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Commend

The .\lushroom C...mner!:> Committee of the Penn· 
svlvania Canners and Food Processors . \ssociation have 
taken on a rather difficult, if not at times disheartening,
job keeping the pressure on the Government to limit
exports ol canned mushrooms from 1 a1wan.. I hc1f 
efforts have been many and have spanned a considerable
lenoth of time. This pressure is needed: if it were
to be forootten after each refusal from the Gm·ernment 
to comply with their requests, then we could expect
the influx of Formosan mushrooms to gradually m 
crease and the Government would get the idea that 
\\C in this country no longer cared and would be e, en 
less prone to take an) action than they seem to now. 

Ve would, however, caution against putting too 
much time and money into such cflorts. To keep the 
pressure on is one thing but to pin too high hopes and
expect great good. to be forthcoming from this l) pc of 
action \\ ould be folly. I,eep the pressure on but put 
the monev and time where it will do the most good. 
This would be in the field of promotion. Only thi, 
wav can the mushroom growers and canners get to the
housewife, the one person who is going to buy our
products. 

\Vhen comumer demand is increased then and 
onh then will sales go up. The money spent in trying 
to get the ~o\'ernment to tighten up on tariff.., is doing 
no oood so far as the consumer is concerned. 'I his is
where the bulk of our efforts should he aimed: at the 
housewife. 

Bv way of explanation, we w uuld point out \\ hat 
a small group of mushroom growers on LIH.' \\ est Coast
is doing in the promotion field. I our years ago only
20% of the stores in the Los Angeles area were buying
mushrooms. By plugging mushrooms at the store le cl 
and the merchandising methods used, this group ha, 
been able to increase by 70% the numhc1 of stores now
handling mushrooms. , A fine example of just wh,11 
a , erv few growers and 11nx·cssors l.tn do. , ,.., 

I he Avacado Industry, a S lO,(,.A),000 l'lltl'rp1 isc, 
spends $400,000.00 or promotion; the mushroom i11 
dustry, a ,$50,000.000 operation spends only $28,000
on promotion or almost 20 tinws less than that spent 
by an indmtr) that is 5 times smaller than our O\\ 11. 

Why? The Avacado Industry has realized the benefits
cf promoting their product and abo realized a much 
larg r ::.hare or the produce marl~et than would normally
be theirs.

These examples are cited only to show what can
and ::.hould be done with the money that is sometimes
wasted on t>fforts !lung too far afield. Mushrom grow
ers certainly have a group 10 thank for the tremendous 
help they have given to them. I he canners and pro
c ssors of musluooms take a goodly portion of the mush
rooms that are raised and without their capacity to
take all that they do, the growers would surely be in
a sad state or ,tll'ni Is. But what we need is a Ull)H'

unified effort of all those in the business to pool our
resources and pul this nHmc, to \\Ork in the promotion
field, thereby increasing the demand for our products
and realize ,1 fine rvttttn [or the mone, spent. 
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Crop Reporting Marks 

Ct•ntury of Service
From "Market Horizons

J\ hundred years ago the U. S. 
Department of Agriculture was get­ 
ting ready for the first step in a new 
and daring venture. 

Preparations were being made to 
gather facts about crops and-even 
more daring - to publish these facts. 

Officially, i was to be the begin­ 
ning of the uation's crop reporting
service. 

But unofficially the U. S. depart­ 
ment was 11 yea1s late. The first pub­
lished agricultural statistics had ap
peared in 1855 .•. in the second 
annual report of the Pennsylvania
State Agricultural Society.

Perhaps the presem·c ol' a Penn
sylvanian at the helm of the \'('!'\' 

young U. S. Department of Agri
culture had something to do with
the decision to issu<.· crop reports. 

The real reason will never be
known, hut it is duly recorded that 
the first commissioner of the Dcp,1rt­ 
ment of Agriculture - Isaac Newton 
of Pcnnsylvani:1 - topped his list of
seven objectives with this goal. 

"Collecting, arranging, publishing,
and disseminating, for the benefit of
the nation, statistical and other w,ef ul 
information in regard to agriculture
in its widest acception.'

Newton had managed two farms
in Delaware County and operated an
ice cream shop and conl'cctioncrv in 
Philadelphia. Early in 1861=' as
the clouds of civil war were gather 
ing - Newton \\ as appointed super
intendent of the agricultural division 
of' t he Patent Office.

A year later, on May IS, a sepa
rate Department of Agriculture was
organized, and on July 1, 1862, Presi
dent Abraham Lincoln appointed
Newton the department's first com
missioner.

Four years later, under Newton's
guidance, crop reporting was begun
by the department. From that be
ginning, the work of ''coll('Cting, nr­ 
ranging, publishing, and disseminat
ing' agricultural statistics and data
has I enc hed astronomical proport ions 
4

- more than 700 separate reports a 
year.
Now, a hundred years later, prep­ 

arations arc nearly completed for an­ 
other big step observance of the 
100th anniYcrsary of crop reporting. 1

It begins July l - and Pennsylvania 
will have a big part in it, naturally.

---0--

MUSHROOMS 
Overnight, very
Whitely, discreetly, 
Very quietly 

Our toes, our noses 
Take hold on the loam. 
Acquire the air. 

'\fohody secs us, 
Stops us, betrays us; 

J he small grains make room. 

Soft fists insist on 
J leaving the needles, 
The leafy bedding,
Even the paving. 
Our hammers, our rams, 
Ea rless and eyeless,
Perfectly voiceless,
Widen the crannies, 
Shoulder through holes. We
Diet on water, 
On crumbs of shadow, 
Bland~mannerc<l, asking 

Little or nothing. 
So many of us! 
So many of us! 

\ Ve arc shelves, we arc 
Tables, we are meek,
We are edible, 

Nudgers and shover:-. 
In spite of ourselves, 
Our kind multiplies: 

\Ve shall by morning
Inherit the earth. 
Our foot's in the door. 

-S; lvia Platlz 
Published in July, 1960 

issue of Harper's Magazine 

Congress Moves Steadily 
Toward Changes m 
Fair Labor Act 

The Congress is determined to 
produce a bill amending substan­ 
tialh the Fair Labor Standards Act. The Senate Committee on Labor 
and Public \Velfare is expected to 
take up the minimum wage bill about 
the first or second week of August, 
in the form approved last Friday by
its Labor subcommittee. l\1ajor 
changes from the bill already ap
proved by the House are summar­ 
ized here:

First, the general $1.60 an hour 
minimum wage set by the I louse for 
February 1, 1969. would go into 
effect Februar\' 1, 1968. '\ext, a 
child labor provision has been added, 
applicable to farmers. Employment 
oF minors outside school hours would
be permitted under certain specified 
conditions of age, employment by 
parents or on neighboring farms, and 
so on. 

