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Know your oven power!
The cooking time of your food is

affected by the power of your
microwaveoven. For instance, my
oven takes two minutes to cooktwo
slices of bacon. An oven with more
power might take only 1 %

minutes, while other ovens with
less power might take 3 or 4
minutes to cook the same two
pieces of bacon.

If you want to cook in your
microwave, and plan to join me
each week for The Micro Way, I
have a homework assignment for
you! Find out how muchpower the

magnetron has that’s in your
microwave oven. The magnetron
is the part of the oven that makes
the microwaves. The more power
it has, the faster your oven cooks
and heats food.

A magnetron is usually rated in
watts of power, for example, 350
watts, 500 W, 625 W. Most large
countertop microwaves being sold
today have magnetrons with 600-
700 watts of power. Smaller or
older ovens may have as little as
200 watts. Just this year, Amana
came out with a microwave with a

Used carbon steel storage tanks which we , .

have removed the end (heads). Lifting lugs
attached. No coating. These tank shells make an inexpensive, quick and
strong bridge. Tank shells buried with 3 feed of ground cover can
support 80,000 lbs.

Diameter Weight/ Thickness Lengths Price, F.0.8
Inches Lbs. Inches In Stock Quarryville

(Approx.) (Approx.)
___

64 1615 .167 (7 ga.) 12’- 0” *lOO to 100
64 2312 .167(7 ga.) 17’-11" *2OO to 300
64 3010 .167(7 ga.) 23’-10’’ *3OO to 400
72 5675 .240(‘/i’’) 28 -10" *660
96 4723 .240(Vi") 16’- 0” *940
96 6075 .240(Vi”) 21’- 4’’ *720
96 7425 .240(Vi") 26’- 8" *9OO

120 .240(Vi”) 24’- 8" *ll2O
126 .240(Vi") 20'- 4" *lO4O

CONCRETE CULVERT PIPE
Factory Seconds, interlocking. Inner core consistsof heavy
steelpipe encasedin concrete.

Diameter
Inches
(ID.)

Weight/
Lbs. per ft.
(Approx.)

Thickness
Inches

Lengths
InStock

Price, F.0.8.
Quarryville

(Approx.)
430 2’ thru ir ■li/Pt.

HOWARD E. GROFF CO.

STEEL CULVERT PIPE

An Additional 1 % DISCOUNT is offered
if paid by Cash Money orCertified Check

Over Forty Years ofReliable Service HOURS:
Fuel Oil, Gasoline, and Coal Mon.-Fri.: 8 AM - 4 PM

111 E. State Street, Quarryville, PA 17566 Sat.: 9AM -12 PM
Phone: 717-786-2166

1,000watt magnetron! *

How can you find out how much
poweryour oven has? First, look in
your owner’s manual and cook-
book. But don’t be mislead by the
wattage for the whole oven. This
might be listed as “Power Con-
sumption-1400W 1’ or something
similar. Myoven draws 1400 watts,
but the magnetron has only 625
watts. The rest goes for the light,
fans, etc.

If the magnetron’s power is not
listed in your manual, call your
dealer and ask what the power of
the magnetron is, in the modelyou
have. I hadto dothis, and in fact, a
serviceman had to look up the
power level in his factory manual!
When you find out what the
magnetron’s power is, write it
down in your manual or cookbook
so you won’tforget it!

Ifyou can’t determine the power
1 level for your oven, you can -

estimate it by seeing how long it
takes your oven to boil a cup of tap
water. Measure one cup (8 ounces)
tap water into a glass measuring
cup. Set your microwaveto code on
high (full power, cook) for 6
minutes. Watch the water con-
tinuously after two minutes until it
boils, then stop your oven. Com-
pare your time to the chart below.
Remember that variations in the
container and water temperatures
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makethis only an estimate.

Time To Boil Magnetron’s power
level

3 min or less 600-700 W
3-3 Vi mm. 500-600 W

3 >/2-4 ‘/2 mm 400-500 W
5 mm. or more 200-300 W
The cookbook that came with

your microwave was written for its
power level. If you use other
cookbooks, or recipes from other
sourcesyou may have to adjust the
cooking time to fit your oven, so
you need to know its power. Most
cookbooks written today are for
ovens with 606-700 watts, and have
a chart for adjusting the cooking
times for lowerpower levels.

