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EDITORIAL 

\ 0 J1 FOR MORI s \J Fs

I he main article in this issue reports 
on your AM I promotional program­ 
which, in the last decade, has gotten 
10 million dollars in free publicity.
l he point is that we're just scratch 

mg the surface. \\ c can be growing
to capacity, straining our facilities 
to meet the demand and earning far 
more income each year if we'll spend
more now.

No mdustf} has ever had a greater 
opportunity to batter open such an 
incredibly big market there are
probably over 100 million people who
don't cat mushroom._ just waiting to
he sold. What's imohccl isn't pea 
nuts - it's mushrooms. millions of 
extra pounds in future years.

I he vitally important point is this: 
,f \\C double our assessment, most of 
the money (90' ) will go right into
promotion- not into office expenses
or administration. We will be ahle 
to triple our promotional activities ... triple it!

Let's double our asses mcnt and 
triple our prmnotions. 
Let's do it soon. 

Right/Walter Gmuer, Executive Di­
rector of the AMI, ,-.1th some of the 
displays and newspaper clippings ex­
hibited In the recent promotion report
by AMI's Kornfeld AgencJ,. Personal 
contact with lhe nation's food editors 
is an important activity and the agency 
pro, ides a constant barrage of Informa­ 
tion to them. Story on page 4. 





''JO l\1JLL10N DOLtAHS -- THE AMI HAS GOTTEN ONE OF

111 Bl S f IOW YOUR
PBOI\ 10 I ION DO l I \B
DOUBI l D
MUSHROOM CONSUMPT IO:'\ 
IN AMI RICA

MA IIINI ll 

THINGS CtNtlt\lU 

Ml SJIBOOMS 
GO FOR
I IIGJlhH .M \TII H\1ATI< S 
ON SU•,KIN<.
Pl BLICITY OUTLETS

BY ROBERT KOHNI I I J)

In the last IO years mushroom
have gotten ten million dollars

,,orth of advertising in newspapers
nd magazines, on radio ,mcl 1 \ ... 

yet we ve spent a comparatively few
thousand dollars to do Jt. And the 
proof is in the eating: Americans arc 
cat ing twice ,1s man) mushrooms as 
they did just 10 years ago in 1955,

I he picture on page 3 ho,,s 
ou the patient, careful proc s the 

ay you
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Kornfeld agenc, goes through to 
earn our mushroom ston to homes 
acr s the countn. It's a· rare house 
wife who isn't exposed to mushrooms 
regularh. 

H centh an ad,crtising expert ex 
amined our promotion. "The AMI
ha < tten one of the biggest bargains in advertising history, he said. 'Its 
absolutely fantastic how much cov
erag y u ve gotten on a very small 

Ml SHHOOl\1 
PROMOTlON SCORES

IN THE
MILLIONS

tep. It picks out th
cf the countn nd 



TIIE BIGGEST BARGAINS IN ADVERTISING HISTORY"

budget. Ju-,t think what would hap­
pen if Jou doubled it. The countI) 
would Irown in mushroom publicit,. 
1'11 bet mushroom consumption 
would skyrocket."

If mushrom consumption doubles 
- and it can very easily- \\C ,,on't 
be able to supph the demand - and that's where wewant to be. In 1964,
we got 0\ er a million dollars in pub­ 
licitv and that's more than a lot of 

Mushrooms 

da,. 
l he food editors of both mag zinc 

sections arc good fnends of the mush 
room industl) and each year publish
several articles each on mushrooms 
m co-ope.muon w:ith the AMI's 
gency

NEWS SERVICE FEATURES
A second mass pproach to n \\ 
paper pubhcm 1 through th serv
ices, uch as the Associated Press,
Kmg Features and Newsp 1per l nter 
pnsc Association. Ju t the AP
sends new: stories to thousand of 

major national corporan n 1x.-nd n 
their advertising.

Just look nt one area t great po 
tential home econonu 
We could give away tw
recipe books a ) car to youn
\\ ho arc Just learn mg to 
could make mushrooms a 
part of their recipes for t 
their lives 1 \\O mill, n 
if \\C had only the money to pnnt 

papers that print millions f copies a
dav. Each vear the AP runs tones 
on mushrooms that art red bv mil
hons of women each 

As an p 
l nterpnsc 
Gaynor M. ox
idea the A
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ll a
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the extra recipe books\t the \\ orld's ] air last year, we
gave away I 00 thousand recipe hook 
and that's just scr uchmg the ur 
f e. Sixty percent of American wo
men millions upon millions of
housewives don't bU\ mushrooms 
because they don't know what to do 
with themIt's vour AMI It's your budget
Its v Olli lllOH 
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VH.\\cd 110111 the feminine side,
the mushroom mdustr) take on 

nn nlr 1gcthc1 different hue. And 
when your subject is as attractive and
charming as this one, well, it almost
makes a man want to come out of the 
musluoom houses and into the k1t chen.

I did just this the other day. The
kitchen was that ol Sue Phillips, 
28-year wife ol Don Ph 

icker of fresh
d along, m ,
f \\ h 1t 1t 1ke to 
11.m m ti ncli 
d on her of
\\ hole 

Phillips have been
m ts, have ing
cl me
he ht 
sci iring

y y from
t rilies of
., ,nd the 

e other
JU I 
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trp
Ii l 

coup c 

0\\ eel the long hours ll takes to do the building
I did not hn,c to a k her ad\JCC on 

the subject of a wife' position and
Joh m her hush rnd s m op 
cration. All through o ·Tsa
11011 it wa that her
place was he background, 
gn ing the necessary moral
backing to mcl m Ills , en 
ture and n Her thinking is
young and int with excite
ment m th Jrk and growth
of the busi» rely the future is
bright, for this outlook, they
have to fear.

