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Blood drive 
Feb. 10 in 

Shavertown 
A Red Cross blood drive will be 

held Thursday, Feb. 10, from 12 
to6 p.m. at the Shavertown United 
Methodist Church, 163 N. Pio- 
neer Avenue. 

The Wyoming Valley Red Cross 
Chapter must collect between 325- 
350 units of blood every day to 
meet the needs of patients in 41 
area hospitals. 

Transfusions of blood and blood 
products are required for patients 
with anemia, hemophilia, leuke- 
mia, cancer, accident and burn 
victims, surgery patients, seri- 
ously ill newborns and many 
others. 

Volunteer donors are the only 
source of blood for these patients. 
The need is critical, since the 
weather conditions have impacted 
on collections. 

Donors must be at least 17 
years old, weigh more than 105 
pounds, and be in general good 
health. A confidential health 
history and mini-physical at the 
donation site will further deter- 
mine eligibility. 

  
JOHN V. GREGG, JR. 

Gregg gains 
degree from 
Penn State 

, John V. Gregg, Jr., graduated 
from Penn State University, State 
College on January 8. 

© He received a bachelor of sci- 

ence degree in Mechanical Engi- 
neering, maintaining a 3.5 aver- 
age and was on the Dean’s List. 

. He is the son of John and Judie 
Gregg, College Manor, Dallas and 
the grandson of Margaret Kruzlik, 
Swoyersville and Elizabeth Gregg, 
Plymouth. 

Places second in 

college track meet 
Sophomore Bill Raitter of 

Lehman placed second in the 
5,000-meter run for Western 
Michigan University men's track 
team Saturday, Feb. 5, at the 
Michigan State Relays in East 
Lansing. 

- The Lake-Lehman High School 

graduate was timed in 15:57.02. 
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POST PHOTO/;,JACK HILSHER 

SOMETHING'S FISHY - King Neptune's owner Bob Sorber surrounded by some of his vast nautical 
collection. Among others, there is an old lobster trap buoy, a steering wheel from a Great Lakes barge, 
a Mako shark jaw, a dolphin and trigger fish. Yet to come: a six-foot sailfish. 

Bob Sorber's just a fresh guy 
By JACK HILSHER 
Post Correspondent 

Bob Sorber opens his store only 
four days each week, but his short 
schedule isn't designed to leave 
time for golf. It's dictated by his 
product - fresh seafood. 

Robert W. “Bob” Sorber owns 
King Neptune Seafood on Memo- 
rial Highway in Dallas, and his 
philosophy means the store is 
open Wednesday through Satur- 
day, the days he can be assured of 
deliveries of fresh fish. 

Sorber’'s fresh-only principle 
seems to pay off, for he has schools 
of loyal repeat customers. 

One lady comes in every Thurs- 
day to buy lunch for her husband 
and herself - they like fried had- 
dock - and she has been doing 
this for over twenty-five years 
without missing a week. Others 
are in line so often they are on a 
first-name basis. 

King Neptune, founded in 1960, 
is described by Sorber as “one of 
the last ‘Mom and Pop’ seafood 
outlets still in business.” Othes 
have been driven out by rising 
costs and the large chains which 
can afford TV commercials. Bob 
adds, “What used to cost us two to 
three dollars per pound now costs 
six dollars. And so we have to 
charge accordingly and that 
makes it tough.” 

Bob Sorber is a Harveys Lake 
resident where he lives year-round 
with wife Linda and son Shawn, 
four. A personable, young look- 
ing 47, Sorber spent a number of 
years working for the American 
Red Cross blood bank and was a 
hospital corpsman in the Navy for 
four years before coming into the 
King Neptune business with his 
dad, who retired last year at 65. 

Bob is a “find time” hunter and 
fisherman but his real passion - 
obvious when you look around 
the store - is haunting flea mar- 
kets for things nautical. Old or 
new, if its ocean-related Bob will 
buy it and add to a collection 
which threatens to take over their 
family space. He's nuts about 
ship bells and his dream is to find 
a brass diver's helmet - they are 
worth over a thousand dollars - 

ONE RELIABLE SOURCE 
FOR THE QUALITY PRIMARY 

HEALTH CARE YOUR 
FAMILY NEEDS. 

Dallas Family Practice 
Sterling and Machell Avenues, Dallas 

Thomas M. Campbell, D.O. 

Jane E. Durkin, D.O. 

Diane A. Lowe, M.D. 

Gary Nothstein, D.O. 

Irvin Jacobs, M.D. 

Physicians on-call 24 hours a day, 365 days a year * in-office 

diagnostic testing including X-ray, EKG, Holter monitor, 

vision/hearing tests and pulmonary function tests. 

Most health insurance plans accepted. 

