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Pork Month H'(Continued from Page B6)

PORK TENDERLOIN
3 pounds pork tenderloin
1pound brown sugar
2 teaspoons garlic salt
2 tablespoons black pepper

Combine brown sugar, garlic
salt and black pepper; mix well.
Cut pork tenderloin into two-inch
thick slices. Rub meat slices with
brown sugar mixture; cover and
place in refrigerator overnight.
Place meat slices in rotisserie
basket; cook over mediumheat for
about one hour.

L.D. Foster
1976Indiana Pork Cookout King

OVEN HAM BAR-B-Q
63/4 inch-thick ham steaks
2 tablespoons shortening
2 tablespoons brown sugar
1tablespoon mustard
2 teaspoons Worcestershire sauce
1/2cup catsup
1/3 cup
2tablespoons vinegar
4 teaspoons mincedonion

Brown steaks in shortening; both
sides. Place in 9x13 baking dish.
Combine remaining ingredients;
pour over steaks. Bake at 325
degrees for 1 1/2 hours until ten-
der.
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Marlene Bomgardner
Annville
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Pork chops and citrus fruits make a greatcombination. Pic-
tured above, are broiled pork chops, served with lemon. Try

the apple-orangestuffed pork chops for another combo.

THINK AHEAD*.*
Read Futures Markets on Page 3.

Bovatec
gets two

How To Turn Out Heavier Cattle
In Less Time...

."•l

in your cattle feed
jobs done.

Bovatec' is the only feed additive of its kind that improves both feed
efficiency and average daily gain. As a result, cattle reach market weight
sooner on less feed and you'll cut costs by about $l5 per head.

If you’re looking for a way to reduce the cost of feeding your cattle, now is
the time to ask us about Bovatec.

Vour young’s representative has all the details on the two new premixes
containing Bovatec CATTLE POW’R and CATTLE SAV’R. If you don’t
know the representative in your area call collect at (814) 793-3701.

young’s
Livestock Nutritional Services

Over 80 years of service to the dairy and livestock producer
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