Under the Senate committee bill. 
farm workers \\ ould be covered by 
minimum wage legislation if em­ 
ployed by a farmer who used more 
than 500 man days of labor in any 
quarter during the preceding year. 
Certain workers are excepted. The 
minimum wage for farm workers 
would be Sl.00 an hour for the first 
year, $1.15 an hour the second year, 
and $1.30 an hour thereafter. 

Agricultural processors of a sea­ 
sonal commo<litv would be exempt 
from overtime durino- anv 14 \\'eeks ">
during a year for up to IO hours in 
anv dav and 52 hours in the week. 
Processors of a perishable commodity
would be exempt from overtime dur­
i1w am· 14 weeks durino a vear for
up to 10 hours a day and 48 hours
in the week. Processors handling 
,t commodit, both seasonal and per­ 
ishable would get an exemption from 
overtime for 10 weeks up to 10 hours 
a dav and 52 hours a week, and an 
addi;ional 10 ,,eek exemption up to 
IO hours a day, and 48 hours a week.



Nothing measures up like 

Mushroom Supply Spawn 

Our White and Cream Strains are selected 
and cultured under sterile laboratory 
conditions incubation production 
testing innoculation and pack- 
aging - every resource known to my­ 
cology is used to make MSCo Spawn the 
finest mushroom spawn available. 

PRE-TESTED 
SPAWN 

GRAIN & MANURE

White Cream 
No. 1] (Favorite for years)
No. 10 (Popular In Canada) 

No. 18 (Xl'w ...train)

See our representatives for more 
details on our new strains. 

Regular (Standard Dark)
No. 3 (New French Blonde)

[lushroom Supply Co. 
TOUGHKENAMON. PA. 

Phone (Area 215) 268-2244

President's Corner 
By MARTIN PESILO, Chairman 

It would be fair to .sav that I was born in the
mushroom business. My father preceeding my birth 
was in the mushroom business by at least IO )Cars. At 
least 37 years of my father's lifr has been dedicated to 
the mushroom business. I lis name is Roxy Pesilo and
his plant is located in the south eastern outskirts of 
\Vest Chester and contains approximately 30,000 sq.
ft. which is adequately operated on a 2 crop basis. I 
have been associated with him all my life and as a 
youngster of 5. I started in by papering baskets and
doing the various odd jobs that a child iyight be cap­ 
able of doing with proper supervision. During my
high school years and before graduating I have spent
all my extra hours after school working wit hmy
Lither. Since graduating from high school, through 
my parents' influence, I complc...·tcd a Business ,\dmin­ 
istration Course at Goldey Beacom School of Business. 
During my 2 years at sdwol I spent half of my time
working with my father and since gradu,ition I have
spent substantially my full time in the mushroom busi
ness.

l found this association with my father and under
his guidance and supervision we might be termed suc
cessf ul mushroom gro\\Crs. l\ h• mtercst m the mush 
room business was somewhat sidetracked some years
ago because of a delicate operation that precluded me
from doing excess of manual work in our operation.
Because of this problem I sought the advice of our dear
old family friend Ray \Vale.Iron, who is generously 
known to most all the older mushroom gnmers. He
being the owner of a large real estate and insurance
organization, advised me because of my precarious phy­
sical condition to devote a generous amount of my time 
to the real estate business. I have since follm, ed his 
recommendation and for the past + years my mushroom
operatfon and real estate business have shown no con­ 
flict of interest. It has however helped me in sub
~idi:zfog my sma11 profits in the mushroom business.

Just about I year ago I \\ as selected as a sectional
director of the A.i\1.1. I have gained a \\ orld of know
ledge in what the A.l\1.1. means to a mushroom grower.
Both m, father ,m<l I have been active..· members of the 
A.MI since its inception. My father also had the
privilege and honor ol serving the Institute as a director 
for a period of 3 years.

The old adage, in union there is strength, surely
works among \\C mushroom growers. Individually it
would be practically impossible to merchandise our pro
duction.Ve arc most grateful that a large .unounl of 
our crop production goes to the local canneries and we
are equally grateful to have many of the chain buyers
in the field, along with the soup companies and we
believe the fresh market with the commission men ar
well organized to merchandise our fresh product.

I as a member of the A.M.L believe the work of
the A.1\1.l. in the future is cut out for us provided we
ha,e the support of all growers in strengthening our 
organization. 
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Factors
Use Of 

Affecting The
Mushrooms 

By Robert O. Herrmann
Assistant Professor

J\gricultu,al Frnnomics 
Penn State LI niH·rsity 

These comments were given in part,
during the annual Short Course this 
June at Penn State. It is being printed
here that all members might ltcwe tile 
aclvarttaye of what is ccmtaine<l herein. 

l'hree market research studies re­ 
cently completed for Penn State 
shed new light on who uses mush­ 
rooms and how they use them and
also suggest some ways that mush­ 
room sales could be increased. The 
three studies were conducted for
Pennsylvania State University by the 
Market Research Corporation of
America and investigated the char­ 
act<.'rist il's of users of fresh and proc­
essed mushrooms, the ways mush­
rooms are used in familv menus and 
tlw av:,ilabilitv of mushrooms in
supermarkets in metropolitan areas.

Information of the use of mush­ 
rooms and attitudes toward mush
rooms was obtained in a survey of
a bout WO housewi \'<'S i 11 each of five
cnu•s, Hichmoml, Vii ginia; ( 'olum 
bus, Ohio; Portland, Oregon; Den­
ver, Colorado, and Philadelphia,
Pennsylvania, in Jrnw, 1965. J\cldi­ 
tional information on the use of
mushrooms in l'amih menus and
the characteristics of mushroom users
w.1s ohtainecl from special tabula­
tions of data t he Market Research
6

( 'orporation of America had collected 
in 1962-63 in a nationwide f\.lcnu 
Census. The information on the 
nvailabilitv of l'resh, canned, frozen 
and dried mushrooms was obtained
in a survey of 2,282 supermarkets in 
54 cities throughout the country, be­ 
tween April and J unc, l 965. The in­ 
formation on the availability ol' fresh 
mushrooms obtained in this sunev 
was discussed by W, T. Butz in the 
June, 1966 issue of The 1'1 ushroom 
News. 

Most American housewives have 
served fresh or processed mushrooms
to tlwir families at some ti,ne or other. 
About 90 percent or more of the 
housewives in each city in the Five
City Survey reported that they lwd 
served mushrooms to their families.
l'he H.'.tSon the limited number of
11011 users mentioned most frequently
for not usin~ mushroms was that 
some of tlw lnmily mcmhcr:s did not 
likt• them. 

Tim USE OF FRESH MUSHROMS
Although about a third of a11 

American families use fresh mush­ 
rooms, most of these families use 
them rather infrequently. About half 
of the families in the Five City Sur­ 
vcv ,,ho used fresh mushrooms \\UC 

found to have last used them over 
two months previously. 

