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Expanded protein testing is approvedcfQA/2. CaUmdan NEW YORK - A US.
Department of Agriculture
official said Tuesday that
USDA will adopt a rule May
1 which will extend per-

missive official testing for
protem to all classes of
wheat except for mixed and
unclassed.

authorized to use any FGIS-
approved protem testmg

capable of providing the
rapid and accurate results
needed.method. For export lots of

Saturday, April 19 women of the Bible will
Lancaster Co. Society 18will be presented by Mrs

meet at 1:30 p.m at the Richard Martin,
home of MildredKreider. Monday, April 21
A dramatization of Lancaster Co Society 31 will

Leland E. Bartelt, ad-
ministrator of USDA’s
Federal Gram Inspection
Service, said all official
agencies, unless exempted,
will be required to provide
official testing for protem
upon request.

wheat shipped from export
port locations, only an FGlS-
approved near-infrared
reflectance machine may be
used.

Marketing wheat on the
basis of protein content has
become increasingly im-
portant since protein content

entertam Society 22 at
7 30p.m.

Tuesday,April 22
Lancaster Co. Society 28 will

meet at 9:30 a.m at
Mellmger’s Church for a
Lancaster Walking Tour
and lunch at P.J. Mat-
thews.

Bartelt said the near-
infrared reflectance
machine is the only method
currentlv available that is

has been proven to be a
reliable indicator of wheat
quality for milling purposes,
Bartelt said.

Only official agencies
designated to provide ser-
vices at interior locations
are eligible to apply for an
exemption. To a large
degree, such exemptions
will be based on the volume
of wheat mspected by an
agency.

Junior Cooking Edition
Wednesday, April 23

Berks Co. Society 7 willmeet
at the home of Mae
Gelsmger for a program
on house plants.

Thursday, April 24

(Continued from Page C8)
TOAD-IN-THE-HOLE

1 slice bread
1-2tablespoons butter
legg

Lancaster Co. Society 26 will
meet at the home of Ruby
Esbenshade. Eileen Hershey
will present a program of
exercises.

salt andpepper“Official protem testing
will be provided strictly on a
request basis under the U.S.
Grain Standards Act,”
Bartelt said. “Wheat buyers
and sellers, both in internal
and foreign commerce, are
entirely free to choose
whether or not to use official
protem testing services.”

FGIS has been providing
official protein testing
services upon request for
hardred winter and hardred
spring wheats at export
elevators since May 1978.

“We expect requests for
the service to increase when
testing is available at all
specified service points, and
is extended to soft red
winter, durum and white
wheats,” Bartelt said.

For domestic lots of
wheat, including inbound
lots at export port locations,
official agencies will be

1 sliceCheddar or American cheese
Cut out center of bread with a 2-mch round cutter. In a

small fry pan over medium heat, melt butter. Add bread
slice and cutout and cook on one side until golden brown.
Turn bread over and break egg mto center hole. Reduce
heat and cook egg to desired doneness, 4 to 6 minutes.
Season with salt and pepper. Place cheese over the egg.
Cover and cook justuntil the cheese melts, 1 to 2 minutes.
Serve immediately.

Lancaster Co. Society 11 will
meet at Solanco Library at
1:30 p.m. for a program
presented by the Solanco
Librarian.

Friday, April 25 POPOVERS
Lancaster Co. Society 19will

attend a dinner theater at
ThreeLittle Bakers.

Saturday, April 26

3 eggs
1 cup milk
2 tablespoons butter, melted
1 cup flour
% teaspoon saltLancaster Co. Society 26 will

meet at 12:00 p.m. to
entertain Society4.

Lancaster Co. Society 5 will
meet at the home of Anna
Ruth Ebersole. Amos
Herr will speak on an
Alaskan tour.

A very hot oven creates steam inside a batter that pops
bread to magnificent heights. Preheat the oven to 425° F.
In a small mixing bowl, beat eggs at medium speed until
foamy. Blend m milk and butter. Add flour and salt. Beat
at low speed until smooth, about 3 minutes. Fill greased
popover pans or muffin tins or frounce custard cups until
half full.

Lancaster Co. Society 12 will
meet at the home of
Marian Click for a
spelling bee.

Bake 35-40 minutes until brown and firm. For a crisper
popover, prick side of each with a wooden pick and bake 3-
6 minutes longer. Remove from pans or cups im-
mediately.
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MARTIN GRAIN DRYING SYSTEMS FREECompare their unique features and advantages. Preserves grain quality, less shrinkage & stress cracks. Conserves
energy, lower operating cost, from 3c/bu. for 10 points. Both systems dry 35% moisture corn, requires no wet holding
tank or babysitting. Both systems include a G.S.I. Drying Bin, in & out ladders, roof ladder, Cor-lok floor, steel floor
supports, transition, fan & heater, ventilator cleaner, motorized spreader, unloading auger system with total enclosed
motor, and freight to our warehouse.

INFORMATION
PLEASE SEND INFORMATION &

PRICES ON THE
FOLLOWING ITEMS:
Martin Flo-Moor
Martin Low-Temp.
Storage Bins
Hopper Tanks
Transport Auger
Grain Cleaner
Bucket Elevators
Dump Pit
U Trough Auger
Chain Conveyor
Mix-Mill Feed Factory
Mix-Mill Grinder Mixer
Automatic Mill System
Pneumatic Feed
Blower

, Soybean & Corn
Roaster
Feed Tanks
Feed Auger System
Flex Augers
Methane System
Alcohol System
Others

MARTIN FLO-MOOR SYSTEM MARTIN LOW-TEMP SYSTEM

Batch With
' ow Temp. Control

A **

Stirring Equip.
Option

> f

2 STAGE CONI, or RECIRCULATING
• Drying Cap. Up to 6400 %V\J-

Bu Per Day.

Includes Martin Electronic Moisture
Control With Motor Starters.

• 15 to 48 ft diameter bins

• Drying capacity up to 12,600 bu /day
• 15to 36 ft. diameter bins

• The only system with gas heat (up to 30°) backup to prevent
spoilage

• Operating temperature adjustable 90° to 160°
• Add wet gram as fast as you harvest. Large

storage capacity for fast unloading
• Twin tapered sweep augers unload faster
• Extra heavy gear box assures trouble free

• The Martin Low-Temp Control monitors and automatically
controls the temperature and the humidity The ther-
mometer, hygrometer and monometer displayoperating con-
ditions, thus eliminates all guesswork in the easy operating
management

operation
• Automatic gram level shut-off
• Gram Cleaner removes trash for better drying

• Built-in safety controls assure trouble free operation
• It operates automatically around the clock in sunshine or

ram, heat or cold, without any babysitting or readjustments
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y 2 PRICE SALE
GRAIN BINS, FLOORS,

FANS & HEATERS
In Warranty - Slight Imperfections

Limited Quantity

WE RECEIVED TOP PA DISTRIBUTOR AWARD
FOR 1977,1978 and 1979 By GSI.

MARTIN DISTRIBUTORS, INC.
Rl, Lebanon, PA 17042

Phone 717-866-4906
or 717-866-4555

WAREHOUSE SALE
Prices Limited to Items In Stock

New Mix Mill Soybean
And CornRoaster 3,900

Used Mix Mill Soybean
And Corn Roaster *2,200

New Mix Mill Grinder Mixer *l ,848
Used 8 Ton Double Comp

(345) Feed Tank *950

I Name

I Address

j State.

j Phone.

I City


