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MILKING STALLS

With Non-Stop Cow Traffic
Using less stalls at maximum efficiency lowers the total cost of
your automation and improves labor efficiency. Comparison
shows it takes as much as 50% fewer AutoFlow stalls to achieve
the same throughput as with similarly automated herringbone
and parallel systems.

As milking equipment becomes more sophisticated and more
expensive, the investment per stall becomes an important factor.
The Surge AutoFlow parlor maximizes efficiencies per stall with*
out sacrificing cow throughput.

Initial Investment Comparison Between AutoFlow
and Herringbone/Parallel Parlors

Cowa/Hra.
Required Parlor Size

AutoFktwl Her./Para.

Increased Investmentfor Her./Para.
*Baslc ‘BasicSya. ‘Basic Sys.
System w/Matara w/MetaraAlD

+ 19% + 21%50-60 2x3

70-60
2x6 + 8%

2x4 2xB + 9% + 21% + 23%
90-100 2x5 2xlo

100-110 2x6
+ 10% + 23%

2x12
+ 26%

+11.5% + 25% + 29%
* Baaie System conaiata of alalia, pulaation, milk handling, vacuum

and take-off equipment.

Put The Cow-Activated Air jFIow- System
To Work For You...

See These Dealers For Details!

BRANDT'S
FARM SUPPLY

601 E. High St.
Elizabethtown, PA

717-367-1331

FORSHEY'S,
me.

110 Forahay St.
Martlnaburg, PA
814-793-8791

MARYLAND

FINDER SERVICE CO.
PO Box 7

Kannadyvllla, MD
301-348-5263

HOSTBTTBR JIM'S SURGE SALES
SURGE ft SERVICE

Rd. 2, Box 749 215 Oak Bottom Rd.
Annvllla, PA Quarryvllla, PA

717-867-2896 717-788*1833

SHANK SURGE
Hagarstown, MD
301-790-1226
301-447-MILK
(Emmltburg)

iSURGEkLONGACRE
ELECTRICAL

SERVICE, INC.
Bally. PA

BHARTLESVTLLE
FARM SERVICE

Rd. 1 Box 1392
Hamburg, PA

318-488-1038318-848*3361
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Cook’s Question
(Continued Irom Pege B8)

ANSWER A Mt. Joy reader wanted a recipe for Oven
French Toast. Thanks to Eleanor Martenas, Millville: Judith
Zimmerman, Lebanon; Ethel Barnes, Manheim; and others
for sending recipes.

Baked French Toast
VA cups skim milk
4 large eggs
Vi teaspoon cinnamon
4 tablespoons honey
3 tablespoons brown sugar
2 tablespoons butter, melted
Bread
Dip bread into egg and milk mixture. Arrange in shallow

baking dish. Drizzle honey and butter over top. Sprinkle with
brown sugar and cinnamon. Bake at 350 degrees for 30
minutes.

Oven French Toast
6 slices bread
3 eggs
Vt cup milk
1 tablespoon sugar
2 tablespoons butter
Vi teaspoon salt
Heat oven to 400 degrees. Beat eggs, milk, sugar, and salt

until fluffy. Dip bread into egg mixture and arrange on a but-
tered baking sheet. Bake 8 minutes on each side.

Oven French Toast
12-ounce loaf Italian or French bread
4 eggs
3 tablespoons sugar
1 teaspoon vanilla
'/• teaspoon nutmeg
Confectioners' sugar
About 45 minutes before serving, cut bread crosswise into

16 slices. Arrange bread in xIO’/s -inch jelly roll pan;
overlap slices if necessary. In large bowl, beat eggs with
sugar, vanilla, nutmeg, and confectioners' sugar.

Pour mixture over bread in pan, turning pieces until all mix-
ture is absorbed. Preheat oven to 500 degrees. Grease two
targe cookie sheets, place bread slices on cookie sheets.
Bake 8 to 10 minutes on each side or until golden brown.
Sprinkle with confectioners' sugar.
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Time of Harvest
Fri. Oct. 7th & Sat. Oct. Bth

Demonstrations, Good Food, and
FUN for the Whole Family!

• Antique Cars • Steam Powered Saw Mill • 2 Operating
Railroads • Steam Traction Engines • Antique Gas Tractors

• Small Gas Engines • Case Stone Crusher
• Wagon Display • Woodcutting • Com Harvesting

• Open Kettle Apple Butter • Kettle Soups
• Fresh Pressed Cider

This year we will feature a morning
parade

Com Demonstration
PLUS MUCH, MUCH MOREU

Located 15 miles east of
,

Lancaster at Kinzers on Route 30

Rough & Tumble
Box 9, Kinzers, PA 17835 iSS/}j W

(717) 442-4249


