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You can use pasteurized
milk directly or heat treat
your own. If using raw milk,
heat to 180 degrees
Fahrenheit for 15 minutes.
Use a double boiler or jars in
a canner. Do not heat to
boiling. Cool the milk to 100
to 115 degrees.

Use either an eight-ounce
container or commercial
culture to innoculate a quart
or buy a starterfrom a dairy
supply outlet. Use two to
three tablespoons of starter
per quart of milk. Mix well
and keep warm.

Temperatures are critical
to get proper bacterial
growth in six to ten hours.
Put jars in warm water and
place on low heat or on a
stove pilot light. Enclosed
boxes with a heat source
such as a light bulb are also
used. These units can be
bought from suppliers of
dairy equipment along with
the bacterial cultures.

When thickened, cool the
yogurt to 40 degrees,
preferably in ice water. It
should keep for up to a week
if your refrigerator is at 40
degrees or below.
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'IPS ONMAKING
IGURT AT HOME

ingredients alone cost less
than commercial yogurt, but
don’t consider your time or
the equipmentyou may have
to buy. Ifyou do, there won’t
be a saving.

your own yogurt is
jny do-it yourself

:t - the results are not
, s good. The

DELICIOUS
SWEET

CHERRIES
Are waiting foryou!!!

Large Dark andLight Cherries
alsoRed Pie Cherries

Pick Them Yourself - Pay by the pound
Bringyour Containers - We supplythe Ladders

OPENING: June 13th
Daily 7 a.m. to 7:30 p.m.

Sat. 7 a.m. to4 p.m.
CLOSED SUNDAY

CHERRY HILL ORCHARDS
Route 324 3 miles south ofLancaster

onthe New Danville Pike
R.D. 6, Lancaster, Pa. 17603

Phone 392-6022

come alive
again

P. L. ROHRER & BRO., INC.
SMOKETOWN, PA PH. 717-299-2571
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Now you can keep your pond clean and clear of algae and submerged
weeds all season with new Aquazine™ algicide.
Treat your pond with Aquazine this spring to prevent oxygen depletion
and resulting fish kills that are caused by pond-choking algae and
weeds. And, your pond will be a pleasure to swim in again.
Ask us about new Aquazine. It’s the new, better way to treat ponds.
AquazmeTM trademark ot CIBA-GEIGY

yogurt with extra protein
and solids add one-half cup
nonfat milk powder to each
quart. Water and nonfat milk
can be used inplace of whole
fluid milk. Mix according to
directions.

Add whatever fruits,
flavorings and sweeteners
you wish. Let your
preference and imagination
be your guide.

Don’t expect to make the
best yogurt the first time, or
even every time. It is both a
science and an art. Strict
sanitation, active bacteria
cultures, and carefully
controlled temperatures are
essential.

ABOUT CONDENSED
MILK

One of the earliest
convenience foods that is
still in use today is
evaporated milk. This milk
is made with fresh, fluid
whole milk. The whole milk
is first pasteurized. Then,
through a vacuum process,
over half of the water
content is removed. This
concentrated milk is next
homogenized, and vitamin D
is added. Finally the milk is
sealed in cans and sterilized
by heat.

You can use evaporated
milk undiluted, partially
diluted, or reconstituted.
Basically, this form of milk
is whole milk of double
strength. If you add one part
water to one’part evaporated
milk, you essentially have
whole milk again. You can
use a combination of dry
milk and reconstituted
evaporated milk in place of
fluid whole milk, to save
money on the milk bill. And
the milk will taste similar to
fluid whole milk. Used full
strength, evaporated milk
lends extra body and
creaminess to sauces and
desserts.
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You’ll also see sweetened
condensed milk at your
store. This is condensedmilk
that has had sugar added
before the evaporation
process. The end product is
yellowish in color and
thicker and sweeter than
evaporated milk. It has a
caramel-like flavor and is
used mainly in making
candy or other rich desserts.
Its 40 per cent sugar content
acts as a preservative and
stored under like conditions,

this product has a longer
shelf life than evaporated
milk.

Store unopened cans of
evaporated or sweetened
condensed milk in a cool
place, preferably not above
70 degrees nor below
freezing. Before opening the
can, clean the top with a
damp cloth. Once opened,
store in the original
container and keep the top
covered. Use within four or
five days.

Class I milk price
$11.40 for July

ALEXANDRIA, Va. -

Middle Atlantic Order
Market Administrator
Joseph D. Shine recently
announced a Class I milk
price of $11.40 per
hundredweightfor July 1977.
Shine saidthattne price is up
two cents from Juneand is 18
cents higher than the July
1976 fluid milk price. Order
No. 4 prices are announced
for milk testing 3.5 per cent
butterfat, f.o.b. plants
located within 55 miles of
Philadelphia, Pa., and also
within 75 miles from the
nearer of Washington, D. C,
or Baltimore, Md. There is
also a six-cent direct-
delivery differential
applicable to producer milk
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SMALLSAW.
BIGVALUE.
EASY HANDLING.

List Prie* $119.95

$17995Our Prin
Extra Chain ft Carrying Can

Half Prica
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GREATDEALER.
WES STAUFFER SMALL ENGINES

R.D. 3 Ephrata. Pa 717-733-9174
'/« mi. S ofRt. 322 on Pleasant Valley Rd

Ephrata Exit, new Rt 222

received at plants located
within 55 miles of
Philadelphia.

Shine also announced a
Class II milk price of $8.52
per hundredweight for May
1977 and a butterfat
differential of 11.6 cents.

These class prices are
based on the May 1977
Minnesota - Wisconsin
manufacturing milk price of
$8.62 per hundredweight
adjusted to a 3.5 per cent
butterfat content.

The USDA reported that
the wholesale price of Grade
A butter at Chicago for May
was $1.0071 per pound and
the nonfat dry milk price
was $.6766 per pound f.o.b.
plants in the Chicago area.


