
Chicken winners
I (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 minutes or until liquid is
absorbed and fork can be inserted
in chicken with ease. Makes 4
servings.

SPRING CHICKEN
1 whole - broiler-fryer chicken
breast, halved
3/4cup water, divided ■

1/2 teaspoon chicken bouillon
granules

Old Guard
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Lancaster. ?A 717-569-5361
"Fnend ofFarmers since 1896."

Icupfresh asparagus, cut in 1-mch
pieces
1/2cupfresh peas'
1/4cup grated carrots
1teaspoon chopped chives
1/4 cup butter
1/4cup flour
1/4teaspoon salt
leupmilk
11/2ozcreamcheese, cubed

Indeep 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

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
190Poplar St., Richland, PA

RESSLER INSURANCE AGENCY
’' -

'

Strasburg, PA

THE RHODE AGENCY, INC.
Maint Noble Sts., Kutztown, PA

- JOHN P. HELD
403 Union St.. Millersburg. PA

The All New-

SIMPLEX MULTITHERM
HOT WATER or STEAM BULER

NOW YOU CAN FORGET ABOUT
FUEL SHORTAGES WITH

most perfect

ENERGY MACHINE %
AIWOOD COAL OIL GASjJ^

THIS UNIT HAS FOUR FUEL CAPABILITY WHICH
ASSURES YOU DEPENDABILITY OFSUPPLY.

THIS BOILER DOES IT ALL.
BACKED BY OVER 40 YEARS EXPERIENCE IN

THE MANUFACTURE OF QUALITY

Bowman’s Stove Shop, Inc.
Tues., Wed., Sat. 9-5
,

Thurs., Fri. 9-9
Closed Mondays

jj^J
R.D. 3, Napierville Road

Ephrata, PA 17522
Followthe signs from

the light at Hinkletown

H 717-733-4973
Financing Available

skin. In medium saucepan, place
remaining 1/4 cup water, bouillon,
asparagus, peas, carrots and
chives. Cover and set aside.

oil, divided
1cup chopped, omon
1 large clove garlic, minced
1can (5 oz) water chestnutsIn 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 continuously, 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. Dram. Add
chicken to sauce; heat to warm
chicken. Add vegetables; stir to
mix. Makes 2servings.

1 can (20 oz) pineapple chunks in
own juice, juicereserved
2 tablespoonssoysauce
1teaspoon cornstarch
1teaspoon water
1/2 large green pepper, cut in thin
slices

COLORFUL
CHINESE CHICKEN

1 broiler-fryer chicken, cut in parts
1/2 cupflour
1teaspoon ground ginger
1/2teaspoon pepper
1/4cup, plus 1 tablespoon cooking

In shallow dish, mix together
flour, ginger and pepper. Add
chicken, one piece at a time,
dredging to coat. In large frypan,
place 1/4cup of the oil and heat to
mediumtemperature. Add chicken
and cook, turning, about 10
minutes or until brown onall sides.
Remove chicken to casserole and
set aside. Add the remaining 1
tablespoon oil tofrypan; add onion
and garlic, saute for 5 minutes.
Add water chestnuts and continue

Lancaster Farming, Saturday, June 20,1981—€115

cooking about 10 minutes or until
chestnuts are light brown. Pour
onion, garlic and chestnuts over
chicken incasserole.

In bowl, mix reserved pineapple
juice and soy sauce; pour over
chicken. Place half of pineapple
chunks on chicken. Bake, un-
covered, basting occasionally, in
350*F. oven for about 1 hour or
until fork can be inserted in
chicken withease. 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 mixture. Add
green pepper and cook over low
heat, stirring frequently, about 5
minutes or until sauce boils and
becomes thick; pour over chicken.
Makes 4 servings.

30% LIQUID NITROGEN
BY THE TRAILER LOAD OR

BY THE TON
• Sprayers & spraying service
• Poly N liquid corn starter 10-34-0
• Premium corn starters
• Bulk blends to your specifications
• Urea & Amonium Sulfate
• Spreaders & spreading service
• Limestone
• SALT - Water softener &

animal salt

F.H. KREIDER
.2400 Dairy Rd.

Lancaster, PA 17601
717-898-0129

THOMASVILLE COMMUNITY W
OO CLUB MEETING QO

TUESDAY. JUNE 23
7:30 p.m.

AtYork Co. 4-H Center
Program:

JuneDairy Month ,

Presentation -

by
Central Dairy4-HClub

CUSTOM BUILT FEED BINS

FEATURING:
High quality 14
gauge steel
Solid Welded Seams
Making itWater and
.Rodent Proof
Long Taper and Large
Opening for Easier
Flow
Can be installed
inside or outside
building

Most Installations Can Be Made Without Auger!wu. Klim ix übtiii amms
MEL'S warn SERVICE

,

R IKennedyville, Md. 301-348-2179
If no answer 301-348-5028

Sales and Service - Grain Equipment. Bucket Elevators,
Distributors. Pipes andAccessories.


