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State beef cook-off set for June

HARRISBURG — Gather up
your exciting beef cookery

(Continueq rom Page B0 RHUBARB BARS creations for the Pénnsylvania
L earch Crust: “ Beef Cook-Off — they could win
1t frosh loanon jui 2¢. flour you big money and a trip to
A 3/4 c. powdered sugar national cook-off competition
sweetened whipped cream ic. butter T oator sond e (;opies
Combine rhubarb, 1 c. sugar and Fillng: PP w it typed(us_ pie
1/4 c. water in an electric frypan or 4eggs chﬂck s by pe l!:lr%sk . ty
large skillet with cover. Cook, 2¢ sugar Iate o gro’un g [l))éeffreSh) i )
covered, until tender, about 25 1/9¢ fiour l‘)v o . eeh) o CooMaryk-
" Moann i V. salt off, 862 Webster Drive, State
e, O o iting ¢ diced rhubarb College, PA 16801. Include your
sugar, baking powder and saltina  Crust: Combine flour and sugar. name, address, ph(;ne S ber and

large mixing bowl. Cut in 2 T.
butter until mixture resembles
coarse crumbs.

Add milk all at once; stir with a
fork until dough clings together;
set aside. Stir strawberries and 3
T. butter into cooked rhubarb.
Combine 2 T. water, cornstarch
and lemon juice until smooth; stir
into rhubarb-strawberry mixture.

Cut in butter till crumbs. Press
into jelly roll pan. Bake at 350
degrees for 15 munutes. While
baking, prepare filling.

Filling: blend eggs, sugar, flour
and salt till smooth. Fold in
rhubarb. Spread over hot crust.

Bake for 40 to 50 minutes at 350 -

degrees till lightly browned. Cool.
Cut.

Bring mixture to simmering, Beth Mearkle, Royersford
stirring constantly. Drop biscuits
by rounded tablespoonsful onto .

simmering fruit mixture; cover WALNUT-CARROT SALAD

and cook until dough is thoroughly
baked, about 15 minutes. Serve
warm, topped with sweetened
whipped cream.

CABBAGE PINEAPPLE SLAW

Combine:
3 c. shredded crisp cabbage
8 oz. can pineapple pieces, drained
1¢. diced apple
1/2 c. chopped celery
1/4 c. light raisins

Toss with 1/2 c. mayonnaise until
well coated.

Serve in lettuce-lined bowl.

Garnish with apple wedge.

Mrs. Charles Biehl, Mertztown

NEW AGRIPRO

6-0z. pkg. lernon flavor gelatin
31/2c. hot water
3 T. lemon juice
1/4t. salt
2 c. grated carrots
1/2 c. sliced pimiento-stuffed green
olives
11/3 c. chopped toasted walnuts
2 three-oz. pkg. cream cheese,
softened

Dissolve gelatin in hot water;
stir in lemon juice and salt. Chill
until mixture thickens slightly.
Fold in carrots, olives and
walnuts; halfway fill a 6%-cup
mold and set mold in a bowl of ice
water. Beat cream cheese well and
gradually blend in remaining
gelatin mixture. Spoon over the
clear layer to fill mold. Chill for
several hours or overnight before

unmolding.
Diamond Walnut

AP350

A Big

vield Bonus over

Williams and Mitchell.

This new Group IV
maturity soybean has consis-
tently outperformed Williams,
Mitchell and many other top
varieties during five years .«

of private and univer-
sity trials.* It has
also won consis-
tently high ratings -
for fast emergence.
Plus new
AP-350 demon-
strates resistance

+
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a brief statement about the origin
of your recipe.

Be sure to enter your recipe
soon. The deadline for entry is May
1.

Ten contestants will be chosen to
compete at the Pennsylvania Beef
Cook-Off on June 20 at the Trinity
Area High Schol, Shiremanstown,
Cumberland County. First prize is
$125; second prize is $75; third and
fourth prizes, $50. The first place
winner will represent Penn-
sylvania at the National Beef Cook-
Off, Sept. 19-21, in Bismarck, North
Dakata. Prizes at the national level
include a first prize of $5,000; a
$2,500 second prize; a $1,000 third
prize and five honorable mentions
at $300 each.