About 3.3 percent of the nation­ 
wide sample reported using fresh 
mushrooms in a typical two week 
period in the 1962-63 f\.lcnu Census 
Survey. Usage rates for fresh mush­ 
rooms \\ ere found to differ greatly
between income levels and geograph­ 
ic locations. Usage rates were above
the national averaae in families with
incomes over $10,600 which lived in
the to\\ ns an<l cities of the North 
Fast and in the cities of the North 
Central reoion and the \Vest. The 
heads of tl1esc families worked in
white collar jobs and had 13 or more 
years of education. 

l'hc most frequent reason me?­ 
tioncd by fresh mushroom users rn 

(Continued on Next Page) 



Factors 
(Continued) 

the Five Cit\ Survey for not using 
them more , often was that fresh 
mushrooms are "too expensive." The 
other reasons mentioned frequently 
were that other types of mushroom 
products were more convenient, that 
fresh mushrooms were not always 
available and that some family mem
bers did not like mushrooms. Diffi­
culty in obtaining fresh mushrooms 
was the reason mentioned second 
most frequently by Richmond and 
Denver housewives for not using 
them more often. This response is 
not too surprising since the Store 
AYailabilit, Survc, found fresh 
mushrooms in stock in anly 44 per­ 
cent of the supermarkets in its Den­ 
ver sample. 

Fresh mushrooms seem to occupy
a somewhat special place in family
meals. They were found to be served
more often on Sunday than on any 
other day of the week, and usualh 
were served at the main meal of the
day. Despite this special place, fresh 
mushrooms weren't reserved only for
special occasions. They typically were
served at recrular famih meals rather 
than at parties or special meals. Al­
though fresh mushroms arc popular 
with adults, mam children do not 
like them. The Menu Census found 
that children up to age 18, refused 
the fresh mushroom dishes offered 
to them about half the time. Despite 
this, the percent of households using 
fresh mushrooms differs little be· 
tween those with and without chil­ 
dren. 
often as a separate dish or along with
steak. rather than as an ingredient 
in other dishes such as casseroles and
sauces. Frying or braising was the 
most popular method of preparing
fresh mushrooms. although many 
housewives in the Five Citv Survey
reported that they had cooked their
mushrooms right along with steaks. 
1 hose who used fresh mushrooms 
as an ingredient used them in a wide 
varietv of dishes. One of the most 
frequent uses was in hot meat dishes
such a, casseroles and creamed meat 
dishes. A number of the dishes in
which fresh mushrooms \\ ere used 
"ere of Italian origin, such as spagh
etti, pizza and chicken cacciatore. 

(Continued an next page) 

Following are the CANNED MUSHROOM IMPORT FIGURES for
JULY 1966 ~Iona with figures for the same period in 1965: , ' c, b 

Country 
France . 
Japan . 
1'ai,van . 
Other Countries . 
Total= All Countries .

Country 
France . 
Japan . 
·r ai,van ···-······· -- .. -···-······ 
Other Countries .........•... 
Total - All Countries ..... 

{F±sir;
¢CE w©A4E # 49we ¢ v?

JULY - 1966 
Pounds 
43,431 
17,613

1,493,171
22,438

1,576,653

Value 
37,746
10,608

765,306
20,687 

834,347
7 MONTHS-1966 

Pounds Value
387,228 330,209
168,869 105,896

8, l 72,825 4,295,638 
99,485 74,123 

8,828,407 4,805,866

iisoi!
CHEVROLET 

AND 

OLDSMOBILE {
I 

KENNETT SQUARE, PA. {
-----------~.............,. ,... .... .!.

JULY-1965 
Pounds 
53,068
19,350 

1,734,299
22,500 

1,829,217

Pounds
632,854
269,138

7.568,001 
161,408

8,631,401

Value 
42,320
14,984

875,515 
14,123

946,942
7 MONTIIS-1965 

Value
495,582
190,089 

3,743,855
123,614

4,553,140
Year - 1965 

Country 
F1ance . -· .. - -· 

~\~~~~~·-.·-~~~--~-~···_·.· ..·.·_-··.· - ~-- _.. -_·· ·-.~---~· -· 
Other Countries . 
Total= All C'ountric-.. e e

Pounds 
1,073,564

352,526
11,569,517

222,366
13,207,973

Value
845,798
246,889

5,844,897
178,689

7,116,273

COl\lPLETE FARM 
CHEDJT SERVICE 

Long term farm mortgages and
operating loans for any farm 
purpose. 

Farm Credit Offices
West Chester 

696-2451
Norristown
BR2-0294

New! 
Pennsalt 
Imperial 
Proportioner 
Pump delivers
the proper concentration
of B-K® Powder chlorine
solutions for low-cost
bacteria control

• Attaches to regular garden hose connections • Requires no
electricity---water-driven pump a Highly accurate at any flow rate
• Requires no adjustment to water pressure changes a Oper­
ates only when water is used a Price: $165 FOB Avondale, Pa.
Available through: Water Conditioning Service 

p o. Box 313, Avondale, Pa.• Telephono: CO 8 2997 

Dairy and Food Department
Pennsalt Chemicals Corporation 
3 Penn Center, Philadelphia, Pa 19102

T



Factors 
(Continued) 
THE USE OF CANNED MUSHROOMS 

Although canned mushrooms arc 
widely used, many families use them 
rather infrequently. Canned mush­ 
rooms were used by about 80 per­
cent of the homemakers in each of 
the cities in the Five City Survey 
except in Richmond in which only 
62 percent reported having used
them. Forty percent or more of the 
homemakers in Columbus, Denver 
and Portland reported having used 
canned mushrooms in the last two 
weeks. Only 30 percent of the home- ' 
makers in Richmond and Philadel
phia reported using canned mush­ 
moms in the last two weeks. About
a quarter of the homemakers in each
of the fin· cities who used canned 
mushrooms had not, however, used
them in the last two months. 

Canned mushroom usage is high
est in much the same type of fami­
lies in which fresh mushroom use
is high. Canned mushroom use is 
above average in upper income fami
lies in cities nml towns outside the
South and among middle income
families who live in large cities out­ side the South. 

When housewives who used canned 
mushrooms were asked why they did 
not use them more often, most of 
the homemakers in the Five Citv Sur­
vey did not give any specific reason.
This suggests that many housewives
have no particular resistance to can­
ned mushrooms and may only need
to be reminded to use them more
often. Many of those who did give 
reasons for not using canned mush­ 
rooms indicated that some family 
members did not like mushrooms.
Among the other reasons that were 
mentioned less frequently were that
canned mushrooms were 'too ex­
pensive" and that the flavor of other
types of mushroom products was pre­ferred.

