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A recent study found that living in, or 
near, green areas can help women live 
longer and improve their mental health.
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Seasonal: Apples

F
all means apples and 
Pennsylvania ranks fourth 
in the United States in apple 
production. That is about eleven 
million bushels of apples grown 

every year and they are grown in every 
Pennsylvania county. I grew up in New York 
state which is number three in U. S. apple 
production. As a teen, I worked at Fo’Castle 
Farm in the Country Store that was, at that 
time, part of a large orchard, retail and 
restaurant business. Fall picking was always 
a family event, even after we moved to the 
city. Returning to the orchards every fall to 
pick apples and take home fresh donuts and 
apple pie was a special treat.

For the last few years, we have lived in 
Adams County, Pennsylvania. It is beautiful 
orchard country with apples, peaches, 
cherries and plums. Local farmers’ markets 
bring apples to the towns for anyone who 
cannot get to the country. But if you are able 
to travel, we enjoy Hollabaugh’s on Route 
34 in Biglerville. It is about ten miles north 
of Gettysburg. You can buy you apples by 
the bag, pick your own, or even take a pie 
or other goodies from their homemade 
bakery. (Their pie is on our cover.) I ship the 
outstanding fresh apples and peaches from 
Hollabaugh’s to family and friends yearly.

Since Adams County is apple country, 
you will also find local hard apple ciders 
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for sale. We often take our guests up to the 
Hauser Estate for a tall, cold glass of Jack’s 
Hard Cider and a spectacular view of the 
vineyards, orchards and farmlands of Adams 
County. We also look for Big Hill Ciderworks  
in nearby Gardners. Good Intent hard ciders 
can be found around Gettysburg and they 
have a tasting room in Bellefonte near State 
College in Centre County. We make regular 
trips to Kime’s Cider Mill in Bendersville 
for their fresh pressed cider in the fall and 
we always take home some of their apple 
butters and canned local peaches. If you like 
country harvest festivals, Adams County has 
an annual Apple Harvest Festival for two 
weekends every October.

Baked Apples

Our favorite easy apple dessert is baked 
apples. We found this recipe in a 1979 
Adams County Apple Cookbook edited 
by Joan T. Bucher as a fund-raiser for 
the Upper Adams Jaycees, the folks who 
sponsor the National Apple Harvest 
Festival.

6 medium apples
1/4 cup butter
dash of nutmeg
dash of cinnamon
1/2 cup corm syrup
boiling water

Core apples (do not peel) and place in 
baking dish. Fill cavities with sugar, 
cinnamon and nutmeg, add a dot of 
butter. Cover bottom of pan with hot 
water. Bake at 375 degrees for 30 to 40 
minutes or until apples are soft. Remove 
apples from pan, boil syrup until think 
and pour over center of apples. Serve hot 
or cold with milk or cream.

Even easier, microwave variation.
We use a microwave-safe baking dish. 
Follow the same preparation above. 
We like to add a few raisins to the core 
of each apple and use honey instead of 
sugar. Bake in the microwave for 3 to 4 
minutes. Let cool before serving.

Left: Kimes fresh sweet apple cider, Bendersville. 
Right: Good Intent hard apple ciders, Bellefonte.

Seasonal: Apples
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Strasburg is a small borough in 
Lancaster County. If you have only 
visited Lancaster for the shopping 
and Amish buffets, you may have 

missed it. It is a small historic town, founded 
by the French, with quaint shops, ice cream 
and a special railroad worth the trip. My 
family has been coming to Strasburg for 
more than thirty years, so we have seen 
some changes but still love our time there. 
We come in by way of Route 30, and then 
follow Route 896 to the center of town. 

As a family, we used to stay regularly 
at the Historic Strasburg Inn, which has 

Day Trip: Strasburg, Pennsylvania
changed hands over the years and is now a 
Clarion. We hear it is also smoke-free and 
pet friendly, something often hard to find. 
More recently, my husband and I treated 
ourselves to a bed and breakfast stay at the 
Strasburg Village Inn. Breakfast was served 
at the attached Creamery, also a great place 
for a light lunch, ice cream and shopping for 
local treats. There is a nice outdoor seating 
area. We regularly take home the fudge and 
nut butters. It is busy in the warm months.

