
114—LancasterFarming, Srturd«y,irtiy

NEWARK, DEL.- Fresh
asparagus is always a
Spring favorite. Delaware’s
fresh market asparagus
growers should be con-
tinuing fresh cuttings into
June, according to Delaware
Estenstion marketing
specialistCarlGerman.

German suggested you
watch the classified section
of the newspaper to locate
fresh cutasparagus. Thenbe
sure to call the grower to
assure yourself of a supply
before visiting the farm.

Normally, asparagus is
available for cutting in
Delaware from about the
fourth week of April to the
third week of June. This is
know as the cuttingseason.

Asparagus is a nutritious
food. It’s low in caloriesand

Tips shouldbe tightly closed.
Wien selecting stalks at a

store or roadside market,
look foreclosed, compact tips
and straight, fresh-
appearing stalks with only
an inchor so of tough, woody
base to trim off the bottom.
Don’t cut sprouts in their
firstyear of growth.

high inVitamin A, Vitamin C
• and iron, adds Extension

home economist Sue
Schaefer.

Home-grown asparagus
should be cut as soon as the
tips of the stalks reach eight
inches above die ground.

Maintain the quality and
flavor of fresh asparagus
with prompt refrigeration.
Pre-packaging spears in
perforated film bags helps

'

TIRED OF HIGH MAINTENANCE COSTS?
SIAifITCH TO YANMAR DIESEL!
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BETTER-BILT
LIQUID MANURE EQUIPMENT
"It's Bmh Better!"

AH Sizes From 800 Gal. to 4600 Gal.
Vacuum or Augermatic.

• PLANNING LAYOUTS • SALES • INSTALLATION • SERVICE

Fresh asparagus season is here
reduce water loss and
maintains freshness.

Asparagus tastes great or frozen for long-term
seasoned I'ghtly "with salt storage.For freezing be sure
and pepperor with tarragon h> heat the stalks in boiling
or sesame seed, says' water to stop the. enzyme
Schaefer. For a more action and preserve
elegant topping, try herb ’ freshness. Cool promptly,
butter orhollandaise sauce. pack, label and freeze. For

Asparagus combines well canning it’s necessary to use
with other foods-fresh in a pressurecanner. ■ „salads or cooked with For further information
creamedeggs,crab or ham. contact your county home

Asparagus cm be canned economist.
HOW 1 BdwlftTooLift 1 PteSw _

To prepare fresh
asparagus, simply bend the
stalk untilit snaps justabove
the woody (white} portion.
Wash thoroughly. Cook the
top portion in boiling water
untiltender.
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PC6OSS STAINLESS STEEL PACKER
• 60 CASE PER HOUR CAPACITY

• Electronically controlledby an instantly
replaceable printed circuit board(spare
board is supplied with packer)

• Stainless steel sprint cushion indeed
provides ample area for reserve egg-supply
toensure efficient continuous operation.

• Springs, disc orientorsand plastic cup
conveyors absorb shocksand reduce check-
ing to a minimum.

• Automatic jam switchregulates egg flow and
prevents overloading of infeed area.

• Packer and conveyor are powered by one
durable dependablegear motoreach.

• All stainless steel monoblocframe elimin-
ates rusting and reduces maintenance

”

requirements andtime. Simplicity is maxi-
mized, cleanup is minimized.

BETTER-BILT DISTRIBUTOR

SHENK'S FARM SERVICE
501 E. WOODS DRIVE LITITZ, PA. 17543 PHONE: 717-626-1151

After Business Hours - Phone: Paul Repine - 717-626-2837
or Mervin Nissley - 717-872-4565

Our Service TrucksAre Radio Dispatched 24 Hr. Service Offered

Modern Poultry

=4? Office & Warehouse (Pickup)
1907-AOlde Homestead Lane

Lancaster, Pa. 17601
717-299-0828or 717-397-5850

Supplies, Inc.


