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Chickens
today lay
more eggs

The age-old question sl remalns, 'What
came first, the chicken or the egg?"”

Folks will debate the issue from now to et-
ernhy because the use of poultry and cggs as

goes back to very carly times in the hls-
tory of man,

The North Amerlcan poultry industry had
its humble beglnnings when chickens were
Iirst brought to this continent by the carly
seftlers. As villages and towns were estab-
lished, and Increased In slze, the nearby farm
{locks were also Increased, Surplus eggs and
meals were sold or bartered for grocerles
and other supplles in nearby towns.

Eventuaily, grain production to the West,
the development of transportation facilities,
the use of refrigeration and artiflcial Incuba-
tlon further stimulated poultry production in
the latter part of the 1880s.

Slnce World War I, changes In poultry and
cgg productlon and processing have paced
the whole fleld of agriculture. Practices in all
phases of poultry producuon — brecding,
leeding,

’

Ing,
and processing — have become very highly
speclalized.

The net result is that more preducts have
been made avallable to consumers at favor-
able prices, comparatlvely speaking, and per
capita consumption has inc:

THE PRODUCTION of eggs relates to the
fecundity of the chicken. The term fecundity
is used to describe the Inherent capacity of an
organism to reproduce rapidly. In chickens,
fertilization is not a necessity to egg laying.
Thus, the hen can lay eggs continuously with-
out being mated.

A typical 5- to 6-month-old hen can lay
anywhere from 170-260 eggs per year. Feed-
Ing, breeding, management and disease con-
trol has raised these numbers steadlly since
1930 when the average $- to 6-month-old hen
would lay only 120 eggs per year.

The processing of quality cggs begins at
the farm level. Once a good flock of layers
has been established, good feeding and man.
agement Is required to get maximized poten-
tlal from the birds. Frequent gathering of
eggs malintains high quality because if eggs
are exposed to amblent temperatures for ex-
tended periods, quality declines rapidiy.

Once collected, the eggs are aprayed with
edible mineral oll to preserve quality and
then cooled rapldly to prevent spoilage. After
being transported to a central location, eggs
are washed, Then, on the basis of a number of
physlecal cl\amc(ed:llu of the egg, the eggs
are grmi baxzd and marketed,

Eggs graded according to thelr size,
quallly and welght. In addltion, olher factors
can lead to various grades due to an egg con-
dition of the white and yolk, the stze of the air
cell in the egg ltsclf, cleanliness and sound-
ness of the shell.

IF ALL THIS sounds a bit complicated,
add to the fact that the poultryman must
keep a constant rotation of laying hens as the
layers have a tendency to poop out after the
hefty age of 12-15 months when they start
laying smaller, lower-grade eggs.
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ARIA STEA'S carliest
memory of making to-
mato sauce as a child In

southern Italy includes
rising at 4 a.m., “when It still very,
very dark anulde " and laboring
throughout the long day and night
until “It very dark again” and the fob
was finally completed,

Stea and assorted famlly mem-
bers and friends gathered each Sep-
tember at her parent's home in Barl
to process by hand eight b\uhe!: of
meaty Naples or San
toes, grinding the frult in an lmn
trough with heavy iron weights until
“our hands scratched and bleeding.”

After simmering the sauce in an
‘crormous copper pot over a wooden
fire, the women f{liled 150 freahly
washed wine bottles with the thick-
ened puree, tightly corking the bot.
tles nnd tylng off the tops with
string:

When Stea was 13, the job was
made considerably easler, A
mortar nnd peaue replaced the ant!-
quated lron trough and welghts,
separating pulp and skins from the

tomato meat,

Maria Stea (“Mama Maria") of West Bloomliield, who was born in southern ltaly, gathers each year with family members and friends to
make all the tomato sauce they will need until the next annual workday,

Tomato sauce —
old-country style

Later, when the family rented the
only bottle capplng machlne in town
and even invested in one of thejr own
— a truly modern device that
promised to end forever the tedious
corking and tying — the experiment
provcd to be a terrible disappolnt-

meal
"Mlny boltles break,” Stea, now
56, sald.