Below left: Inside the Strasburg Country Store.  
Below right: Our room at the Strasburg B&B Right: 
The Strasburg Country Store and Village Inn.
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Over the years there have been shops at 
the center of town that we really loved. Some 
have moved, but there are still interesting 
things to do. We stop to antique on the way 
into town. Eldreth Pottery is just before 
the center of town. Strasburg Winery is 
near the Country Store. Of course a major 
nearby attraction is Sight & Sound, a simply 
extraordinary panoramic theater where they 

bring Bible stories to life. For this venue, we 
always buy our tickets in advance. There are 
snacks in the lobby—the roasted nuts are 
just too tempting. It is especially beautiful at 
Christmas time.

The Strasburg Railroad is fun to just 
go and see. There is a large gift shop full of 
train paraphernalia. If you want to spend 
some time, there are theme excursions like 
a day out with Thomas, the children’s tank 
engine train, and dining trips. At Christmas 
and Easter there are also programmed trips 
with Santa or the Easter Bunny.

Below left: Strasburg Country Store ice cream 
counter. Below right: A little boy enjoying ice cream 
in a homemade waffle cone. Right: The Strasburg 
Railroad, train number 90 coming in to the station.

Day Trip: Strasburg, Pennsylvania



14  Penn. Fall 2017

On our way home, we get off route 30 at 
the Lancaster Visitor Center on Greenfield 
Road. It may seem strange to stop at the 
Visitor Center on the way out, but we really 
go there to visit Mr. Sticky’s Famous Sticky 
Buns. They have a trailor in the parking 
lot of the Visitor Center. A family business, 
they have locations in Williamsport and 
Lancaster. But most importantly, they have 
the most wonderful homemade sticky buns. 
We have taken home the walnut buns, 
the ones with cream cheese icing, and the 
cinnamon buns. There are more we haven’t 
tasted yet, so we’ll be back again. 

Above: Mr. Sticky’s buns at the Lancaster Visitor 
Center, boxed and ready to take home. Right: Our 
Clarion Inn room and hotel entrance. Far right: Sight 
& Sound theater entrance.

Day Trip: Strasburg, Pennsylvania



16  Penn. Fall 2017

Art: Studio Tours

We love to go for a drive in the 
Fall and what better excuse 
than artists’ studios tours. 
This one was the annual 

Foothills Artists Tour in the Fairfield valley, 
west of Gettysburg. The artists open their 
studios and often their homes to share their 
beautiful work. We took out our maps and 
planned our route, found a great place for 
lunch, and made a day of it. We want to 
share two of our favorite studio stops. 

Geoffrey Thulin is a Pennsylvania 
artist, well-known for his colorful abstracts 
inspired by nature. He displayed his work in 
a restored old stone studio behind his home 

that was as much of a treat to tour as his 
work. He has written, “I did not choose to be 
an artist. Art chose me.”
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Art: Studio Tours

Don Rinehart has many talents. He taught 
drawing, painting and photography while 
in the Army and then worked as a stained 
glass designer in Pittsburgh. He continues to 
teach and work in a variety of mediums. He 
made a beautiful piece of stained glass for 
the transom of our 1800s farmhouse—and 
we chose one of his framed pastels from the 
tour. We especially liked Don’s drawings of 
Civil War soldiers and historic homes.
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Harvest: Pick, savor, store, share

At the end of the growing season, 
when we have an abundance of 
tomatoes and we have had our 
fill of tomato sandwiches, we 

regularly make tablouli salad. Our recipe 
calls for more grain than the traditional 
middle eastern salad might. Here we 
used couscous, but we also use the more 
traditional fine bulgur wheat, quinoa or 
even brown rice. We use what we have in the 
cupboard. Our proportions are the same for 
any grain.

Tabouli

3 c. couscous prepared and cooled
1 clove garlic chopped
3 cups fresh parsley diced
½ c. fresh mint diced
4 good sized tomatoes chopped
½ medium sized sweet onion chopped
juice of two fresh lemons
1/3 c. good olive oil
1/3 c. vinegar
fresh ground sea salt to taste

Combine cooled couscous and 
vegetables in a large bowl. I used a glass 
covered 2-quart casserole. Mix liquids 
and toss into salad. Add salt. Refrigerate 
until chilled. Stir well to distribute the 
dressing. We serve it on cold plates with 
warm pita bread.