Her views on the industry are just
as \ oung as spirited as she .Her feel
ing is that too mam content them 
sch es with mediocrity, never caring 
to try new methods or look for new
markets. In short, too mam satisfied 
to do too little to help build the in 
dustry as a "hole. 

Asked for a favori te recipe of hers, 
Sue dug through a wad of file cards 
and clippings and came up ,, ith this 
one for Beef Stroganoff, \\ hich not 
only sounds good but tastes as though 
it liad been dipped from the pages 
of Gourmet magazine.

BEEF STROGANOFF
l ½ lb. gr. beef, pork and veal 
l tsp mu tard 
I tsp. alt 
l cup bread crumbs 

pepper to taste 
flour 
cup er. of mushrom or celery soup 
whole onion sliced 
qu rt heed mu hroom a cup sherry

½ cup sour cream 
chopped chive 

Mix first 5 ingredients into small meat­ 
b 11 roll in ea oncd flour-brown m 
kill t m m 11 amt. of oil-:et a de 
Sautc mushroom & onion in eparate killet. Pour sherry & oup into first 
killet & r pc up browning from 
meatball Bring to quick boil then turn 
low after adding omons & mu hrooms 
Add meatball heat thoroughly for 
20 mmute at le t Right before e.rv­ 
mg t1r m our cream (hft meatball 
high) G rn h with chive . Serv 6-8 
Delightful d h for company as me t­

ball can be made & cooked several
day before-hand & frozen. (Excellent 
a buffet dish 

r i hllllP!! 
nt , t 

In I kit t, n 
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USHROOIVI SPAWN 
Grain Manure

USHROOM Compost Supplements 

Products of Qualit) from: 

Acto 44 Acto 77 - Acto 88 

Mushroom Supply Co. 
Toughkenamon., Pa. (Area 215) 268-2244

Corn Cobs 
and 

CH1CKEN MANURE 

PHILIP A. LAFFERTY
Kaolin. Pa. 268-8631 

J. B. Swayne Spawn Co. 
Kennett Square. Pa. 

"Sure Crop" 
Spawn 

M A N U R E or G R A I N 
MUSHROOM SUPPJ JES 
Phone-Kennett Square 444-3525 

Penn Green for Compost"

Penn Green Farms, Inc.
Avondale. Pa. • Phone 268-2249

LEADERS OF 

Formulated Synthetic Compost
Sn 192

Mall e
Sal R» ·tiv
Res. , 071

Mitch e
• 1 e
Res. IP



Made by 
PAUL W. FARRON 

KIRKWOOD 
Lancaster County, Pa. 
Area Code 717 529-2464
• Combination Spawn 
e Plain Manure Spawn
• Grain Spawn wpgpwvpe'357 '36.

THEMEASURE OF QUALITY ... IS PRODUCTION 

FARRON'S
HIGH. PRODUCING 

SPAWN· 

Joshua Thomas Estate 
PLUMBING-HEATING 

WATER SYSTEMS 
AND SPOUTING 

Avondale, Pa. 268-2176

INSURANCE 
BY 

ROSER & EINSTEIN
KENNETT SQUARE, PA. 

444-3027

H. LAWRENCE YERKES 
MUSHROOM SUPPLIES, BASKETS (new and used) 

HARDWARE, PAINTS, ETC. 

~

~
INSECTICIDES AND FUNGICIDES 

AVONDALE, PA. Phone 268-2813

Louis 
Mushroom Co.

INC. 

Avondale. Pa.
268-215] 

MUSHROOM SPAWN 
Manufacturers 

Try Our 'Hawaiian Brown"
Very Prolific 

J. NORMAN PUSEY CO.
Mushroom Supplies 

AVONDALE, PA. 
HARDWARE 

FARM EQUIPMENT 
PAINT - GLASS 
HOUSEWARES 

POWER MOWERS 
SIMPLICITY GARDEN 

TRACTOR & EQUIPMENT 
268-2177

Joanooak
SPAWN AND RESEARCH CO. 

UTICA, MICHIGAN 48087

Produces mushroom spawn under new scientific
process in two quart plastic containers. Always 

fresh and pure spawn with the advantage of 

less shipping costs. 

Ask for our B&C strain I ist. 

Area Code 313
731-5290
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Mushrooms uo with EYBnthlnu 
All new recipes· ·tested

MUSI-IRo%
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"Mushroom Hints from the 
American Mushroom Institute" 

1. A lot of the mushroom taste is right under the peel
don't peelit is not necessary.

2. Wash mushrooms lightlydon't soak.
3. Mushrooms contain liquid-if you cook 011er 10 min­

utes they dry out and lose some of that luscious taste
and texture. 

4, Mushrooms are grown in special houses or caves
scientifically-for your pleasure. 

5. Mushrooms are rushed to you under refrigeration
keep them cool 'til'I you use them. 

6. Mushrooms are delicious fresh or conned. 

7, Mushrooms are the world's most versatile vegetable
good in: 

soups, salads, casseroles, omelets 

good with: 
other vegetables, meats, fish, poultry, eggs- - 

And As A Main Dish 

Mushrooms ore THE Versatile Vegetable. Here ore seven 
new ways to use them. Mushrooms con be used in dozens
of ways to spark up menus, add taste and texture to meals,
bring comments of delight from families and guests. 