WHEN IT comes to preparing

[talian home town
inspires many dishes

By Janice Brunson
statf writer

Puglia in Southern Italy is often

.called a green and golden tablecloth

because of its many fields of wheat
and vegetables, In addition to cauli-
flowers, eggplants and tomatoes, the
area is abundant (n artichokes.

irst cultlvated more than 600
years ago, artichokes were once con-
sidered an aphrodisiac. They also

Doc’s right
Apples are good picks

.

JOHN STORMZAND/siaft photographer

Puglia-style tomato sauce today, lit-
tle has changed since Stea's earliest
memorles.

Each Sepltember, family and
friends gather at “Mama Marfa’s” In
West Bloomficld, washing, grinding,
straining, simmering and canning to-
mato sauce In the old way for use
throughout the year,
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have great curative value, according
to Maria Stea who was born, raised
and now owns a villa in the reglon.
“They very good for upset stom-
ach,” Maria sald, When she prepares
nrucholu everything served may

Puglll 13 also noted for olive oll,
Hu‘n cloths are wrapped around
tree trunks and workers shake them
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Kids’ choice

Apples favorite snack

By Janice Brunson Although this year's harvest is al- By Janice Brunson % tep.

staff writer ready well under way, picking is ex- slaff writer 1-% posnds crumbled feta cheese
pected to continue at some orchards Y% cup grated Romano cheese
through October. When a group of 6-10-12 year olds ¢ egg, Deaten

were recently asked thelr favorite
'““"S.a"'-fmf’“‘,';.&"‘mg e
spon a “apples.”

In a nationwide survey of adults,
nearly three-f selected applea
from a list of 13 cholces as their pre-
ferred fruit for snacka.

N APPLE A DAY keeps the
doctor away.

“It's no joke,” according  THE SUMMER of '83 drought,

huwcvrx. has affected the harvest.

po:lel.l I'8 pedupsl. Is Michl-
gan's on as an 3 eexportet
ustyur.thumhrlg{ed

“Apples are one of the healiblest  the nation, exportlng some 24 mll- Cut dough
things you can eat. They contain no  Lion bushels of apples. This year, . : Nnrly everyone, it seems, lkes sheet ol{lo;ﬁ: wuwuulg-w m
cholesterol or salt, They are high in wmmwwaopwm pples. sheet. Place 2 tablespoons filling on
llbeundmaevlun!mm:n‘llner- million  squeezing Michigan . ) Alldelmmpla.onleemw the bottom balf of dough that has
als, and they are low Ln calocies. Into third position behind Washing- - T apples been buttered. Fold unbattered half
That Palliseg 8 Ioto & ton and New York. . nud in more mwrie coacoctions  over §iling, like a flag. Butter top
succulent Paula-red, & sirald devel-  Whils 'Hefneirs apples are “a ear y orcnaras Bt please the palale and PrOVORS  side. BAkeh & oy e uer 100
. A . . raves for the cbef. brown, about 30 minutes. Speinkle
: 'Plﬂwchlrdlludn'de: Hartland, between Brighton and " 'l‘belouovlu ndpamlmmlho with cinnamon and sugar, Serve
" "o Brwia's UsPlek ad Commtey ¢ Wiards Orcbards, on WL Ul cunes fors Sesaarants, T
Store, corper of Pootiac Trall and. taker Road off 194 in Ypeilantl schols e e i, el 2
Silver Lake Road in South Lyom 4837744, . ! Deno Challon of Clawson
4374701 oc 4370150, ) . s Orchard, oo loag- spoemred b the icigan Appe
5 Plymouh Orchards and era Uplck bet sels arvesiod ap- Commities. . APPLE, CHEESE SOUP
R ca Warren Rosd