Left: Fresh, homegrown tomato and our version of 
Tabouli salad. Right: our neighbor’s wheat field.
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Harvest: Pick, savor, store, share

When the seeds are ready, we pick them 
off the plants and store them in paper 
envelopes in the refrigerator to plant next 
season. We always have more seeds than we 
need for planting and like to put the leftover 
seed heads in the garden for the birds 
in winter. The Russian Giant sunflowers 
measure about a foot across and are popular 
with the birds and animals. The morning 
glories tend to seed themselves, but we save 
seeds anyway to plant more. One year we 
attached seed heads and dried leaves around 
the brims of straw hats as door decorations. 
David’s grandfather built this stone house, 
above, and his uncle lived in it for years.
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Harvest: Pick, savor, store, share

In the fall, cucumbers and onions get sliced 
for pickles. We enjoy both canned and 
refrigerator style. Fresh basil is made weekly 
into pesto which we like over whole wheat 
pasta. Herbs are picked, bundled and hung 
to dry on a folding wood laundry rack in a 
well-ventilated area. Once they have dried, 
we put them in freezer bags. We usually save 
oregano, mint, thyme and parsley.

Our Pesto
Pine nuts
Fresh basil leaves, washed and blotted dry
Garlic
Virgin olive oil
Grated Parmesan cheese
Shaved Parmesan cheese
Fresh cracked black pepper

Using a food processor, grind pine nuts 
until fine. Add basil, garlic and grind again 
until leaves are well chopped. Add olive 
oil and cheese and grind until well mixed. 
Serve over cooked pasta, pepper to taste.
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Harvest: Pick, savor, store, share

Squash and sweet potatoes are fall pleasures 
we really look forward to. Our first choice for 
making squash soup is butternut squash, but 
we will use acorn, pumpkin or whatever is 
at hand. To make it healthy, we use fat-free 
milk and only a little butter. But if you dare, 
use the rich stuff to make a thick, creamy 
soup. Sweet potatoes make a great pie and 

we love sweet potato fries. The pie and fries 
were photographed at the Thomason’s Olde 
Thyme Herb Farm Sweet Potato Festival. 
Larry Frey and his family from Wellsville 
raise the potatoes then travel around the 
state taking part in festivals and fairs. 
You can buy their potatoes or their potato 
goodies to eat there or to take home.
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Harvest: Pick, savor, store, share

The action of gleaning is as old as the Bible. 
In those days, people were legally allowed 
to go into farmers’ fields after a harvest to 
forage for what remained. Farmers in that 
time were advised to intentionally leave 
produce for the gleaners, knowing that the 
food would serve the poor. Today, non-profit 
groups of gleaners, invited by local farmers, 
glean fields for food banks and soup 
kitchens. Food banks often rely on canned 
and boxed goods for their distribution, 
leaving fresh and healthy produce at a 
premium. Gleaning solves this problem to 
augment the dietary variety of people in 
situations of food insecurity.

If you are interested in picking produce, 
non-profit gleaners welcome all ages. The 

Society of St. Andrew, a national faith-based 
gleaning network , can connect you with a 
gleaning group. You can also contact them 
to volunteer your farm or large garden for 
gleaning. We know of groups in Adams, 
Franklin and Lancaster Counties.  

The amount of produce picked and 
distributed is staggering. In 2015, the South 
Central Community Action Programs, Inc. 
(SCCAP), a community agency serving 
primarily Adams and Franklin Counties, 
gleaned over 300,000 pounds of fresh, local 
produce from 80 farms and gardens, feeding 
about 23,000 community members in need 
with the help of 79 distributing community 
partners, and 757 volunteers giving over 
3,000 hours of their time.
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Celebration: Pumpkin Carving

Giant pumpkin carving by artist 
Michael Allison has been featured 
at Mr. Ed’s Elephant Museum 
and Candy Emporium for several 

years. The Ortanna shop hosts the free 
pumpkin party annually at Halloween to 
benefit of the Adams County SPCA. 

Allison, above, whose carving is shown 
here and on the previous pages, is a 
commercial and fine artist with a special 
ability for creating extraordinary characters 
out of pumpkins. He has been relief-carving 
pumpkins for over twenty years, with sizes 
ranging from normal field pumpkins to 
500 and 600 pound giants. He has been 
a featured carver for corporate clients, at 
many regional events, and even at the home 
of the Vice President and the White House. 
Michael Allison’s best tip for aspiring 
carvers? Start out slow and simple. If you 
are carving a particular face try drawing it 

first, it’s an exploration. Start with a field 
pumpkin or even an apple. They are soft and 
easier to carve. 

In addition to serving arts-related 
organizations and lecturing, Allison has 
done decorative and ornamental painting 
in historic homes including the Lincoln 
Highway Heritage Corridor and in his 
hometown of Hollidaysburg, Johnstown and 
Oil City. He recently restored several rooms 
in Baker Mansion for the Blair County 
Historic Society.

