" Chicken

(Continued from Page C26)

skin side up. Sprinkle the
remaining half of taco seasoning
mix over chicken. Return pan to
oven, and bake, uncovered, for
about 45 rmnutes or until liquid is
absorbed and fork can be inserted
in chicken with ease. Makes 4
servings.

SPRING CHICKEN
1 whole - broler-fryer- chicken
breast, halved
3/4 cup water, divided -
1/2 teaspoon chicken bomllon
granules

winne
1cupf{resh asparagus, cut in I-inch
pieces
1/2 cup fresh peas
1/4 cup grated carrots
1teaspoon chopped chives
1/4 cup butter
1/4 cup flour
1/4 teaspoon salt
1 cup milk
11/20z cream cheese, cubed

In deep saucepan, place chicken.
Add 1/2 cup of the water. Cover
and simmer about 1 hour or until
fork can be inserted in chicken
with ease. Cool. Separate meat
from bones. Discard bones and

skin. In medwm saucepan, place
remawmng 1/4 cup water; boutlion,
asparagus, peas, carrots and
chives. Cover and set aside.

In large saucepan, make sauce
by placing butter and melt over
medium heat. Gradually add flour
and salt. Cook, stirring, about 2
minutes or until mixture bubbles.
Stir in milk and cream cheese.
Cook, stirring confinuously, over
low heat until mixture is thick and
bubbly. Remove from heat and
cover. Cook vegetables, covered,
over low heat about 7 minutes or
until steam appears. Dramn. Add
chicken to sauce; heat to warm
chicken. Add vegetables; stir to
mx. Makes 2 servings.
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oul, divided

1 cup chopped, onion

1large clove garlic, minced

1 ean (5 0z) water chestnuts

1 can (20 oz) pineapple chunks in
own juice, juice reserved

2 tablespoons soy sauce

1teaspoon cornstarch

1 teaspoon water

1/2 large green pepper, cut m thin
slices _

In shallow dish, mix together
flour, ginger and pepper. Add
chicken, one piece at a time,
dredging to coat. In large frypan,
place 1/4 cup of the oil and heat to
medium temperature. Add chicken
and cook, turning, about 10
minutes or until brown on all sides.

cooking about 10 minutes or unti
chestnuts ‘are light brown. Pour
onion, garlic and chestnuts over
chicken in casserole.

In bowl, mix reserved pineapple
Juice and soy sauce; pour over
chicken. Place half of pineapple
chunks on chicken. Bake, un-
covered, basting occasionaily, in
350°F. oven for about 1 hour or
until fork can be inserted in
chicken with ease. On serving dish,
place chicken, pineapple and
chestnuts.

In small bowl, mix cornstarch
and water. Place casserole on
surface unit and add, stirring, the
cornstarch-water muxture., Add

CHIISI(‘:‘);‘!(':) C| m'é‘KEN Remove chicken to casserole and green pepper and cook over low

1 broiler-fryer chicken, cutinparts St 3side. Add the remaining 1 heat, stirring frequently, about 5

1/2 cup flour T tablespoon oil to frypan; add onion  minutes or until sauce boils and

4 1 teaspoon ground ginger and garlic, saute for 5 minutes. becomes thick; pour over chicken.
1/2teaspoon pepper Add water chestnuts and continue Makes 4 servings.

1/4 cup, plus 1 tablespoon cooking

Old Guard

@ NMutual Insmrance Company

Lancaster, PA 717-569-5361
“Frend of Farmers since 1896.".

307 LIQUID NITROGEN

BY THE TRAILER LOAD OR
BY THE TON

e Sprayers & spraying service
e Poly N liquid corn starter 10-34-0
¢ Premium corn starters ‘
e Bulk blends to your specifications
e Urea & Amonium Sulfate
e Spreaders & spreading service
e Limestone
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CLUB MEETING
TUESDAY, JUNE 23
7:30 p.m.

At York Co. 4-H Center
Program:

June Dairy Month |
Presentation -
7 by
Central Dairy 4-H Ciub

~

Our highest priority is to provide the
best fire and casualty insurance to farm-
ers in Pennsylvania. Our agent in your
area will gladly give you a proposal with- -
out any obligation. .

H. EUGENE KELLER

190 Poplar St., Richland, PA

RESSLER INSURANCE AGENCY - |

“"'THE RHODE AGENCY, INC .
e ;ﬁtnwf PA HYDRAULIC IRONWORKER o SALT - Water softener &
’ 4-03 Union St., _ls;lllersburg. PA “Mm' m15-24 BVMK anlmal sa lt ) .
: , F.H. KREIDER
The All New - . 2400 Dairy Rd.
: Lancaster, PA 17601
SIMPLEX MULTITHERM 717.898.0129
HOT WATER-or STEAM BOILER LBy
NOW YOU CAN FORGET ABOUT A
~ FUEL SHORTAGES WITH i
- \\\\im“*“\'ﬂmywu%
W TODAYS MOST PERFECT "’4 i
ENERGX MACHINE =

‘ Model 5075-24XL shown with optional 4”
angle shear under upper press beam

STANDARD FEATURES: FEATURING:

THIS UNIT HAS FOUR FUEL CAPABILITY WHICH
ASSURES YOU DEPENDABILITY OF SUPPLY.
THIS BOILER DOES IT ALL. -
BACKED BY OVER 40 YEARS EXPERIENCE IN
THE MANUFACTURE OF QUALITY
HEATING EQU

7|

BUY WITH
CONFIDENCE

ASME
APPROVED g
CONTROLS 3

uL :
LISTED

SALE PRICES
IN EFFECT e .
NOW! - . e

Bowman's Stove Shop, Inc.

& R.D. 3, Napierville Road  Tues., Wed., Sat. 95
Ephrata, PA 17522 . Thurs., Fri.99
Follow the signs from Closed Mondays

the light at Hinkletown p—

w 717-733-4973 visa

Financing Available

" FOR ADDITIONAL INFO. WRITE:

¢ punch 50 ton, 7z inch open end throat

» bar shear 12 and 24 inch blade length
depending on model

s tool table machined work_area for
mounting quick change component
tooling under the upper press beam

PURCHASE OF THIS MACHINE CAN GIVE YOU TAX BENEFITS:

1. 10% Investment  x Consult Your
Credit Accountant

2. Depreciation

FOR SALE:

+ TWO 314 DVORAK DEMONSTRATOR
IRON WORKERS, Act now and
Save $§. .

* F6-912 DEUTZ DIESEL, over 100 hp
at 2800 R.P.M., very good condition.

DAVID $. KING

RD2Box 2758
Myerstown, PA 17067
Rt. 897 N. of
Schaefferstown
1st Road Right
Clip This Ad

For Future
Reference

¢ High quality 14
gauge steel

¢ Solid Welded Seams
Making it Water and
Rodent Proof

e Long Taper and Large
Opening for Easier
Flow

§ » Can be installed

inside or outside
building

Most Installations Can Be Made Without Auger |
WILL DELIVER AND INSTALL ANYWHERE

MEL’S WELDING SERVICE

R 1Kennedyville, Md. 301-348-2179
If no answer 301-348-5028
Sales and Service - Grain Equipment, Bucket Elevators,
Distributors, Pipes and Accessories.




