
The Northeast is famous for outstanding foliage once the cool weather begins.

The Northeast is famous for outstanding foliage once the cool weather begins. For those of you who enjoy  
scenic drives we have compiled a list of short road trips and nearby places with spectacular views of the  
upcoming fall foliage.

Route 23 heading west from Morgantown in Berks County to Lancaster this trip combines forests and farmland.

Route 30 from York up to Bedford a mountainside glimpse of what road trips were like before the interstate.

Routes 100, 52 and 162 in Brandywine Valley wind around the banks of the Brandywine River through rich 
farmland rolling hills and picturesque scenery.

Middle Creek Wildlife Management Area is a great local spot for nature lovers on the Lebanon-Lancaster 
county line.

Gettysburg National Military Park is a perfect fall excursion providing scenic backdrops for visitors  
experiencing this historic battlefield.

The Pocono Mountains are a must-see especially in the fall. This region is known for its state parks resorts  
hiking trails not to mention the incredible views.
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Basic Car Care FAQ’s
How often should I change my oil?
Regular oil should be changed every 5,000 miles semi synthetic oil at 7,500 miles and full 
synthetic oil every 10,000 miles. Be proactive about checking your oil; once a month is good 
maintenance practice.

What should the tire pressure be on my car?
The recommended tire pressures can be found on the door jamb or in the owner’s manual.  
It is important to remember that the tire pressure stamped on the side of the tires is NOT to be 
used as it only there to tell you the maximum inflation pressure not the recommended.  
Properly inflated tires will give you better gas mileage tire wear, and overall handling of your 
vehicle.

How often should wiper blades be replaced?
Wiper blades should be replaced every six months to a year or as soon as you notice  
a difference in driving visibility (squeaking, leaving streaks, not making contact with  
the windshield).
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Make Your Own Coupon

 $10 OFF* any service over $50

 $15 OFF* any service over $75

 $25 OFF* any service over $100
www.roberts-automotive.com

3846 Columbia Ave. 
Mountville, PA 17554

717.285.3738
Specializing in VW/Audi, 
BMW, Mercedes

*  Offer not valid with any other 
offer, excludes tires & batteries. 
Please present coupon at the 
time of drop off.

Offer Good until 12/31/16



The average American spends 38 hours a year 
stuck in traffic. (Yikes!)

Volkswagen owns Bentley, Bugatti, Audi,  
Lamborghini, Porsche and Ducati. (We think a few  
of you may already know that!)

In Russia, it is illegal to drive around in a dirty car. 
(There would be a lot more tickets if that were also 
the case in the US!)

The vehicle with the highest ever recorded mileage 
was documented at 2,850,000 miles. (That’s A LOT 
of driving!)

Greek Stuffed Grape Leaves
One of our family’s favorites . . . (Our service writer would eat these everyday if he could!). There are 
many variations of this recipe depending on region of origin and very few are actual written recipes, just 
passed down through generations. However, after some trial and error we found one to share with you.

2 cups uncooked long-grain white rice
1 large onion, chopped
1/4 cup chopped fresh dill
1/2 cup chopped fresh mint leaves
2 quarts chicken broth
3/4 cup fresh lemon juice, divided
50-60 jarred grape leaves, drained and rinsed
Hot water as needed
1 cup olive oil

In a large saucepan over medium-high heat, sauté the rice, onion, dill, and mint for about 5 minutes, or until 
onion is soft. Pour in 1 quart of broth, reduce heat to low and simmer for another 10 to 15 minutes, or until rice is 
almost cooked. Stir in 1/2 of lemon juice and remove from heat.

Take one leaf, shiny side down, and place 1 teaspoon of the rice mixture at the bottom (stem) end of the leaf. 
Fold both sides of the leaf towards the center, roll up from the broad bottom to the top, and place into a 4-quart 

(con’t)
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Greek Stuffed Grape Leaves (con’t)

pot. Repeat with all leaves, leaving no gaps as leaves are placed in pot (to prevent from opening while cooking). 
Sprinkle with remaining lemon juice and with olive oil.

Pour chicken broth over all to cover grape leaves. Cover pot and simmer for about 1 hour (do not boil, because 
this will make the stuffing burst out of the leaves). Remove from heat, remove cover and let cool for 1/2 hour. 
Transfer to serving dish and serve.
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