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From Meadowglen’s dark, damp cellars...

By ANIPEDERIAN
HHerald Staff Wriler
Moaday, after a lapse of
20 years, Meadowglen
Mushroom Growers Lid.
started selling their crop,
fresh and canned, retail.
This means Halton Hills
residenis can zkip the
grocery chain lineups
and buy Jresh-picked
mushrooms from th Glen
Williams plant on Mount-

ainview Road North
Owner Emie Skrow said

the move to relail sales al
the plant {ollowed numer-
O from the
public and tour groups.

Because of daily truck
traffic in and out of the
plant, he sald he'd never
allowed il before.

Long an emplover in the
Glen, Meadowgzlen was
founded in the early 1940s

by Dr. McGibbon ol
Georgetown and assoc-
ieles George Fawcett, Bob
Jones and Will Anderson.

In 1960, Mr. Skrow
bought the business with
his father.

Back then, the company
grew 177,000 pounds of
mushrooms and wasn'l

ust inte the mushroom
iness, Mr. Skrow said,
There were orchards of

Grown in Glen Willlams, these Meshy while

mushrooms are all hand-picked. Over 20 years, Maouel
Pallma has been working in the muashroom “houses’™ al
Meadowglen Mushroom Growers Lid, Using a miner’s
tamp o pick the frulls of his labor, Mr. Dallma works in
the dark moshroom houses where {wo Tloors of slx beds
each produce the mushrooms that are senl acroas
Canada and the world. All mushrooms are hand-plcked
because machine picking causes too much wasie.
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fruit being grown and sold

- as well.

Cultling oul the harvest
from the orchards, the
Skrows concentrated on
mushrooms.

Back in 1960, mush-
tooms could only be grown
nine months of the year.
The growing season de-
pended entirely on envir-
onmental conditions and
rarely were any miush-
rooms harvested in the
summer, Mr. Skrow said.

- YEAR ROUND

Through years of exper-
ience, mushrooms are now
grown all year round, and
today, Meadowglen grows
over five million pounds of
the white non-calorie veg-
elable anmually.

To match the growth in
production since 1960, Lhe
company ntaff has swelied

from 18 lo 150 and the

company has expanded
from merely growing
mushrooms to processing
them as well.

What do mushrooms like
in order to bloom? Mr.
Skrow said they like pro-
tein, which they get In Lhe
of nitrogen, and
phosphorous, potash,
urea, alfalfa, llmothy hay,
brewers grain, gypsum

That’s quite a smell,

What's that earthy

- smell on foggy davs?

Most Glen Williams resi-
dents are ready to tell you
where il's coming f{rom
with little prompting and
a lot of nose pinching.

‘That earthy amell that
gels sirong on loggy days
and goes down to hang in
the valley s coming from
the compost piles at the
Meadowglen Mushroom
Growers Lid. company on
Mountainview Road
South. ]

“"We're the origina! re-
cyclers,” claims Mead-
owglen owner Ernic
Skrow. "We turmn wasic
into food."

Collected from the Mo-
hawk and Grecnwood
racetracks as well as
ABC Farms, horse dropp-
ings, hay and straw are.
plied up ont the rolling
acres of Meadowglen

y to mature,
hen a compost plle
sits undisturbed for some
time. it builds up heat
which causes the smell,

As the compast heap
matures, steam beging
rolling off the top and the
lemperatlure reaches 173
degrees Fahrenheit. Al
this peint it's forked onto
wooden beds and put, two
floors of six deep,
into a “"house”.

In the house begins the
process which prepares
the compost to sprout that
umbrella shaped, fleshy

fungus called a mush-
room.

The compos! is pastur.
ized with steam, covered
with a plastic sheel so
that mould, called mycel-
lum (young mushroom,
begins to grow. The Bied is
nexl smothered over with
one and a hall inches of
soil so that oxygen supply
is cut of lo the growing
mihroom.

This soll encouragoes the
mycelium to root up to
reach Lhe oxyger ahove,
upon which [t sprouts into
its familiar umbrella
shape.

