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Food, of course, must be well ¥
seasoned to be worthy ¥

of its piquancy X
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beeswax, salt, or abrasive cleaner

with a soft crushed paper.

A nice hors d'oeuvres is made by
braising tiny onions with a little sugar
'and serving them cold.
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THE GRIDDLE

A few fresh figs previously :‘w”_]_.: Onion soup 1s good at any time but,
ed in any fruit syrup f{rom (';mnfd"t“-“‘“‘“ best as a midnight snack.
fruit and garnished, if desired, with) -
whipped cream and maraschino cher-

ries, will be a good dessert. iim;.{ g .
' soned well with salt and pepper, four|

of grated Gruyere cheese, al
frie«
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A fine fish dish is made by pour-.
sauce made of white sauce, sea-!
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Where flavor ' 14 _ | _ |
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Grilled chops are one of the best
and most healthly dishes to give chil-
dren. They are better for them than

fried.

| the following order; a heap|
of new potatoes, a heap of green peas,
a heap of carrots, a heap of turnips
and a heap of green peas, a heap of
a piece of butter and sprinkle copious-
ly with chopped parsley.

Covered vegetable fresherners must
be cleaned frequently to remove ex-
cess moisture,

A fruit salad is easy to eat and re-|
freshing after a large meal.

Never ask your husband for some-
thing expensive before dinner, always
wait until after a fine meal.

A little salt and pepper, judiciously
used will make all the difference in
a dish.
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i Only good steel knives take or |
Keep an edge. Appreciate a good
Knife—it not a saw.
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To remove finger marks from paint- For A More Fi“ing

ed wood, moisten a soft piece of
cheesecloth with clean water. Rub Sa]ad Serve One Of |
Macaroni

off the mark and wipe dry with sec-!

ond cloth.

When drying clothes, hang thf:m'
straight, placing like garments to-|! There are always those of us who
gether on the line. This organizes it|don’t find a frozen salad, or a fruit
for sprinkling. salad satisfying enough for a main

| dish—but fortunately, like cheese,

Lumpy or wrinkled ironing board | there is a salad for every occasion and
covers will mark silks, woolens and|everv palate, so—if ‘
artifical fabrics. | *
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It's something fill-]
1111: you want, plus tastiness and at-|
tractiveness here it is:

MACARONI SALAD
|

ch | 1 package elbow macaroni

It is well to know how to
stains from fresh table linen. This
1s for all fruit except pe:
First place a bowl under the stain.
Then pour water through.
stained linen. Wipe off excess water
after stain is gone. Shape linen
when half dry, press with warm
to glaze linen.

rermove

stains
1 cup celery, diced

cabbage, shredded

boiling

spoon parsley, minced

tablespoon lemon
salt
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Chamois or washable gloves Ice
be washed on wearer's hands. or
flat on the basin and scrubbed.
a soft brush and soap as witl

water.
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Every time a washing machine is
used it should be rinsed with hot wa
ter and wiped dry. Wi the wring-

e
érs dry and loosen rolls.
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ra tenderness.

bage, parsley, lemon
paprika.
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Ironing boards should be clean and hilled.
smooth. Wash and bleach them lOrK and serve on crisp lettuce leaves.
S8ave garments. i(};u'nr-h with radish roses. Slices |
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N g . | of lemon served with this salad add |
dlll an electric iron, use no  both to the taste and appearance of
water as it causes short circuits. Use ' this delightful dish
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THREE MEALS A DAY

Edited by WILMA DEUTE

SIDNEY SNOW will be glad
to answer any questions

on food

When Left-overs Are
Considered

If the housewife who is on a rather
strict budget has the desire to
“splurge” once in awhile she really
should feel perfectly free to do so.
That is, she should feel free if she
can arrange it so there are left-overs
the next night’s meal will
practically nothing. If she has
“splurged” with a breast of veal as the
meat her next night's
be a treat. oShe can serve
The tartlets are made
115 pounds left over breas
Cut ] lon
Make a cream sauce of 2 tablespoons
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0f In pleces

butt

] of milk and 1 cup of
al broth, stirring constantly. Sea-
with salt and pepper. Add meat.
chopped green pepper
tablespoons chopped pimento
Bake
4 pastry shells and fill with the meat
mixture., Sprinkle over sifted bread

CUup

ve
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2 tablespoons
)

o

j('I‘lHI:}Jr and brown under the boiler.!

Serve at once.

Eggs In Baked

Potatoes

There are some people whose
breakfast consists of a cup of coffee
and a piece of toast. This may be
alright for the person who is re-

quired to eat an early breakfast, be-|

fore they are quite awake.

Here is a little different way of

lh;n*mg potatoes and eggs:

EGGS IN BAKED POTATOES

6 potatoes

6 eggs

6 tablespoons grated cheese

6 tablespoons butter

Bake the potatoes, cut off the top
and remove half of the inside of the
potato, I1n 1ts place drop a raw egg,
salt, cayenne pepper, 1 tablespoon
butter. Put back into a hot oven and
" 4 minutes.

