September 15, 2009

Canning in Oil, Pick-
ling in Vinegar, and
Salting / Iscatolamento
In Olio, Aceto
Della Salamoia
And Salatura

Ciao Amici, When fall arrived and the garden harvest

Blue Valley Times

providing excellent conditions for drying meats.
When I began to dry my sausages, | went to the
attic above the butcher shop to hang the meat.
When I looked up there must have been hun-
dreds of hooks and nails to hang there. And I
also remember where my grandfather hung his
umbrella.

Chi dorme non piglia pesci

Whoever sleeps does not get the peaches

Thank you for your words of Encouragement

Best Regards / Con cordiali saluti

Joe

came to an end; it was time for us to start the process of

preserving what we had. The cen-
tral and most important vegetable
to preserve was the tomato. In the
olden days they canned the toma-
toes on the farm. After cooking the
tomatoes in cast iron pots over the
wood fire they would begin an as-
sembly line. Family joined in and
one filled the jars, passed it down
to be sealed, and then labeled, and
finally packed in crates that went
down to the root cellar. This would
last us the rest of the year and be
used for all the tomato sauces for
the upcoming year.

Green tomatoes were pickled
whole or chopped and canned in oil,
garlic, dry red pepper and oregano.
The eggplant was shredded, salted,
pressed and put into jars with vin-
egar, oil, garlic, and herbs. Another
way they canned them was by
leaving the small ones whole and
processing them the same way. The
peppers were cut in half, deseeded
and put in a vinegar brine to be
used in pork and vinegar peppers
or sliced and used in salads and
“Sangwitches”. Another technique
for peppers would be sliced long
ways and stuffed with anchovies;
rolled up and put in jars with ol-
ive oil. Peppers would also be put
on the grill and roasted. Zucchini
would be canned in oil & vinegar
and the herb of choice was mint.
Garlic, basil, oregano and parsley
were tied and hung to dry and used
in the winter months when fresh
was not available or too expen-
sive. Peaches and pears were also
canned. They were plentiful and
not expensive so we could enjoy
them at the end of our meal.

Grand pop would go to local
farms like the Comunales and
butcher right on the farm. Every
part of the animal was utilized and
they used it all except the oink.
Many of you remember the sausage
that was canned and put upside
down so that the lard would help
seal the lid and when you opened
it the lard became what you fried
your peppers and onions in. Hams
were put under salt (Sotto sale),
pressed and hung to make the pro-
sciutto. The shoulder would also be
sotto sale, and then put in casings
and hung to make cappicola. The
belly got salted and was hung for

Gap Diner

1041 S. Broadway, Wind Gap, PA, 610-863-4342 |
10% Senior Citizen

Discount: Monday
through Thursday!
Broiled or Fried Seafood - Daily

STEAKS, CHOPS,

ITALIAN DISHES & MORE!
Homemade Soup
Pasties Every Day
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pancetta; the jowl was also salted, and then rolled to make
gunicale. What was left to grind would become the dry sau-
sage & sopressetta. The attic at the butcher shop is on the
third floor and is not insulated and the windows were drafty;
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J. DeFranco and Daughters Catering & Deli
E-mail: portipasto@epix.net
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2 Large 16” $18 99 +tax

Cheese Pizzas

WING NIGHT Every Tuesday 5-9pm | P& aila
45¢ each BBQ, Hot, Mild, Diavolo. atering on and off pre
$1 Pizza Slices (prices don’tinclude tax) | Party Roo ea p to 62 people

2 Extra Large 18”
Pizzas w/ 1 topping

$2 1 99 +tax

Glft Certlﬁcates Avallable
M-Thu 11lam-10pm; Fri & Sat 11lam-11pm; Sun llam 10pm

Mt. Bethel Deli & Catering

2627 N. Delaware Dr., Mt. Bethel
Stop in and see all the new changes!
We now have New York Bagels &
Donuts Delivered Fresh Daily!

New to the menu... 6” and 10” hoagies!!!

LUNCH BOX SPECIAL
16” Sub, 1 Juice Box,
1 Small Bag of Chips.

$5.00 + tax

Full Service Deli
Daily Breakfast & Lunch Specials
Call ahead for quick pick up! Take out or Delivery Only!

Phone: 570-897-7601 ~ Fax: 5§70-897-5621

Buy 1 Dinner Entree, GET ONE FREE 1

(Up to $9.50 Value) Must present coupon. Expires 9-23-09,
l Not to be combmed w1th other offers
]

Ask
about
fundraiser
cards

ﬁ Best Ribs and Steaks in the Lehlgh Valley ‘3’%5

Mon-Thurs 11am-10pm; Fri & Sat 11am-11pm; Sun 9am-10pm

@ JR’s Smokehouse

61 0-863-6 1 62 Jacobsburg Rd., Wind Gap, PA

SUNDAY~

Adults $8.50
Children $4.00

Best Prices in the Valley

WinesDinesListen
with a

Enjoy the FREE Show

EVERY SATURDAY with Dinner

or Drinks while watching the sun set
over mountains from your patio table.
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Ron Richardson
The Legendary Voice of
the Coasters & Drifters
Saturday, September 19
7230 to 10:30 pm

£

Mo Cover Charge-
OPEM TO THE PUBLIC
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www.watergapcountryclub.com

Maurila
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Main SL.
MARKET

North Main St.
Bangor, PA
(610) 588-8387

Store Hours:

Every Tuesday is
SENIOR CITIZENS DAY

5% off all orders ($1-$24.99)

8% off all orders (over $25)

Prices Effective Sun.