Originated and Tested by Susan Adams

Special Hints: 

• Don't Peel Mushrooms 
• Wash them lightly 
• Never Soak Mushrooms 
• Cook 10 Minutes or Less 

Take home a pound of Mushrooms today 

Mushrooms are really reasonable in price 
Serve some today . . . 



MUSHROOM CHICKEN PIE 
Supper for Six 

Cook chicken in just enough water to cover, Add a carrot,
stalk of celery with its leaves, ' small onion, sprig parsley
and I teaspoon frozen dried chives. Cover with tight lid
and simmer for one hour, or until so lender if pulls away
from the bone Cool in stock or broth Remove fol
and strain through coarse strainer .. Remove skin from
chicken and cul into generous biles . , . Melt 3 table­
spoons butter and stir in 4 tablespoons flour to cook to a
smooth paste which tastes done- not pasty. Slowly stir
in 2 cups chicken stock or broth and cook 'till smooth.
Salt and pepper to taste and add ', cup cream and 2
tablespoons sherry.
Soule one pound medium size mushrooms cul into quarters,
or use one 8 ounce con drained. Turn chicken chunks into
shallow casserole. Use casserole which hos plenty of surface
Add mushrooms lightly soiled together with the sauce or
gravy. Cover with layer of thinly rolled pastry in which
slits ore cul for steam lo escape. Boke in 400 degree
oven 20 minutes. If liked, a thin layer of rich biscuit
dough may be used insteod of pastry. Just as ready to
serve, lop with more sauteed mushrooms. Real hones! lo·
goodness-chicken piel

HOBO MUSHROOMS 
A Party for Ten 

This is a fun serving for your next cocktail party. It's
different, so easy to prepare, economical and downright
good to eat. Make plenty.

Clean 2 pounds fresh mushrooms, or use 1 six or eight
ounce can mushrooms drained. Cut into small pieces but
don't chop. This must not be mushy. Marinate in French
dressing. Drain well. Add I tablespoon chopped capers
and 2 teaspoons each freeze dried chives and parsley
with 3 tablespoons chopped celery hearts. Drain again.
Dip out onto dried beef slices to form a hobo pouch. Use
toll bamboo sticks for fasteners to hold pouch together.
Stand pouches up on cocktail server. Delicious with drinks.
A real experience when served with a big slice of Spanish
melon, or ripe honey dew melon. And surprisingly satis­
fying with a cup of block coffee or strong fragrant tea.

LOW CALORIE HAMBURGERS 
For Four--Maybe

pound ground beef chuck
Add one teaspoon seasoning salt and 2 teaspoons freeze
dried chives. Using large fork whip in 3, cup buttermilk
and ½ cup fine dry crumbs. Mix well and stir in 2 cups
lightly sauteed fresh mushrooms, or a 4 ounce can drained.
Keep mix light, not pocked. Make big fat hamburgers and
put these between toasted buttered buns to serve pronto.



MUSHROOM STUFFED VEGETABLES 
Main Dish, Canapes, Snacks

Lightly saute one pound fresh mushrooms sliced, or use
one 6 ounce can mushrooms. Cook one package large 
frozen limos. Parboil 6 medium size sweet onions, drain 
and cul off tops. Scoop out centers and chop finely. 
Saute onion centers with ' cup seasoned bread crumbs
(may use Pepperidge Farm stuffing) and add 4 tablespoons
sherry wine. Cook briefly and odd the drained seasoned 
limos together with the sauteed mushrooms. Stuff into 
onion shells, odd a few more mushrooms on top and dot 
each onion with bits of butter. Bake in 400 degree oven
for 15 minutes, or until well browned on lop and healed 
through.
Variation: This is equally good when whole fresh tomatoes
are used to hold stuffing. When tomatoes are used be
sure to add salt and pepper to the tomato shells and also
stir in freeze dried chives, about 1 toblespoonfvl for six 
tomatoes. 

MUSHROOM TABBULEH
For Cocktails 

pound small fresh mushrooms thinly sliced, 
or 1 six or 'eight ounce can buttons 
package old world wheat pilaf with seasonings

2 cups boiling water
3 fresh tomatoes chopped finely 
2 bunches scallions, using some of the green portion 
1 cup chopped parsley I no stems) 
2 tablespoons dried mint, or use fresh, if available 

% cup lemon juice 
½ cup oil 

1 teaspoon salt 

Empty package of pilaf, together with its seasonings in 
enclosed package, into large bawl. Stir in 2 cups boiling 
water and let stand 1 hour. Fluff up with two forks. Now 
in small deep bawl mix together ½ cup lemon juice with 
½ cup oil and l teaspoon sol!. Pour juice and oil mix­ 
ture over finely sliced mushrooms and let marinate about 
fifteen minutes. Add all the other chopped vegetables and 
toss lightly until well mixed. Serve on romaine or any 
lettuce leaves. Place extra romaine leaves on each plate. 
Guests fill leaves with tabbuleh and roll into their own 
serving. Eat with fingers. 
We ore told that when with Armenians they definitely 
invented this savory serving-but when with Arabs you 
learn that it was their creation so long. ago it is history. 
Now it is our new mushroom recipe! 



