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PORK CANTON

2 tablespoons oil
1 pound boneless, verylean, tender
pork
1 green pepper, seeded and cut into
1-mch triangles
1 cup well-drained pineapple
chunks
1 cup diagonally sliced celery

2 tablespoons tomato catsup
1 can (lO ounces) condensed
chicken broth
*2-cup white vinegar
1;3 cupsugar
2 tablespoons cornstarch

Chinese foods
In a wok heat oil until it starts to

smoke. Add pork cut into thin
strips. Stir quickly over high heat
until pork is cooked, about 3
minutes. Add remaining
ingredients except cornstarch.
Cover and cook until vegetables
are tender but crisp - about 6
minutes. Mix cornstarch and V*
cup water; stir in quickly. Cook
until thick. Season with salt.

CHINESE VEGETABLE SALAD
1 package (6 ounce) Chinese pea
pods, thawed and drained
2 medium cucumbers, peeled,

halved, seeded and sliced *4 inch
thick
1 medium carrot, cut into 2-inch
matchsticks

DRESSING
1tablespoon vegetable oil
1 teaspoon mildchili powder
1 clove garlic, minced

cup soysauce
l/4 cup white vinegar
3 tablespoons seasme oil
2 tablespoons brown sugar

Combine , pea pods with
cucumber and carrot in large
serving bowl; refrigerate covered.
For dressing, heat 2 tablespoons
vegetable oil in small skillet. Add
chili powder and cook, stirring
until heated. Add remaining

ingredients and mix well; let cool.
About one hour before serving,
pour dressing over vegetables and
toss well. Cover bowl and
refrigerate until servingtime.

VEGETARIAN EGG ROLLS
2 tablespoons peanut or vegetable
oil
2 cups shredded cabbage
1 cup choppedonion
1small carrot, shredded
1 cupthinly sliced celery
2 cloves garlic, crushed
xk cupchopped green pepper
1 cup shredded spinach
*
4 cupchopped water chestnuts

‘/2 cud chnnneH hamboo shoots
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4 scallions, thinly sliced
4 dried Chinese black mushrooms,
soaked in water for 20 minutes and
chopped
1 cup mung bean sprouts
2 tablespoons soy sauce
1teaspoon sesame oil, optional
1tablespoon oyster sauce, optional
Pepper
12to 14 egg roll skins
Peanut or vegetable oil

Heat a wok or heavy skillet. Add
the two tablespoons oil. Add
cabbage, onion, carrot, celery and
garlic. Stir-fry over moderate heat
until tender-crisp.

Add green pepper, spinach,
water chestnuts, bamboo shoots,
and scallions. Stir-fry for 1 minute.Remove from heat.

Add mushrooms, bean sprouts,
soy sauce, sesame oil, oyster
sauce,and pepper.

Place filling on egg roll skins,roll up and seal. Deep fry egg rolls
in 375°F. oil until golden brown and
crispy.

■ Machine Work 1
- y Welding & MT7>J Farm Supplies■ Hardware |■ CUSTOM BUILT WOOD & a
! COAL FIRED BOILERS j■ • Welders & cutting torches -

I • Custom made farm gates, etc. *

| • Custom built high pressure washers I
■ • Stainless steel, aluminum and spot I
_ welding. |
*

• UPS Service ■
PLATE SHEARING AND

PRESS BRAKE WORK

D.S. MACHINE SHOP
DAVID E. STOLTZFUS

3816 E Newport Road
Gordonville, PA 17529

1 Mile East of Intercourse on Rt 772

CONTACT US
For

MANURE HANDLING
EQUIPMENT

Semi- and Liquid Spreaders -

Ground Driven - Easy Running'
Priced Reasonably

REBATES
(QUALIFYING PRODUCTS MUST BE

PURCHASED BETWEEN APRIL 30.1984

AND JUNE 8.1984)
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•8-66:US Patent No. 4-2! US Patent No. 4-258-663

*BO.OOON THE 10’ FEEDER WAGON
PURCHASED WITH 11Lx 15" 8 PLY TIRES
*BO.OOON THE 15" FEEDER WAGON
PURCHASED WITH 11Lx 15"8 PLY TIRES
*BO.OOON THE 20’ FEEDER WAGON
PURCHASED WITH 11Lx 15"8 PLY TIRES
*BO.OOON THE 25” FEEDER WAGON
PURCHASED WITH 11LxIS"8 PLY TIRES

*25.00 REBATE ON THE
SQUARE FEEDER
WITH THE FLOOR

•170.000 N THE 20’ TANDEM AXLE FEEDER
WAGON PURCHASED WITH 11Lx 15" 8 PLY TIRES
*120.000N THE 25' TANDEM AXLE FEEDER
WAGON PURCHASED WITH 11Lx 15"8 PLY TIRES
*120.00 ON THE 30' TANDEM AXLE FEEDER
WAGON PURCHASED WITH 1 Uxls" 8 PLY TIRES
•320.000 N THE 40’ TANDEM AXLE FEEDER
WAGON PURCHASED WITH 11Lx 15" 8 PLY TIRES

*50.00 0N THE 20’ TANDEM AXLE FEEDER
WAGON PURCHASED WITHOUT THE llLxlS"
8 PLY TIRES
*200.00 0N THE 40’ TANDEM AXLE FEEDER
WAGON PURCHASED WITHOUT THE 11Lx 15"
8 PLY TIRES

•25.00REBATE ON THE
PEED-A-BAG FEEDER

*25.00 REBATE ON THE
S'and 10'

FULL SIZE BUNKS

*25.00 REBATE ON THE
10', 15'and 20*

MINI TRAILER BUNKS

GET A CHECK DIRECTLY FROM SCHOESSOW OR
DEDUCT THE REBATE FROM YOUR PURCHASE PRICE!

Distributed B

CUMMINGS & BRICKER, INC.
Distributors of Farm & Irrigation Equipment

100 Stover Drive, Carlisle, PA 17013
717-249-6720
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PIT ELEVATORS
ALLIS CHALMERS AND

WISCONSIN POWER UNITS
COMPACT ROTO BEATERS

Smaller Improved Model
2 Sizes To Choose From

HAND-O-MATIC BUNK FEEDERS
NOW IN STOCK FOR

EASY SILAGE DISTRIBUTION
PLATE SHEARING &

PRESS BRAKE WORK

COMBINATION MOWER
& CRIMPER UNITS

SMUCKER
WELDING & MANUFACTURING

2110Rockvale Road
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