
Cook’s Question
(Continued from Page B8)

ANSWER Nancy Price, Jarrettsville, Md, wanted
recipes for non-fat or low-fat desserts and those using sugar
substitutes. Thanks to Deb Troutman, Port Trevorton, for
sending several. Please check Home On TheRange on page
66 for more of these recipes.

Butter Sticks
8 large shredded wheat biscuits
'A cup crunchy peanut butter
3 tablespoons granulated sugar replacement
2 egg whites
1 tablespoon flour
1 tablespoon water
1 teaspoon baking powder
1 teaspoon vanilla extract
1 recipe dipping chocolate

Break biscuits into large bowl or food processor. Add pea-
nut butter, sugarreplacement, egg whites, flour, water, bak-
ing powder, and vanilla. Work until mixture is completely
blended. Mixture will be sticky. Form into 16 sticks. Place on
ungreased cookie sheet. Bake at 400 degrees for 10 minutes
or until surface feels hard.Remove. Cool slightly. Dip in cho-
colate. Yield: 16 sticks: 115 calories per stick.

Semi Sweet Dipping Chocolate
Low calorie

1 cup nonfat dry milk powder
Vs cup cocoa
2 tablespoons parafin wax
'h cup water
1 tablespoon vegetable oil
1 tablespoon liquid sugar replacement
Combine dry milk, cocoa, and wax in blender or food pro-

cessor. Blend to soft powder. Pour into top of double boiler.
Add water,stir to blend.Add vegetable oil. Placeover hot(not
boiling) water and cook and stir until pieces are completely
dissolved and mixture is thick, smooth, and creamy. Remove
from heat. Stir in sugarreplacement. Let cool slightly.Dip can-
dies according to recipe. Shake off excess chocolate. Place
on very lightly greased waxed paper and allow to cool com-
pletely. (If candies won’t come off paper easily, slightly warm
waxed paper). Store in cool place. Yields: 1 cup with 427
calories.
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Electronic Monitor Measures Working Acres
And Ground Speed

• Easy-to-see digital readout • Easy-to-operate touch sensitive keys

S* Operates with any field imple-
ment requiring acre measurement
- pulled, mounted, or self-propell
ed sprayers, combines, etc.

Reg. $212.00

SPECIAL $lBB.OO
At Last! AReliable, New Stainless Steel
AG-CHEM FOAM MARKER

Each Foam Marker Reg.
Contains: 5869.00

• Mixing chamberfor eachboom, special

• Drop hosesfor eachboom.sB3o.oo||n
• Electric harness for in-cab j H

controls(on-off/left-right). v Bgjgl
• Hose for boom lengths up to 47’.

I il —*

The Ag-Chem foam marker offers you efficient operation with a 12 volt
compressor that draws only 9 amps. Independent left and right boom
markers can be controlled from the cab for on-the-go operation. That
lets you operate either boom marker for precise, economical foam
placement. And best of all the Ag-Chem Foam Marker produces a dense
foam within seconds of agitation, and has a dependable output that can be
adjusted forvolume.

Use with the new 80-to-l™ high concentrate foam

i

Handy Half Gallon . pQAM DYE
AG FOAM For Higher Visibility Foam

Reg. $10.20 1

SPECIAL SPECIAL

$9.25 $12.00 Pint

We Also Stock A Complete Line Of:
Hypr<^

Sprayer Nozzles Pumps
And And

_ Accessories Accessories

• Sprayer Hose
• Ball Valves
• Nylon Fittings
• Poly Tanks

it

Sift:
MIRACLE WHIP CHOCOLATE CAKE

2 cups flour
4 tablespoons cocoa
2 teaspoons baking soda

Soak;
1 cup dried apricots in hot water. Puree.

Mix;
1 cup Kraft-free salad dressing
1 cup cold coffee
2 teaspoons vanilla
Add apricots and dry ingredients. Beat 3 minutes. Pour into

BxB-inch square pan sprayed with vegetable spray. Bake at
350 degrees about 30 minutes or until done.

