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FLEMINGTON, N. J. - One
of the most frustrating ex*
periences a heme vegetable
gardener can have is to lose
a crop of good-sized
tomatoes because of a killing
frost. A little planning and
quick action can avert this
disappointment, saysRobert
Schutzki, of the New Jersey
Cooperative Extension
Service.

Tomatoes that are green
but fully mature can be

Grange meets

VIRGINVILLE - At a
recent meeting, the
Virginville Grange an-
nounced that Mr. and Mrs.
Keith Treichler were chosen
as the YoungMarried couple
ofthe state.

There will be a bus trip to
Flemmington on October 21,
leaving at 7:30 a.m. On
October 27, there will be a
bus trip to the Ice Follies,
leaving at6 p.m.

Tie Virginville Grange
appreciation banquet will be
held November 4 at Bern-
ville.

harvested and brought into a
protected place to ripen
before the fatal frost if a
close watch is kept on
weather forecasts.

To determine which green
tomatoes will ripen and
which will not, select a few
fruits of different sizes and
slice them crosswise. The
ones with well-developed
seedsand plenty of juice will
most likely ripen. You can be
sure they will ripen if they
have a little yellow or pink
color inside. Once you have
determined the maturity of
the fruit from the inside,
you’ll know the right size to
harvest. Fruits with small
seeds can be harvested to
makerelishes orpickles.

There are two ways you
can ripen green tomatoes or
those that are just turning
color:

The easiest method is to
place the tomatoes in a
single layer on a bench or in
shallow boxes. The fruit will
ripen very well in complete
darkless with the tem-
perature between 65 and 75
degrees.

Psychic Pain?
A psychiatrist recently

reported that half his
patients went to him
because they weren’t
married ~ while the other
half went to him because
they were 1

Large quantities of
tomatoes should be divided
into three or four groups.
The fruits that are totally
green should be isolated
from those that are just
turning color. The ones that
are turning color should be
separated from the fruits
that are mostly yellow or

Extend tonmtoseason ieyond killing frost
pink. Inspect the tomatoes
daily for spots or signs of
decay. These should be
discarded immediately.

The second method of
ripening tomatoes indoors is
to cut the stem of the plant
about six inches above the
soil line and bring the whole
vine, tomatoes and all, intoa
protected area such as a
garage, breezeway or cellar.
Tie a piece of strong twine to
the base of the stem and
bang the plant on a nail or

other supporting device with
the stem end up, making
sure the entire plant is
suspended.

If the plants are on stakes
or trellises, extra care
should be taken to cut the
ties from top to bottom and
gently lay the plant on the
ground before severing the
stem.

The “whole plant’’ method
will result in better fruit
ripening than harvesting
greentomatoes. You’ll have
a messy clean-up job to ch
after, all the fruits have
matured, but once you taste
the red-ripe flavor you’ll say
it’s worth it.

Martin
LIMESTONE

Be sure goHapphienough
The new higher powered fertilizers often require
more lime each application to mamta n a neutral
soil that tests to pH7.

MARTIN LIMESTONE, INC.
Blue Ball, Pa. 354-4125

Gap, Pa 442-4148
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MRON S. GROFF t SON
FARM & DAIRY STORE

RD3, Ephrata, PA 17522(Hinkletown)
Phone: (717)354-4631

Store Hours: 7A.M. to 9 P.M.
Closed Tues., Wed. & Sat. at5:30 P.M.

SOIL INJECTORS
AVAILABLE IN 2 or 4 SHANK MODELS

★ Injectors are mounted on the heavy duty A frame hitch of the
spreader or vacuum tank.

ir The spreader tank model features a high volume impeller pump,
PTO driven, that moves manure through the 6” valve and manifold
to the 4" hoses and through the injector tubes.

★ All this is mounted on the front where you can see what you are
doing and leaves the back mounted slinger undisturbed for
spreading on top of the ground when necessary.
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