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OAKMANʼS
POWER WASH

717-372-7300
1220 Patterson Run Road
McConnellsburg, PA 17233

• Residential
• Commercial

• Industrial
• Agricultural
Powerwashing &

Blacktop Driveway Sealing

Wood Restoration
Decks & Log Homes

Painting Interior & Exterior

Small Carpentry Jobs

Parking Lots & Line Painting

10% Discount w/this ad

Fully Insured
9-11-tf

BINGO
27 Games including specials,

quickies and two jackpots
(1 over $140, 1 over $700)

Tips Sold
Food Available

Thursday Evenings
Hancock Fire Company
3 Fulton St., Hancock, Md.

Doors open 5:30
Games start 6:30

301-678-7739

10
-6

-tf

Heather (Berkley) Keefer,
formerly of Holiday Hair, Radio
Hill, Chambersburg, and LA
Looks, 2nd St., McConnells-
burg, has returned to hair-
dressing in Fulton County!
Heather is the newest stylist at
Dorothy M.  Berryʼs Beauty
Salon, 721 LWE, McCon-
nellsburg. She has nearly 12
years experience as a li-
censed cosmetologist and is
excited to be working in her
hometown again. Her hours
are Tues., Thurs. and every
other Friday 9-1 and Sat. 8-12.
Please call 717-485-9500 to
schedule an appointment with
Heather K! 10-9-3t

DRY
CLEANING
BUSINESS
FOR SALE

In 
McConnellsburg.
Turn-key operation.

Only cleaners
in 30-mile radius.
Owner financing

available.
Contact us at 

717-573-2968
10-16-2t*

AUCTION
FUNDRAISER

Kindred Spirits will be holding an
auction for DONNA HESS (She
has had three spine surgeries
and has been unable to work.)

SAT., OCT. 25
Greenhill Sewing Club

5:00 p.m. Dinner
6:00 p.m. Auction

We will have gifts to take chances
on and a 50/50 drawing. Dona-
tions of any gently used or new

items would be appreciated.
Items may be dropped off any

time after 10 a.m. on the day of
the auction at the sewing club.

Baked goods are welcomed. Will
have Brian Tucker and Mark Noe

prints to be auctioned off.
Please come and help support

the fundraiser.
Auctioneer: Max McQuade

THANK YOU
KINDRED SPIRITS

BIG YARD
SALE

Donald Swope
on 655 South
Something for

everyone!

Fri-Sun.
OCt. 24 - 26

Happy 40th
Anniversary
BOB & JOYCE
P.S. There will be a
party held in your

honor this Saturday!
Surprise!

Love,
CK

FALL A GREAT TIME TO PLANT

SALE
Fruit trees and shrubs 10% off

Roses 25% off
8-10  ̓Cardinal Ash Trees 10% Off
6-7  ̓Summertime Maackia Trees

10% Off
Plus more specials posted in the nursery

We are taking orders for
handmade, fresh evergreen

CHRISTMAS WREATHS
12” ring, 24”+/- outside
$15 Ea. undecorated.

Go to our website
www.buckrunnursery.com

to see pictures of what is available.

Also, remember us when you
are Christmas shopping for the
gardener in the family. We have
gift certificates available also.
BUCK RUN NURSERY

Located 6 miles east of McConnells-
burg on Rt. 16 (Cove Gap) at entrance 
of James Buchanan Birthplace. Hours:
Mon.-Sat. 9-5; Sun. 1-5

717-328-5980
www.buckrunnursery.com

EADERʼS
BUTCHER SHOP

Timber Ridge Rd.

Call 717-294-3954
or 717-294-3882

SPECIALS
Sausage  . . . . . . . . . .Lb.

$1.79
T-Bone Steak . . . . . . . .Lb. 

$5.79
We now accept food stamps

DEER PROCESSING
DEER BOLOGNA

CUSTOM SLAUGHTERING
HOURS: 9-5 Th.-Fri.-Sat.