It takes 45 days for
mushrooms ta come to
maturalion f(rom the
compost stage, then {oll-
ows & 90day cycle of
ﬂlng from the same

Mr, Skrow sald mush-
roomaare picked by Gand
because with machines
thete's a 40 per cent
wisle,

Moat of his employces .

are Jocal ‘or commute
from Toronlo or Hamil-
fon. Before, he uied to
bring in & iot of Jamaican
and olfshore Mesizan
. Now, with the curt-
sale of unemploy-
ment, he ks able tofill his
siaffing needs with Can-
adians, be said

Flies, especially (fruit
[lica, are Lhe biggest en-
emy to the mushroom
harvest, Mr, Skrow sald.

Last year, he sald his
company was down 14
millin pounds {rom 1380 pounds of mushrooms.

but it’s sure worth it!

because of flies. They
only produced 3.6 million

Inventive recipes

A million

ways to eat
mushrooms

Looking for ways lo get more of that great
mushroom flavor? Your local mushtoom grower is

" the one to ask. Meadowglen Mushroom Growers

Lid. owner Ernie Skrow has dorens of suggeitions;
he'll even get you & copy of “Mushrooms al Home",
published by ithe Canadlan Mushroom Growers
Assoclotion. If you like mushropms, you'll LOVE
these recipes: .
CRAB-STUFFED MUSHROOMS

| pound medium mushreems (about 24}
t G-ounce tin crabmeat -
1 eggg, welk beaten
by cup fine bread crumbs
Ly cup tomalo juice
1 leaspoan leman juice
Pash of Tabasco J
1 teaspoan [inely chopped onion
2 teaspoons finely chopped celery
Ly Ifﬂﬂmﬂﬂ anil
t2 cup bread crumbs ,
ty cup meited buller or margarine

Early in day, wash mushrooms and dry
threughly, Remove stems and store in 'frig {or use
in other dishes. Mix together crabmeat, egg, 'y cup
bread erumbs, tomato juice, lemon juice, Tabasco,
onion, celery and salt. Fill mushroom caps with
mixture. Toss the 'z cup bread crumbs with the
melted butter. Sprinkle over mushroom caps. Place
caps on baking sheel. Cover with [0l and refrigerate
uniil ready Lo cook. Remove foll, Brodl 6 inches from
heal 5 to 8 minules, or unlll crumbs are lightly
browned; or bake in 350 degree F. oven 15 o 20
minutes,

POULETSUPREME

A nice way to serve Sunday chicken dinner,
? tablespoons chopped onian
ty cup finely chopped celery
1y pound {1 pint) mushrooms, chopped
'y cup butter or margarine
Salt and pepper
1 tablespoon leman juice
1., cup chopped almonds, toasied (optional)
4+ whole chicken breasts (boned)
'q cup melted butler
1 cup fine cereal, bread or potato chip crumbs
4 strips bacon, halved

Far ease of preparalion, usa whole {double)
chicken breasts. Saute onion, celery, ond mush-
rooms in bulter for about 5 minutes, Add season-
ings, lemon juice and nuts. Divide stuffing Into
equal portions and spoon into the centre of each
chicken breast. Fold edges of meat and skin over the
filling and secure wilh skewers. Roll in melled
butter, then in crumbs. Place rolls skewer side down
in pan and cover with bacon strips. Bake at 350
deprees untlil tender and golden brown, aboul 50
minutes. 4 servings. Moy be served with a
mushroom sauce.

HUNGARIAN MUSHRAQOMS
This recipe indicates the fine blend of (lavors
achieved when mushrooms and sour cream are

| cooked together. These are particularly good with

noodles and pork chops or meat loaf. To make a
delicious supper casserole, add cooked ham,
chicken, canned salmon or tuna to the mushrooms.
iz pound (1 pint) mushrooms

2 teaspoons sliced green onion

ts cup buller

2 teaspoons chopped parsley

1, teaspoon papnka

ty cup flour (scant)

1 cup chicken bouillon

ity cup dalry sour cream

by leaspoon salt

e
Cracker crumbs

Wasth mushrooms; cul large ones o pieces but
leave small ones whole, Saute mushrooms and ondon
in half the butter about 3 minutes. Pour Inlo a
shallow casserole and toss with parsley and
paprika. Blend four into the rest of the hutter and
any julce left in Irying pan. Gradually stir in
bouzition and then sour cream, sall and pepper, Heal
until thickened, sticTing constantly. Pour over
mushrooms in cassercle, with a few
cracker crumbs and & dash of paprika, Bake unti
mushrooms are (ender and crumbs begin to brown -
15 to 20 minutes {1 350 degree oven. 4 servings.