Like fresh mushrooms, canned 
mushrooms were served more often
on Sunday than on any other day of
the week and were used chiefly at
the main meal of the day. In con­
trast to fresh mushrooms, canned
mushrooms were used chiefly as an
ingredient in other dishes and less
frequently HS a separate dish. 'The 
most frequent uses of canned mush­
rooms were in nwat hot dishes, grav

(Continued on Page 9)
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The San Francisco Convention 

500 Home Economists
Meet Mushrooms

'I he San Francisco convention of 
the American Home Economics As­ 
sociation was one of the finest and 
busiest places where the A.M.I. has
had an exhibit, with 5000 home 
economists swirling past and stopping 
to visit during four entire days. 
The star attraction of the A.\1.I. 

booth, as always, was the sample 
mushrooms, with the honors divided 
between raw and fresh mushrooms 
to be dunked and eaten, and mari 
nated canned buttons to be speared 
and munched. 

Each year the Home Economics
convention is in a different part of 
the country, drawing a different seg­ 
ment of the 40,000 members to the 
meet, so that over the years mush­ 
rooms have told their story to vir­
tually the entire home economics 
industry. In turn the nation's home 
economists have told their students 
in high schools and colleges how to 
buy, handle and cook mushrooms.
The writers and editors in the group 
have increasingly used mushrooms 
as a hasis for recipes and even meals. 

At the com·ention to help in the 
booth were Susan Adams and Robert 
Kornfeld from the Robert Kornfeld 
t\ssociates, Inc., of the '\cw York 
promotion agency l'or the AM.I. In
their off hours thev made innumer­ 
able contacts with' other exhibitors 
for joint promotions and tic-in pub­ 
licity, extending the value of the 
convention. 

Most of the new wives in the 
ll nited States, of which there are 
hundreds of thousands a vear, have 
taken a home economics course in 
high school. Thus, over the years, 
through the A.M.I's years of work 
with their teachers through these
conventions, millions of young wo­
men have learned to use mushrooms 
in their home making. 
The color transparencies of 1nush­ 

rooms prepared in various ways and
the display or fresh and canned 
mushrooms drew added interest and
thousands of recipe leaflets and fact
sheets were picked up and carried
away by visitors to the A.M.I booth.

A Visit with the Southern 
California Mushroom Growers 
In Los Angeles June 1966 

BJ SUSAN ADAMS 
At A.M.I. Board meetings and 

committee meetings for months the 
subject of closer contact with all
the Mushroom Industry has come up 
for discussion. Executive Director 
Walter Gmuer, (who should sensibly 
be quintuplets) has planned to go 
to the West Coast "next month," to
Chicago area "next month," to up­ 
state New York "next week," and to 
cover Pennsylvania this week es
pecially today.

Anyhow who ever planned the 
days for a big interesting job surely 
short-changed us on hours. We all
run out of 'cm daily. So, since I 
was San Francisco bound for the 
56th Home Economics Convention, 
Mr. Gmuer suggested that I take
along our prize California portfolio
of photos, releases and newspaper 
clippings plus our recent magazine 
color spreads and share them with 
the Southern California growers. 
Io quiet my fears he assured me

that since the Robert Kornfeld
Agency had really got all this book 
together I could tell about it more 
casilv than he could and anyhow 
he would be alono in the early au
tumn to talk business things which
mere "omen like to amid. (This last 
is my own interpretation, not his 
words.)

Now I must sav this is a great 
group of Mushroom growers in Los.
Angeles. I was ven' interested m 
thewav thev handle theirMushroom 
promotion; deeply impressed with

' what thev have accomplished in +
years of activity; delighted with their
goal and the wav thev arc contrnu­ 
ally working toward it. In addition
I fell in love with the whole bunch 
and their love]v wives. 

At this_special gathering the min
utes of the previous meeting were
read, so I had facts to judge from.
One extremely interesting fact is
their store level promotion and mer;
chandising at the direction of Sybil

c- I nnHenderson. I Iere they uwe certai ,, 
done a bang up job.



Factors 
(Continued from Page 8) 

ies and sauces and poultry hot dishes. 
\Vhen used as a separate dish, can­ 
ned mushrooms usually were cooked
with steak, but also were fried or 
braised separately by a number of 
homemakers in the five City Survey.
Canned m u s h room s dishes were 
found to be popular with both chil­ 
dren and adults. 

THE USE OF OTHER 
MUSHROOM PRODUCTS 

\lushroom soup probably is the 
most widely and frequently used of 
all mushroom products. Eighty-five
percent or more of the homemakers
in each city in the Five City Sun e, 
reported using mushroom soup and 
almost half of aH those surveved had
used mushroom soup within the past 
two ,, eeks. \ 1ushroom soup "as most 
frequently used as an ingredient in 
other dishes, rather than as soup 
itself. Only in Philadelphia was it 
used more frequently as soup. ~ lush­
room soup is used in a wide , ariet, 
of dishes, with most homemakers re
porting the) used it in more than 

one way. The ingredient use men· 
tioned most frequently by homemak 
ers was with meat loaf. meat balls 
and other ground beef dishes. 

Frozen mushrooms "ere used by 
relatively few of the homemakers in
the Five City Survey and most of
the homemakers who' had used froz 
en mushrooms had not used them in 
the last two months. Usage was most 
frequent in Columbus and Philadel­ 
phia, but only a small number of the 
homemakers survevcd in the other 
three cities had ever used frozen 
mushrooms. Those homemakers who 
had used fro:ren mushrooms had usec.l 
them chiefly as a separate dish or 
with steak. This suggests that frozen 
mushrooms are a substitute for fresh 
mushrooms, and are not used in the 
same way as other forms of processed 
mushrooms. 

Rclati\ elv few homemakers in the 
Five City Survey reported hadng 
ever used dried mushrooms and most 
of these users had not used dried 
mushrooms in the last two months.
lls.Jgc \\ as highest in Philadelphia. 
\\ here 17 percent reported having
used dried mushroom::-. Dried mush 

rooms were used most frequently as
an ingredient in other dishes, rathe1 
than as a separate dish. 

INCREASING SALES OF 
MUSHROOMS 

Sales of any product may he in­ 
creased by selling more units to pres 
ent users and hr increasing the mun
berof users of the product. Many
families already use mushrooms, but 
a large proportion of these families 
use mushrooms rather infrequently. 
Sales to these families probably can 
be increased by advertising and pro 
motion reminding them touse mush
rooms more often. 

Sales also can he increased by re
cruiting new users for mushrooms.
It appears that the higher income
families of the urban South are an
important potential market for hoth 
fresh and processed mushrooms.