CHRISTMAS
BAZAAR

Pleasant Grove
Christian Church

Nov. 1 and Nov. 8
9 a.m. to 3 p.m.

HOLIDAY
PICTURE TAKING

Preferred Appointments
CALL WENDY

573-2341
Will try to do walk-ins also

Will have different backdrops
and several package deals.

Congratulations
BROOKE

PECK
on receiving

your masterʼs
degree in

social work
at the

University of
Pittsburgh.

Love,
Nanny

10-16-1t*

Bt. Cabins Independent
Bible Church
P.O. Box 4

Burnt Cabins, PA
814-259-3459

astor Bob Benson
MINI MESSAGE

John 7:45-46  “Then came the of-
ficers to the chief priests and Phar-
isees; and they said unto them, Why
have ye not brought him? The offi-
cers answered,Never man spake
like this man.”

The priests and Pharisees de-
sired to see Jesus arrested and si-
lenced because He was presenting
Himself as the Messiah and they re-
fused to believewhat He was saying.
They taught a rigid system of works
for salvation, Jesus taught salvation
by faith. It wasnʼt through obedience
to the Law that salvation came, but
by faith in God. John 5:30 says
“Search the scriptures: for in them ye
think ye have eternal life: and they
are they which testify of me.” Friend,
if you would truly know Jesus, and
the gift of salvation He desires you to
have, read your Bible - Johnʼs gospel
is a good place to start - and come
to Christ for eternal life.

To the best
mother
LANA

BUTERBAUGH
Happy

40th

Birthday!
Love,

Ashley & Alex
1t*

YOGA
Classes for

all levels
Call Lisa Culler, RYT

485-4492

COMPUTER
SERVICES

New Computer Setup

Virus Removal

Upgrades

Windows XP Support

Internet Setup

PHONE
717-485-4424

OR 717-658-8966

Congratulations
MADDIE

2008 Needmore
Vol. Fire Co.
PRINCESS

We are proud of you.
Love Ya Bunches!

Daddy, Mommy
& Quinton

10-23-1t*

New Items
At

Flowers & Greenhouses
135A Knobsville Rd.

Route 522 North
McConnellsburg, PA

987-3191
Kinkade Christmas Houses

Goldfish Plant
Lipstick Plant

Rosemary Cone Plant

NOW OPEN

Fulton Friars
Restaurant

211 LWE
McConnellsburg, PA

717-485-5674
Hours:

Closed Monday
Tuesday thru Saturday

7 a.m. to 8 p.m.
Sunday, 11 a.m. to 5 p.m.

Breakfast is served
all day long

JOIN US FOR
SUNDAY BRUNCH

Takeout Available
10-23-1t*

Fulton Antiques &
Auction House, Inc.

211 Lincoln Way East
McConnellsburg, PA 17233

717-485-5674
HOURS:

Mon. & tues. 10-5; Closed Wed.
Thurs. - Sat. 10-5; Sun. 11-5

ANTIQUES
PRIMITIVES
FURNITURE

NEW & OLD ITEMS
DEALER SPACE AVAILABLE

ACCEPTING CONSIGNMENTS

We would like to extend a special
thanks to Amanda Daniels and

Military Memories for honoring those
who have fought and who continue
to fight for our freedom, especially

the men and women who have paid
the ultimate sacrifice to protect us.

10-23-1t*

This humble peasant
dish is so rich and 
flavorful, it could almost
pass for dessert

By Jennifer Wolcott 
CORRESPONDENT OF 

THE CHRISTIAN SCIENCE MONITOR
Ratatouille is the essence of early

autumn captured in a single pot. 
Tomatoes, eggplant, squash, pep-

pers, onions, garlic, and herbs are at
their peak of freshness and there-
fore, their best tasting, most locally
accessible, and often least costly.
One would think cooks everywhere
would be snapping up these ingre-
dients at the closest farmers’ market
and rushing them back to the stove
to make multiple batches of rata-
touille. 