With a number ol pre-
cautions taken this year
against flles, Mr. Skrow ia
hopeful his mushroom
harvest will be up again.

. frigerated at 33

and 85 per cent humidity.
They also prefer & lemp-
erature between 58 and
degrees Fahrenheit, Mr.
Skrow said,

Once the mushrooms
are picked, if they're re-
lo 35
degrees, Lthey'll last three
to four weeks, he 5a1d. As
long as they aren’! remov-
ed from a cool place,
they'll stay {resh for that
length of time.

Discoloring of mush.
rooms has nothing to do
with loss of flavor, Mr.
Skrow explained, In fact,
as they browa, they be-
came more flavorful - as
long as they're nol mushy
or black.

PURE WHITE

People think mush-
rooms should be a pure
white and that's what Lhey
look for in the supermark-
els, but Mr, Skrow thinks
ihey're tastier il they're
brown. He should know;
he cats them at ieast three
limes a week. However, if
you buy them brown, he
advises using them right
awaY.

Mushrooms aren’t good:

travellers, so Meadowglen
supplies them fresh only to
nearby large population
arcas like Torento and
Hamilton. To more distant
Canndian citles and inter-
natlonally, it semxls s
mushrooms off in cans.
On a lrip to Anllgua
once, Mr. Skrow found, to
his delight - and amuse-
ment, a len ounce can of
Meadowglen mushrooms
sitting on a store shell,
selling for the hefty price
of $4.20. Because his pro-
duct is distributed by other
companies like Stafford
F and Canada Pack-
ers, he never knows where

he’ll find it

The ([act that f{resh
mushrooms don't trave)
well serves as protection
from offshore competition
for Mr. Skrow's business,
However, there is no pro-
tection for his canned
goods,

The cannery was opened
in 1971 and only operates
twice a week, because
demand is low due (o the
foreign competition in
Canada, Mr. Skrow said,
The modern facility which
can produce three (o four
million pounds of canned
mushrooms a month is
only running at 50 per cent
capacily, canning about
lwo miliion pounds.

All in all it's a five
minute procedure to
bathe, grade, blanche,
inspect, chop and 61! the
cans with Meadowglen
mushrooms, Mr. Skrow
said proudly. With 14 em-
ployees, Ihe machinery
can run 3,000 pounds of
mushrooms an hour.

A lot of people lhink
there's no benefit in mush-
rooms,” Mr. Skrow said,
“Bul actually, it's the
second highest low-calorie
protein vegelable, IU's
second to green peas.”

This is according to o
very recenl university
study in California on Lhe
nutritional value of mush-
rooams, which {ound thal
the much maligned veget-
able is high in protein and
phosphorous. The federal
governmen! is currenily
undertaking a similar
study, Mr, Skrow sald.

A real mushroom lover,
Mr. Skrow has visions for
the future of mushrooms
in the Glen. He dreams ol
opening a mushroom bout-
ique, “Everything Mush:
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Santa always seems to know the

.;; right kinds of gifts to choose, but |
o what about you? If you're like most

. - people, buying gifts for everyone

. on your list can present quite a

. dilemma.

i When you shop local stores,

: you'll find help...lots of it! Local

AR R R R E R R RR RS

poes”

stores take pride in the fact that
their knowledgeable staffs
provide you with the kind of
service you want and deserve.
Great gift suggestions, help
with sizes and lots more await
you when you shop locally. _+'4
Shopping locally saves you ° " =%
.. time, trouble and money.

room’’, where aprons and  bollles of pickled and
breaded mushrooms can menu speclalizing in
mushrooms, along with  be sold. As well, he'd like

crafts decoraled with

SPECIAL 4 DAY PROGRAM

16 Moun

-
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mushrooms.

Over 100,000 graduates recommend

) Young Drivers of Canada

Trarnng centres coas! (0 COASt

e Dnver trarmng for all ages
s Coyrse fee i1 income tax deductible by the student
s Your choice of automatic or slancgard shiit Cars
s Enquire about Insurance premiym reductions
for YD gradvates
e Privals in-car instruchon
e Free pick up at home for in-car instruction
e Approved by the Ontano Salely League
» You only lgarn fo dfive once - ¢o il nght!

DECEMBER 27th — 30th
9:00 a.m. — 3:30 p.m.
4 Consecutive Days

877-0751

&
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tainview Rd. S., Georgetow

loopen a restaurant with a
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