Housewives need to be reminded
repeatedly to use mushrooms since
most do not use them frequently and
are not in the habit of buying them
regularly. I louse\\ iH'S ,tlso need to 
he..· reminded to use mushtooms he 

(Continued on Page 10)

LAMBERT'S SPAWN 
MANURE and GRAIN

• PRE-TESTED FOR YOUR PROTECTION 
• PRODUCES HEAVIER MUSHROOMS
• REQUIRES LESS CLEANING 
• PAYS FOR ITELF WITH THE LABOR IT SAVES
• PROMPT DELIVERY, TRUCK, RAIL, PLANE
Serving the Mushroom Growers for Over 50 Years

L. F. LAMBERT, Inc. Coatesvllle, Pa. Phone 384-5031

16-INCH CAST
ALUMINUM BLADES 

No rivets to break
No rusting of fun huh 

MOTORS! !
111II l G II.I'. 
'Totally enclosed
Ball bearing
( f'Jttlll"), ( IIIMH ltor Hun

TIME CI.OCKS! ! 
"Tork" 1 hr. c to,:1',. 
(ycle can be easily and

frequently changed
60 ON-OTABS

SHUTTERS! !
\hnulnnm lo11H•.n; 
Splash proof weather

stripping
11 pl .c order e I) I) Ill 1d 18 rmnli 

everal w ·ks ahad of supply
sIN(CE 1947

D tr but r, 8al 11 & f! n I o tor BALDOR DELCO CENTURYGENERAL ELECTRIC
Robert S. Swanson 

C'OMJ•J I rn MODKlt'N 81101' 
AN I) )ft\( II 1Tllt8 

433 8. Walnut 8t. Kennett SquareThone: 444-b5610 or 444-5261
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Miss Grace Ann DiAndrea, daughter of Artilio D'Andrea who is Assistant 
Sc•rn•tary of the A.M.I, is '-hown with her 4th grade teaeher and a display she 
entered in a sdetwe fair recently. Her father started the spawn in the basket and 
the display turned out to be a big hit. 

Factors 
(Continued from Page 9)

cause most probably do not keep 
processed mushrooms on hand in 
their pantries and because fresh 
mushrooms must be purchased spe­
cially each time they are used. These 
reminders should reach housewives
at home, rather than in the store, 
since mushroom purchases typically 
are planned before reaching the store. 
i\ studv conducted for the Univers­
ity of Delaware in 1961 found that 
about three-fourths of the decisions 
to purchase fresh or processed mush 
rooms were made before the house 
wife entered the store. 

Several factors probably tend to 
limit the use of mushrooms. l\1ush 
rooms are used, in large part, with
steak or in complicated dishes which 
require extra effort by the home­ 
maker. In addition, mushrooms arc 
regarded as expensive by many home­ 
makers. Before the homemaker can 
he expected to make the extra effort 
and spend the extra money required, 
she must be convinced that the effort 

(Continued on Next Page) 

IT'S A

MATCHED 
SET 

You've heard the golfers at one time or
another brag about their matched set of golf
clubs. They get the same balance and swing
from them each time they play. This helps 
them to play better.

['he same is true ahout Knolin Kompost 
and Kaolin Service. It, too, is a Matched Set
of Quality and Efficiency each time they are
called upon to perform. This, of course, helps 
the mushroom grower to operate more efficiently
with higher yields of mushrooms.

We don' handle the golf clubs but we 
do li.n t• tlu.• l<.K. and Service.

Call or stop in. 

Kaolin Mushroom Farms 
Avondale, ( Kaolin) Pennsylvania 

Phones
215-268-8693 215-268-2262

OXFORD ROYAL 
"None Better 

Since 1928 

Spawn" 

Oxford Royal 
Mushroom Products Inc. 
Kelton, Pa., 19346 

869-2404 Area Code 215 
10



CLASSIFIED 
COLUMN 

WANTED Head grower for large 
expanding mushroom plant. Good 
starting salary plus bonus. Hospital­ 
ization for entire family. Company 
car furnished. Present grower retir­ 
ing Jan. 1. Wonderful opportunity 
for young aggressive man. Phone or 
write for interview. All applicants' 
names will be kept strictly confiden­ 
tial. Apply at J. B. Swayne & Son, 
Inc., W. South St., Kennett Square, 
Pa. Phone 444-2770.

FOR SALE: Mushroom Farm. 9.3
prime acres in Southern California. 
122,000 sq. ft. of growing area. Es­ 
tablished 14 yrs. Produced a quality 
crop of 1,600,000 lbs. in 1965. Phone 
213-698-0348. DURRETT- NIEUW­
LANDT, Brokers. US E. Philadel­ 
phia St., Whittier, California 90601. 

Pusey, Brosius 
& Watson 

ln:,urance-Real Estate 
Service 

Factors 
(Continued from Page 10) 

and the extra expense "ill be appre
ciated bv her family. In his talk on
selling 'mushrooms to this year's
Mushroom Workshop, Dr. M. E.
John of Penn State suggested pro­ 

moting the use of mushrooms, even
in small amounts, as a finishing touch 
employed by good cooks \\ ho want
to please their families, as one meth­
od of overcoming these concerns. 

268-2218 Avondale 268-8289

rooms in stock in the ;\pril-J une 
period in 1965,- It is clear that any 
promotional eflorts_ to increase fresh
mushroom sales in under supplied 
areas must he coordinated with im­
provements in availability. Butz :ilso 
noted that iresh mushrooms were
not available in many stores in Phila
delphia, the fourth largest market in
the LI. S. and one located right in 
the backyard of many growers. Only
43 percent of the Philadelphia super
markets in the Store Availability
Sun ev had fresh mushrooms in stock.

In order for mushroom sales to 
increase, more housewives must be 
aware of mushrooms and want them 
and, in addition, mushrooms must
be rcadilv available in the stores m 
which they normally shop. Canned 
mushrooms are widely available
over 99 percent of the supermarkets
in 54 cities checked in the Store
Availability Survey had c,rnncd 01

jar mushrooms in stock. The average
store, in fact, offered 10 different
canned items. Fresh mushrooms an.· 
not, however, widely available in
stores in a number of major cities,
especially those in the South and in
the Plains and Rocky Mountain
States. In his article in the Juneissueof The Mushroom News, W. I.
Butz pointed to Dallas-Ft.Worth as
one major market that obviously was 
undersupplied. Only l 0 percent of
the stores checked in l),i)J.i.., 1 t. 
Worth in the Store Availability Sur­
vey were found tu have fresh mush- 

-----------------7 

--o-- 
Mushrooms Sold In 

Pack With Handle
A covered corrugated basket with

a retractable wire lt,rnclle is being 
used to ship and display mushrooms
marketed by a mushroom firm in
Pennsylvania.

Replacing the splint wooden bask
et, the corrugated shipper (20x9%
6"° capacity 10 pounds) eliminates
splintering and puncturing of the
product and can be st,wkecl_ ninl' high 
in the cooler without sagging,

J he new basket is said to add to 
product appearance and commands
more attention in retail stores. lt 
is a product of the St. Regis Paper
(Co.

