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Ida Bisser

That I’ve been busy this sum-
mer is no secret. The weather has
made everything grow including
the weeds. Only when my hus-
band decided to defrost one freez-
er did I see all ofmy 200 quarts of
1992 produce in one big box.
There are still peaches, pears and
plums to can plus lots of com to
freeze.

Just now I have a littlehelper as
our 20-month-old grandson has
been spending his mornings with
me. When I make applesauce, he
puts each quarter section in a big
kettle. And, when I slice cucum-
bers for bread and butter pickles,
he isright there to help. Yesterday
we picked strawberries from
Allen’s ever-bearing plants. They
are a nicerespite from blueberries
and more blueberries. The netting
we used protected the buds from
the birds and the bushes, whichwe
pick from a stepladder, are loaded
with berries.

After the ice was removed from
the freezer, it would not restart
However, we were lucky as even-
tually it did run again. There are
not as many locker plants as there
were forty years ago. Now it is so
convenient to not have to drive
miles every night, that frozen food
has been processed, and put it in a
locker box. Then in winter one
must drive again andretrieve it for
use.

This year I did not get to see
fireworks on the 4th of July. Lan-
caster’s last event to celebrate its
2Soth birthday was a large display
of fireworks held at Long’s Park.
So I persuaded Allen to go along.
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Water Quality
An IMPORTANT

Ingredient In
Livestock Management

It’s a factl Contaminated water can have a costly effect on your livestock and
poultry performance. Our years of experience plus hundreds of farm related
treatment systems has proven the validity and practicality of correcting con-
taminated water.

Call us todayfor treatment of:
# Nitrates * Bacteria * Iron * Sulfates

* pH - Acidity/Alkalinity

Martin Water Conditioning Co.
SPECIALISTS IN FARM WATER TREATMENT

Great-Tasting Zuchinni
SPICY ZUCCHINI

PANCAKES
1 cup zucchini, grated and

drained '

1 egg, beaten
2 tablespoons butter
l'/i cups flour
1 cup milk
'A teaspoon salt
'A teaspoon cinnamon
'A teaspoon ginger
A teaspoon nutmeg
Combine ingredients. Spoon

onto hot griddle. Serve with favo-
rite syrup.

ZUCCHINI DATE
PUDDING LOAF

'/] cup milk
I cup zucchini, pureed

Dorothea Coverdale
Harrington, DE

even though it was his bedtime,
and we together with thousands of
others enjoyed a wonderful dis-
play on a warm summer evening.

We do seem to get too bogged
down with work to take advantage
of such opportunities very often.

1 teaspoon vanilla
1 cup flour

; 3 /< cup sugar
A teaspoon salt
'A teaspoon baking powder
'A teaspoon cinnamon
'A teaspoon allspice
'A cup raisins
A cup chopped dates
'A cup chopped nuts
Combine milk, zucchini, and

vanilla. Sift together dry ingre-
dients and add to zucchini mixture.
Add raisins, dates, and nuts. Pour
into greased and floured 9x5-inch
loaf pan. Bake at 3SO degrees for
60 to 75 minutes.

Dorothea Coverdale
Harrington, DE

Cook’s Question

Lemon Cream Cheese Bars

IVi cups flour
'A cup brown sugar
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CONFETTI ZUCCHINI
RELISH

10 cups chopped zucchini
4 cups chopped onion
5 tablespoons salt

1 sweet red pepper, chopped
1 green pepper, chopped
3 cups sugar
2 tablespoons cornstarch
3 teaspoons turmeric
2 teaspoons dry mustard
2 teaspoons celery seed
Vi teaspoon pepper
214 cups cider vinegar
Combine zucchini, onion, and

salt; let stand overnight.Rinse and
drain well. Place in a large kettle
with remaining ingredients; cook
until mixture thickens, stirring
constantly.Do not overcook. Pack
hot into hot jars leaving 14 -inch
headspace; adjust caps. Process 10
minutes in a boiling water bath.
Yields 16 half pints.

Janet Stauffer
Elverson

(Continued from Pago B8)
ANSWER Deirdre Kirby wanted a lemon bar

recipe. Thanks to Barbara Peachey, McAlisterville, for
sending one.

!4 cup butter or margarine
Mix together flour, sugar, and butter until crumbed.Reserve 1 cup crumbs for topping. Mix 1 teaspoon

water with remaining crumbs and press in bottom of
8-inch square pan. Bake at 350 degrees for 10 minutes
or until lightly browned.
Filling:

8 ounces cream cheese, softened
V* cup sugar, beat until smooth

Add:
1 egg
2 tablespoons milk
4 teaspoons lemon juice
'A teaspoon vanilla
Beat together, spread over crust, sprinkle the 1 cup

crumbs on top. Bake at 350 degrees for 25 to 30
minutes.

548 Now Ho'land Avo.
Lancnlor, PA 17C02

(717) 383-8812
Along nio. 23
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We Serve PA & Surrounding States

740 E. Lincoln Ava.
Myanlown, PA 17067

(717) 866-7555
Along Rle 422 Strickler Metal Roofing I ■

<j4>‘»SPECIALIZING IN
STANDING SEAM ROOFING

ROLL FORMED Galvalume, Galvanized1
PANELS FOR and other materials
CONTINUOUS available.

UNIFORM SEAMS

Work apprpx. SO mile radlua ofLebanon, PA

CONCEALED
FASTENERS

WATER
TIGHT

DOUBLE
LOCK

APPLICATION
pQr Free Estimate

PhoneRoute #2, Box 350-A
Annvfllo, PA 17003 y-j 7-865-3093

MILLER DIESEL INC.
FUEL INJECTION & TURBO SPECIALIST

6030 Jonestown Rd., Harrisburg, Pa. 17112 (717) 545-5931
Authorized Diesel Fuel Injection Sales & Service

SALES AND SERVICE EXCHANGE UNITS
AMBAC INTL LUCAS HEAVY DUTY APPLICATIONS

BENDK NIPPONDENSO ALUS CHALMERS fVECO
BRYCE ROBERT BOSCH CASE JOHN DEERE

CAV ROOSA MASTER CATERPILLER MACK
CUMMINS SIMMS DEUTZ MASSEY FERGUSON

DETROIT DIESEL-GMC STANADYNE FIAT-ALUS MERCEDES
DIESEL KIKI .YANMAR FORD ONAN

IJI.C. GENERAL MOTORS PERKINS
HERCULES WAUKESHA

IH.C WHITE FARM ETC
TURBO CHARGERS

CUMMINS
HOLSET

ATS TURBOKITS (62-7JL}
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CENTRAL WAREHOUSE DISTRIBUTOR
FPPF FUEL ADDITIVES

FPPF GLYCLEAN ANTI-FREEZE
RECYCLING SYSTEMS

DAILY UPS SHIPPING

des
ASSOCIATION OF
DIESEL SPECIALISTSLOCATED OFF INTERSTATE 81 EXIT 26


