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DEVILED BRUSSEL SPROUTS
Cook one package frozen sprouts
as label directs. Meanwhile, melt
three tablespoons butter or
margarine; add 3/4 teaspoon
prepared mustard, 1/4 teaspoon
salt, 1/2 teaspoon Worcestershire,
and dash of cayenne. Pour over
drained sprouts.

CORN FRITTERS
1 cupenriched flour
1 teaspoon salt
1 teaspoon baking powder
2 eggs
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Cheek These
SAME

Advantages:
• SAME’S air-cooling eliminates

the liquid coolants and
associated radiators, hoses,
pumps, filters, gaskets.

• Designed and built as 4 WD - not
an add-on to 2 WD

• Lower link sensing
• Easy serviceability and

• Synchronized (shift on the go) maintenance
• 35 to 160 h.p.
• 2yrs./3,000 hours

Limited Warranty

transmission
• Differential lock standard
• Shorter turning radius

COME
TO OUR

Features...It’s open house time, so come on
in and talk with your friends,
sample the refreshments, and

find out what Avco New Idea
has in store for you this year.

We’ll be on hand to make
sure you have a good time,

OPEN
HOUSE

and to answer any questions
you may have. Hope to see you

o
EA

See Our 2 PM
Demonstratio

Each Day Of
The NEW IDEA

SOLID PLUS
MANURE SPREA

(717) 865-4526

Compare Price And Quality

HEISEY FARM EQUIPMENT, INC.
RDI, Box 2294, Jonestown, PA 17038

Located % Mi. So. of Fredericksburg off Rt. 243 in Shirksville
SALES. SERVICE& PARTS FOR THE FOLLOWING

• Leyland & Same Tractors • Taylor-Way • New Idea • GT Dryers • Landoll • Dion • Lamborghini Crawlers

mmmm, mnr front&rear
UNLOADINGmKmmBSSBS FORAGE BOX

is Cheek These NewAnd Improved

A safety clutch on the P.T.O. disengagethe
complete box mechanism.
The 4”xlo”xl6’ sillsare made of “B.C. Fir” which
is at least 1.5 time stronger than spruce.
A new guard is placed in front of the 3rd beater
to avoid the spillageof the silage.
A second coat of red paint is now applied to the
outside surface of the wood side of the Dion box

SPECIAL DISCOUNTS
On New & Usd Equipment

During Open House
REFRESHMENTS WILL BE

SERVEDBOTH DAYS
WE

SHIP
UPS

(717) 865-4028

1/4 cupmilk
1 tablespoonmelted shortening
1 1/2 cups cooked whole kernel
com
fat for deepfrying

Sift flour, salt, and baking
powder into bowl. Beat eggs with
milk; add melted fat and whole
kernel com and combine two
mixtures lightly. Drop from
teaspoon into deepfat heated to 365
degrees, or when an inch cube of
bread browns in 60 seconds. Fry
until brown and cooked in center,
about four to five minutes. Drain
on absorbentpaper.

DEVILED BEETS
Heat three tablespoons butter or

margarine, two tablespoons

vinegar, 1/3 teaspoon salt, 1/4
teaspoon each paprika and dry
mustard, one tablespoon sugar and
one teaspoon Worcestershire
sauce. Pour over three cups
cooked, diced beets, heat and
serve.

MINTEDPEAS
Add sprigs of mint to boiling

water with peas. When cooked,
remove mint. Drain and season
with salt and butter.

SCALLOPED ONIONS
Put two cups cooked onions

(quartered) in buttered baking
dish. Cover with one cup medium
white sauce. Sprinkle with but-

tered cracker crumbs. Bake in 400-
degree oven until crumbs are
brown. If desired, sprinkle with
grated cheese before adding white
sauce.

SWEETANDSOUR
GREEN BEANS

lNo. 2(21/2 cups) green beans
3 slicesbacon, diced
3 tablespoons sweet pickle juice

Drain beans; cook bean liquid
until 1/3 cup remains. Fry bacon
until crisp. Add beans, bacon and
pickle juice to hot liquid. Simmer
to blend flavors, about 15 minutes.

SADDLE
UP!

To Better
Equipment...

Find It In
Lancaster
Farming's

CLASSIFmS!

THURSDAY
MARCH Ist

9 AM - 5 PR


