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K Doctor.
in the Kitchen”

3 by Laurance M. Hursh, M.D.
Consultant, National Dairy Council

Wonderful Cheeie
An old saying declares

“there is a cheese for every
taste and every pocket*
book.” I have to agree, for
cheese has been a favorite
food for thousands of years.
Its history goes back to even
before the time of Homer.
Caesar’s banquet tables
featured cheese and cheese
was an essential part of the
rations of the Roman ar-
mies. Annies today rely on
cheese as an important part
of their rations.

stomach. During his Journey
the combined action of the
sun’s heat and enzymes in
the stomach lining changed
the milk into cheese.

ManyVarieties
Since that time coutless

varietiesof cheesehave been
produced, ranging in texture
from soft to hard and in
flavor from mild to pungent
and sharp.

Cheese, of course, is
merely a delightful form in
which we can preserve the
energy and nutrition of milk.
It was a “natural” in ancient
times and even more in
modern times before
refrigeration. Cheese
probably has saved lives

The discovery of cheese
goes back to several
thousand years before
Christ. An Arabian traveler,
it is said, put milk into a
pouch made of a sheep’s

Farmers■ SUPPLY
215 EAST FULTON ST.

Turn East Off N. Lime St
Between Chestnut & Walnut

DELIVERIES ON REGULAR ROUTES
JUST ARRIVED

4 and 6 MIL Black Trench Silo
20ft - 24 ft. - 28ft. - 32 ft. - 40 ft. Widths

Wholesale or Retail

FALL SEEDS
Cert Arthur 71 Vernal Alfalfa
Cert. ROdcoat Wheat Iroquois Alfalfa
Cert. Abe Wheat Buffalo Alfalfa
Cert. Pennrad Barley DuPuits Alfalfa
Speitz WL 305 Alfalfa
Winter Rye Narraganset Alfalfa
Rye Grass Orchard Grass
Pasture Mix Choice Timothy

TOMATO BASKETS 5/8 BU.
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CROCHETED BOLERO
This smart looking bolero with

long sleeves is erochotmd in simple
stitches It will fit misses and small
women wearing sizes 12 to 20
Pattern No 1217 gives the mstruc
(ions

Send 504 for each dress pattern,
30< for each needlework pattern fodd
15t for each dress pattern, 104 for
each needlework pattern for mailing
and handling) to AUDREY LANE BU
REAU, MomsPlains, New Jerseyo79so

over and over again down
through the' centuries.

Cheese possesses a wide
variety of the nutrients we
need for health. After it is
digested, it releases its
nutrients to us to 1) provide
energy (calories), 2) help
build, maintain and repair
body tissues, axid 3) help
regulate body processes. All
foods contribute, each in
their own way, ot such needs.
But cheese is really quite a
basic food.
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May I remind you that
cheeae is also a very ver-
satile food?

widely In Norway, sheep’s
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lives. Enjoy the festivities.

You use it from appetizers
to dessert with many stops in
between. Itcan be used alone
or in combination with bland
foods that need sprucing up.
Like in sandwiches, or baked
dishes, or in a cream sauce
to add falvor to vegetables.
Chunks of cheese are great
in salads.

And cheese dipsare festive
and good tasting.

new AUREOMYCIN
SULMET

We Owe Europe
We owe it all to Europe

when the Crusaders brought
back the secrets of making
cheese. Europeans kept the
craft going. When the Dark
Ages occurred, Trappist
Monks in the monasteries
kept the secrets alive and
also developed many
varieties.

SOLUBLE POWDER
Drinking water treatment stops
bacterial enteritis (scours) inpigs

The conditions and
methods for making cheese
varied with locality and this
produced many varieties of
cheese. Today most of the
cheese made in the United
States is made from cow’s
milk. Goat’s milk is used

Two most effective and time tested products—
AUREOMYCIN' and SULMET - —ncwcombined in a water
soluble formulation
Palatable: Readily
accepted by swine
of all ages
Easy touse:Conven
lent drinking water
treatment

YOU CAN COUNT ON US
AGRhEQUIP. CARL L. SHIRK

R D 2. Farmersvilte. Ephrata. Pa 5 Colebrook Road. Lebanon. Pa
717-354-4271 717-274-1436

M. E. SNAVELY DEPENDABLE MOTOR CO.
455 South Cedar Street, Lititz, Pa East Mam Street. Honey Brook. Pa
717-626-8144 215-273-3131

M. S. YEARSLEY & SONS GRUMELU FARM SERVICE
110 114 East Market Street West Chester. Pa Robert Fulton Highway. Quarryville. Pa.
215-696-2990 717-716-7318

HENRY S. LAPP LANDIS BROTHERS
RDI Cams Gap, Penna 17527 1305 Manheim Pike. P 0 Box 484.
717-442-8134 Lancaster Pa 717-393-3906ERB A HENRY EQUIP., INC.

22-26 Henry Avenue New Berlmville, Pa
215-367-2169
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