsrsncs?
Each of these HARVESTORE 0 feed production systems holds
the same amount of feed But in a year, a livestock feedei
can feed out thiee, five, or even seven times this amount
The difference is in the feedei himself—how much feed he
grows on his land or purchases for reconstitution

Unlike an ordinaly sdo, a HARVESTORE system processes
feed instead of just stoiing it You can fill in cutting after
cutting of eveiy foiage feed you can grow, one on top of
another, 365 days a yeai r Once you’ve staited feeding, there’s
always storage capacity at the top, because you’re continu-
ously feeding out the bottom.

How many tons will a HARVESTORE system handle on
your place? It depends on you., how much feed you can
grow or purchase—how much beef or milk you want to pro-
duce—how much profit you want to make We’d like to talk
with you about it. Just send in the coupon.

PENN JERSEY HARVESTORE
New Holland. Penna. 17557

Please send me information on the HARVESTORE system H-49A

NAME.
ADDRESS. .TOWN.
COUNTY. TATE. ZIP.
/produce □ Beef r~ Milk □ Ptrr □ Student G HARVESTORE owner
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MILK AND CREAM
Milk ,md cieam should be pio-

tecled fiom light exposuie. 100.
to prevent loss of flavor and rib-
oflavin, one of milk’s important
vitamins These two pioducts
should be icfi iterated immodi
ately at 40 F after you bring
them home from the stole or the
milkman deliveis them Retuin
them to the refrigerator right
alter eveiy use

For best flavor and freshness,
tney should be used within three
or four days Freezing isn’t re-
commended for milk or cream—

but, if you do freeze them, thaw
slowly.

CULTURED MILK ITEMS
Handling for cultured milk

pioducts buttermilk, sour
ci earn, yoguit, cottage cheese,
ci earn cheese—is the same as
that for milk and cream Refrig-
erate at 40°F and retuin to the
lefngerator quickly aftei use

For maximum flavoi enjoy-

ment, these pioducts, too, should

WE SALUTE
THE DAIRY FARMERS
OF SOUTHEASTERN PENNA.

DURING "JUNE DAIRY MONTH" FOR
PRODUCING THE GREATEST ABUN-
DANCE OF DAIRY PRODUCTS IN THE
WORLD. WE ARE PROUD OF YOUR AC-
COMPLISHMENT. WE HAVE BEEN PRIVI-
LEGED TO HAVE PLAYED A PART IN IT
BY SUPPLYING YOU THE FINEST IN
FIELD-SEEDS.

CASUPA SUPER GREEN PASTURES
WEST CHESTER, PA.

Kurt Servos Levi S. Sfoltzfus

bo used within three to four several months, wrapped in air-
days

‘

tight, moistuic-andvapor-proot
Freezing? It’s not recommend- containers or material,

cd for butteimilk. sour cieani. CHEESE
yoguit or creamed cottage

xhe keepmg pcnod for cheese
cheese, bu p am, u i ‘

vanes with the vaucty Refngei-
cottage cheese freezes fahly

,40 F tightly wrap-
satisfactorily m se‘p ped Set ve at about 100 m lempci-containers Cieam che

alui. e allowing only the amountslowly^in^thjTrefii- you need immediately to warm

gerator. up ‘

Pasteuuzed Process cheese
BUTTER foods and cheese spreads may be

To enjoy butter at its best, R at Qr below 700,F before
refugerate immediately at 40 F o peninrefrigerate
01 lower in its ongmal wrapper them jjar(j aruj semi-hard
and carton, kept closed. Only

cheeses £reeze fairly well Wrap
enough butter for two days use them tlghtly (in one pound or
should be returned to the refrig- smauer piece s for fast freezing)
erator in a covered dish between jn moi Stuie-and vapor-proof ma-
nuals tenals Thaw slowly in the re-

butter will keep several weeks fngerator Freezing is not recom-
with the proper handling—-but, mencied foi soft cheeses
remember that unsalted buttei is
nioie susceptible to change than
salted buttei

ICE CREAM
You can keep ice cream am*

If youis is a small household, ice milk in film, fiozen condition
y ou’ll be glad to know that but in the fieezei at OJF0 J F or below
tei does fieeze well at O'F for no to a month

THE WORLD’S LIGHTEST CHAIN SAW!
IT WEIGHS-ONLY A l/a POUNDS!*

HUcCOLLOCH POHHEH IVSAC-5

CENTER BALANCED
MASTER GRIP

Gives convenient,
safe hand control!!!

A GREAT BUY FOR WEEKEND WOODCUTTERS
The MAC 6 has the MUSCLE—you don’t need any!
And so lightweight you lift and maneuver it like a
hand tool—cut firewood, brush, posts, even 6-inch
trees in seconds—with less effort, without trying!

' Less Bar and Cham

LANDIS BROS., INC.
1305 Manheim Pike, Lancaster, Pa. 17601

Phone 393-3906


