THE TRANSCRIRT, CHESTERTOWN, MARYLAND FRIDAY, JULY 3lst, 1942
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Food, of course, must be well % I E E L S : SIDNEY SNOW will be glad :

seasoned to be worthy K 1o answer any questions
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| !crisp lettuce leaves and serve with A : onion and sprigs of parsley. P B
ropriate eanut DButter
A Dessert For A additional mayonnaise. Lobster In Approp GENEVA SALAD 18
Caramel Sauce

Particular Occagion LIMA BEAN SALAD Dre“ For Summer On a bed of lettuce or endive heap

: 3 cups cooked lima beans three tablespoons of green peas which - JO'N THE ATTACK ON To KYO'
Ol' A Vel'Y SPeCIal [ 2 hard cooked eggs Menues have been mixed with mayonnaise. | r cup brown sugar
3 tablespoons pickle relish | Decorate this with alternate slices of tablespoons table cream

ily Treat| . | tomatoes and hard boiled egg and| ! tablespoon butter | - . . YOURSELF!
Famlly %2 teaspoon salt | W o g P vt B gy 3 tablespoons peanut butter | @ o 0 ¢

1 tablespoon scraped onion LARGNE 3 e g o lime in sal-|p ush all with a little mayonnaise. v |
ads and mousses is every bit as good SWISS SALAD Combine sugar, cream and butter.

Ever so often some particular. occa- iifjus Z};{i);ped celery as those delicious broiled lobsters, Allow to cook until syrupy (boil a- . A .
sions calls for a dessert that is just| S that we love for winter—or those bout four minutes). Remove from very person in America may not

a little different from the ordinary Mix ingredient swell and molsten lobster Newbergs that father makes fire and cool. Add the peanut butter, ﬂY over TOk}’O. but every one's

. . 1 av ™ J ; 1 | .
run of party deserts—or if that is|With mayonnaise Chill  thoroughly blend well. Serve on ice cream and dollars can help produce the bomb-

not the case—you might just want to | _ GEII'HiShI ?:13 S(Ti?ld?gkzliil;z;:flj:nze;:lﬁl S;ll?];:ﬁc;l: 1 leaf P-4l _ ith e top with whole or Ch{}pp@d nut meats. | i 1 that do!
treat your immediate family—treat| With slices of hard cooked eggs, and ettuce leaf. Brush over with may- re P g planes that do!

. : S sl : right into our menu like this: aizse. 1 arrange the lett |
0 2 thi unusuall ood. | sprinkle with paprika before senmg.l ‘ onnaise, then arrange the tiny lettuce . A :
;hue;:‘n}: :? ;ltihh (521;0f121;1g111c~r*ingueyr:'tgke—— » LSRN U leaves in the middle and decorate Potato Frltters | You, you, you, can join the attacks on Tokyo by saving at

and it's almost guaranteed to mnkel Ch A Meal T DI G R— | | least 109, of your pay in War Bonds—by joining your com-
father forget that he had a hard, hot 00s€ ny €a O leaf. 2cups raw grated potatoes pany's pay-roll savings plan today or gOing to your local

2
1
el 2 tbsps. shredded pimento . ’ )
day at the office, and Junior will] Serve Ham Waffles| | i, 11 teaspoons salt SR v e | 1ese R bank or post office and buying War Savings Bonds—at least
% s Use a ILII‘HE‘ round tomato. Cut off 1 teaspoon onion _]Lli(‘(.‘
- - 2 i, | 109, of your pay—every pay day.
1
1
1
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Arrange the leaves of half a let-
tuce around the plate and brush each
|with a little mayonnaise. Slice a to-
mato thinly and place each slice on a

and serve on crisp lettuce.

o with four asparagus tips in each little
cup boiling water

tablespoons gelatin

forget that Polly hit him wtih a stone the top, about t [ the to |
. | E i ' the top, about a quarter o e toma- 1, teasnc - ; arsley
==and all will end “LH'E CAKE cup whipping cream to, and scoop out the pulp. Mix this 11I uet I;l-m; Lh]?:::;dpf);:”" R b
JACH MERINGU " 11 el ise Hg A ‘ ot A i 4 ‘easpoon Darin Yy o emember you can start buyin '
po— late supper, one will find that ham CUp mayonnaise with cooked celery, cut into dice, and| 91, tablespoons bread crumbs adt 4 ying War Bonds by buying War

8 egg whiles waffles have the knack of absolutely cup cold water with raw apples, also diced. Add a 1, teaspoon salt Stamps for as little as 10c and that you get a $25 War Bond

1":,: 2 4. C tf rtal‘ (P g . 24 - 3 3 ' : ’ 1 » _ " . .
2 teaspoon cream la “fitting in.” They can be made on| Soak the gelatin in a little cold| jit1o mayonnaise, and fill the tomato| Drain off all the moisture from the| (maturity value) for only $18.75.