Mais non. At least in America,
ratatouille seems better known as
Pixar’s delightful animated film by
the same name than as a dish that
delectably melds some of the best
crops of the year. Ratatouille is
nowhere to be found in supermarket
deli cases, where it could easily co-
exist beside other prepared foods
such as quiche, chicken stir-fry, or
manicotti. Forget locating it in the
frozen food section, and don’t even
think to look for it on a restaurant
menu. 

Some suspect that eggplant is to
blame. Fat, purplish-black, and often
mushy when cooked, it is perhaps

the least-loved vegetable in the land
– and it figures prominently in this
dish. Others point to ratatouille’s
lack of sophistication, but there’s no
one like Thomas Keller to have
changed that – for Hollywood, any-
way. As consulting chef for the film,
the owner of such refined restau-
rants as The French Laundry in
Napa Valley and Per Se in New York,
created an upscale ratatouille
dubbed “Confit Byaldi,” with its el-
egant spirals of eggplant, tomato,
and zucchini placed atop a bed of
multicolored peppers. 

Ratatouille’s beginnings might
have been meek, but in many other
countries this humble dish has since
been elevated to staple status. 

Ratatouille (from the Occitan
“ratatolha” and the French “touiller,”
meaning to stir) originated in Nice,
France, as a peasant dish that made
efficient use of the season’s bounty.
It turned out to taste good, too, and
since then, Provencal cooks have in-
corporated this stewed-vegetable
dish into their repertoires along with
such culinary treasures as tapenade,
pistou, and bouillabaisse. 

Similar dishes to ratatouille are
also staples in the cuisines of Bel-
gium, Greece, Turkey, Hungary, Ro-
mania, Bulgaria, Spain, and the
Philippines. 

There are almost as many meth-
ods for making the dish as there are
names for it. Some insist on saute-
ing each vegetable separately, then

combining them in layers; others
toss them all into sizzling hot oil to-
gether, and still others skip the
stove, opting to bake the dish in-
stead. Julia Child preferred a little of
each – stovetop cooking in layers
and then baking the dish like a
casserole. 

If you’re looking for a recipe that
is simple without sacrificing flavor
for convenience, you might like one
I happened to stumble upon. It’s
from “Chocolate & Zucchini,” a de-
lightfully written and carefully re-
searched food blog that is one of my
favorites. It seems a little tongue-
in-cheek when Clotilde Dusoulier,
the site’s founder and only voice,
calls her take on this dish “Rata-
touille Confite au Four,” (see recipe)
for it is hardly as hoity-toity as its
name. 

She arrived at her no-fuss, oven-
roasted recipe after disappointment
with stovetop ones that she found
turned to a pot full of waterlogged
mush. She admits that she rather
likes the method of cooking each
vegetable separately – except that it
is “too time-consuming for everyday
cooking.” 

She insists that her recipe is not
only easy but also “almost sweet
with a wonderful, roasted flavor, the
texture so rich and pleasing it al-
most felt like you were eating
dessert.” 

If you just can’t shake the image
of the spectacular-looking ratatouille

that adorable Remy (the animated
rat who starred in “Ratatouille”)
served to the grumpy Parisian
restaurant critic, you might want to
attempt a simpler variation of it that
was developed by food blogger Deb
Perelman. The founder of “Smitten
Kitchen” was indeed so smitten by
the beauty of the dish that after see-
ing the movie, she donned her apron
and set to work duplicating Keller’s
creation. She published the results
along with some gorgeous photo-
graphs on her site. Either variation,
like most stews, only improves with
age. Or as Dusoulier says: “It gets
even better the next day and the
day after that, so it’s an ideal make-
ahead dish.” 

So for all of its simplicity and sea-
sonality, ratatouille couldn’t be more
ready for its close-up. 

