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Perry County Royalty Includes, from left, Amanda Stephens, dalry ambassador;
Pamela Stephens, alternate dairy princess; Emlly Dum, dairy princess; Colleen Kretz-

ing, alternate dairy princéss; and Laurle Smith, ambassador.

Emily Dum Reigns
In Perry County

LANDISBURG (Perry Co.) —
Emily Dum was recently crowned
Perry County Dairy Princess. She
is the daughter of Thomas III and
Shayne Dum of Landisburg.

Assisting Emily in dairy promo-
tion duties are alternates Colleen
Kretzing, daughter of Perry and
Adelaide Kretzing of Loysville,
and Pamela Stephens, daughter of
Robert and Anna Stephens,
Newport.

Each of the three contestants
presented a skit and a speech con-
cerning an aspect of the dairy

industry. On stage, the contestants
answered an impromptu question.
They were interviewed by judges
Patricia Miller, a former coordina-
tor and treasurer, Marg Malehorn,
Cumberland County Extension
home economist; and Jay Kopp,
dairy farmer.

Entertainment was provided by
Heidi, Holly, and Paul Miller.
Beverly Amsler, news director for
WQLYV, LOVE 99 F.M. emceed
the pageant.

Marel Raub, the 1993-1994 Per-
ry County Dairy Princess crowned

Emily.

To serve as dairy ambassadors
are Amanda Stephens, daughter of
Robert and Anna Stephens, New-
port, and Laurie Smith, daughter of
Hunter and Kathy Smith, Newport.

Liza Haas, the former Perry
County dairy ambassador, thanked
everyone for their support and the
opportunity to promote the dairy
industry. Liza’s sister Gretchen
was the Little Miss during
1994-1995. Bcth are daughters of
Gary and Lucinda Haas,
Millefstown.

Consuming
Thoughts

by
Fay Strickler

Penn State Extension Home
Economist For Berks Co.

Consumers often ask whether it
is safe to eat secafood. The answer
is yes—if you select a variety of
products from reputable establish-
ments or use recreationally
harvested fish in ways consistent
with the health advisories and
handle and cook them properly,
you can feel confident that poten-
tial safety concerns associated
with seafood are minimized. Cau-
tion should be used if you eat raw
finfish or shellfish. Persons with
acute medical conditions should
avoid eating raw seafood, but can
enjoy eating it in cooked dishes.

Consumers have been receiving
mixed messages about the quality
of seafood. Seafood is a tasty and
nutritious part of a healthy diet.
But as with other foods there are
things consumers need to know.

Potential seafood quality prob-
lems result primarily from impro-
per handling, preparation or stor-
age which can taint the product,
consequently making people ill.
Other safety concemns related to
natural marine toxins or environ-
mental contaminants are uniquely
associated with specific types of
fish or particular shellfish growing
areas.

Proper Handling Is The Best
Defense—Proper cooling or

refrigeration is essential to pre-
serve the quality of seafood. The
U.S. General Accounting Office
reported that one of the major
causes of seafood-borne illness is
mishandling and improper cook-
ing. Seafood should be kept close
to 32°F at all times to prevent
spoilage. Scombroid poisoning,
which results in an allergic reac-
tion, can be prevented simply by
properly cooling and storing fish
associated with this illness (tuna,
bonito, bluefish and mahi-mahi).

Seafood can be contaminated
through contact with other food,
equipment or the individuals
handling it. Good hygiene and
food handling practices (such as
clean utensils, countertops and
hands) will help prevent bacterial
contamination of the seafood you
are preparing.

Choosing Seafood

*Purchase seafood from a reput-
able establishment and plan ahead
to have the equipment (cooler and
ice) necessary to keep it cool.

*Look for good quality seafood.
Shellfish: whole clams, oysters
and mussels should be alive
(shells will close them tapped).
Discard dead ones or those with
broken shells.

*Finfish: fish should have a

clean, fresh smell with no fishy or
other “off” odors. Gills should be
bright red or pink. Flesh should be
firm and elastic, and the skin
should be shiny with firmly
attached scales. Undamaged eyes
are bright and clear and protrude
away from head when fish is
fresh.

Handling and Preparation

*Keep raw and cooked seafood
cold, 32-38°F at all times. Flaked
or crushed ice will maximize cool-
ing. Refrigerate seafood immed-
iately.

«Store whole fish on crushed ice
in a cooler or refrigerator.

sRefrigerate live shellfish
(clams, oysters and mussels), but
don’t allow them to dry out. Dras-
tic temperature changes, fresh
water and airtight containers can
kill live shellfish,

*Don’t store fillets or shucked
shellfish directly on ice. Put them
in a waterproof container that can
be buried in ice or refrigerated.

*Separate raw seafood -from
cooked and keep seafood separate
from other food products during
handling, storage and preparation.

For more information and a fact
sheet about eating raw shellfish,
send a self addressed-stamped
envelope to: Shellfish, Berks
County Cooperative Extension,
Berks County Ag Center, PO Box
520, Leesport, PA 19533-0520.

SEE YOUR NEAREST |
DEALER

FOR DEPENDABLE
EQUIPMENT & SERVICE

Annville, PA Honey Grove, PA
BHM Farm Norman D. Clark

Equipment, Inc. & Son, Inc.

RD1, Rte. 934 Honey Grove, PA
717-867-2211 717-734-3682
Loysville, PA
717-789-3117
Carlisle, PA New Holland, PA
R&W A.B.C. Groff, Inc.

Equipment Co. 110 South Railroad
35an§& Willow Streat  717-354-4191
717-243-2686

Elizabethtown, PA Qley, PA
Messick Farm C.J. Wonsidler

Equipment, Inc.  Bros.
Rt. 283 - Rheam's Exit R.D. 2

717-367-1319 215-987-6257
Halifax, PA Pliman, PA
Sweigard Bros.  Schreffler
R.D. 3, Box 13 Equipment
717-896-3414 Pitman, PA
717-648-1120
oney Brook, PA Tamaqua, PA
Dependable Charles S.
Motor Co. Snyder, Inc.
East Main Street RD. 3
215-273-3131 717-386-5045
215-273-3737
West Grove, PA
S.G. Lewis &
Son, Inc.
RD. 2, Box 66
215-869-2214
Frederick, MD

Ceresville Ford New Holland,
Rt. 26 East 301-662-4197
Outside MD, 800-331-9122

Bridgeton, NJ Waghington, NJ
Leslie G. Fogg, Smith Tractor &
Inc. Equip., Inc.
Canton & Stow Creek 15 Hillcrest Ave.
Landing Rd. 908-689-7900
609-451-2727
609-935-5145
wen Supply Co.
\’ graoadAStreelp E y
st Avenue
NEWHOLLAM | 509, 769-0308




