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HANDLE EGGS SAFELY
Eggs are one of the most nutri-

tious, economical and versatile
foods provided by nature. When
properly handled, eggs and egg
rich foods are safe foods. Howev-
er, if improperly handled, eggs
may lead to illness (Salmonello-
sis) caused by a group of bacteria
called Salmonella.

Symptoms of Salmonellosis
include abdominal cramps, fever,
headaches, nausea, vomiting, and
diarrhea. The severity ofan attack
depends upon the individual, and
his or her health, the number of
bacteria ingested, and the particu-
lar species of Salmonella
involved. The symptoms are usu-
ally relatively short in duration,
but may be more prolonged in
infants, convalescents, and the
elderly.

Foiod poisoning caused by Sal-
monella is not uncommon, largely
because the organisms are widely

The NEW MF 1200 Series tractors

DO MORE WORK
WITH LESS WORK

This new generation of compact
tractors takes comfort and ease
of operation to new heights

You'll notice It before you
even step on. The operator's deck
Is wide, open and spacious And
all the controls and gauges are
located in Just the right places

The heavy-duty diesel engines
are smooth and quiet running
Get infinite hydrostatic speeds
on select models Or a fully
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distributed in nature and easily
spread. Salmonella is found in the
intestinal tracts of humans,
domestic and wild animals, birds,
poultry, seafoods, reptiles and
insects. Salmonella organisms can
be passed from the intestinal tract
to the hands and then on to food,
so before food preparation begins,
it is very important to wash hands
and food contact areas well with
soapand water. Food and prepara-
tion areas exposed to pets or insec-
ts may also become contaminated
if proper sanitation practices are
not employed.

A newly laid egg does not ordi-
narily contain bacteria. However,
the shell may become contami-
nated due to contact with cages,
feces, andotherparts of the bird or
during washing, handling and
storage. Read the following tips
for handling shell eggs to protect
yourself and those you prepare
food for.

synchronized shuttle for single
lever forward and reverse In all
16 speeds

Best of all, you won't give up
any versatility or productivity for
all this comfort Rear and mid
PTO, 4WD and full hydraulics are
available on all models These
new MF 1200 Series Compact
Tractors have the features,
implements and attachments
that have made Massey Ferguson
tractors the world’s best
selling brand

Stop in todayfor complete
details and a test drwe
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* Buy eggs at retail from
refrigerated cases only.

* Refrigerate eggs at 40
degreesF or below as soon as pos-
sible after delivery or purchase.

* Cook eggs thoroughly until
both the yolk and white are firm,
notrunny. There may be somerisk
in eating eggs lightlycooked; soft-
cooked, soft-scrambled, or sunny-
side-up, for example.

* Realize that eating lightly
cooked foods containing eggs,
such as soft custards, meringues,
and French toast, may also be
risky for people with weakened
immune systems and other high-
risk groups.

* Eggs with cracked shells, but
whose contents are not leaking,
may be used in dishes that are
thoroughly cooked such as baked
goods, and casseroles whose inter-
nal temperature reach 165 degrees
F.

* Dirty or leaking eggs should
not be used.

* Keep cold food and egg pro-
ducts below 40 degrees F. and hot
foods above 140 degrees F.

* Do not allow foods or egg-
rich products to remain on the
counter for more than one hour
including preparation and serving.

Lancaster Farming, Saturday, June 12, 1993-B3

Three Vie For Lancaster
Dairy Princess Title

LANCASTER (Lancaster Co.)
Three girls will be competing

for the Lancaster County Dairy
Princess title at the Farm and
Home Center inLancaster on Sat.,
June 19. A reception begins at
7:00 p.m. and the pageant begins
at 7:30 followed by an ice cream
social.

Contestants are Sherri Bollin-
ger, daughter of Dale and Cindy
Bollinger, Quarryville; Marci
Harnish, daughter of Bob and
Marti Harnish, Manheim; and
Jesslyn Oberholtzer, daughter of
Clair and Laveme Oberholtzer,
Elizabethtown.

Dairy Darlings and the winners
ofa cow coloring contest will also
be announced.

Admission for the evening is
free. For more information contact
Donna Kreider at (717) 2844776.
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BODY good:

ARNETT’S GARAGE
Rt. 9 Box 125

Hagerstown, MO 21740
(301) 733-0515

N.H. FUCKER &
SONS, INC.

Maxatawny, PA 19538
(215) 683-7252

S.G. LEWIS AND SON TRIPLE H EQUIPMENT
West Grove, PA 19390 Peach Bottom, PA 17563

(215) 869-9440 (717) 548-3775
869-2214 CTF SALES &

SERVICE, INC.
Comly’s Turf Farm, Inc

Forest Grove Rd
Wycombe, PA 18980

(215) 598-7157

LEBANON VALLEYIMPLEMENT CO.
700 E. Linden St.

Richland, PA 17087
(717) 866-7518

SCHREFFLER EQUIPMENT
Pitman, PA 17964
(717) 648-1120

PEOPLE’S SALES
& SERVICE

Oakland Mills, PA 17076
(717) 463-2735

M.M. WEAVER & SON R.W. KELLER SALES LAWN CARE OF PA GUS FARM EQUIPMENT
N. Groffdale Rd. Perkasle, PA 18944 Martmdale, PA 17549 Seven Valleys, PA 17360-0085
Leola, PA 17540 (215) 257-0101 (215) 445-4541 (717) 426-1967
(717) 656-2321

®>MORTON BUILDINGS, INC.
Excellence Since 1903

CONTACT:
3368 York Rd.
Gettysburg,
PA 17325

717/624-3331
Call or write today
for more information

P.O. Box 126,
Phillipsburg,

NJ 08865
908/454-7900

1-800-447-7436 Illinois only, call
1-300-426-6686