MASSEY-FERGUSON 

Farm 

& 
Tractors 

Equipment 

Work Bull 
Tractors 

Tractors & 
Industrial 
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-'.?214 or 869-9440

North of Jennersville on Route 796 

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

"Sure Crop" 
Spawn 

M A N U R E or GR A I N 
Before Filltng, Clean Up With 

FUNGEDEX 
Phone-Kennett Square 444-3525 
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Following is a copy of the letter 
Lewe B. Martin, Legal Cowzsel for 
the J\1CC, received from William l\1. 
Hotlz of the Executive Off ice of Presi­
dent Johnson. The letter is self-ex
planatory in stating why the MCC
Petition to President Johnson on
January 27, 1966, to negotiate with
the Taiwan Government to linzit 
canned mushroom imports to the
LI 11itctl '-;rates, l ~ NO T WAR
RANTED AT fl llS Tl l\f E.

Office of the Special Representative
For Trade Negotiations

Executive Office of the President 
Washington

August 15, 1966

Dear Mr. Martin:

The President has asked me to
respond to the petition you submit­ 
ted on behalf of the Mushroom
Canners Committee of the Pennsyl
vania Canners and Food Processors
Association. That petition requested
that, under section 2004 of the Agri
cultural Act of 1956, the President 
enter into negotiations with the Gov­ 
ernment of the Republic of China in 
an effort to obtain an agreement lim­
iting exports of canned mushrooms 
from Taiwan to the United States. 
After a careful review of the situa
tion, it appears to me that such action 
is not now wa, ranted. 

This conclusion has been arrived 
at in till' light of information from 
a 1mmhcr of sources, including an 
economic analysis of the domestic 
mushroom industry prepared by the
rariff Commission. Much of this 

analysis is contained in the Commis
sion's report to the President of Janu
ary 1965. This report, as you know,
was in response to an earlier appeal
by the mushroom canning industry
for an escape clause action under the
Trade Expansion Act of 1962. This
Office has also consulted with othe
interested Government agencies and 
has received from them additional
inform,1tion and views.

The information thus obtained 

has provided a comprehensive pic­
ture of the domestic mushroom can 
ning industry. The highlights of 
the situation arc the following.
Profits on domestic canning opera

tions have not generally fallen below 
the level which prevailed before im­
ports from Taiwan became sionifi- 9
cant. Some of the domestic can- 
ners incurred reduced profits in 1964,
but the decline was attributable prin­ 
cipally to poor returns from their
venture, into distributing imported 
canned mushrooms. Although ini­ 
tially, increased imports of canned 
mushrooms from Taiwan tended to 
depress prices, there has been no 
erosion of prices in most recent years. 
Domestic production, after a tem­
porary decline, has resumed its up­ 
ward trend. Furthermore, there is 
no significant unemployment prob
km; the industry appears in fact to 
be prepared to hire additional work­
ers.

Accordingly, negotiations with the 
Government of the Republic of
China, as envisaged in your petition, 
would not he appropriate at this time. 

Sincerely yours, 

signed William i\1. Roth 
Acting Special Representative 

Mr. Lewe B. Martin
Pope Ba Hard & Loos 
888 Seventeenth 5trcet, '\ .\V.
Washington, D.C. 20008 

SHARPLESS 
SPAWN 

KENNETT SQUARE, PA. 