154 teaspoon salt ) : rater : S e | 11i rater . . :
2 cu u.pqugqr the spot or prepargd . advallwe and “c;:fl s (_hbSOhi m‘_l;:_nlu:ig “ritm"““th this mixture. Brush a lettuce| gr5ted potatoes, and add to them the|
e - the batter stored in the refrigerator|Add the rest of the cold water and| a.¢ with mayonnaise .,arrange the |

14 teaspoon lemon extract , . i : et ‘ oy | | egg, salt, onion juice, and parsley.| U. S. Treasury Department
4 e rl_“"I v whit 4 whip | for several hours without damaging d‘”” while prepaing lobster “rfdptmnutu and decorate with a sprig of | Beat well and add erumbs and bak- |
Add salt to egg whiles and Whilp the results of the waffle. | pimentos. Mix all together, fold in ‘ | | |

- | . - M parsley. ing Dowder. Drop the batter. a
until foamy. Add cream of tartar, | " , . ream last. | 1 ing powaer. P ,
HAM WAFFLES 0 WNPUE stenim A WS S0 BELGIAN SALAD spoonful at a time into a deep hot

: inue beating until they hold| _ . _ - il : | |
and (."ﬂ?u ]Add qugi‘ gradually and cups sifted flour a melon mold and nllm to stand In| yyge scallop shells if possible. Fill fat and frv a golden brown. Drain
8 POl S . ‘ tsps. double action baking powder|food compartment until ready 10|¢hase with small squares of cooked |

mix well. Add lemon extract,‘ Pour L tan. salt serve.

into a s}'%allow Ii_lflf pﬂn_.(i}]_lppfo}“mme_ 3-eg:g y:jlk.q, well beaten Garnish with slices of tomato and

]g]’ixlil 1ncl;es)? 111’}:(1 ':.31&0 ;;eizpf‘e,r)‘ 1% cups milk cucumber laid .alternau'?ly against the|..veral stalks of endive around the
s g Ao g Robeirom il & 5 tbsps. melted butter or shorten-|Mmousse and with leaves from the|ghe)) prush all with mayonnaise and Graham Bread

for 45 to 50 minutes. Lift from .pan ing lh(‘ﬂrt of lettuce or with chicory. ' irasipe et

onto_ cake rack and cool. Cut into 3 egg whites, stiffly beaten Serve with a highly seasoned may- | : o 2 cups milk

servings. | L 1 cup finely cut, boiled ham it:nf?.nq.'aise or sour creama and cucums- 4 tablespoons molasses
'Serve e POt - Sng pped Sift flour once, measure, add bak-|bPer dressing. Serves eight 1o ten. Chel‘ry Toast 4 tablespoons shortening

with whipped cream, RrRiehec wih ing powder and salt and sift again.|l ' . i 4% cups graham flour

additional peacnes. Combine egg yolks, milk, and butter;| ). SLANDA SReTE, pitted 2 teaspoons salt

J

|  For breakfast, lunch, dinner or a

on brown paper and serve with
celery, cover with mayonnaise and| eat.

sprinkle with red pepper. Arrange =

place a few thin slices of pear on top.

' - imng;iﬁ‘)’;;NG add to the flour, beating only until 1 eMpting Uses For 1 cup brown sugar 1 yeast cake ) DR. W. H. MOYER
Cups

% cup Sugar smooth. Fold in egg whites. Bake C&l‘ll’léd Ol" “Left 4 slices bread Scald milk and add shortening, salt | > Chiropractor
‘ | | inkli 12 cup butter ; asses. _ : -
3 cup orange juice in hot waffle iron, sprinkling each p and molasses. Cool. Dissolve yeast X-Ray Laboratory

. waffle with % cup ham just before Over’’ Salmon!| Juice of %2 lemon | cake in mixture and beat well. Add
2 egg whites ; closing the waffle iron. Serve with Let the pitted cherries stand for|graham flour, unsifted, mix well.\ ‘ Wi Welkingten Ave.