Office Hours: 

Monday through Friday 7 AM to 8 PM 

Saturday 10 AM to 3 PM, Sunday 1 PM to 3 PM 

Appointments: 675-2111 
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Nesbitt Memorial Hospital 

Wilkes-Barre General Hospital 

Wyoming Valley Health Care System, Inc.   

and someday, he says, he will. 
Another thing Sorber could be 

accused of being fanatical about 
is the freshness he insists on 
before he buys anything. His 
scallops and clams, from New 
Bedford, Massachusetts, come 
with certification for state and 
federal “approval tags,” meaning 
they come from only certified bays 
and non-polluted waters. His 
scallops are “the real thing!” He 
says, “I won't buy those scallops 
cut from shark fins because first 
they aren't nearly as good as the 
real thing, and second, that’s 
deceptive!” 

Certification also means that 
should the water become polluted 
it is promptly shut down and no 
fishing is done until the quality 
comes back up again. His had- 
dock is another example of fussy 
buying...it comes from Nova Sco- 
tia, which means from the not- 
yet-polluted North Atlantic, and 
not from farther south, like Jer- 
sey coastal waters where pollu- 

of close calls over theyears. Within 
a week after moving from “down- 
town Dallas” in 1972 to its pres- 
ent location on Memorial High- 

.way, one of their French fryers 

tion is likely. And not Pacific cod 
either, which often passes itself 
off as haddock, although it does 
belong to the same “family.” 

Sorber says fresh haddock “has 
firm, textured flesh and a mild, 
freshodor.” Itis classed as a less- 
expensive fish (along with floun- 
der, pollock and red snapper) but 
it tastes as delicious as more 
expensive fish, especially when 
fresh. Pan-fried haddock, with or 
without batter, takes only about 
five to eight minutes to cook. When 
it becomes golden brown on the 
outside and pure white inside, 
and flakes easily with a fork, it is 
fully cooked and should never be 
overcooked. (Broiling however 
takes about ten minutes per 1" of 
depth at the thickest part.) 

King Neptune has had its share 

shorted out, causing a disastrous 
fire. Four years late someone's 
foot slipped off a brake and the 
out-of-control car did a job on 
Neptune's building front. Then 
two teens in ski masks managed 
to rob the cash register, armed 
with only a butter knife. They 
were tracked in snow, caught, 
and told by a judge to pay it back 
or else! 

Those fryers - there are four 
with one spare - turn out more 

than fried haddock. Neptune 
dispenses French fries, potato 
“puffs” and chicken nuggets for 
the non-seafood lover. All are 
cooked in peanut oil (175-1bs. per 
week) because Sorber believes it's 

healthier, cutting down on cho- 
lesterol. : 

There is also cole slaw which 
devotees claim to be as good as 
grandmother's, and a lineup of 
salads which are all home-made 
and without any preservatives. 

Newcomers to King Neptune 
need not worry when they see a 
parking lot hardly larger than 
Neptune itself...service is fast and 
turnover frequent enough that the 
size of the line hardly seems to 
matter. 

And finally, both Sorber and 
his customers can put to rest any 
worries they might have about 
future supplies of their favorite 
food, with all those reports of for- 
eign “fish factories” and their mile- 
long nets prowling our coaste 
waters. 

Why? Because a single me 
dium-sized female haddock ha 
been known to lay more thai 
150,000 eggs at a time! 
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Get financial mobility 
when you take your hometown 

cash card on the road. 
We've just expanded the neighborhood by 140 

locations. So if youre a Luzerne Bank customer, 
it's good to know that youre now part of the 

MAC network. And if you're not, there's no better 

time to become one. 

Our new Main Street Luzerne MAC location lets 
you do your banking 7 days a week, any time of 
the day or night. Giving you the power to take 
charge of your finances around Northeastern PA— 
or around the entire U.S.A. And that’s one very 
big neighborhood. 
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118 Main Street, Luzerne « 288-4511 

801 Main Street, Swoyersville * 287-1141 
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Snow, parked cars make 
bus route dangerous 
By GRACE R. DOVE 
Post Staff 

A partially blocked school bus 
turnaround on Lakeside Drive at 
Lake Silkworth has become a 
headache for Lehman Township, 
the Lake-Lehman school district 
and the parents of 18 children 
using the school bus. 

The school board discussed the 
problem and possible solutions at 
its regular February 1 work ses- 
sion. 

The only place to turn the bus 
around has an island planted with 
trees in its center and has fre- 
quently been blocked by vehicles, 
which the Lehman Township po- 
lice are now towing away, accord- 
ing to superintendent Dr. Nancy 
Davis. This season's heavy snow- 
fall has only made the problem 
worse. 

“Monday morning a motor 
home was parked there, despite 
‘No Parking’ signs. Some people 
must like to be towed," she re- 
marked. 