FAVORITE CREAMED MUSHROOMS 
One pound medium size fresh mushrooms cleaned, or use
one 6 ounce can cops or crowns. In large heavy skillet
arrange mushrooms, cap side up, packing them close to­
gether but in one layer only. In each cap pour 2 drops
Worcestershire sauce. Then fill each cap with cream. Place
over high heat. In a moment the cream will separate.
One part is like butter and the curdled part soon begins
lo brown. Turn mushrooms occasionally in this buttery
brown-ness. Watch carefully as it scorches easily, Soon
as brown ness covers pan, remove from heat. Using spatula
scrape all brown loose from pan, Push mushrooms gently
to one side of pan, Now pour in enough light cream to
just cover the mushrooms, Return to moderate heat and
stir often as the crustiness cooks into the cream and the
whole thing hos the consistency of a delicately thickened
sauce. Unusual and delicious.

HOW-TO-SAUTE MUSHROOMS 
FRESH OR CANNED 

Heal a large surface heavy skillet or griddle. Add enough
butter, or oil end butter together, lo coat surface gener­
ously. Keep adding as needed, When very hot but not
dark brown, arrange mushrooms, slices or whole, oil over 
the surface. Test for heat. They should begin to sizzle
immediately. Watch carefully. As soon as the edges begin
to brown and the centers take on that clear quality, turn
each one. If using conned mushrooms, be sure to drain
w-:11 and pot dry with paper towels before placing on
hot skillet.

HOW-TO-MARINATE MUSHROOMS 
Try this for an emergency: Drain eight ounce can
button mushrooms. Pour over them lo cover, bottle
ltolinn or French dressing (not the red kind). Let stand
in refrigerator for at least half hour-longer is better of
course; or you con make your own vinegar and oil French
dressing. Drain and serve with picks for cocktails. Mighty
good.

TO FREEZE MUSHROOMS FRESH AND SAUTEED 
( 1) Select top grade unopened fresh mushrooms. Place in
rigid containers and seal tops. Freeze. Do not wash al all.
Mushrooms kept this way ore fine for a month or more,
but ore not recommended for longer period as they become
rubbery ofter months. (2) Broil or saute large mushroom
caps about half done. Cool on wire rack. Place cap side
down in plastic rigid containers and seal tops on. Freeze.
To use, simply thaw and finish broiling or sauteing at low
heat. Pieces, slices and buttons may be prepared the
same way and placed in laminated bogs, doing enough
for one recipe.



New Hints - Finds - Pick-ups 
About Mushrooms 

To split pea soup add freshly sauteed mushrooms. Slice 
'em thinly.. Nice with cream of tomato soup also and 
mighty pretty. 

Cook shredded green beans as directed on the frozen pack­ 
age. Then drain and add 1 tablespoon lemon juice, 4
teaspoons butter and salt and pepper to taste. Cook few 
minutes only and add sauteed mushrooms, either fresh or 
canned, with just a mere dash of nutmeg. Green bean 
haters like these. 

Here's our newest dip and dunk discovery and it is prac­
tically no-calories. Arrange sliced, quartered circles and 
whole fresh mushrooms around the edge of a big glass 
chop plate. Sprinkle with lemon juice and set a bowl of 
this new dip and dunk in the center-then eat all you 
want. Mushrooms have only 66 calories to each pound, 
you know. 

To one eight ounce carton of cottage cheese add 4 table­
spoons sour cream, 1 teaspoon lemon juice, a bit of crushed 
garlic or garlic salt, salt and pepper to taste with some 
fresh dill, if available. Beat in blender or mixer 'till 
perfectly smooth. Chill. 

Equivalents Fresh and Canned 
Mushrooms 

When a recipe calls for: 

l 1 quart whole row Mushrooms 
One pound 20 to 24 fresh Mushrooms Fresh
Mushrooms or--
You con use One 6 or 8 oz. con 

Mushroom cops or crowns 

Mushrooms are really reasonable in price . . 
Serve some today 

Keep conned Mushrooms on your emergency shelf . 
Buy them in small or large cans, whole caps, sliced, 

stems and pieces or buttons. 

AMERICAN MUSHROOM INSTITUTE 
Kennett Square 
Pennsylvania 

Box 373 
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NEW RECIPE FOLDER

AVAlLABLE 
TO ALL 

AMERICAN MUSHROOM INSTITUTE
MEMBERS 

$10 PER THOUSAND 

SOCIAL SECURITY OFFICE CAUTIONS GROWERS 
ON IMPROPER REPORTING 

Many employees in the Mushroom In­ 
dustry in Chester County are not re­ 
ceiving social security credit for their 
earnings and are depriving themselves 
and their families of valuable financial 
protection under the Law because of 
improper reporting practices of then· 
employers according to James Cassa­ 
no, District Manager of the West 
Chester Social Security Office
This situation is created when the 

employer fails to secure the employee's 
social security number or receives an 
incorrect number or name when he is 
hired. 

Employees Lose Credit
Farm employees, including those in the 
mushroom growing industry, have
been generally covered by social se­ 
curity since 1951 and have had their
earnings credited to their social secur­
ity accounts. However, many employ­
ees have also failed to receive credit
because no social security number was 
shown on the tax return or the name 
of the employee on his social security 
number was incorrectly shown. "Un­
less the name and social security num­ 
ber are correctly shown on the tax 
return. the emplo:vee will not receive
credit for his earnings," Cassano stated. 
"Failure to include correct informa­ 

tion on the return also results in un­ 
necessary expenses in time and money 
spent by the employer and your Gov­ 
ernment in correspondence and time­ 
consuming investigations."

