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LANCASTER (Lancaster Co.)

Lancaster County has long
been known for its strong agri-
cultural heritage and close-knit
communities ofAmish and other
plain sects.

their effort, the Trust has written
and published “Lancaster Coun-
ty Farm Life: Farming Families
and Their Commitment to the
Land.” Through its compelling
black and white photography
and words, this 120-page book
depicts the lives and work of
seven families who have perma-
nently preserved their farms. It
captures the essence of what
farming means to Lancaster
County, to its people, and to the
rest of the world. Filled with sto-
ries of the land, histories of
generations, and hopes and con-
cerns for the future, “Lancaster
County Farm Life” puts names
and faces on the work of the
Trust.

“Lancaster County Farm Life”
was written by Sara Barton, pho-
tographed by Gini Wagner, and
designed by DLD Advertising.
All those who have worked on
the project are dedicated to pre-
serving the land and heritage
that makes Lancaster so special.
The book is available for pur-
chase through Lancaster Farm-
land Trust, 128 East Marion
Street, Lancaster, PA 17602. The
purchase price is $39.95 plus six
percent PA sales tax and $4 for
shipping and handling. Quantity
discounts are available. For more
information or to place an order,
call the Trust at (717) 293-0707,
e-mail lft@savelancasterfarm-
s.org, or visit www.savelancaster-
farms.org.

While this area remains one of
the most productive in the world,
tremendous development pres-
sure threatens the farming indus-
try and way of life. Yearly, Lan-
caster County loses 1,000 acres of
farmland to development. Since
1988, Lancaster Farmland Trust,
a private, nonprofit organization,
has worked to encourage a thriv-
ing agricultural economy by pre-
serving Lancaster County’s rich
and productive farmland.

To raise a greater awareness of

Explore The Lure OfChocolate
MARIANNE RHODES
University ofDelaware

“They’re finding out there’s a
whole other world of chocolate
from what they are used to,” she
says with a laugh. Her plant sci-
ence honors colloquium on choc-
olate, she asserts, will widen their
horizons.

Different angles studies in-
clude the origin and horticulture
of cacao, the chemistry of choco-
late and its nutritional value
(good news: it has nutritional
value!), how chocolate is pro-
duced, its social and financial
implications, and its use in cui-
sine.

NEWARK, Del. All 20 stu-
dent chocolate-tasters agree:
Dutch-process cocoa is not a
chocoholic’s dream. One dab of
the dark brown powder on their
tongues sends them dashing for
palate-cleansing water and sal-
tine crackers.

Who wouldn’t want to take an
honors colloquium that requires
you to eat chocolate? Not Jed
Dooley, a freshman majoring in
economics. “It rocks!” he says.
“The taste tests are why I signed
up.”

They grimace in surprise. How
could chocolate taste like this?

“We’re exploring all the things
about chocolate that makes it so
desirable, irresistible, universally
appealing and yummy,” Kitto
says.

Dr. Sherry Kitto, professor in
the department of plant and soil
sciences at the University of Del-
aware, isn’t surprised. The alka-
li-processed cocoa is bitter and
unsweetened, she says, not at all
like the Hershey®Kiss' M or the
other piece of chocolate candy
the students have just tasted.

Electrical engineering major
Phil Wilcox has a different take.
“Everyone likes eating choco-
late,” he says. “What I like about
this class is how we look at choc-
olate from so many different an-
gles.”

But it’s not all cocoa and
Kisses, she continues. In addition
to taste-testing, these honors stu-
dents, all first-semester, first-year
students, must complete three
papers and a group project and
read four related books, fiction
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“Lancaster County Farm Life: Farming Families and
Their Commitment to the Land,” features intriguing black
and white photography and stories about the lives and
work of seven farm families who have permanently pre-
served their farms.

and non-fiction.
Students will compile individ-

ual reports on the taste-testing,
or ’’sensory evaluation” results,
discussed in groups of five and
recorded after each test session.
The tests are conducted scientifi-
cally, comparing the Hershey’s
Kiss with a different milk choco-
late each week.

describe taste,” says Kitto. “They
examine appearance, texture and
chemical feeling factors as well.”

“Students rate each specimen
with descriptions such as
“burnt,’ “fruity/salty,’ or “toast-
ed’ to describe aroma; and “bit-
ter,’ “salty,’ “sour’ or “sweet’ to

The course draws students
from all majors, Kitto explains.
“Engineers can explore the me-
chanics of making and packag-
ing chocolate,” she says. “Busi-
ness majors discover how the big
candy companies market differ-
ent kinds of chocolate to various
target audiences. Veterinary stu-
dents can research why chocolate
is toxic to some animals.”
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• Heat Home, Hot Water, Outbuildings
• No Fire Danger or Chimney Worries
• Forced Air or Hot Water Heating
• 3 Sizes -18 Colors
• Forced Draft - Ash Auger Clean-out
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Do You Suffer From Fibromyalgia?

■IWhen I was introduced to New Image I was 50 pounds over weight and sufferedframnbramyalgia11 was so depressedand in pain the majority o( the lime I was lairing steroids and four other
I medications, one of which made me so ‘groggy’ I could hardly get out of bed and another gave meI ulcers I began taking New Image secretly because I thought my family would makefun of meI After a month, I discovered I had lost eight pounds and seven inches Wow' Then it dawned onI me, I wasfeeling better, the depression and pain were gone In two months I was off all
! medications “I feel SUPERIFICI" Now, two years later I have lost 43pounds and 30 inches Thank
j you New Imagefor giving me a new life again Judy Swift - Mt Washington, KY

All Herbs‘
Plus One
.Mineral!,

The Ingredients ere ell eefe
end neturel. Gum Karaya,
American Desert Herb,
Guarana, Korean Ginseng,
Bee Pollen, While Yellow Bark
(Wiedewmds), Bladder-wrack
(FungusVesticulosis), Qotu
Koia, Licence Root, Relshi
Mushroom, Astragalus, Ginger
Root.Rehmanma Root, and
ChromiumPiconate (300
Micrograms per 3 tablets

Nil does not make any health claims this is
strictly personal testimonies of product users.
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and many, many more'
Nodrugs, chemicals or preservatives'

Your Independent Distributor Is

Gerald & Margie Jones
75 Goodyear Rd

Carlisle, PA 17013 V 1
Toll Free-888-788-5572
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Coming November 18,
new category in Section B!
All about antique auctions,

shops, collectibles, antique tips
and so much more!

Look for it and watch us grow!

AVltfOl
For The Control Of

• Starlings • Pigeons
• Sparrows • Crows
Avitrol Is A Pesticide For
Control of Pest Birds

*29s°°
+6.00 Shipping

Restricted use pesticide
must have current

applicators license
Blain Supply
Rt. 1,Box 117 H
Blain, PA 17006
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