This one’s on our 
bucket list: The three-
day Great Pumpkin 
Carve event at Chadd’s 
Ford by the Chadd’s 
Ford Historical Society 
in October. 
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Local Eats: AYCE Firehouse Feeds

Every volunteer fire department relies 
on fundraising to augment the support they 
get from taxes. Many of them have invested 
in professional kitchens and offer regular 
meals to bring in the extra cash they need 
to operate. Often you will find some really 
great feed events in Pennsylvania firehouses. 

Here are just three we have had recently: 
AYCE Crab Leg Feed at the Irishtown 
Fire Company. People line up for this 
one. They buy tickets by the table so whole 

families and groups of friends eat together. 
While the main reason everyone is there is 
the snow crab legs, they start the meal with 
fried chicken and French fries. Experienced 
crab-eaters bring a roll of paper towels and 
their own tools. We saw butter warmers, 
picks and cracking tools. 

AYCE Beef and Oyster Feed at the 
Heidlersburg Fire Company. Buy a 
ticket, get a number and in no time you 
are seated before heaping platters of beef, 
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fried oysters, mashed potatoes, vegetables 
and more. And it keeps coming as long as 
you have a place to put it. Dave goes for the 
oysters, his favorite; desserts are good, too.

The Bendersville Community Fire 
Department offers special breakfasts 
(Father’s Day, Mother’s Day) that we try not 
to miss. Dave loves the sausage gravy on 
homemade biscuits. 

How do you find good firehouse feeds? 
Facebook ‘Like’ your regional firehouse 
pages and watch for their events, or just go 
to each of their web pages and see what they 
offer for fundraising. Ask your neighbors, 
especially those who have been in the area 
for a while. You will find that people come 

Local Eats: AYCE Firehouse Feeds

from far and wide for the really special 
feeds, even from out of state, so get your 
tickets in advance.

Here is a firehouse meal 
event on our bucket 
list: An Amish Style 
Wedding Dinner  
at the Intercourse Fire 
Company. We’ve read 
that it is a traditional 
Amish meal with dishes 

made by local Amish families. Of course, 
since this is Lancaster County, much of  
it is grown locally.
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Home Sweet Home: Buying a foreclosure

Foreclosed homes have some 
positives and some negatives. On 
the plus side, the prices are way 
below the value of the property 

once it is fixed up. A big minus is that the 
houses often require a lot of fix-up. Also, 
since there is no owner to advise you, 
buyers are pretty much in the dark as to the 
condition of the homes beyond what they 
can see. But if you have skills or the money 
to hire contractors, it might be a good buy.

The hard part about buying a foreclosed 
house is that you have no idea who else has 
put in an offer and you have no idea what 
the other offers are. It is a very opaque 
process. It might feel a little shady when 
professional house-flippers win bids only a 
few dollars over your offer. After losing out 
to flippers, we hit upon another route.

A house we wanted to make an offer 
on went to auction before we could get our 
offer in. The house was being sold through 
auction.com. This web site represents only 
bank owned and foreclosure residential 
properties. We used our own real estate 
agent and we were able to tour the house 
before the sale. We specified that we wanted 
our own local closing company. Like many 
foreclosed homes, it had a lot of cosmetic 
damage and we could only guess about 
deeper problems we might find later, so we 
chose to make a low bid at auction.

We signed up for the auction website 
and secured our financing, deciding what 
our offer was going to be and what we 
might require to remodel it. Financing a 
foreclosure purchase is not the same as 

traditional financing. You have to be a 
little creative or have cash. On auction.
com, the rules of the purchase are all up 
front. We read through the documentation 
carefully. We had to wait for the auction to 
be scheduled and once it started we had to 
wait for time to elapse before we knew the 
result. It took a lot longer to go through the 
auction and purchase time frame than if 
we had bought it outside of an auction. The 
good part of that process was that it was 
transparent. We could see the bids and knew 
the number of bidders.

In our case, we made our bid and won 
the auction. We bought a house for roughly 
half the market value it would have had if 
it were in move-in condition. Certainly it 
was a risk. We did not know the condition 
of the systems beyond what we could see 
or test. Anything of value had already been 
stripped out of the house—so no electric 
wiring, or appliances—but structurally the 
house seemed good. They say buyer beware. 
We got lucky. In six months we finished 
remodeling and were ready to move in.  

According to Zillow, there were 41,781 foreclosed 
homes for sale at the end of summer. 
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Best Views: Hauser Estate 
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From the porch of the Hauser Estate Winery, a view of the historic Round Barn and fall color in Adams County.