A Few Suggestions 
Employers can avoid these costly in­
vestigations by following a few simple 
suggestions: 

1. ON THE DAY YOU HIRE AN 
EMPLOYEE, look at his social security
card. Record the account number and 
name EXACTLY as shown on the card. 
Also get his home address. 

(Continued on Page 11) 

CANADIANS PACKAGE
FROZEN MUSHROOMS

A nC\\ sliced frozen mush room pro­ 
duct went on sale recently in Ca
nadian supermarkets. A group of 
mushroom grmvcrs in Surrey, British
Columbia, formed a limited com­
pany, when one grower after a num­ 
ber of years of experimenting found
a solution to prevent mushrooms 
from turning black or breaking down. 
The) have applied for Canadian and 
international patents. 

Their 4,000 square foot factory 

building has three refrigeration units
operated by compressors. There is
a cooler I or mushrooms arriving too
late to be frozen. The quid. fiee,c 
tunnel al 20-below freezes the mush 
rooms in l I minutes, which must be 
done within three hours after pick­
mg. A Lero degree holding vault con­ 
tains frozen cartons for distribution. 

On arrival at the plant, the mush­ 
rooms arc dipped twice in the chem­ 
ical formula prior to slicing. As whole 
mushrooms arc too dense for the so 
lution, the slicer had to be specially
constructed. It is a wire cutter op 
crated b) electric motors. Housewives
purchase an attractively designed 7 

ounce carton, mushrooms uniformly 
cut ready for cooking, priced 49c.

After slicing and two more dip­
pings, the quarter-inch segments en­
ter the blast freezer on a conveyor,
and on emerging Me weighed into 
the boxes that come off the box­forming machine. Or a conveyor
they are carried to the package-sealer,
imported from England. Being air­ 
tight, the sealed boxes are not 0\ er 
wrapped. l he work in the main 1s
done by a dozen women workers, and
the compactness and speed of the
steps ensures that mushroms retain
their freshness in flavor and appear
ance.

9



LAMBERT'S SPAWN 
MANURE and GRAIN 

• PRE-TESTED FOR YOUR PROTECTION
• PRODUCES HEAVIER MUSHROOMS
• REQUIRES LESS CLEANING
e PAY8 J,'OR JTELP WITH THE LABOR IT SAVES 
• PROMPT DELIVERY, TRUCK, RAIL, PLANE 

Serving the Mushroom Growers for Over 50 Years
L. F. LAMBERT, Inc. Coatesville, Pa. Phone 384-5031

M. G. A.
GRAIN SPAWN 

( Simien Process) 

Farm 

Tractors 
&

MASSEY-FERGUSON 
Work Bull 
Tractors 

Tractors &
Industrial 

Equipment Equipment 

DAVIS - WAGNER - SHAWNEE 
FRONT END LOADERS 

BACK HOES - EQUIPMENT 
We service what we sell by Factory Trained Personnel 

S. G. Lewis & Son
WEST GROVE, PA. PHONE 869-2214 or 869-9440

North of Jennersville on Route 796 

Used successfully for several years
by many growers. 

()ualit) «·ontrolled from start to finish. 
Inquiries always welcome.

Mushroom Growers 
Cooperative Association 

225 Birch St,, Box 3'75, Kennett Square, Pa. 
Phone: 444-3910 (Area ('ode 215) 

(Serving the mushroom industry since 1926)

Penn-Del Supply 
COMPANY 

FEED-LUMBER-COAL-FUEL OIL 
BUILDING SUPPLIES 

SYNTHETIC COMPOST MATERIALS 
HAY-COMPOST-UREA-POTASH 
BREWERS GRAIN GYPSUM 

268-2231

Valley Forge Conveyors 
DIV. OF 

Plymouth Material Handling Co. 
P. 0. Box 822, Norristown, Pa. 19404

Phone (215) 279-8545

• Portahle Power Convevors
e Wheel and Roller Couveyor~ 

e Replacement Parts for A. B. Farquhar
Stocked in Norristown, Pa. 

e [Belting. Bearings. Sprockets. Chains

10



(Continued from Page 9) 
2. IF AN EMPLOYEE CANNOT 

SHOW YOU HIS SOCIAL SECURITY 
CARD ON THE DAY HE IS HIRED. 
THEN - Ask him to compkte a Form 
SS-5 <Application for Social Security 
Number) for your records. If he says 
he lost his card or never received one
tell him to file ANOTHER SS-5 with
the nearest social security office. Keep 
the SS-5 for your records until he 
shows you his card; then return the 
SS-5 to him. If you do not have his 
account number when you report his 
wages, make a copy of the SS-5 for
your records; then attach SS-5 to the 
tax form on which his wages are re­
ported. 
3. If an employee uses a name dif­ 

ferent from that on the card or change:­ 
his name after he is hired, tell him to 
file a Form OAAN-7003 (Request for 
Change in Your Social Security Rec­ 
ords) ·with the nearest social security 
office. A card showing the new name 
and same account number will be sent 
to the employee. 

When In Doubt, Phone 
Supplies of Form SS-5 and OAAN- 
7003 may be obtained at the nearest 
social security office or post office. 
The social security office which serv­
ices all of Chester County is located 
at High & Market Streets, West Ches­ 
ter. Office hours are from 9:00 a.m. 
to 5:00 p.m., Monday to Friday in­ 
clusive. Telephone: 696-2962. Free 
booklets and pamphlets are available. 

• Adjust pH of Water Automat­ 
ically for Optimum Growing
conditions. 

