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Cookbook Showcases Chester County Bounty

(Continued from Page B2)

6-ounce can tomato paste

1 cup wine vinegar

2 tablespoons mustard

1 tablespoon Worcestershire

sauce

Y4 cup packed brown sugar

Onion salt to taste

Several drops Tabasco sauce

Dissolve the bouillon cubes in
boiling water in a saucepan. Add
the ketchup, tomato paste, wine
vinegar, mustard, Worcestershire
sauce, brown sugar, onion salt,
and Tabasco sauce, and mix well.
Bring to a boil and reduce the
heat. Simmer until smooth.
Yield: 1Y quarts sauce.

Dutch Goese

5 carrots, sliced

4 potatoes, cut into pieces

1 large onion, cut into pieces

2 large ribs celery, sliced

2 tablespoons butter

7-8 bread slices, torn

1 pound sausage

1 pint oysters and liquor

Y4 cup raisins

1 pig stomach

1 tablespoon butter

Saffron to taste

Parboil the carrots and pota-
toes in a small amount of water
in a saucepan. Saute the onion
and celery in 2 tablespoon butter
in a skillet. Add the bread. Brown
the sausage in a skillet, stirring
until crumbly and drain. Com-
bine the carrots, potatoes, onion
mixture, sausage, oysters, and
raisins in a large bowl and mix
well. Stuff into pig stomach. Rub
with 1 tablespoon butter and saf-
fron. Place in a baking pan. Place
any leftover stuffing around the
stomach. Bake at 350 degrees for
two hours. Yield: 4 servings.
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Presenting the well-crafted 18- to 48-hp 4000 TEN Series. Tools equipped to do
more than build bookcases or bird houses Instead thewr sights are set on making
homes, cleanng whole pastures, putting in stables — or doing virtuaily anything
else under the sun So stop by for a test drive You'lt find not only their capabili-
ties, but also the pride you'll have working with one, immeasurable

.r ‘ Tataly

Linguine With 1 pound linguine, cooked,
White Clam Sauce drained
2 (8-ounce) minced clams Sprigs fresh parsley
1 large onion, chopped Grated Parmesan cheese

1 garlic clove, minced

3 tablespoons chopped fresh
parsley

Y cup olive oil

Y2 teaspoon salt

Drain the clams, reserving the
liquid. Saute the onion, garlic,
and 3 tablespoons parsley in the
olive oil in a saucepan until the
onion is transparent. Season with

/4 teaspoon pepper salt and pepper. Add the wine
£ c:ll)) dry white wine (option- 5,4 reserved clam liquid. Simmer

for 5 minutes. Add the clams.
Cook until heated through. Do
not boil or the clams will become
tough. Arrange the pasta on a
warm serving platter. Pour the
clam sauce over the pasta. Gar-
nish with sprigs of fresh parsley.
Serve with Parmesan cheese.
Yield: 6 servings.

Joyce Hershey holds a copy of the 224-page hardcover cookbook she edited to show-
case the rich heritage of agriculture in Chester County. The recipes are divided into
chapters featuring Chester County commodities, and includes historical photographs

and narrative.

WHAT To Buy WHEN YOUR WORKSHOP
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LEESPORT (Berks Co.)
— Beta-carotene, the pre-
cursor to Vitamin A, and a
substance efficiently con-
verted by the body to Vita-
min A, has been evaluated
in many health studies.

Beta-carotene is impor-
tant for good vision,
healthy skin, a strong im-
mune system, and bone and
tooth development.

+~ Although most dark,

leafy green vegetables; red,
yellow, and orange vege-
tables and fruits; and citrus
fruits contain beta-caro-
tene, the richest fruit-vege-
table source is pumpkin.

Cook your own pumpkin
or use canned solid pack
pumpkin. The amount of
beta-carotene in %2 cup of
pumpkin far exceeds the
U.S. Recommended Daily
Allowance (RDA) and also
offers 10 percent of the
RDA of potassium as well
as some Vitamin C, iron,
riboflavin, calcium, protein,
phosphorus, and magne-
sium. One-half cup of
freshly cooked pumpkin is
only 25 calories; for solid
pack pumpkin, 40 calories.
Both contain very little so-
dium but are a source of di-
etary fiber. One-half cup of
cooked pumpkin has 1.3
grams of fiber; solid pack
pumpkin has 5 grams of
fiber.
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JoHN DEERE

Find out more at www.JohnDeere.com/4000TEN NOTH|NG RUNS LIKE A DEERE

ADAMSTOWN EQUIPMENT, INC.
BOWMANSVILLE ROAD, BOX 456
ADAMSTOWN, PA 19501 LANCASTER, PA 17545
(717) 484-4391 (717) 653-2340

‘ *Offer ends October 25,2002 Subject to credit approval on John Deere Credit Revolving Plan, a service of FPC Financial, f s b Non-commercial use only Promotional payment 1s valid for amounts frnanced up
l% to $15,000 and s fixed for a period of 36 months The APR for the first 36 months will be 5 9% with a $0 50 per month minimum  After 36 months the minimum required monthly payment will be calculated as 2%
e withit of the onginal transaction amount and the APR will be 9 9% Other special rates and terms are available for amounts financed up to $30,000, instaliment financing and financing for commercial use is also

010005 04 39785

LANDIS BROS., INC.
ROUTES 283 & 772

available Available at participating dealers
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