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On Being a

Farm Wife

(and other
ﬂ ‘hazards)

Joyce Bupp

With summer coming fast, lots
of folks are planning ahead for
their vacations.

Vacations are generally plan-
ned around things we like to do —
even if it’s just nothing for a day
or two. Visiting family and
friends, sightseeing, outdoor acti-
vities, sporting, educational and
cultural events all sound like great
vacation plans. But I would never
have guessed the numer one item
at the top of a “things we like to do
on vacation” statistical list I re-
cently ran across: dining out.

While we like to eat, I can’t re-
member a vacation for which din-
ing out was the prime focus. But it
did bring to mind some meals eat-
cn out that became especially me-
morable. And I do mean meals
caten “‘out.”

Onc particularly breathtaking
cvening of dining occurred in the
beautiful mountains outside Sun
Valley, Idaho, camping with our
daughter and son-in-law. A parti-
cular treat for them had been
sweet corn, purchased from a
roadside farm stand earlier in the
day and steamed in the husk over
an open campfire. It was the first
sweet comn they'd eaten in two
years after leaving York County.

While they reveled in its deli-
cious flavor, darkness fell and a
gigantic, white moon crept up
over the tall peak across a small
strcam. A truly wonderful me-
mory of dining “out.”

In a different part of Idaho, two
years later, five of us in the ex-
tended family huddled around an-
other campfire. As a gray jay flew
in to snatch bits of bread we toss-
ed, the sun poked through the tall
pines growing at 8,000 feet to be-
gin thawing the ice frozen to our
brcakfast table that 28-degree,
July morning.

And, dining out by a rodring
brcakfast fire was a welcome al-
ternative after a night of freezing
in our sleeping bags, in tents.
Warmed by the fire, we discover-
ed that our stiff joints still worked.

Dining out was a genuine high
point of a recent weekend visit
with friends who live 100 miles
west of us. While there are several
routes which can be taken to their
mountain farm, on pretty days we
favor making a portion of the jour-
ney on Route 30, where it climbs,
sky high, over Tuscarora Moun-
tain.

At the highway’s summit is a
side trip to a perch on the moun-
tain’s sometimes jagged spine, on
a rock outcropping called The Pul-
pit. Hawk watchers frequent this
site and we've seen numerous
birds of prey during our few stops,
including a mature bald eagle
which inspected us one breathtak-
ing aftemoon.

As has become custom for The
Farmer and I on these occasional
visits, time and weather allowing,
we stopped at a nearby small mar-
ket for sandwiches for dining out
at the peak. Toting those on the
short hike to the peak, along with
a pair of field glasses, we soon
discovered there would be lots of
company during our short stay.

Parked wing-to-wing on the
steep, grass-and-rock slope were
17 hang-gliders in cheery, neon
colors, Clustered near the peak
were their pilots and assorted as-
sistants, some pacing inpatiently,
waiting for the stiff wind pouring
over the peak to slow so they
could get airborne.

During our half-hour vigil with
the gusty wind, The Farmer had to
remove his hat to keep it from
blowing off his head and down the
mountain and the hang-glider pil-

Two Fair Officials Receive
Executive Cetlification

LITTLE ROCK, Ark.—Two
Lehigh Valley fair officials are
designated as Certified . Fair
Executives by the International
Association of Fairs and Exposi-
tions. Bonnie Charles Brosious,
marketing director of The Allen-
town Fair, and Beverly Gruber,
who serves in various capacities
with four Pennsylvania fairs
including The Schnecksville Fair,
were awarded the distinction at
the association’s annual spring
management conference hosted
this year by The Arkansas State
Fair.

To qualify for certification,
candidates must have demon-
strated extensive service to their
individual fairs and the fair indus-
try. The association selects only
12 recipients from more than
3,200 North American fairs each
year, Martin H. Ritter, president of
The Allentown Fair, was certified
in 1987. Including Brosious and
Gruber, there are now six Certi-
fied Fair Executives in Pennsyl-
vania.

Brosious joined The Allentown
Fair in 1982 as its public relatiors
director. Over the years, she devc-
loped the fair’s first marketing
department. As its director, she is
currently responsible for fair prog-
ramming, buying talent, advertis-
ing, promotions and public, media
and corporate sponsor relations.

ots never got to hang out under
their gossamer wings. Maybe next
time.

Looking back, those impromp-
tu, informal and inexpensive
meals, out, are more special in our
memories than the little fancy
“dining out” we've ever done.
We do enjoy dining. Out. Way
out. :

Bonnle C. Broslous

Brosious is a frequent seminar
leader at the international fair
association’s national and district
meetings and has been a three-
time judge of its annual communi-
cations awards. She has had an
article about buying big-name
talent published in the national
touring magazine, Performance.