Rental $5 per mo. 

• Automatically Softens Water 
to make it Spread and Pene­ 
trate Better, Dry Off Quicker. 

Rental $7 per mo. 

• Aqua-Treet Chemical Injector 
to Automatically Feed Preci­ 
sion Amounts of Chlorine, For­ 
maldehyde, etc. 

Water Conditioning
Senrice 

Avondale, Pa. 268-2997

LIGHTNING RODS 
Over 39 Years

Underwriters :M.aster Label 
FRANCIS J. PAXSON 

616-620 W. Union St. 
West Chester, Pa. 

Phone 696-8290 or 696"'6088 

t\SS0<211\TE MEMBERS 
AMERICAN MUSHROOM INSTITUTE 

AIR CONDITIONINGHEATING CONTRACTORS
nlchar(l Crou.1111, Air Conditioning 
Heating, Fuel 011, Appllance■
Avondale RD, Pa 

BANKS
Amerlean Bank and
Trust ('o. of Po. 

Reading, Pa 
Th" ~atlon.al Ilank .I: 'Inlet Oo, 
Kennett Square. Pa 
The .?\ntJonal Bank of ChesterCounty and 'Trust Ce. 
Avondale Otrlce. Avondale. Pa 

COMPOST

J\lt !IIIIUOOl\lS 

Donohoe's Fresh Mushrooms
Shippers of Fresh Mushrooms
K1mnett Square. Pa. 
Iite Mushroom Go., Inc.Grow rs, Packen and 
Shippers of Fresh Mushrooms
Avondale, Pa.
l'em1-li:Rl!tern Mushroom Oorp. Growers and Shipp:rs
of Quality Mushroow1s
A, ondalo, Pa. 
ilson Mushroom Oo.
John S ,vuaon, Andro Frod.,rlc Fresh & Canned Mushrooms 
All ) enr round 
Olen Mille, Pa. 

P\('h.A(,l!:!. 

haolln :'.\lu•hroom FrannB 
Makers of Kaolin KompostAvondale (Kaolin), Pa
Ptmn ON"en fl'a.rm1, Inc. Mushroom CompostLanden berg, Pa

OOll(POCil, '-UPJ'I 111:S 

Ulamond ~at1onpJ Oorporntlon 
78!1 Third Avenue
N w York 17, N Y
Jersey acknge Co.
Mtre of 1 rutt Veuet blo Pkc" Bridgeton, N.J
,,\ l I OlllOJHJ J S 

Interstate Mushroom Company
Formulate Compost, Supplies
Avondale, Pa.

CONCRETE
U:os1 ISruthent 
Concrcto 
Atglen, Pa 

Carl Pannell and Son
Mushroom Growing Equipment Avondale, Pa
Taul G. Stengel
Mushroom Growers Equipment 
h. nnett Square, RD :, Pa 

Green Valley Farms
RD No 1 
Avondale, Chester Count), Pa 

KOZEN FOOD PACKERS
Consumers Packing Oo,
Plum and Liberty St. 
f..agcnater, Pa 

INS RANCE, BEAL ESTATE
John D. Cartln 
R al Estate and Ge J lna 
Kennett SquaNo, Pa 
Pusey, Brosius and Watson
Roal Eat.at and Oen 1 Ina 
A, ondal • Pa 

INSURANCE-------- 
Roser & Einstein
G neral h uranco Ke .nett SQuare Pa 

Mason Chevrolet Oompny084 wort 8tat Btreot 
K nnett 8quare, Pe

l'H111. IINO & Pl I IBIHING
Kennett NewsAdvertiser
IUchnrd O Taylor 
K nnett Squar.,, Pa 

SPAWN
,\II I rt\!,h Mu .. hroom Spnwu Oorp, 
Tou hkcnamon, J>n 
\\ hen ord ring .All Fr sh SpawnPhon 215-268-2205
Ivanovich Spawn A Research Co.
!!%01 ll: Ham! n Rd 
Utica, MlclllPD 
J. B. Swayne Spawn Oo.
Kennett Square, Pa.

BPAWN, SUPPLIES
Mushroom Growers AssociationMushroom Supplies, Spawn
{erm tt Square. Pa 
Mushroom Suppl) (".,c,, 
Mu■hroon 8 ippl Mo Spo•wn 
Tou bk nomon J•a 

St IPL.IES
\cmc f'r.ol Prodochi I lmttNI 

7 No. T RdRR No _
Richmon
Passmore Supply Co
A vondal FFa
Tunis Brothers
Farm and Growers' SuppliesKennett Sq a tl, I a 
C. G. Gvwthrop Co
1'1 redlth ond C Oa.r ta 
h 1 r tt Square, Pa 
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ttound the bend to another stage of processing.

KENNETT CANNERY .... With an eye to the Future 

BY DON GRAY

Tlic gHming ol ,tn)' partiu1lar 
crop is but the beginning of ,l 

long line of \)r<K:csscs necessary to 
ready the product for market. Agri
culture would be a stagnated field
today il it were not l'or people will 
ing and able to take the fresh, raw
I rnits of the grower and package
them in varied wavs to increase the
consumer's demand for them.