Pickled Vegetables Add

Flavor To Bland

Menues
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Pickled vegetables are really good

sty addition to bland
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PICKLED CAULIFL
4 heads cauliflower
1 cup salt

< quarts vinegar
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Distributor-R. B. Baker & Son, Grasonville, Md.

Telephone Queenstown 2555
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2 cups sugar
¥Ya cup mixed pickle spices

Separate flowerettes of cauliflower,
add the salt and let stand overnight.
Place in collander, rinse with cold!

thin bag and boil with the vinegar but taking a tip from a clever house-
and sugar, throw in the CHU“”UWGI‘,:\\.'ifu have on hand the ingredients
boil a few minutes and pour to over-'for many assorted sandwiches, and
flowing in wide mouthed, sterlized the ingredients for cooling beverages.
| Jars. Seal air-tight. ;Thi:: particular housewife of whom
PICKLED BEANS ' we speak informed us that she never
Souls steing Seand ””..H to force a meal on her family.
TSN If it seems too hot to sit down to the
q‘!‘”_‘ \ J'”PLE‘”‘ !I;ihh- she merely pitchers
quart water full of iced tea, o rsome punch—then
pound sugar |

of tempting
tablespoon cloves

prepares

makes up a large platter
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' sandwiches and serves them rignht oul
She doesn't
supper 1s going
family occasionally and
tainly is right. Here are a few
collection of sandwiches:
BEET AND SARDINE FILLING
Mash hard
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teaspoon to 1 quart of boiling water),
Drain

, then pack into air-f
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jars.
| Boll the rest until a nice syrup is ob-
I L.et cool, then pour Iinto j;”'u‘

i until tender. and spread
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4 mixiure

€g Moisten
with beef juice to give a pink color
CARROTS EGG AND CHUTNEY SANDWICH
pounds prepared carrots Mash the yolks of many hard
tablespoons salt to 1 quart water | COOKed eggs as desired and chop the
| whites fine. Mix chutney with the

tained,
and seal.
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:}'t_rlk:-‘ to make a spreading paste and
| spread on thin slices of buttered
bread. Sprinkle with the finely chop-
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Wash medium sized carrots. cut in pedd uhllt{., ind, if like d] lay a very
half lengthwise, then crosswise in tender lettuce leaf on all.

2-inch pieces. Cook in boiling salted| other slice of burtternd bre
water until tender but not broken. press together, trim off crusts and cut

Drain, mix 1 pint liquid from car- in iriangles.
rots with the vinegar, sugar and CHICKEN GIBLET SANDWICH

spices and boil to a syrup. Add boil- Boil the giblets of one chicken in
ed carrots. Let %immer* slowly for salted water until tender. Put them

several hours, untl clear. Bottle while and one hard C““kofi egg through|the
hot. and seal chopper, season with
I cream, half a H‘HS]}UHH tilb]f)
- half a teaspoon salt, a little pepper

land one teaspoon tomato
| Fr’nkf’rter-Cheese | Spread on whole wheat bread.
Kabob Can Replace

The Usual Sandwich Stuﬂjed L .Steaks :
For Bkibianie Fill The Bill Despite
The Hot Weather

cup mixed

| 1 pint vinegar
1 pint carrot water
4 cups sugar

4 spices
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| Though the children are more than, ... 1 |
| | _ Despite the hot weather
![Jlt‘;m('d that school is over for the . |

| | feels the need of hot meals, and in hot
l:~ummt*1 many housewilives are be- _ | _
i | cold weather there is nothing bet-
| ginning to worry about the noon-time|

: | ter than a good broiled steak and of
'here used to be only break- y ‘

course, finer the ste the more
to worry about: but

11 appreciated. Such dish
'broiled stuffed club steak
BROILED STUFFED CLUB STEAKS
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FRANKFURTER - CHEESE KABOB| Have a pocket made
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frankfurters
."'*.'r;t'l'nhu!: cheese Drea crumbs
Cook frankfurters in
water. Split the frankfurters:
cut of American cl

S1Ze frankfurters and place on

tWo in the following i.'ll'iif.'l:jtlli_? broiling oven.
I'-__a frankfurter, 1 slice cheese, 1% | rack so
 frankfurter, etc. Broil on both ranlv:-; bout
'only for a moment and serve piping | meat and source of heat.
Make as reduce

and serve
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'moisten with hot water. Fill pocket
with dressing 1Thoroughly
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'A Sandwich Assortment!
For Garden Suppers| ... . .

cup each of sugar and water to

In spite of hot weather, one must thread.
water and let drain. Tie spices in a' eat. This does seem difficult at times,| of Orange Pekoe tea, add the juice of

Place an-
ad on top,!

one teaspoon|
sauce,

catsup. |

175 |
a-!side 1s nicely browned, then season,|
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p by boiling onehalf
a
Stir into this a tablespoon!
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ACTIVITES I
AND AROUND
MILLINGTON
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one lemon and two oranges, with
one-fourth cup each of shredded!
pineapple and preserved 1';19;'}1)01‘1'iv.-¢.:
L.et the whole stand for an hour or,
longer, strain, add cold water to make
a quart and serve chilled.