All recipes must contain a

preceding Oct. 1, 1983 is ineligible,
Recipes will be judged according

to taste, ease of preparation and

.practxcahty, originality, and ap-

pearance.
The Pennsylvania Beef Cook-Off

is sponsored by the Pennsylvania
Beef Council in cooperation with
the Pennsylvania Department of
Agriculture.

preparation time. All entries

become the property of the Penn-
sylvania Beef Council.

Contestants must be 18 years or

older, with non-professional food

* status. Any person who has owned

one or more head of beef or dairy

cattle (or whose immediate family

- husband, wife or children - has

owned cattle) in the 12 months

Contaminated clothes
need special care

other garments. Always check the
pesticide label and garment labe]
for specific laundering and han-
dling instructions.

Then, to launder contaminated
clothing, use a normal or full load
water level, depending on the
number of clothing items. Wash
with a heavy-duty phosphate-
based detergent and use the,
amount recommended on the!
label. Set your machine on a long
washing time, the same you would
use for heavily soiled garments.
Do not overload the washing
machine. The point is to wash the
contaminants out, not just move

* them about.

UNIVERSITY PARK — The
Spring spraying season’s just
ahead. Clothes contaminated by
pesticides or other poisons, ac-
cording to Pamela Cutright, Ex-
tension clothing and textiles
specialist at Penn State can
become contaminated with the
residue from drift or spills.

After using pesticides, remove
all clothes worn and immediately
place them in a plastic container.
Don’t throw them over the back of
a chair or dump them into the
family laundry pile. Put them in a
bag with a tie closing, or in a
bucket with a lid, until you are

ready to launder them. Take a
shower, shampoo, and serub well,
As soon as you are ready to wash
the toxic clothes, wash them
separately. It is important that
they do not come in contact with
other clothes because pesticide
residue may be redeposited on

After removing the garments
from your washing machine, clean
the machine by running it a second
time empty, but with detergent.
For added protection, wipe out the
tub, using isopropyl alechol. Dry
the once contaminated, now clean,
garments as usual.

minumum of two pounds and not
more than five pounds of beef.
Meat used must be exclusively
beef. Cooking time cannot exceed
four hours. The recipe must be
specific, with no use of brand
names and must state the number
of servings and approximate

Precast Concrete

UPRIGHT BUNKER SILO

L

Featuring a single component design for TONNAGE TABLE FOR 8 FT. SIDEWALLS*
fast installation and completion. The -
sections bolt together and the use of Width , , , ,
a sealant placed in the tongue and groove 20’ | 30 40" | 50
croates a sealed wall gurface. Length
The sections may be dismantled and . 60’ 215 | 323 432 | 540
relocated. Customers may select any length 70’ 251 | 376 504 | 630
or width In 5’ 2'' increments. 80 287 | 431 576 | 720
A special center wall is avallgble to %0 323 | 485 | 648 | 608
permit placing bunker silos side by side 100 359 | 539 1 720 | €00
or dividing existing trench silos. 110 395 | 593 | 792 ( 989
120 431 | 648 864 | 1080
In addition to silage storage, these 130’ 467 | ‘688 938 | 1170
upright units may be used as retaining 140" 503 | 755 | 1008 | 1260
walls or manure pits. 150° 539 | 808 | 1080 | 1350

*Based on leve! fill with 45 Ibs./Cu. Ft.

T

TONGUE & GROOVE
JOINT

SECTIONS BOLT
TOGETHER

8 6"

to Race 1 Phytophthora root rot, and field toler-
ance to other tested races—a Big Bonus when
this problem is present.

Plant AP-350, the newest Big Bonus Bean
from Agripro. And get a Bonus in vields next fall.

*For details, give me a call tobay

>

P. L. ROHRER & BRO., INC.

SMOKETOWN, PA

PH: 717-299-2571

AGRIPR.(I;W

BiG BONUS BEANS.

‘o

* Leasing Available!

Now In Effect

Early Order Discounts

SOIIenberger Silos Corp.

A Nitterhouse Company
Box N Chambersburg, PA 17201

{717} 264-9588
A Producer of Quality Concrete Products Since 1923 -