OVER TWENTY LABELS
I lie mushroom canning industry is 
12 

hut one example of this. The can­
ners have at their disposal methods of
processing the raw prcxlucts so as to 
increase consumption and storage of 
an otherwise perishable product. One 
such cannery visited recently was 
that of The Kennett Canning Com· 
p,11w. Not only do they package 
under their own Fanfare Mushrooms
Label, but also under some twenty
odd other lahds. " 

'This is a concern which grew l rom 
,1 small cannery in 1953, growing

I I I
j,
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Loretta Biello on very accurate weighing scale to determine % of shrinkage from freeze-dry

'lar) Brigg-. ln Quality Control. 

none of their O\\ n mushrooms, to a 
plant that today handles four mil­ 
lion pounds of mushrooms a year
and now grO\\ mushrooms on one 
.me.I a quarter million square feet 
per year. Dick, Ed, and BilJ Worth 
along \\ ith Ed Sharpless were
founders of this gnm ing business.

THE EFFECT OF Il\-lPORTS 
Eel Sharpless is the man who, today,
rum the bulk of the work. Ne\\1h­
appointed president of the Penna.
Canners Association and a board 
member of the National Canners 
Association, he can be found in the 
middle of the beehive of office parti­ 
tions, the loud hum of a growing 
business going on in every corner. 
The cannery itself is not unlike 

others set up for the processing of
mushrooms. There are still the hand 
operation~ that someday will be taken 
0\ er bv a machine and other mach­
ines that must, as time goes on, be 
imprmed. 

This theory was expounded upon 
by Mr. Sharples::, during a discus­ 
sion of the import situation in this



Angie Esposito inspecting workers.

and Art Pratt talk over day's

country. le said something \\ hich 
has, for some reason, only recently
become a truism; that now, at long 
last, we must finally face ,omethino 
that \\ ill make us modernize, find 
new methods for sa, ing time and 
money so that \\C can better face tbe 
stiffening competition \\ hich ha, 
onh begun. "This particular field". he \\Cnt 
on to say, "has, for too long, been 
too safe from outside inte..n ention. 
and now we are faced with it.
Method-: -..hould ha, e been bettered 
long ago but this is what happen, 
\\ hen there is no competition. 1 he 
drive is not there.'' 

NEW MACHINES NEEDED
EH:-ntua)h someone ,,ill better the 
machinen' for the cannery but until 
then the Kennett Canning Company
is turning its efforts to a varietv of
new packages. They are trying to
phase out, at least partially, the
heavy reliance on tin cans, thinking 
they have serv ed their prime useful~ 
ness and get on with more modern
packages. such as frozen pack. 

Work will begin on this in the near 
luturc. While this is being experimented
with, the company is producing bulk 
packages of dry-frozen mushrooms.
The prime dr:m hack of this method 
is cost, and the cost is high because,
among other things, of the time 
involved--at least 8 hours-to get the 
finished product. J he going price is
around $9.00 per pound of the dry
freeze variety. I takes about 13
pounds of fresh mushrooms to get 
one pound out of the di') freeze pro 
cess, but even so, the C05t is sull high. 

1 he big ad, antage of this process 
is that the storing time is extended 
almost indefinitely. Kennett Canning 
pack... the mushrooms run through 
this prooe-..s in hulk for sa1c to other 
food processors. l\ 1 ushrooms in this 
state are used in dry soup mixes, 
gra, ies, etc. While all of tins goes 
on, there is ) et another new pack,
l>icklcd mushroom,, the c mpam 
1opcs to come out with in the future. 

JI \lit:\'} rs Ai°'l:D TOl\tOlUW\\
Meanwhile the cannery operates

nearly full swing. LI nclci the .,blc 
guidance of Art Pratt, the general
manager, and Angie Lsposito who is
supervisor ofwomen in the cannery,
the packing of cans and glass goes 
on. I alking about the problems she 
encounters with her workers, Angie
commented that she has to he ., 
"Dear Abbev" and disciplinarian all 
in one. I his she does \\ ith a calm ain
as she keeps her eye peeled for dirty
hands, no hairnets etc. She insists
on ckanlinc .., and neatness at all 
t mes. 

Surd} this is one c.mnmg com 
pany that is bcginmng to do some 
thing to meet the growing compc 
tition. Not only are they doing this
\\ ith newer, more modern packages. 
but, as tnnc goes on, with better cf
hcenn from the machines that will
have to be.: unpr< ,cd 10 mcrensc the 
output. I he mruk< ts are there fon
the tal,mg. no question about it. All
th It I nu .. ded are more p oplc ,, 1th 
m n c to the I utmc to explore them
ind increased productivity both in
gro,, m mcl p:ickngmg
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KAOLIN KOMMENTS: 

\Vt· are well along into early spring and it is 
a good time to consider filling the mushroom 
!muses that are air conditioned. Hight now it is a
buyer's market because of the low prices that 
prevail.

You can now purchase the finest K. K. at the 
lowest price possible. It \\ otilcl p,1y )OU \\ ell to 
contact us l'or a visit to discuss your next fill. 
In luct, \\C are not so busy now and we want to 
start processing some Ill'\\ hatches and we would
be pleased to include yours.

STOP IN OR CALL

Kaolin Mushroom Farms 
AVONDALE, (Kaolin) Pa. 

Penna.
215-268-2262 Phones

Delaware 
302-239-7998

Stengel's Welding Shop, Inc.
MUSHROOM
MACHINERY

ALL TYPES
OF REPAIRS

Mfrs. of
PENN GREEN COMPOSTERS

Phone 441-4110
Kennett Square R.D. 2, Pa.

Mushroom Equipment
e Turners, All Sizes

Standards, Self­
Propelled

• 24" Outside Conveyor 
with Shaker Screen

• Aluminum Filling 
Cleanout 0onveyors 

• J'orks, AJumlnum 
Casing Rings

For All Your Equipment Needs, Call Us

Carl Pannell and Son 
AVONDALE, PA.

