GRAIN
EQUIPMENT

]
Feed transfer equipment:
S.W. rotary air lock,
12"x14", $450 and an
AES00 blower used 1yr, re-
conditioned, $1,600. Lan
caster County.
(717)733-4313.

FOR SALE Martin grain
bins 10,000BU, no drying
floor; 85-Hance elevator
leg; 225BU American
batch grain dryer; several
gugers aigég working c:hrder
uy 1 or ev ing
77- 79'31-7797 o

Two 30,000 bu. grain bins,
One 3,500 bu. bin, One
1,000 bu. bin and 2,000
hour bucket elevator, Call
avaninas 717-84R.2804

)z

READ
LANCASTER
FARMING
FOR COMPLETE
AND
UP-TO-DATE
MARKET
REPORTS

Grain Bins
Grain Dryers

Sones
Grain Systems
Jim & John
Check Our Prices Before You Order
We Personally Install Everything

We Sall
R.D. #1, Box 417 Muncy, PA 17756

717-584-2282

Sukup

Grain Handlers

EQUIPMENT

U SYSTEMS

SPECIALIZED FARM EQUIPMENT

OXFORD, PA 19363
800) 222-2948 (301) 398-2948

MANURE MANAGEMENT SPECIALISTS

gh Performance...
A HiPerForm Standard
Feaure!

No other cooler offers so many
high performance features.

GOOD USED TANKS

Trust! We Work At it.
AUTH. MUELLER DEALER

PRIEST'S REFRIGERATION

RD 8, Box 142 Hagerstown, MD 21
7-3921

24 HOUR SERVICE

BUYDIRECT AND SAVE

. WE SHIP OR DELIVER ANYWHERE

Big-Strong 23" 2933
Galvanized Lmited Time
FREE STALLS  ©Only

Free Standing
Comfort
Stalls

Custom Made ‘
Stalls to Your = Quality Liquid

Design or Ours __f{ [|Menure Equipment

Galvanized
Self-Locking Feeding Panels

1 $37 por opening

\ — I
Cleaner Chain $7.08/tt. Th Stalls from 323 95 ea.

U S AGRI-SYSTEMS

800-222-2948
(301-398-2948 LOCAL)

18' and 21’ slant bar feed-
ers on wheels, $525 and
$575. (215)754-7012

2000 gallon Surge bulk
milk tank, (2) Shp compres-
sor units. Cheap!
(301)268-6510.

DAIRY
EQUIPMENT

WANTED: TANKS
300 Gal. or 400 Gal. Mueller

Call Collect
1-301-747-3921

OUR SPECIALTY IS
SALES AND SERVICE OF
NEW & USED BULK H

OCoE Lavar,

We Will Service Any Make Bulk Tank
H.W. MARTIN REFRIGERATION SERVICE

501 E. Woods Dr. Lititz, PA 17543
Phone: (717) 626-6355

A ——

GOOD BUYS IN USED
LIQUID MANURE EQUIPMENT

B 12 Ft. Badger PUMP .....cccoevevnnssenanae
............. seennnnnenns CMN (717) 624-4228

# 1000 Gal. Better-Blit Spreader
NON=-VACUUM ....ccvrnisncecensssssnss é800

W 3300 Gal. Wic Spreader ............ce.cuunt
$3

B J-Star Agitator In New
CONAIION. .....cccrecrsessiasmssesss $1,500
W 32 Ft. Houle Super Lagoon Pump,
Rental Unit........ BIG SAVINGS!

U 5 S YASGTREI&l S

SPECIALIZED FARM EQUIPMENT
OXFORD, PA 19363
(809) 222-2948 (301) 398-2948

MANURE MANAGEMENT SPECIALISTS

SMUCKER'S SALES & SERVICE, INC.
RD #2, Box 21 New Holland Py 17357
(717) 354-4158

soc A e T H R N e e b b
DIESEY AND REEREGTRAHON SERVICH
Authorized Dealer Specializing In
LISTER And Also PETTER
Diesel Engines

TS2/TS3
AIR-COOLED

DIESELS
1% to 132 H.P.

[ TR

BIXA48

LISTER
AIR-COOLED

Ask About Dlesel
And Bulk Tanks -
Completely
Installed

A/,

LM

Avallable: Used Musller - Sunset - Girton - Bulk Tanks

Lancaster Famming, Saturday, Apil 28, 1990-821

Try Tofu Cooking

Have you tried tofu? It's a ter-
rific product that will help you
create inexpensive, nutritious
dishes for your family.

Tofu is a cheese-like product
made from soybeans. Because of
its mild flavor, tofu combines well
with fruits, vegetables, grains,
meats, eggs and dairy products. It
picks up the flavors of added
sauces and spices.and is useful as
a meat extender.

