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‘Ice Cream Mystique’ Surrounds Penn State Ice Cream Short Course
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WIGGERS FARM
EQUIPMENT
Cory, PA
814-664-2661

PRINGLES SUPPLY
& EQUIPMENT INC.
Greenville, PA 16125
412-588-7950

215-593-6731 SERVICE

Gap, PA 17527 717-442-8134 SILOS CORP.

Chambersburg, PA 17201
717-264-9588

GLADHILL
TRACTOR MART
Frederick, MD 21701
301-663-6060

lancasterfarming.com

HISTAND’S FARM &
HOME SERVICE
Rome, PA 717-744-2371

JAMES L. HOSTETTER
McVeytown, PA 17051
717-899-6386

SOMERSET BARN
EQUIPMENT
Somerset, PA 15501
814-445-5555
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