Mon-Fri 8am-9pm;

Sat 8am-8pm;

Pick up nextweeks
flyer in front of store

Sun 8am-6pm

We Accept all Credit &
Debit, Access Cards

Shopper's
Choice

Sept 13 - Sat. Sept 19

(FRESH Mr. Pastie Pasties every Tuesday!!

80 % Lean

Ground Beef

$2.191

Fresh All-Natural
9-101b Average

Whole Boneless
Pork Loin

$1.791b

Shurfine Deli
Gourmet

Oven Roasted
Turkey Breast

2.99

11b ctn. Red & Ripe
California Driscoll
Strawberries
Buy 1, Get 1

FREE

6-21 oz pkg
Assorted Varieties

Stouffer's Red
Box €Entrees

$1.99

6ct Pick A Size or 8ct Reg. Towels
or 12ct Reg. or Ultra Double or
9ct Mega Bath Tissue

Brawny Paper
Towels or Quilted
Northern Bath Tissue

$6.49

Fresh Value Pack
Boneless
& Skinless
Chicken
Breast
Tenders

$1.991

Reqgular or
Llow Salt 11b pkg

hurfine Sliced
Bacon

$1.99

Sold in 1/2 peck tote bag
Red Delicious,
Ginger Gold, Gala
or McIntosh Apples

.79%b

.5 qt. ctn
ssorted Varieties

Turkey Hill
Ice Cream

2/%5

8-15.750z pkg
Assorted Varieties

Tastykake
Family Packs

5/$10

| to share their work with the community,” said Robert
| Goltz, President and CEO of the Warren County Re-

Blue Valley Times

Senior Artists Sought
for Expo Art Show

September 15, 2009

ativity and originality of our 50 and over population.”

Entry forms for the art show are available from the
Chamber of Commerce. Finished art must be deliv-
ered to the exhibition hall on October 23, 2009 be-

tween 4:00PM and 5:00PM.

Entries are now being accepted for the Art Show at
the 6th Annual Senior Expo, set for October 24, 2009,
10 a.m. to 2 p.m., at the Warren County Vocational
Technical School, 1500 Route 57 in Washington. Se-
niors, 50 and older, are invited to submit works of art
in all genres and mediums for exhibition and judging.

“We always are excited to provide this opportu-
nity for the many talented seniors in Warren County

gional Chamber of Commerce. “It highlights the cre-
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The Senior Expo, sponsored by the Warren County
Regional Chamber of Commerce, showcases a variety of
products and services for active adults and caregivers. Ex-
hibitors include senior care and home care options, health
care providers and facilities, financial services and more.
Sponsorships and exhibitor space are still available.

For more information, contact the Warren County
Regional Chamber of Commerce, 10 Brass Castle
Road, Washington NJ 07882 at (908) 835-9200, by
email at info@warrencountychamber.org or visit the
website at www.warrencountychamber.org.

6397 Sullivan Trail
Wind Gap 610-863-3359
Hours: M-Sat 10-6; Sun 10-5

TIME FOR
CANNING

Peaches & FREEZING Pears
Tomatoes
Red Beets

Bella 7

Full Service Italian Deli ~ Family Owned & Operated ss G

Featuring good home recipes from our family to yours %

Boar's Head cold cuts sliced fresh.
Call ahead for quick pick up!

Featuring Fresh Wet Mozzarella,
Ricotta Made on Premises

Quick meals freshly prepared. Just
heat and eat, for those busy sports
and hectic schedules!

Available Daily- Fresh made to order breakfast
sandwiches and fresh bagels!!

Boar’s Head Provisions ~ Authentic Italian Bread

187 Blue Valley Drive ~ Bangor, PA 18013 E]
610-588-8200 ~ Fax: 610-588-8084
Proprietors: Deb & Ron Pasquino M-F 8-6pm, Sat 8-5pm E
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String Beans

Stuffed
Breads &
Hoagies
Great for
Tailgating
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Jim Rowe, of Bangor, caught this
36” long, 20 pound Musky in the
Delaware River just north of Easton
on 9/1/09. He caught it Smallmouth
Bass fishing with an Ultra Light rod
and reel with 8 pound test line and
no wire leader!!
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HAVE YOUR NEXT
EVENT WITH US!

For All Occasions
e Banquets o Weddings
e Parties etc.

Bangor Elks Lodge #1106
120 Broadway, Bangor, PA

610-588-9884




