
Fanning, Saturday, November 14, 1998

(Continued from Page B2) GOOD TASTES

BUFFETS
“Setup the food ona long buffet

table that is ‘landscaped’ at diffe-
rent levels to add interest and
easier access,” said Christenna
Stamm.

To do this you need a base table
covering. Locate assorted boxes or
tin cans to createa variety oflevels
to serve as a base for platters and
bowls. Be sure the boxes are sturdy
enough to hold the food. Cover the
boxes or cans with a complemen-
tary cloth draped over them.

If you use slow cookers and
electric skillets to keep food hot,
set the table near outlets and tape
down cords to prevent hazards.

HOLIDAY OPEN HOUSE
Food and beverages can be

arranged throughout the room or
even in more than one room. The
tables should look coordinated but
need not match.

CENTERPIECES
For a sit-down dinner, a center-

piece needs to be low enough to
talk over or tall enough to be above
eye level.

Centerpieces no longer need to
be fresh flowers and candles.
Select items that coordinate with
the event. For example, a Thanks-
giving centerpiece can be a combi-
nation ofgourds,pilgrim figurines,
potted mums, and dried weeds.

A Christmas centerpiece can be
arranged with glittery holiday
balls, fresh greens, ribbons, pine-
cones, gingerbread cutouts, and
small packages.

Christenna Stamn suggests
using a football helmet for a buffet
for the guys.

Celebrate At The
As she does annually, Letie

Schadler, Lebanon County home
economist, presented some great
recipes for entertaining guests dur-
ing the holidays. Recipes that can
be made ahead are timesavers.

Here are some recipes to incor-
porate into your Thanksgiving
menu.

CRANBERRY
MUSHROOM SAUCE

8 ounces sliced mushrooms
2 cloves garlic, minced
'/«cup butter
2 tablespoons A-l sauce
13 A to 2 cups cranberry juice

'A cup dried cranberries
1 tablespoon chopped chives
Saute mushrooms in garlic but-

ter. Add the A-l and simmer
together for a few minutes. Add
the cranberries and juiceand sim-
mer to reduce volume. Add the
chives just before serving.

Serve as a sauce spooned over
the sliced tenderloin. Sauce also
adds moisture when reheating
meat

QUICK TRICKS WITH
DRIED CRANBERRIES

Combread: Stir dried cranber-
ries intocombread batter; allow 'h
to 1 cup dried cranberries to an 8-
to 9-inch pan.

Muffins: Instead ofblueberries,
substitute dried cranberries.

Toppings: Sprinkle dried cran-
berries over prepared cereal, oat-
meal or granola.

Yogurt Stir dried cranberries
into vanilla or fruit-flavored
yogurt.

Cookies: Instead ofraisins, add
an equal amount of cranberries to
dough.

Table
CRANBERRY SPREAD

OR DIP
‘/i cup canned jelliedorcranber-

ry sauce
2 tablespoons grainy Dijon

mustard
1 tablespoon brown sugar
Combine ingredients and chill

to blend flavors. Canbe served as a
sauce over chicken, turkey or ham.
Or spread onsandwiches or use as
a dip for pretzels. Store in refriger-
ator. Keeps for a few weeks.

A LESSON
WELL

LEARNED...
LANCASTER
FARMING'S
CLASSIFIED

, ADS
GET RESULTS!

PORK TENDERLOIN WITH
CRANBERRY MUSHROOM

SAUCE
2 whole pork tenderloins

Marinade:
■A cup cranbeny juice
2 cloves garlic, crushed
1 tablespoon balsamic vinegar
1 tablespoon Dijon mustard
11/:I 1/: tablespoons olive oil
Marinate pork tenderloins in a

plastic bag placed in the refrigera-
tor overnightor for several hours.
The longer the soak, the better the
flavor.

Remove tenderloins from the
marinade and place on a rack in a
shallow pan. Bake in preheated
400-dcgree oven for 25-30
minutes until the internal tempera-
turereaches 160 degrees. Slice and
top with the Cranbeny Mushroom
sauce.

LAND PRDE
The Perfect Landscape Tool

LANDPRIDEgg
Soil Pulverizers

• Two HP ranges: 35 and 50 HP
• Steel roller spikes with replaceable heat treated sleeves
• Single or double roller
• Heavy wall round tubing on roller
• 2 Rows of steel ripping shanks
• Ideal for landscapers, nurseries and general contractors

Artisans Hold
Open House

SERGEANTSVILLE, N.J.-
Had enough of the parades and
football games on television?
Visit the Covered Bridge
Artisans Open Studios Tour over
the Thanksgiving weekend,
November 27, 28 and 29.
Studios are all located on
restored farms within minutes
of the famous covered bridge in
Sergeantsville and will be open
from 10 a.m. -5 all three days.
The map of the self-guided tour
is available at The General
Store in Sergeantsville or by
calling (609) 397-1535 or (908)
996-6152. There is no charge for
the tour.
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FISHER’S FURNITURE, INC.
NEW AND USED FURNITURE

USED COAL & WOOD HEATERS
COUNTRY FURNITURE & ANTIQUES

BUS. HRS. BOX 57
MON.-THURS. 3-5 1129GEORGETOWN RD.
FRI, 8-8, SAT. 8-12 BART, PA 17503

Loosen crust, level and pulverize... all in one pass with the
Land Pride Soil Pulverizer
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Betts Equipment Thomas L. Dunlap Marshall
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610-366-2095 Pikeville
Equipment Inc.
RD 2, Oysterdale Road
Oley, PA 19547
610-927-6277

Deerfield Ag &

Turf Center, Inc.
RR 2 Box 212
Watsontown, PA 17777
717-538-3557

Hines Equipment
RT. 220, Belwood, PA
814-742-8171

Detlan
Equipment, Inc.
141 East Main St.
Silverdale, PA 18962
215-257-5177

Keller Brothers
R 7 Box 405
Lebanon, PA 17042
717-949-6501
1950 Fruitville Pike

Lancaster, PA 17601
717-569-2500

Stoltzfus Farm
Service
Cochranville, PA
610-593-2407

Dunkle & Grieb, Inc.
RR 2, Box 14
Centre Hall, PA 16828
814-364-1421

Stouffer Bros Inc.
1066 Lincoln Way West
Chambersburg, PA 17201
717-263-8424

M.S. Yearsly &

Sons
West Chester, PA
610-696-2990

New Jersey
Rodio Tractor Sales
North White Horse Pike
Hammonton, N J 08037
609-561-0141

Frank Rymon & Sons, Inc
RD 3, 80x355
Washington, N.J. 07882
908-689-1464

Warren County Service Center
228 Route 94

Blairtown, N.J.
908-362-6916