This creamy casserole is easy to
make and inexpensive, yet can be
“dressed up” for company by
adding sliced waterchestnuts or
mushrooms. It mixes up quickly
with uncooked macaroni, but
needs the full 20 minutes of sim-
mering for the uncooked pasta to
become tender.

Tuna Casserole
2 6-ounce cans chunk tuna (or

use chicken or ham)
110-ouncecan cream soup, suchas
celery, mushroom, chicken
1 cupcooked elbow macaroni

1soup can hot water
110-ounce package (about 2 cups)
frozen vegetables, peas, mixed,
com etc.
2 teaspoons parsley, chopped or
flakes

teaspoon salt
1/8teaspoon pepper
Optional: 1 small can sliced water
chestnuts, mushrooms, etc. grated
or sliced cheese, broken potato
chips or com flakes, etc. for top-
ping, if desired.

1. Combine everything except
the topping in a 2 quart casserole.
Covertightly.

2. Cook on high for 10 minutes,
stirring once after5minutes.

3. Stir, recover tightly and cook
on medium (50, 5) for 20 minutes
until the macaroni is tender. Stir
twice to keep the macaroni from
sticking together.

4. Top with cheese, etc. cover
and let stand 5-10 minutes before
serving. If the topping is not hot
enough, heat casserole 30-50
seconds on high, uncovered,
before serving.

Note: The cooking times above
arefor a600-700 watt oven. For 500-
600 W, add 10 seconds to each
minute; for 400-500 W add 20
seconds to eachminute.

Save energy when cooking,

and reduce heat
MEDIA You’ve probably

noticed how hot cooking makes
your kitchen in the summer. This
extra heat is not only annoying, it
is energy inefficient. Maryetta
Dorricott, an extension home
economist, advises that energycan
be save through smart and ef-
ficient use of your gas or electric
range.

• Don’t be an oven peeker. A
significant amount of heat escapes
each time you peek in and it wastes
energy. Depend on your ther-
mostat, timer and oven window
instead.

• Make sure your oven door
closes tightly. Keep the seal clean
and check for cracks or tears
regularly.

Always follow the manufac-
turer’s instructions for use and
care of your range. For a gas
range, make sure the pilot lights
are adjusted properly. The gas
flames should be pure blue; a
yellow flame needs to be adjusted
by a qualified technician. When
using the oven, keep these points in
mind:

• When basting, checking
temperature or adding vegetables,
remove roast from oven and shut
door.

• Arrange racks for baking
before turning on the oven. Also,
keep preheating to the shortest
time possible. Preheating is often
unnecessary.

• When you use the cleaning
cycle on your self-cleaning oven,
do so right after baking. The oven
is already hot and it costs less to
bring it upto cleaning temperature
then.

• Always make full use of your
oven. Plan ahead for meals that
can be done totally in the oven.
Also, double your recipe if you’re
baking and freeze half for later. For surfacecooking, follow these

tips for savingenergy:
• Fit the pot or panto the surface

space of the burner. Place iton the
burner before turning uniton.

• Use pots and pans with flat
bottoms, straight sides and tight-
fitting lids.

• Start roost foods on high heat
and then reduce the heat once the
food reaches boiling. On anelectric
ranges, the unit can be turned off
several minutes before you expect
the food to be done the
remaining heat will continue to
cook the food. Don’t over cook.
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LOSE WEIGHT NOW!
R HERML PM6MH
\ f FOR BETTERHEALTHft 1 I
■ | INCREASED ENERGY % #

You lose 10to 29pounds excess weight inFirst 30 days or your
$29.96 isrefunded

FT’S SAFE. SIMPLE, EASY ft INEXPENSIVE
Cleanses the system, curbsthe appetite, supplies 2 meals A total

daily nutritionwithout salt, sugar, preservatives or drugs.
NO sideeffects -NOexerciserequired

ForInformation concerningfREE 30 day supply ot if youhare heart problems, high bloodprepare,
diabetes, ulcen, hypoglycemia, colitis, dtvsrticulltiea, hiatal hernia, Indigestion, female organ
problems, cramps, hot flashes, menstrual disorders, phlebitis, bamorrbolda, allergies, sinus,
asthma, acne, pimples, headaches,nervousnessand others, contact:

ToHave The Complete HerbalAt Natural Program Mvarad ToYour Door
Send $32.70 (29.95 12.7$ Delivery Chaifes) To

IVAN & ESTHER MARTIN
522 PrescottRd., Lebanon, PA 17042 (717) 8664928or8664555


