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October is Pork Month!
(Continued from Pace 6)

PORKSLOPPYJOES
2pounds groundpork
% cup finely chopped celery
1tablespoon instant minced onion
Vi teaspoon salt
V* teaspoonpepper
110%-ounce can condensed tomato
soup
1 18-ounce jar bottled barbecue
sauce
8 to 10 hamburger rolls

In skillet, brownpork and celery.
Add onion, salt, pepper, soup and
barbecue sauce. Heat to boiling;
reduce heat and simmer, un-
covered, about 20 minutes. Serve
on buns. Makes8 to 10servings.
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MOCK HAMLOAF
1pound hot dogs(ground)
2pounds groundbeef
2 cups cracker crumbs
2 eggs, beaten
Syrup:
1% cups brown sugar
2 cups water
2 tablespoonsvinegar
1 teaspoon dry mustard
1teaspoon salt

Dash of pepper
Mix beef and hot dogs with

crackers and eggs. Mix syrup and
add % cup to meat. Form a loaf
shape and pour rest of syrup over
loaf. Bake at3so°F. for 1% hours.
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QUESTION - Mrs. Carolyn Rank, Lancaster, would like a
recipe for graham cracker pie that used to be printed on the
graham cracker box at least 25 to 35 years ago

QUESTION - Mrs Mary Wolfmger, Ottsville, would like a
recipe for white fudge that hardens itself while cooking and
that doesn't have to be beaten to harden.

QUESTION - F. Rahn, Spring Grove, would like a recipe
for granola bars

QUESTION - Mary Ellen Wise is still looking for a recipe
for fudge like you used to buy at a Silco store about 25years
ago

QUESTION - Andrew C Keener, Womelsdorf, is still
looking for a recipe for cup cheese

Beautiful
Crisp, Juicy

APPLES
Ready Now To

PICK YOUR OWN!
• Red Delicious
• Golden Delicious
• Empire
e Ida Red
• Rome Beauty
• Stayman Winesap
e Northern Spy

19!
A PECK OF PICKIN PLEASURE BRING YOUR CAMERA

V YOU NEVER SAW ANY CROP LIKE THIS ONE!\n bring containers

fifry) RCHARDS
Orchard #3, New Danville Pike
Mon thru Fn 9am -6 p.m , Saf 9 a m -4 p m

Closed Sunday

Notice: Look for new entrance to Farm #3
Vs mile south of main entrance

INDIVIDUAL PORK PIZZAS
1pound boneless pork blade steaks
1tablespoon cooking oil
115-ouncecantomato sauce
1cup chopped onion
IMs teaspoons oregano
M> teaspoon salt
1 can (10 biscuits) refrigerated
buttermilk or country-style
biscuits
1medium-size green pepper, cut in
strips
1 cup shredded mozzarella cheese
2 tablespoons grated Parmesan
cheese

Cut pork steak into thin strips.
Lightly brown meat in oil in skillet.
Add tomato sauce, onion, oregano
and salt; mix. Cover and cook over
low heat about 25 minutes or until
meat is tender. Cool slightly.
Separate biscuit dough into 10
biscuits. Roll or press out each
biscuit into 5-inch circle. Place on
lightly greased baking sheets.
Spoon equal amounts of pork
mixture (about Vb cup) onto each

WHITE WASHING
with

DAIRY WHITE
• DRIES WHITE
• DOES NOTRUB OFF EASILY
• NO WET FLOORS
• IS COMPATIBLE WITH

DISINFECTANT & FLY SPRAYS
• WASHES OFF WINDOWS A

PIPELINES EASILY

BARN CLEANING SERVICE
AVAILABLE WITH
COMPRESSED AIR

To have your barn cleaned with air it will
clean off dust, cob webs & lots of old lime.
This will keep your barn looking cleaner &

whiter longer.

We will take work within
100 mile radius of Lancaster

MAYNARD L. BEITZEL
Witmer, PA 17585 717-392-7227

Bam Spraying Our Business, not a sideline.
Spraying since t961.

HighPressure Washing & Disinfecting
Poultry Houses And Veal Pens

biscuit, spreading mixture almost
to the edge. Arrange green pepper
strips on pork mixture. Sprinkle
with cheeses. Bake in hot oven
(425°F) 8 to 10 minutes or until
biscuits are browned. Serve hot.
Makes 10 smallpizzas.

PORK CHOP AND
APPLE BAKE

4 rib or loin pork chops, cut M> to 3/4
inches thick
1 tablespoonshortening
2 cupssliced rawpotato
1 cup sliced onion
1 teaspoon salt
V* teaspoon nutmeg
2 firm, red cooking apples, cored
and cut into wedges
IV4 cupsapple juice
1 tablespooncornstarch

In skillet, brown chops on both
sides in shortening over moderate
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heat. Remove from skillet andarrange in shallow 2-quart
casserole. Add potato and oniontodrippings in skillet; heatthoroughly, stirring carefully
Sprinkle with salt and nutmeg, stirin apple wedges. Spoon mixtureover chops. Add 1 cup apple jmce
to skillet; heat until simmering
Pour over apple-potato mixture
Cover casserole; bake in 35q°f
oven for 45 minutes or until chops
and vegetables are tender. Using a
slotted spoon, place apple-potato
mixture on serving platter.
Arrange chops on top. Combine
remaining V 4 cup apple jmce and
cornstarch; stir until free of
lumps. Pour into pan juices and
cook until thickened, stirring
constantly. Serve sauce over chops
or separately, as desired. Makes 4
servings.

ESHLAND Wood Gun
• Eliminates Creosote Build-up
• Lower Fuel Consumption
• 84% Wood, 85% Oil Efficiency
• Available in sizes from 80,000 to

500,000 BTU/hr with auto, oil backup.
By using dense refractory material, com-
plete combustion occurs at temperatures
exceeding 2000*F. No smoke... No creo-
sote bulld-upl

ALTERNATIVE ENERGY SYSTEMS
Allen Lawyer

504 E. Main St., New Holland, PA 17557
PH: 717-354-0412

★ FREE HEATING SURVEY & ESTIMATE ★

Having a hard timeknowing when
your cows are coming in heat or
knowing if she’s in a true heat?

* Use an
OVASCAN PLUS

This unit is very accurate.
DON'T GUESS-TEST

OVASCAN™
tells you

when to breed.
OVASCAN is an ovulation detection
instrument that will assure you of
shorter calving intervals, decreased
servicesandhigher conception.
We also handle Boveq. Boveq is a
pregnancy detection instrument
that works as early as 30 days
after breeding.

(SpiMARK.
Mail to: Oregon Sales

Oregon Pike
R.D. #1
Leola, PA 17540
Or Call
(717)656-8380

□ Yes, send me information about
Ovascan for cows.

□ Yes, send me information about
Boveq for cows.

State
Phone ( )