Tofu is highly digestible, low in
calones, and is an excellent, inex-
pensive source of calcium. It also
is a heart healthy product; it's
cholesterol free and contains
polyunsaturated fat.

Although rich in plant protein,
tofu lacks some of the essential
amino acids not made by the
human body. It needs to be eaten
with rice or other grains, milk pro-
ducts, or small amounts of meat or
eggs to provide good quality
protein.

There are two types of tofu -
soft and firm. Soft tofu contains
more water allowing it to be easily
blended or creamed. Firm tofu
contains less water and should be
used in recipes that call for tofu to
hold its shape. Either type can be
used when the recipe specifies
crumbles, mashed, or creamed
tofu.

Tofu is sold as a water-covered
cube sealed inside plastic contain-
ers or shelf stable containers in the
produce section or the dairy case.
Tofu packed in water is safe to use
if you plan to cook it, as cooking
kills most microorganisms,

When selecting tofu, examine
the package to see that there are no
holes, and buy only undamaged
packages. Loss of water will lead
to spoilage. Some packages may
indicate a pull date. Choose those
marked with the latest date to
ensure freshness.

Tofu usually contains no pre-
servatives and is perishable. When
you bring it home, open the pack-
age and wash the tofu. Store cov-
ered with water in a plastic con-
tainer with a lid. Make sure that
about a half inch of water extends
over the top of the tofu. Change
the water every couple of days and
tofu will keep for two weeks.

Tofu can be frozen. Simply
drain off the water and wrap in foil
or plastic. When defrosting it,
cover with lukewarm water for a
couple of hours. Squeeze out the
excess and use immediately.
Freezing changes the creamy con-
sistency to a coarse, meaty texture
that soaks up marinades and
sauces easily.

Touf can be used in many ways.
Try:

* Cubing or crumbling and
adding to soups 10 minutes before
done.

* Cubing or crumbling and
adding to cold salads. Tofu

absorbs dressing flavor after sev-

eral hours and becomes quite
tasty.

* Crumbling and adding to
scrambling eggs.

* Stir-frying with onions, gar-
lic, and assorted vegetables. Serve
over rice.

Here are a few recipes which
you may want to

Lasagn
10 ounces tofu, drained
% cup grated Parmesan cheese
1 to 2 cloves garlic, crushed
% 1b. mushrooms, sliced
1 tablespoon vegetable oil
1 1b. lasagna noodles
s cup chopped fresh parsley or 1
tablespoon dried
2024 cups canned tomato sauce
2 cups grated part-skim mozzarel-
la cheese

Cook the lasagna noodles in
boiling water with a teaspoon of
vegetable oil until just tender.
Drain. Saute the mushrooms in the
oil until tender. Mash the tofu in a
bowl and mix with Parmesan
cheese and garlic. Have the
cooked mushrooms, parsley,
tomato sauce, and grated cheese
ready for assembly.

Preheat oven to 350 degrees F.
Lightly oil an 8" by 11 inch bak-
ing pan. Line bottom of baking
pan with a layer of noodles.
Spread the noodle layer with half
the tofu mixture, then half the
mushrooms, half the parsley,
about /2 cup of sauce, and one-
third the grated cheese. Add
another layer of noodles and
repeat the process. Place noodles
on top, sprinkle with remaining
grated cheese, and top with
remaining tomato sauce. Bake for
45 minutes or until nicely
browned. Serves 10,

Sticky Dip
1 cup tofu, squeezed to remove
excess water*
¥ cup water-packed tuna (white,
preferably solid-packed), drained
1 cup chopped fresh spinach (or
thawed frozen that is well drained)
1 teaspoon chopped fresh dill or
% teaspoon dried dill weed (to
taste)
1 clove garlic, pressed
2 scallions minced
2 teaspoons frozen apple juice
concentrate, thawed
1 teaspoon apple cider vinegar

In a mixing bowl, blend
together the tofu, mayonnaise, and
tuna, breaking up the chunks of
tuna to make a relatively smooth
mixture. Add the remaining ingre-
dients and blend together thor-
oughly. Cover the bowl and refrig-
erate for one hour. Serve with
crackers or fresh vegetables.
Makes 2 cups.

* To squeeze, drain the tofu and
wrap in a towel. Twist the towel
closed and squeeze or knead the
tofu for 2-3 minutes, taking care
not to press so vigorously that the
tofu begins to come through the
towl. Empty into a bowl for use.

A LESSON
WELL

LEARNED...

Lancaster Farming's
CLASSIFIED ADS
GET RESULTS!

Phone: 717-394-3047
or717-626-1164