Phone (Area Code 215) 268-8120 

More Pounds Per Square Foot 

869-2404

When You Use 

Ox£ ord Ro val 
.I 

Producer Spawn 

None Better Spawn 

Since 1928 

Oxford Royal 
Mushroom Products Inc. 

KELTON. PA. 

Area Code 215 

One llaterial Anszeers All i\eeds For 
Mushroom House Insulation 

It's ZONOLITE brand vermiculite 

• HIGH INSULATION VALUE 
Helps maintain uniform temperature controls. 

• NO!'li SETI'LING 
Suports its own weight in walls, ceilings. 

• FIREPROOF 
Can't possibly burn. Actually snuffs out fire. 

• \'ERl\lIN-PROOF 
No food value for rodents, vermin. 

• LIGHTWEIGHT 
Packaged in easy-handling 4 cu. ft. bags. 

• PERl\lANENT 
All mineral. Never needs replacing. 

• NON-HYGROSCOPIC 
Absorbs less than 1 o of air-borne moisture. 

• NANO NO\\' - WATER REPELLENT 
New patented process Zonolite product is available 
to mushroom house operators. 
So1d through Lumber and Building Supply Dealsr 

Ask for Zonolite Water-Repellent Vermiculite Insulatien 

14 



MASON 
CHEVROLET 

AND 

OLDSMOBILE 
KENNETT SQUARE, PA. 

Pusey, Brosius 
& Watson 

InsuranceReal Estate
Service 
Avondale 268-2218 268-8289 

CLASSIFIED 
COLUAIN 

HELP WANTEDExperienced Grow­
er for :\lidwest Area. Large Mush­
room operation. Send complete in­ 
formation including- salary require­ 
ments to Box 373, American
Mushroom Institute, Kennett Square, 
Pa. 

50,000 SQUARE FEET of modern 
mushroom plant for sale or rent, for 
health reason; secured market. Good 
opportunity for right man or com­ 
pany. Address inquiries to 

Hoings Nurseries, Ltd.
212 Agnes Street 
New Westminster, B.C., Canada 

BOOKS ON l\lUSHROO:\IS-cultivated 
or wild. Ask for comprehensive, free 
list. LEW'S, 2510 Van Ness Avenue,
San Francisco. Calif. 

FOR SALE-Hayssen Wrapping ma­ 
chine Serial No. 12385 Model 49s
equipped to seal cellophane and sol­ 
vent seal acetate. The machine has 
a length range of 44" to i", a width 
range of 2½" to 412" and a height 
range of 1 H to 2 ½''. It was used to 
package fresh mushrooms. Price 
Sl500.00. Contact Eugene Bau.man, 
2218 Shelby Street, Indianapolis, In­ 
diana. ST4-2850.

FOR SALE-Beck.man pH meter (elec­
tric type) Model H2 Standard 50-60
cycles 115 Volts. Primary transform­ 
er wiring. This meter has been used
very little. Price SI00.00. Also an 
Exact Weight Shadograph scale
A4103-A serial No. 421735. Price
$50.00 Contact Eugene Bauman, 2218Shelby Street, Indianapolis, Ind.

SHEET METAL WORK
WATER SYSTEMS 

POWELL BROS. 
PLUMBING 

and 

HEATING 
DELCO HEAT 
Day-Time Numbers 

869-9836 
869-9860 or 444-5740

After 5 p.m. Call Residence
869-9079 268-8504 347-2139

West Grove and
Kennett Square, Pa. 

NEED 
CASING SOIL? 
Stored dirt at all times
Robert V. Lattanzio

Call 
AVONDALE, PA.

Phone 268-8430 or 268-8689 

Avondale, Pa. Phone 268-2100

FireAutoLiability-Burglary-Plate Glass
INSURANCE }M 2D. Cu»
REAL ESTATE

SALES - RENTALS MANAGEMENT
128 W. State St. Telephone 444-2600 Kennett Square

Dial 268-8335 

ITALIAN-AMERICAN 
SPAWN COMPANY 

Purest of Spore Culture- 

~
Finest Quality Mushrooms 
ANGELO FABIUCCI, Mgr.

Toughkenamon, a..

RICHARD l\l. CROSSAN 

WINKLER BURNER
FUEL OIL

AIR CONDITIONING
Phone 268-8548

COMPLETE 
FARM CREDIT 

SERVICE 
Long term farm mortgages and 
opera ting loans for any farm 
purpose. 

Farm Credit Offices
West Chester

696-2451
Norristown
BR 2-0294

SHARPLESS 
SPAWN 

KENNETT SQUARE, PA.

444-5790
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RETURN REQUESTED
American Mushroom Institute 
• O. Box 373
Kennett Square, Pa.

Sec. 34.66 P.L.&R.
U. S. POSTAGE

PAID 
Kennett Square, Pa. 

Permit No. 40 

The American Mushroom Institute 
Post Office Box No. 373

Kennett Square, Pa. 
Enclosed please find check: Money Order in the 
amount of $, to cover my subscription 
for the MUSHROOM NEWS$25.00 per year (in U.S.) $26.50
Canada and Foreign Countries. SINGLE COPY$2.50
Signed: (Mr.) (Mrs.) (Miss) _ 

Date 

THIS VALUABLE
SPACE 

FOR RENT 

CALL 
1-444-3133
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