444-5790

---------,
RICHARD M. CROSSAN l

WINKLER BURNER i
FUEL OIL l 

AIR CONDITIONING 

l Phone 268-8548 I
··--------- - - - .. ----- t 

~~~~~ ~I CYPRESS I I Lumber • Dimension I
~ Timbers ~ ~ ~ I Treated or Untreated . . . I
~ Specified thickness, widths and ~ 
~ lengths to fit your needs. Many ~ 
~ Mushroom Growers have been our ~ 
~ regular repeat customers for ~ 
~ years. You should be too if not ~ 
~ already? ~ 

~ YELLOW PINE ~ ~ ~~ ~~ Inquiries and specifications in- ~ 
~ vited. State quantities each item ~ 
~ for delivered prices. ~ I~ Sappenfield Hardwoods ~ 
~ Forest Products Division ~ 
~ KOPPERS COMPANY, INC. ~ 
~ P.O. Box 4307 (AC205) 265-0501
~ Montgomery 4, Alabama ~~ ~~~~~

Fire-Auto-Liability-Burglary-Plate Glass 

INSURANCE }M, 9. Cu,
REAL ESTATE 

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

12



BUYERS LIST 
The men and companies listed, have made a specialty 

of buying and if it were not for their fine cooperation and 
support, the future, and for that matter, the present state 
of affairs would be indeed dark. So we say thanks to the 
people in this integral part of an important industry. 

Name Phone 
Alco Produce Distributor Inc. 

338 Wash. St., N.Y., N.Y. 212-WA5-0223
American Mushroom Corp. 302-0L2-3751
P.O. Box 2556, Union St. Station, Wilmington 5, Del. 

The Great Atlantic & Pacific Tea Co., Inc. 215-268-2266
Kennett Square, Pa. 

Bay State Produce 617-227-1778
18 North Market St., Boston Mass. 

John J. Biscanti, Inc. 215-929-5781
P. 0. Box No. 31, Temple, Pa. 

Brandywine Mushroom Company 215-696-1000
West Chester, Pa. 

Carbone Bros., & Co., Inc. 212-WA5-2260
Washington & N. Moore St., New York City, N.Y. 

S. J. Cardile 215-444-4120
P. 0. Box 391, Kennett Square, Pa. 

The Cavalier-Gulling Wilson Co. 216-431-2117
Cleveland, Ohio 

Chester County Mushroom Sales Corp. 215-268-8554
Avondale, Pa. 

Chicago Mushroom & Produce Distributors 312-HA1-352024 S. Water Market, Chicago 8, Illinois
Robert T. Cochran & Co., Inc. 212-WA5-2340

366 Washington St., New York 13, N.Y. 
Concord Mushroom Co., Inc. 215-GL9-0791Box 142, Concordville, Pa. 
DeMase & Manna Co., 207-209 Catanzaro Bldg. 412-281-8880

21st & Smallman St., Pittsburgh 22, Pa. 
DiCecco Inc. 

Avondale, Pa. 
Angelo DiGiacomo 
Philadelphia, Pa. 

DiGiorgio Mushroom Corp. 
Temple, Pa. 

Donohoe's Fresh Mushrooms 
Kennett Square, Pa. 

The Ebbecke's 
Toughkenamon, Pa. 

Elite Mushroom Co., Inc. 
Avondale, Pa. 

Fresh Mushrooms, Inc. 
Temple. Pa. 

George M. Gates 
Nottingham, Pa. 

John M. Gibson 
Kennett Square, Pa. 

Goldberg & DeCurtis Commission Merchant 
321 Washington St, New York, N.Y. 

John E. Gray 
P.O. Box 84, Oxford, Pa. 

Great Lakes Mushroom Cooperative 
23950 Ryan Rd., Warren, Mich. 

Grocery Store Products Co 
West Chester, Pa. 

Hub Mushroom Co. 
7-8 North Market St., Boston, Mass. 

R. L. Irwin Company 
Kennett Square, Pa. 

Iron City Produce Co. 
Penn Ave., Pittsburgh, Pa. 

George R. Jackson 
Box 154, Oxford, Pa. 

Kennett Canning Company 
Kennett Square, Pa. 

Harry Klein & Company 199 Franklin St., New York 13, N.Y.
Level Produce Distribution 

395 Greenwich St.,, New York, N.Y. 

215-268-2241
215-DE6-3920
215-926-2139
215-268-2114

••• 
215-444-5200

215-268-8542
j 4 4

215-929-9439
215-932-2678
215-444-5670

212-WA5-6425
215-932-2426

313-SL 7-0888
215-696-6300
617-227-1452
215-444-2751
412-471-4484
215-932-8778
215-444-5820

212-WA5-0458
212-WA5-1581

Losito Mushroom Corp. 215-268-2278
Toughkenamon, Pa.

Peter McClees 212-WA5-6430
300 Washington St., New York, N.Y. 

Mt. Laurel Canning Corp. 215-929-3288
Temple, Pa. 

Mushroom Growers Association Sales Co. 312-HA1-7088
18 So. Water Market, Chicago 8, Ill. 

Mushroom Sales, Inc. 215-444-5854
Kennett Square, Pa. 

The Myers Canning Company 215-929-5761
P.O. Box 276, Temple, Pa. 

Nottingham Canning Company, Inc. 215-932-8415
Nottingham, Pa. 

Oxford Royal Mushroom Products, Inc. 215-869-2404
Kelton, Pa. 

James H. Paxson 215-274-8391
Landenberg, Pa.

Penn Eastern Mushroom Corp. 215-268-2225
Avondale, Pa. «es

Penn White Mushroom Company, Inc. 215-444-5557
R.D. 1, Kennett Square, Pa. 

J. W. Pfeiffer & Son 212-BA7-5233
281 Washington St., New York, N.Y.

Phillips Mushroom Farm 2 15-444-4492
R.D. 2, Kennett Square, Pa. 

Leon Pizzini & Son, Inc. 215-268-8185
R.D. 1, Landenberg, Pa. 

Post & Taback, Inc. 215-WA5-0298
341 Washington St., New York, N.Y. 

Ray's Mushrooms, Inc. 215-268-8959
Landenberg, Pa.

Felix Rocco Co. 401-331-1600
20 Produce Bldg, Providence, Rhode Island 

S. Rosenthal 212-WO6-1063
317 Washington St., New York 13, N.Y.

D. M. Rothman Co., Inc. 212-BE3-1920
170-2 Chambers St., New York, N.Y. 

Dino P. Ruggieri 215-444-2655
Box 1 71, Kennett Square, Pa. 

Senter Bros.. Inc. 212-CA6-8881 
319 Washington St., New York 13, N.Y.

J. Shapiro & Co. 212-WA5-4375
362 Washington St., New York, N.Y.

Shapiro & Cohen 212-BE3-1651
286 Washington St., New York 13, N.Y.

M. Singer's Sons Corp. 212-WA5-4412
66 Harrison St .. New York, N.Y. 

Milton S. Sorgen, Inc. 288 Washington St., New York, N.Y.
A. A. Strengari 215-444-3014
Kennett Square, Pa. 

J. B. Swayne & Son, Inc. 215-444-2770
Kennett Square, Pa. 

William B. Tanzola 215-DE6-5220106-108, 3300 Galloway St., Philadelphia, Pa. 
John Taxin Company 215-DE6-1313
Food Distribution Center, Philadelphia, Pa. 

Temple Mushroom Transportation 215-929-2141
Temple, Pa. 

Tim's Packing Co. 215-268-2228
Kaolin, Avondale, Pa. 

Toledo Greenhouse Association 419-CH6-607124 North Huron St., Toledo, Ohio 
Tusco Mushroom Products, Inc. 216-756-3052Route 21 & State Route 212, Beach City, Ohio
D. Vincenti & Co. 215-388-7337
Kennett Square, Pa. 

C. B. Weaver & Company 412-471-567859-61 Twenty-First St., Pittsburgh, Pa.
Wilson Mushroom Co. 215-GL9-2367

P. O. Glen :Mills, Pa. • • • 
World Wide Products Co., Inc. 215-H0 5-7500

10 Oregon Ave., Philadelphia, Pa. ··#.Associate Members of AMI
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A Visit With the SCMGA
(Continued) 

A survey was made four years ago 
of all the stores in Los Angeles area. 
,\t that time just 20% were buying 
mushrooms. A survey this spring in 
the identical area showed that 90% 
are nm, buying Mushrooms. Now
I 1wve1 was any good at algebra but 
maybe you are. lf 7 members and
wives can do this in X area What
can the whole industn do in the 
XYZ area of USA?

Answer: More than \\l' have 
dreamed of, I bet SA.

I hey listened and looked with in- 

