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Mushrooms: A Great
Appetizer

We are fortunate to have
available fresh mushrooms in
our food markets on a year-
round basis. Mushrooms lend
themselves to many different
recipes and make wonderful
appetizers. Here are some ways
you can prepare some tasty and
attractive appetizers.

Create an Appetizer

Place small mushroom caps
on buttered tray, caps down &
broil for 4 minutes. Add one of
the following:

* A piece of your favorite
cheese and broil until cheese
melts

* A slice of pepperoni and
broil until pepperoni is heated

* A teaspoon tomato sauce &
mozzarella cheese and boil until
the cheese melts.

Wrap small mushrooms in
bacon and broil until bacon
cooks, Saute mushrooms caps in
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butter. Place a small square of
cheddar cheese in each cap.
Place in shallow baking dish.
Sprinkle cheese with oregano.
Bake at 350° F until cheese
melts.

Mushroom Cheese Spread

Chop and steam, then drain
well: 1/2 pound fresh mush-
rooms. Mix together 8 oz. cream
cheese, 1/2 cup sour cream, 1
tablespoon chives.

Add to chopped mushrooms
and mix well. Spread on crack-
ers or mini-bread squares.

This is also good with raw
vegetables. Option: Top with a
green olive slice.

Stuffed Mushroom

Wash, stem and drain 3
pounds mushrooms.

Melt 4 tablespoons butter on
cookie sheet in 375° oven.
Remove and let cool. Place raw
mushroom caps on cookie sheet
in melted butter.

Mix together: 1-1/2 pounds
ground meat, 3/4 cup Parmesan

The compact utility
tractor that is

cheese, 2 cloves garlic, minced,
1-1/2 cups bread crumbs, 1-1/2
tablespoons parsley, 3 eggs,
beaten, 1/2 teaspoon pepper, 3/4
cup milk, 1/2 teaspoon oregano.
Stuff mushroom caps with mix-
ture. Bake at 350° F for 45 min-
utes, or more depending on size
of mushrooms, until the meat is
cooked. Remove from oven and
place on serving tray. Serve hot.
Mushroom Caviar

In a large skillet, melt 1 cup
butter. Saute for 4-5 minutes,
add 1 cup finely chopped onions.
Stir in 1/2 tespoon paprika. Cook
1 minute. Add 2 cups finely
chopped mushrooms, 2 table-
spoons lemon juice and pepper
to taste.

Cook about 5 minutes, stir-
ring often, until mixture is soft
but not dry. Remove from heat
and cool. When cool, stir in 1 cup
sour cream, 2 tablespodns chopped
chives and 1 cup chopped fresh
dill or 1-1/2 tablespoons dried
dill weed. Refrigerate until serv-
ing time. Spread on crackers or
black bread.

Ginger Baked Mushrooms

Soften a small amount (not
melted) and add a pinch of gin-
ger. Blend well and rub all over,
inside and outside, of fresh
mushroom caps. Set mushrooms
cap side up, in a small glass pie
plate keeping them very close
together. Bake in 400° F oven for
8 to 10 minutes. Spear with
picks and serve hot.

For more ideas plan to partic-
ipate in the annual Kennett
Square Mushroom Festival,
Sept. 18, 19 & 20.

FFA Chapter Participates
In Commodity
Marketing Activity

The Cowanesque FFA
Chapter participated in the
national FFA Organization’s
1999  Spring  Commodity
Marketing Activity.

The Commodity marketing
Activity (CMA) is a biannual
activity that is conducted for a
six-week period in the spring
and fall of each year.

CMA integrates the class-
room with real-life experience,
which helps students gain a
practical knowledge of thé busi-
ness world. Teams create a
model farm, which may consist
of corn, soybeans, wheat, soy-
bean meals, cattle, hogs, cotton,
orange juice, and siigar. Team
members decide when to buy
and sell these products to
achieve the greatest economic
gain.

