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Tri-County Pullers
WALTON, N.Y. - More

than 4000 visitors attended
the Tri-County Tractor
Pullers scheduled event held
on May 30 at Walton, N.Y.
Thefollowing is the list ofthe
winners in each class:

5500 Farm Class

Gene Branning, Pleasant
Mount, Pa. J.D.G.

9000Farm Class
1. John Wetmore,

Honesdale, Deutz 9006; 2.
Mike Fulmer, Nazareth, Pa.
J.D.4020; 3.Don Shellie, J.D.
4000; 4. Jack Briggs,
Harpersville, N.Y. J.D.3020;
5. Don Martin, Bloomville,
N.Y., Oliver 1650.

11,000FarmClass

1. Dale Shupp,
Tunkhannock, Pa., Oliver
770; 2. Dave English,
Greenwich, N.Y., Wards; 3.
William Yerkes, Milanville,
Pa., A.C. WD 45; 4, Gene
Branning, Pleasant Mount,
Pa., J.D. G.; 5. Chuck Klim,
Sussex, N.J. Oliver 77.

1. Hilldale Farms, Walton
N.Y. J.D. 1020; 2. John
Wetmore, Honesdale, Pa.,
Deutz 9006; 3. Bud
Gladstone, Andes, N.Y. J.D.
4230; 4. Barry Ott, Bangor,
Pa., A.C. 200; 5. Jay Remer,
Bovima Center, N.Y., Oliver
1850.

7500 Farm Class
1. Gary Galley, Walton,

N.Y., Ford 5000; 2. Ralph
Walverton, Asburry, N.J.,
J.D. 40 -10; 3. Dale Shupp,
Oliver 770; i. Bruce
Goodrick, Harporsville,
N.Y., Farmall Super M; 5.

13,000 FarmClass
i. Bob Mclntosh, Hoburt,

N.Y., Oliver 2255; 2. Harold
Kelly, Hamden, N.Y.,

Pickle problems
(Continued on Pate 112) Just as the pickle research

conducted in Delaware will
benefit pickle growers
throughout the country, the
pickle market in general has
expanded through
promotional efforts. People
are eating more pickles than
they used to.

A large part of the pickle
business has always gone
into relishes, according to
Walls. But with more frozen
food products entering the
market, many national food
companies are buying pickle
relishes and sauces in
quantity and using them in
countless products.

Then, too, some of the
pickle market which was
formerly localized for
example, kosher pickles sold
better in the New York-
Philadelphia area has now
picked up on a national
scale.

applying them to the unit
needsof theplant.
“This will help us with
pickles because we can then
decide when to plant those
that will be hand-picked
which will stay in the ground
longer and those that will
be machine-picked,” Or-
zolek states. In Delaware,
about half the pickle crop is
harvested mechanically
while the rest relies on in-
tensive hand labor.

Vlasic follows the pickle
harvest from Florida to
upstate New York, starting
in April and winding up back
in Florida for their second
harvest in October.

“One of the biggest ad-
vantages a large company
has is that we are able to
operate our processing
plants year-round," says
Walls. Since it’s impossible
to process all the pickles as
they are harvested, much of
the crop is put into brine
storage and doled out to the
seven different Vlasic
processing plants
throughout the year. Thus, if
there’s a glut of pickles in
this area, the other plants
will accommodate it.

But the biggest factor in
increased pickle con-
sumption is the higher
percentage of meals now
eaten in fast food places.
“Just think,” says Walls.
“Even if we could put only
one pickle chip on every
hamburger now sold in this
country .. . that would still
be a lotof pickles.”

HAT & GAVEL
AUCTION CO.

Route 501 '—

THURSDAY EVENING, f
JUNE 16,1977

5:30 P.M.
FURNITURE & COLLECTIBLES

Walnut SecretaryDesk, China Closets, Child’s chest
of drawers, small dove tailed cedar chests, rockers,
oak chairs with upholstered seats and backs, Seth
Thomas mantle clock, Tiffany type table lamp, child’s
wicker rocker, owl andirons, metal figurine light,
Pewter, hens on nest, pressed glass, swords and lots
more.

(No coins onthis sale)
ESTATES AND ANTIQUES

WILBUR H. HOSIER
306Owl HillRoad, LitiU

Harold K. Galebach, Partner
HAT & GAVEL AUCTION CO. SELLS
ON COMMISSION-CALL 626-0254

Receiving Honrs; Monday, Noon to 9 P.M.;
Wednesday, 9 A.M. to 5P.M.; Tuesday, Pickup Day.

Positively No More GarageSaleLeftovers
Will Be Received.