CHOCOLATE JULEP | |

0 one-fourth cup of L'}lui'n-iuljth TINGS.

| Rev and Mrs

yrup the juice of

Willard, Jr. re visiting this
week at the home of his parents, Mr.
‘and Mrs, Samuel Everett. near town.
| M Millard Slaughter. of E
llH‘ e . Llkton,

mother, Mrs, Kate Crarton.
-'-'-'E.J='I'l']~' Juice, and one-' Mr,
|

and Mrs
neapple juice. Add one-|atiending the
fourth 9 more 1if Conventi
fruit is used. Add water, either plain | Week,
or sparkling, to make a quart. | Mr. and Mr
et daughter
Chinese Fingerprints
Fingerprinting is by no means a
new development in crime detec-
tion. The Chinese have long used it

for documents and bank notes.
-

Warner Porter is visiting in
' Long Island City. N. Y. thi week

S

two \'-VJ“.'I':'fi I‘jh'f‘l'l'” and
all cup syrup from canned I'as]
of pineapple

parkling water.

Ordanges,
n. | 2V a
and cup
Add one pint
chilled,
THREE FRUIT PUNCH
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Mr. and Mrs. Jesse Slaughter, of
1I*:H«.'.l-.:n, Md., and Mrs. Slaughter re-
mains 1n town this
ilittl"u'{.‘ﬁ and friends.

Mrs. Elmer Bailey, Mrs. Milbon
Cleary and Mrs. Clarence Gilpin all
of Wilmington, Del., spent Sunday
| with Mrs, Gilpin'’s aunt. Miss Marie

® *
What You Buy With
*WAH B l] N]] 5* | Vansant.
T'he Ladies Bible Class of Asbury

Ships of the Destroyer type come- | Church will hold a lawn fete on the
prise the bulk of our fighting ships lawn of Cooper Dixon, near town.

In the American Navy. | . *

age displacement is ayb{}u?}%z]rﬂz:;:; Ther? will be a program rendered
and they are fast powerful. anci | and ice cream and cake will be serve
hard hitting. They have been par-|€d:- Be present and have an enjoyable
ticularly effective in convoy duty and | time.
gave a good account of themselves
in the Coral Sea engagement. They
COost approximately $3,600,000 each.
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| Little Prestige
The Supreme Court of the United
established in February, 1790, did
. not have an opportunity to try a
er, the court still had so little pres-
tige that it once held its sessions in
j for it in the basement of the Capitol.
|
- CHILD KEPT IN CHAINS FOR 0
Every Navy shipyard is turning YEARS
are essential for our two-ocean | who kept her daughters
Navy. Purchase of more and more | the '-;”
duction of these vital units for the
Navy. Buy every pay day. If ev-
of his income in War Bonds we can
do the job, U. S. Treasury D
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States, for 2% years after it was

single case. Almost two decades lat-

] a tavern while a room was prepared
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out Destroyers in record time. They! The strange case of a Kindly woman
War Bonds will assure all-out pro-
erybody invests at least ten percent
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US.War Bonds and Stamps
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DR. W. H. MOYER
Chiropractor
X-Ray Laboratory
201 Washington Ave,

Office closed Every Wed.
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By the way—Tune in on Baily Goss Station WBAL every
evening 6:05 p. m. (Sundays 6:35 P.m.) and 11:05 p. m,
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' teed by the makers of Alka-Seltzer.

HOW MUCH IS ENOUGH?

When it comes to Vitamins A and
D, ENOUGH is more than many
people normally get. Make sure that
you and your family get a normal
supply of these necessary vitamins

by teking

When Your
“Back Hurts -

And Your Strength and

Energy Is Below Par

It may be caused by disorder of kide
ney function that permits poisonous
waste to accumulate, For truly many
people feel tired, weak and miserable
when the kidneys fail to remove excess
acids and other waste matter from the
blood.

You may suffer nagging backache,
rheumatic pains, headaches, dizziness,
Evttmg up nights, leg pains, swelling,
sometimes [requent and scanty wurinae
tion with smarting and burning is ane
ofther sign that something is wrong with
the ki{lnl'i"s or bladder.

There should be no doubt that prompt
treatment is wiser than neglect. U}:I
Doan’s Pills. 1t is better to rely on a
medicine that has won countrywide a

roval than on something less fﬂ\'lll‘lbi;

nown. Doan's have been tried and test-
ed many years. Are at all drug stores.
Get Doan's today.

DOANS PILLS

Each “One-A-Day” brand Vitamin
A and D Tablet is egaivalent in Vita«
min A and D potency to one and one-
half teaspoonfuls of Cod Liver Oil
meeting minimum United States
Pharmacopeial Standards.

Convenient — You take only one
tablet a day. High in Vitamin Con-
fent — Each tablet contains 5000 Units
of Vitamin A and 500 Units of Vita-
tr.lin D. Easy to take — No fishy or
Oily taste — no after-taste.
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Developed, distributed and guaran-

FRESH DRAUGHT

BEER

CHESTERTOWN RESTAURANT

HEADQUARTERS OF ROTARY CLUB
Phone 207

DIRECT FROM
THE KEG

Chestertown, Maryland