Because the driver is having 
problems turning the 72-passen- 
ger bus around and can't turn 
around anywhere else, a Lakeside 
Drive resident has offered the use 
of part of his lot for the bus until 
the snow melts, Dr. Davis said. 

Having the students walk 8/10 

of a mile to Route 29 to meet the 
bus isn’t a good solution because 
there isn’t shelter for them to use 
while waiting, she added. 

The district is considering hir- 
ing avan to take the children from 
Lakeside Drive to Route 29, but 

must wait until the contractor 
hires an additional driver. 

“This is a bad situation,” said 

Lehman Township roadmaster 
Douglas Ide, February 4. “If there's 
anything parked in the turn- 
around, there's no alternate site 
for the bus to turn. It will have to 
back out to Route 29. We'll do 
what we can to police the area, 
but the residents will have to help 

us.” 
Two vehicles have been towed 

from the turnaround since the 
township posted new “No Park- 
ing" signs, Ide said. One belonged 
to a resident and the other to an 
out-of-town ice fisherman. 

“It takes time to call the police, 
get a tow truck, load the vehicle 
and get it out of there,” Ide said. 

He added that the township 
has only one police officer, chief 
Howard Kocher, who must super- 
vise the buses crossing Route 118 
at Lehman Corners during .the 
day. “He can't be in two places at 
once,” Ide said. il 

Plowing from the recent heavy 
snowstorms has left snow piled 
up around the tree island, with 

nowhere else for the crews to put 
it, Ide said. He noted that Lake- 
side Drive is very narrow, with no 

more than 16 feet of pavement on 
a 25-foot right-of-way. 

“I personally know of four dif- 
ferent bus drivers on that route 
who have had to back out onto 
Route 29,” Ide said. “Another 
driver tried once to back a 72- 
passenger bus up Cease Terrace 
to turn around and knocked over 
part of a stone wall. He was expe- 
rienced — he drove heavy dump 
trucks when he wasn't on the 
buses.” boa 

Ide said that the supervisors 
plan to remove the island as soon 
as the weather breaks. 

  

THE SOCCER COMPANY 

Soccer Plus 
Summit Square 

Clarks Summit, PA 

586-1025   

1 | 
SOGC:R PLUS 

Winter 
umbroo Clearance 

50% off all Winter Jackets 
Adidas - Puma - Lotto 

50% off all Umbro Sweatshirts 
50% off all Adidas Sweatshirts «1+ 1 

Hurry in for Best Selection 
Phone Orders Accepted 

Sale on till February 12 
Accepting MasterCharge - 
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M-Th 10-8 
Fri. 10-7 

Sat. 10-5 
Sun. 12-3 

SA - Discover   
  

  

DISCOVER DUCKLOE | 
Located in Portland, Pennsylvania 

(8 miles south of Stroudsburg on Rt. 611) 

and be delighted by our factory discount prices. 

GC >on” 

OO. showrooms and warehouse are filled with collections of 
furniture and accessories from the most prestigious manufacturers, 

including Stickley, Henkel Harris, Henkel-Moore, Hickory Chair, Statton, Harden, 
Wright Table, Hancock & Moore, Marlow, Peoploungers, Chapman, Maitland-Smith, 

Wildwood, Frederick Cooper, Waterford, LaBarge, Va. Metalcrafters & Sligh. 
Hitchcock and Bedding by Shifman. | 

ORIENTAL RUG SALE 
February 17, 18, 19 & 21 

Ou continuous arm chair clearly shows 
the construction of our Windsor chairs 

and benches. 

All legs, arm post, and spindle holes are 
drilled completely through the seat and arms. 
Glue is placed in the hole. the legs, posts, and 
spindles are then secured in the holes. These 
parts are then split with a chisel and a wooden 
wedge, with glue driven down into the split to 
widen the parts in their holes creating a super 
tight fit. 

This 18th century assembly method prevents 
the chair from becoming loose over years of 
use. 

Something you never see, 
but it is important to know. 

  

Send $6.00 for our 48 page full color Windsor chair catalog at Dept. 
PO. BOX 427. PORTLAND, PA 18251 (8 miles south of Stroudsburg on Bt £11) 

TELEPHONE (717) 897-6172 
Qur only siiowroom weuaon is in Portland, PA Monday - Sawa. lay 9 - 5. 

OR 

  

Side Chair Prices 

Starting at $209 

Solid Cherry Country Tables: 

36" x 62" - $1039 

§ 36" x 62" Extension w/2-15" leaves - $1339 

40" x 72" - $1139 

40" x 72" Extension w/2-15" leaves - $1439 

  

Armless Bishop White Settee - $439 

Oval Back Arm Chair - $369 

Oval Back Side Chair - $249 

    
   


