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Free milk

(Continued from Page B18)

restaurant the same as any other
restaurant.

“These same people don’t
realize that not only do we give the
public something free, but that we
lost a sale on a Coke which is a
good profit item. So you kind of
lose double,”” he says.

As an avid dairy booster,
Shellenberger says his waitresses
know when they’re hired that dairy
products are something to push.
“We've found that waitresses
really make an item on a menu or
they don't. If they don’t like it or
think it's not a good buy, they don't
pushit.”

Shelienberger also has in-
structed his employees to mention
ice cream during any conversation
with a customer. 'If people order
pie, the waitress should
automatically ask if they want ice
cream on top,” he says. “Ice
cream is an easy thing to sell. It’sa
treat. It's a fun thing to eat.”

Kreiders includes ice cream in
their anniversary specials every
year offering a free sundae for
every one purchased.

“We just can’'t back off on
promoting dairy products,”’
Shellenberger says. “It doesn't
have to be a national promotion. It
can be effective at the local level.
We're trying to do our part.”

Kreider Restanrant is open 6
am. till 11 p.m. every day but
Sunday.
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compare their flavor for freshness.

Three signs like this one are displayed inside the
Restaurant telling customers to enjoy the free milk and to

SERVICE IS OUR BUSINESS

« Qualty Controlled Concrete
® Mix Uniformity thru Automation

For Prompt
Courteous Service Call

(215) 267-7591

Toli Free (800) 422-8107

R D 3, DENVER, PA
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Ready Mix Concrete For Every Purpase
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Solar C

Feeding Racks
included.
Each
Feeding
Rack
consists of
Pail and
Hay Rack.
Pail not
included.

Other Styles and
Sizes A?ailable

The Kenne! has room for 4 calves in
individual pens. Calves cannot reach
together. Qverall size 8x12, plus 3'
overhang to protect feeder on _A4x4
skids, and is movable. Half-inch
Aspenite sides and white baked enamel
roof to reflect heat.
We Can Arrange Delivery

Ask Us About Our Calf Shelters
For Older Calves

We Do General Farm Construction in Milking Parlors,
Dairy Setups & Poil Sheds
In Lancaster; York & Chester Counties, PA
Harford & Cecil Counties, MD.

ira C. Herr & Son, Inc.

RD 1, Quarryville, PA 17566
Phone Day - 717-284-4543 Nite 717-786-2090
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Guidelines for selling !

home canned foods

YORK — If youve decided
tomake a little extra money by
selling your home canned produce
at a food stand, farmers' market,
school club, church fund-raiser or
specialty shop, be sure you know
the laws and guidelines for selling
home-canned food, says Gerald D.
Kuhn, professor of food science
Extension at Penn State.

For sales outside Pennsylvania:
To sell your canned food outside
the state, you must register with
the Bureau of Foods & Chemustry
of the Pennsylvania Department of
Agriculture. Contact Leroy Corbin,
chief of the food division there. In
addition, you must obtamn an
‘*establishment registration
number”’ from the U.S. Food and
Drug Administrations Regional
Office in Philadelphia. If you want
to sell low-acid canned meats, you
must also register with the USDA
Food Inspection and Safety Ser-
vice:

— Leroy Corbin, Chief of Food
Division, Bureau of Foods, and
Chemistry, PA. Departmen{ of
Agriculture, 2301 N. Cameron St.,

Harrisburg, PA 17110.

— US. Food and Drug Ad-
ministration, 1204 U.S. Custom-
shouse, 2nd and Chestnut Sts.,
Philadelphia, PA 19106.

For sales within Pennsylvania:
To sell your home-canned goods
within the state, you don’t have to
register with the Pa. Bureau of
Food or the FDA according to the
law. However, Leroy Corbin does
discourage anyone from selling
unregistered foods within Penn-
sylvania. If you must sell your
home-canned produce, he asks that
you register with the Pa. Bureau of
Foods anyway for safety’s sake.
He also suggests that you sell only
acid foods.

If you do decide to sell your
home-canned food within Pa. the
following procedures will help you
insure that your product is safe:

~— Sell only jars that have been
sealed with vacuum sealing ligs.

— Remove ring bands on sealed
jars to test the vacuum seal. Make
sure the lid is concave.

— Label all jars to be sold with
the name and address of the person
who canned it.

Stray voltage workshop Tuesday

DU BOIS — A stray voltage
workshop will be heid on Tuesday
at 8 p.on. at the Sheraton Inn,
DuBois. This workshop is being
sponsored by the Cooperative
Extensinr Service and the Penn-

sylvania Electric Company.

Speakers will be Joe McCurdy
Agricultural Enpgineering Ex-
tension; and Steve Spencer, Dairy
Science Extension.

FARMER BOY AG, INC.

The New Distributor For

DIAMOND INTERNATIONAL SYSTEMS

Farmington, Michigan

Diamond Sysfems—

iRVIN HORST

Office (717) 866-7565 Office (717) 866-7565{
Home (717) 866-2815 Home (717) 866-4957

SWINE & POULTRY SYSTEMS SPECIALISTS

FARMER BOY AG.

410 E LINCOLN AVE
BEST IN DESIGN, PRICE AND EXPERIENCE

r—Diamond Systems |
2- and 3-High New 4-5-6- High Stacked
Modified Stair-Step Layer Cage System
Cage Layer Systems . =
. - hsszcm) - &dus'"c "IO B‘ﬂ égh_ ‘: ;" - —:II.
' Contour Equipment y T
- Cage for comverting |2z
ges | | ddpouty |1 .
birde housas to “Lé e
& - (406 cm) more maximum @ 8em)
ps2eml e = room dOﬂSHV t uilzgm
For Egg Packing New
You Can Bank On Us. Diamond Systems
Diamond Automation's 3-High Starter-Grower
FARMPACKERS
are... Eggscellent! SALES & SERVICE

For Buildings And Equipment

CALL
LARRY HORST

MYERSTOWN PA 17067 PH 717 866 7565
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