Orders are called to a com-
modity broker and the trade is
recorded. Current prices and
market conditions are utilized,
however no money is exchanged.
Each FFA chapter may have up
to four teams consisting of an

unlimited number of team mem-
bers.

Winners are determined by
combining the team’s trading
and final exam scores. The team,
from each participating state,
with the highest combined total
will be presented with the state
winner’s plaque. A cash award
will be given to the team with
the highest overall score in the
nation.

The Commodity marketing
Activity is sponsored by the
Stewart-Peterson Advisory
Group, the Chicago Mercantile
Exchange and Date Transmission
Network Corporation as a spe-
cial project of the National FFA
Foundation, Inc.

The state winning team was
comprised of Daniel Cummings
and Garrett Tice. The Commodity
marketing Activity is a part of
the Agricultural Business
Economics class at Cowanesque
Valley High School. Each
Student in the class is assigned
to one of four teams for the trad-
ing activity Cowanesque FFA
Chapter had the state winning
team in the fall 1998 and the fall
1997 competition as well.
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Install The Gates & Fencing

That Are Manufactured To Last! .

Finished with Top Grade TGIC Polyester Coating .

TGIC Powder Coating Finish:
> o |s superior to epoxy
v * Resists acid, chemicals
§ * Protects against rust,
corrosion
* Resists chipping
} ¢ Stays cleaner

Standard Heights:
.. *4bar: 38" high
)+ 5 bar: 48" high
~" 6 bar: 54" high

a chUT above!

.

e Weight Transfer System
e Hydraulic, Integrated Control

¢ 3-Liquid Cooled Engines
(Vanguard, Kubota or Kawasaki1)

. « Serviceability and more
The Ventrac 4000 1s a hard working CUT (Compact Utility

Tractor) for commercial, industnal and residential applications.
A wide variety of attachments mount quickly to the
- hydraulically controlled front hitch and the optional Category |

three-point hitch will handle many standard rear implements.

Experience the extraordinary
performance of the Ventrac 4000 at:

All Gates & Fencing manufac-
tured of 1.9” outside diameter
high yield steel tubing with

13 gauge wall.

<4 Hin‘ga for 3/4” pin Round corners for Y
weldgd to gate safety & strength

v ' Stub welded to gate
for automatic latch

13 gauge steel is 15% heavier
than 14 gauge, 45% heavier than
16 gauge & 85% heavier than 18 |
gauge. "

l‘ Vertical bracing

Manchester Hardware
& Auto Inc.
Manchester, Pa. 17345
717-266-3664

Three Rivers Equipment Co Inc.
Sewickley, Pa. 15143
412-741-3013
Cannonsburg, Pa.
724-745-3013

Wertz Farm & Power
Equipment Inc.
Glen Rock, Pa. 17327
717-235-0111

DEALER

Hernley’s Farm Equipment
Elizabethtown, Pa 17022
717-367-8867

Hines Equipment
Cresson, Pa 16630
814-886-4183
Bellwood, Pa.

814-742-8171
Johnstown, Pa.
814-262-0137

Lawn Care
Equipment Center
Martindale, Pa. 17549
717-445-4541

Slant Bar Feed Thru

Fence Section
Custom Built
to Any Length

Added Value With Our 2 Coat Process!

1 Five step metal preparation, including iron phosphate conversion coating, to enhance
adhesion & prevent undercoat corrosion

2 Zinc nch epoxy powder undercoat

3 TGIC polyester powder top coat, baked at 400° to fuse coats, forming a cross fink
molecular bond

Lincoln Supply &
Equipment Co.
Summerset, PA

814-443-1691

INQUIRIES INVITED
Leon Thomas
330-683-0075

Manufactured by Venture Products, Inc. - Orrville, Ohio

Paul B. Zimmerman, Inc.
295 Woodcorner Rd. ¢ Lititz, PA 17543 « 717/738-7365

1 mile West of Ephrata

Call or write for additional information
& the name of your nearest dealer

Hours:
Mon.-Fri.: 7-5; Sat.: 7-11