2 onions
2 cloves garlic
1 eggplant (the traditional rata-

touille from Nice does not use egg-
plant)

1 zucchini
2 green peppers
8 small tomatoes
2 sprigs fresh rosemary
3 sprigs fresh thyme
Salt and pepper to taste
2 tablespoons olive oil
Preheat oven to 350 degrees F.
Peel and slice the onion and gar-

lic. Rinse the remaining vegetables,
trim, and slice them. Rinse the
herbs. 

Combine everything in an oven-
proof dish. Season with salt and
pepper and drizzle with the olive oil.
Toss to ensure even coating. 

Cover the dish with foil and bake
for 45 minutes. At this point, the
vegetables should be cooked, and
there should be cooking juices at
the bottom of the pan. 

Remove the foil and bake for an-
other 30 to 45 minutes, keeping an
eye on the progress, until the cook-
ing juices have evaporated and the
vegetables have taken on a nice
roasted aspect. 

Remove the sprigs of herb, and
serve immediately, or at room tem-
perature, or cold. It gets even better
the next day and the day after that.
Serves 4. From Clotilde Dusoulier
of chocolateandzucchini.com 

‘Ratatouille’s’ Ratatouille
(Inspired by the animated

movie)
1 cup tomato puree
2 garlic cloves, thinly sliced
1 small onion, finely chopped
2 tablespoons extra-virgin olive oil
Salt and pepper
1 small eggplant
1 small zucchini
1 small yellow squash
1 long red bell pepper
3 sprigs fresh thyme
Goat cheese, for serving
Preheat oven to 375 degrees F.
In a large baking dish, pour toma-

to puree and spread until it is even-
ly distributed. Drop the sliced garlic
cloves and chopped onion into the
puree, stir in 1 tablespoon of olive oil
and season the sauce generously
with salt and pepper. 

Trim ends off eggplant, zucchini,
and yellow squash. Also trim ends
off red pepper and remove its core,

leaving the edges intact. 
With a mandoline or very sharp

knife, cut the eggplant, zucchini, yel-
low squash, and red pepper into very
thin slices, about 1/16 of an inch
thick. 

Arrange slices of prepared veg-
etables concentrically from the
outer edge of the baking dish to the
inside, overlapping so that only a
small part of each flat surface is vis-
ible, alternating vegetables. 

Drizzle the remaining tablespoon
olive oil over the vegetables and sea-
son them generously with salt and
pepper. Remove leaves from the
thyme sprigs with your fingers, run-
ning them down over the stem.
Sprinkle fresh thyme over the dish. 

Cover the dish with a piece of
parchment paper cut to fit inside.
(This is tricky, Deb admits, adding
that it is the most difficult step of an
otherwise fairly simple recipe.) 

Bake for about 50 minutes, until
vegetables have released their liquid
and are clearly cooked but not limp.
They should not be brown around
the edges, and the tomato sauce
should be bubbling around them. 

Serve with a dab of goat cheese
on top and with crusty french bread
– or atop polenta, couscous, or an-
other grain of your choice. 

From Deb Perelman of smit-
tenkitchen.com. 

Birth Announced
Joshua Price and Alicia Deshong

of McConnellsburg, announce the
birth of a son, Deacon Michael Price,
October 18, 2008, at 3:22 a.m., at
Waynesboro.

He weighed 4 pounds, 9.7 ounces
and was 16 1/2 inches long.

Deacon has an older brother, An-
drew.

Rustic And Refined Ratatouille

Local
Quality

PRINTING
The Fulton

County News
COMPLETE JOB WORK PRINT-

ING
• Flyers  • Letterheads

• Envelopes  • NCR Forms
• Note Pads

• Announcements
• Business Cards

• Wedding Announcements

CALL 485-3811
or 485-4513

SUBSCRIBE TO
THE NEWS 

$25 IN COUNTY
$30 OUT OF

COUNTY 
$35 OUT 

OF STATE

MAKING
ROOM

FOR NEW
INVENTORY

Priced For Clearance

30-40-50%
OFF

Elveyʼs Flowers &
Greenhouses

Rt. 522 N. at Knobsville
10-16-2t