Brosious serves as secretary of
The Lehigh Valley Convention
and Visitors Bureay and on the
board of The Whitehall Township
Chamber of Commerce. She
resides in Whitehall with her hus-
band Carl and three children,

Gruber is currently serving as
promotion manager for the Key-
stone International Livestock
Exposition in Harrisburg, compe-
iitive exhibit manager for both the
Pennsylvania Fair at Philadelphia
Park and the Philadelphia County
Fair and on the board of The
Schnecksville Fair. Previously,
she was on the board of the Ven-
ango County Fair in western Pen-
nsylvania for 18 years.

Involved in agricultural fairs

Bevery Gruber

most of her life, Gruver has exhi-
bited, judged, volunteered and
managed. She has visited nearly
150 North American fairs and
does presentations on her study
nationwide,

In her fourth year on the board
of the international fair associa-
tion, she is the representative for
fairs in the northeastern United
States and Canada. She also is on
the board of the Pennsylvania
State Association of County Fairs
and had served that organization
as its secretary-treasurer from
1987-'93,

Gruber is the secretary of the
Lehigh County Farm Bureau, a
board member of the Pennsylva-
nia Travel Council and the Penn-
sylvania Logo Sign Trust, a
member of the Liberty Bell Chap-
ter of the D.AR. and Seipstown
Grange, and the chairman of
Pennsylvania Ag Republicans.

Gruber owns S.C.S. Manage-
ment, 2 management-consultant
firm. She and her husband Henry
reside in the New Tripoli area.

CLOSED SUNDAYS, NEW YEAR,
EASTER MONDAY,ASCENSION DAY,
WHIT MONDAY, OCT. 11, THANKSGIVING,
CHRISTMAS & DECEMBER 26TH

FISHER’S FURNITURE, INC.

NEW AND USED FURNITURE
USED COAL & WOOD HEATERS
COUNTRY FURNITURE & ANTIQUES

DOE’S PRIDE"
NATURAL GOAT MILK

&

SOAP

« It's especially GENTLE on your skin

« {'s NATURAL and PURE .

» Thera's NO aflergy-producing fragrance, dye, color or
preservative added.

SEND FOR FREE NFORMATION or CALL TOLL FREE NUMBER

1-800-542-7180

MONTHURS, &5 1129 GEORGETOWN RD HOME SOAWP WORKS
FRI, 83, SAT, 8-12 BART, PA17503 F.9. Box 3};&.’:‘“;;..2"0'””“

Cooking

Processors Of Syrups, Molasses,
Olls, Funnel Cake Mix,
Pancake & Waffle Mix & Shoofly Pie Mix

% BAKING MOLASSES

% BARBADQS MOLASSES

* BLACKSTRAP
MOLASSES °

* CORN SYRUPS

* HIGH FRUCTOSE

does not have 1t,
SEND FOR

FREE
| BROCHURE

GOOD FOOD OUTLET STORES

See Our Original Line Of Golden Barrel Products Plus All Kinds
Of Beans, Candies, Dried Fruit, Snack Mixes, Etc. At Reduced Prices

% MAPLE SYRUP

* PANCAKE & WAFFLE
SYRUPS

% SORGHUM SYRUP

% LIQUID & DRY SUGAK

* PANCAKE & WAFFLE
SYRUPS

* CANOLA OIL

% COCONUT OIL

* CORN OIL

* COTTONSEED OIL

* OLIVE OIL

% PEANUT OIL

* VEGETABLE OIL

* FUNNEL CAKE MIX

% PANCAKE & WAFFLE
MIX

% ASSORTMENT OF
CANDIES

* DRIED FRUIT

* SNACK MIXES

% BEANS

* HONEY

* PEANUT BUTTER

* BAUMAN APPLE
BUTTERS

* KAUFFMA} PRESERVES

% SPRING GLEN RELISHES

* SHOO-FLY PIE MIX

SPECIALS FOR
MAY

GOLDEN BARREL

GOOD FOOD OUTLET
— Located At Good Food, Inc. —
W. Main St., Box 160, Honey Brook, PA 19344
610-273-3776 1-800-327-4408

— Located At L & S Sweeteners —
388 E. Main St., Leola, PA 17540
717-656-3486 1-800-633-2676

- WE UPS DALLY -

SUPREME BAKING
32 Ounce - Regularly $2.79

THIS KIDS now $2.29

VIDEO SHOWS YOU!

With the seal of approval from the American
Farm Bureau and the National Corn Growers Association

call 1-800-808-FARM now to order
$19.95 + $3.95 shipping & handling VISA/MC

GOLDEN BARREL PEANUT OIL

WITH BUTTER FLAVOR
1 Gallon - Great t‘?’ral’:pcoml!

Regulary
row $5.99

ALL CANDY 10% OFF