WHEN AVAILABLE .
You may obtain 

Mushroom Science VI
DR. PETER J. I3F;LS 
Stichting Proefstation

Voor De Chumpignoncultuur 
Venrayseweg 51

Horst (L) Nederland

tcrest and appreciation at our pre­ 
sentation of all the photos and reci­
pes and stories we have sent to the 
West Coast newspapers as part of 
our national coverage. Each mem­
ber was definitely impressed with our 
magazine coverage and all asked 
thoughtful questions. Of course we 
took along all our magazine color 
spreads and pointed out repeatedly 
that here is national coverage we get 
because the AMI is a National or
ganization.

In every way possible the National
focus of all industries was stressed. 
I insisted that the AMI needs every 
bit of their support and ideas an<l 
growth - and they need the impact 
of the whole industry's efforts as 
A.M.I, which will naturally further 
their own local growth. 

Because I represent the A.\ I.I.
they met me at the airport: the) in 
eluded me in their business meeting;
they wined ,md dined me and they 
took mt· hack to the airport. My im
pression then and my perspective 
now is that all this adds up to a
mighty alert, cooperative group ol' 
business men who arc mushroom 
growers.

Zonolitevermiculite gives 

Louis 
Mushroom Co. 

INC. 

Avondale, Pa. 

268-2151
t SHROOM SPAWN

Manufacturers
Try Our "Hawaiian Brown" 

Very Prolific 

laulite
PERMANENT 
CLIMATE 
CONTROL 
Non settling Zonolite Masonry
Fill and Loose Fill Insulation
maintain a stable environment
under any weather conditions,
permanently 1

Consistent insulation throughout ... supports its own weight
in walls ... over ceilings-it never settles.
Water repellent Masonry Fill ... retains its insulating efficiency.
Vermin proof has no food value for rodents and vermin.
Permanent it's all mineral, never needs replacing or upkeep.

ZONOLITE [=Fec] Send for prices and information: 
Zonolite Division, W.R. Grace & Co.
135 S. La Selle St. • Chicago, Ill. 60603

.J. NORMAN PUSEY CO. 
Mushroom Supplies

AVONDALE, PA. 
IAIRDWAIRE

FARM EQUIPMENT
PAINT = GLASS = IIOUSEW'AIRESPOWER MOWERSSIMPLICITY GARDEN

TI{ACTOR & EQUIPMENT
268-2177

INSURANCE
BY 

ROSER & EINSTEIN
KENNETT SQUARE, PA.

444-3027

NEED CASING SOIL?
Stored dirt at all times 

Robert V. Lattanzio
Call 

AVONDALE, PA.
Phone 268-8430 or 2G8-8689 

Avondale. Pa. Phone 268-2100

II. LA WREN CE 
YERKES 

Mushroom Supplies, Basket! 
(new and used)

Hardware, Paints, etc.
Insecticides and Fungicides 

Avondale, Pa. Phone 268-2813
14



Penn-Del Supply 
COMPANY 

FEED-LUMBER-COAL-FUEL 011. 

BUILDING SUPPLIES 

SYNTHETIC COMPOST MATERIALS 

HA Y-COMPOST-LREA-POTASH 
BREWERS GRAIN GYPSUM 

268-2231 

Stengel's Welding Shop, Inc. 
MUSHROOl\I 
MACHI"\'ERY 

ALL TYPES 
OF REPAIRS 

Mfrs. of
PENN GREEN COMPOSTERS 

Phone 444-4110 
Kennett Square R.D. 2, Pa.

Corn Cobs 
and 

CHICKEN l\IANURE 

PHILIP A. LAFFERTY 
Kaolin. Pa. 268-8631 

Advertising Rates in the MUSHROOM NEWS 
Page Size Inches I issue 6 issues 12 ismes 
l page 30 150.00 127.50 108.37 
l-2 page 15 77.62 65.98 56.08 
l-4 page 7½ 39.75 33.79 28.72
1-5 page 6 32.1 27.34 23.24
1 8 page 3 20.62 17.53 14.90
1-10 page 3 17.02 14.47 12.30 
1-20 pag ]4 S.62 7.33 6.23

Col. lnch 1 600 5.10 4.33
I) n 11 fli! ( I oil ds is the first f 1t «' 11 nth pr, reeding dale of
tisu vnleas otherwis notifled

M. G. A. 
GRAIN SPAWN 

(Sinden Process) 

Used success{ ully for several years 
by many growers. 

Quality controlled from start to finish. 
Inquiries always welcome. 

Mushroom Growers 
Cooperative Association 

225 Birch St .. Box 375, Kennett Square, Pa. 
Phone: 444-3910 (Area Code 215)

(Serving the mushroom industry since 1926)

Penn Green for Compost"

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

LEADERS OF

Formulated Synthetic Compost
Mushrooming Since 1926

MILLER VANORE
Sales Representative
Res. Phone 444-4071
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The American Mushroom Institute 
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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) _ 

[[@-»

ASSOCIATE MEMBERS
AMERICAN MUSHROOM INSTITUTE 

Air Conditioning 
Heating Contractors 
RICHARD CROSSAN 
Air Conditioning, Heating,
Fuel Oil, Appliances 
Avondale R.D., Pa. 

. Automobiles
MASON CHEVROLET COMPANY 
634 West State Street 
Kennett Square, Pa. 

Friends Packages 
GREEN VALLEY FARMS 
R.D. No. 1 
Avondale, Chester County, Pa. 

Frozen Food Packers 
CONSUMERS PACKING CO. 
Plum and Liberty Sts. 
Lancaster, Pa. 

DIAMOND NATIONAL CORP.
733 Third A venue 
New York 17, N.Y. 

JERSEY PACKAGE CO. 
Mfrs. of Fruit, Vegetable Pkgs. 
Bridgeton, N. J.

Printing & Publishing
KENNETT NEWS & ADVERTISER
Richard G. Taylor 
Kennett Square, Pa. 

Banks Insurance, Real Estate 
AMERICAN BANK AND
TRUST CO. OF PA. 
Reading, Pa.
THE NATIONAL BANK & TRUST CO. 
Kennett Square, Pa. 
THE NATIONAL BANK OF CHESTER 
COUNTY AND TRUST CO. 
Avondale Office, Avondale, Pa. 

Compost
KAOLIN MUSHROOM FARMS 
Makers of Kaolin Kompost Avondale (Kaolin), Pa.
PENN GREEN FARMS, INC. 
Mushroom Compost Landenberg, Pa.

Concrete 
ROSS BROTHERS 
Concrete 
Atglen, Pa. 

Equipment 
CARL PANNELL AND SON 
Mushroom Growing Equipment 
Avondale, Pa. 
STENGEL'S WELDING SHOP, INC. 
Mushroom Growers Equipment 
Kennett Square, R.D. 2, Pa. 

JOHN D. CURTIN 
Real Estate and General Insurance 
Kennett Square, Pa. 
PUSEY, BROSIUS & WATSON
Real Estate and General Insurance 
Avondale, Pa. 

Insurance 
ROSER & EINSTEIN, INC. 
General Insurance 
Kennett Square, Pa. 

Mushrooms 
DONOHOE'S FRESH MUSHROOMS 
Shippers of Fresh Mushrooms 
Kennett Square, Pa. 

ELITE MUSHROOM CO., INC.
Growers, Packers and Shippers of 
Fresh Mushrooms 
Avondale, Pa. 

WILSON MUSHROOM CO. 
John S. Wilson, Andre Frederic 
Fresh and Canned Mushrooms 
Glen Mills, Pa. 

Spawn 
ALL FRESH MUSHROOM 
SPAWN CORP. 
Toughkenamon, Pa.
When ordering All Fresh Spawn 
Phone 215-268-2205
GREAT LAKES SPAWN CO. 
2201 E. Hamlin Rd. 
Utica, Mich. 

J. B. SWAYNE SPAWN CO. 
Kennett Square, Pa. 

5pawn. 5Supplies
MUSHROOM GROWERS ASSOC. 
Mushroom Supplies, Spawn 
Kennett Square, Pa. 

MUSHROOM SUPPLY CO. 
Mushroom Supplies, Spawn 
Toughkenamon, Pa. 

Supplies 
PASSMORE SUPPLY CO. 

PENN-EASTERN MUSHROOM CORP. Avondale, Pa. 
Growers and Shippers of 
Quality Mushrooms 
Avondale, Pa. 

TUNIS BROTHERS 
Farm and Growers' Supplies 
Kennett Square, Pa. 

C. G. GAWTHROP CO.
Meredith and Cedar Sts. 
Kennett Square, Pa. 