Note: 1 cup prunes, soaked and pureed or 1 cup diced
apples maybe substituted for apricots. Ifyou don’twant to use
fruit, substitute 1 cup artificial sweetener.

Orange Chiffon Cheesecake
Crust:

2 cups graham cracker crumbs
1 stick diet margarine, melted
Spray 9-inch springform pan or pie pan with vegetable

spray. Blend crust ingredientsthoroughly and press over bot-
tom and halfway up sidesof pan. Bake at 350 degreesfor 8 to
10 minutes or until set. Cool.
Filling:

1 cup orange juice
1 envelope unflavored gelatin
12 ounces low-cal cream cheese, soft
1 cup part-skim ricotta
12 packages sugar substitute
1 small container light whipped topping
2 medium oranges, peeled, seeded or chopped OR 1 can

mandarin oranges, drained
Pour orange juice in small saucepan. Sprinkle gelatin over

juice and let soften 1 minute. Heat, stirring constantly until
gelatin dissolves (about 3 minutes). Blend cream cheese and
ricotta in large bowl until smooth. Stir in sugar substitute: add
gelatin mixture and beat until smooth. Fold thawed whipped
topping into cheese mixture. Stir inoranges. Spoon into crust.
Spread evenly. Chill 6 hours or overnight. Garnish with
orange sections. Makes 16 servings with 149 calories each.

your CompCete Headquarters Tor Sprayers & Tarts

PACER PUM
Self-Priming Centrifugal

FEATURES:
• Self-priming to 20 feet
• Total heads to 120 feet
• Capabilities to 200 U.S. GPM
• Built in check valve
• Equipped with VA ” or 2”

female threaded connections,
NPT Couplings In

• 5 H.P.
‘S’ Series
With I/C Briggs
Engine
2” Ports

• 5 H.P.
“S’ Series
With Honda
Engine
2” Ports

• 3 H.P.
‘S’ Series
VA ” Or 2” Ports

• 5 H.P.
‘S’ Series
2” Ports

Reg. $212.00
SPECIAL

Reg. 25200
SPECIAL

Reg 332 00

SPECIAL

$185.50 $220.50 $290.50
■ ‘S’ Series Pedestal Pump Only, 1% ” or 2"

Raven Tough Polyethylene Tanks

PAUL B. ZIMMERMAN, INC.

SPRING SPECIALS

Itock!

Reg 482 00

SPECIAL

$421.75
- Reg Sl3B 00 SPECIAL $120.75

296 Woodcomer Rd. tLititz, PA 17543 hours
1 MileWest of Ephrata Mon ■ Thurs ■ Fri ™ 3O

-/irt ..HA Tues.Wed 7-530(717) 738-7350 sat 7-4 00
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• HARDWARE • FARMSUPPLIES* CUSTOM MANUFACTURING • CRANE SERVICE

S
'

• SPRAYER TANKS - ALL SIZES
f *g 4 x For New Or Replacement AVAILABLE

f* FROM
mff • STATIONARY
Wr TANKS - For

Liquid Fertilizer Storage
25 GAL.

to 2500 GAL.
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Hershey Helps
Promote

Ice Cream
ARLINGTON, Va. The Na-

tional Dairy Board has teamed up
with Hershey again to promote ice
cream and toppings. This is a new
joint venture with Hershey’s,
aimed at the food service channel,
commercial (for example, res-
taurant) and non-commercial
(such as hospital cafeteria) opera-
tors. Last summer, Hershey was a
partner with UDIA and the Na-
tional Dairy Board in an ice cream
and toppings promotion targeting
retail consumers.

The objective of the promotion
is to gain market visibility with
brokers/distributors, restaurant
operators and ultimately consum-
ers to stimulate consumption of
ice cream sundaes. To do this, the
promotion will provide frozen
dairy menu ideas and serving sug-
gestions.

Hershey created a two-page
print advertisement and a recipe
brochure for this promotion. The
company is sponsoring a recipe
contest for food service personnel.

The National Dairy Board will
pay up to $52,000 to run the ad six
times in trade magazines like Res-
taurants & Institutions. Hershey is
funding the promotion at $3 to
each dairy farmer dollarcontribut-
ed.