4 tablespoons cold water soft scrambled eggs. Makes 4 waf- . Good :ﬂsized p‘o‘rtions of left over|ihem simmer gently %% hour. While| double in bulk. Make into rolls or!| 2
1-16 teaspoon salt flos ish, or cans of fish can really be con-|the cherries are cooking, cut the|loaf. Let rise again until double in A A
]P,4 teasmon almond extract ' & ‘ \*ﬂ" '\*ﬂ' \’! \’F . F \‘.ﬂ' \’J‘ \’.ﬂ" \’-" \‘l" .\.’: %
Add sugar and orange juice 1o| es. light brown in butter. Skim the|until brown; 25 to 30 minutes.

peaches and crush. Combine with'Beef Hash A Great We all know creamed salmon, Or!cherries out of the juice in which
the gelatine which has been soaked salmon loaf, or salad, but one of the' they are cooking and lay them in a

for five minutes in cold water and SUCCESS When Properly-gmmest interests in life is learning|serving bowl. Add the lemon juice“ How MUCH ls ENUUGH? | NN N SN RTINS ’4»
l

dissolved over hot water. Add ex- new ways to prepare “old” things, in| {0 the cherry s . , : 9
. . P ﬂl'll‘léd And Pre ared y . ! ry syrup and drop in the Wt i Vi h |
tract and salt. Place in refrigeraior l P which case the old is ever new, ‘fl‘ied bread cubes. Cook for 2 min- D, ENOUGHmhwmlhtl‘un Amnym .

until mix COHBEHIS. Fold in Etifﬂ}v SALMON AU GRATIN utes sand pour bread and syrup into w m"n.]]y get. Make sure that |
beaten egg whites and return 1o re-| For some mnknown reason hash| 1 cup cooked salmon, fresh or canr| the bowl with the cherries. Serve you and your family get a normal

frigerator to completely congeal and| has been confined almost completely | ned ' them with plain cream. by taking e B o When Your
chill until serving time. |to meals when just the family 1s 1 cup drawn butter sauce Y \ ﬁ S
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verted into all sorts of tempting dish-| pread into 1-inch cubes and fry a|bulk. Bake in oven (425 degrees F.) '
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- \home and has sort of been permitted| Salt and pepper | . - Back Hurfs -
. . to sink into the realms of those 2 tablespoorns lemon juice 5Meat Loaf With | | DNE DAY ;
Suitable Substantial | ’ l

"w oA - | . Strength
meals that aren’t discussed. Could-| Bread crumbs | R d St k P k o\ 1\ | And Your Strength and "
’ t thi - 1 ' oun cak, 1 or - sy | Energy Is Below Par
Salads FOI’ A Man g |n't this possibly be due to the fact Cheese | B ) | (& - f I e foa eranad S e of
H L h' that the housewife has let her mental’ Flake the old salmon, mix with Here is a nice meat loaf recipe n" @\ : ) | Agﬁshoﬂ.?“:l‘A'P‘Y"_P‘ﬁﬂdt Y't;ﬂ:l“ e A futnr:tiﬂn th:lttt pﬂ;;mitl polsonous
ome unc attif o » hash? ' the WY ter. salf : 3 r iy S S £ P _ | an ablet 18 equivalent in viias | waste to accumulate., For truly many
ittitude ruin the hash’ y the drawn butter, salt, peppe: “”d. woman can bake this in a little while , , | ‘min A and D potency to one and o E{ﬁ:f;:lletlfgpltiiusﬁﬂ' f:;ﬂil‘.‘ﬂ.r::::ﬂ?:.:;‘bh

Suppose one would look at it from|lemon juice. Fill little earthern| . .4 have something grand on hand for - W,  half teaspoonfuls of Cod Livet Oil acids and other waste matter from the

r : avi . 4 her angle—for instance, instead|dishes with ti iuxture, cove rith | : . - meeting minimum United State blood. : g
You know that saying "It hnpperisb \not i .y t“ dl ‘ the mixture, cover with| sandwiches or something hot for din-' . A EJ i1 Standard ¢ You may suffer nagging, backache;
in the best of families”? Well, that’s' of saying “oh ! ! ! hash for dinner’—| fine breadcrumbs, then the cheese! Pharmacopei ROAras. rheumatic pains, headaches, dizziness,
'

|  NET, ' ' : tti nights, | alns, swelling.
: . ane ¥ | i — Yo ke only on etting up nights, leg ' 4
the remark I heard the other day and we sa) ah! | * _ Convenient u ta y e 3y

L ¥ LR 1 W
hash for dinner andl:md brown in the oven at 400 L]EQI'{‘{‘F' MEAT LOAF _ tablet a day. High in Vitamin Cone EI“mNE'TfI frequent II:i bucnr;ty ?.rln:-
_ s a2l i N , n corve | it P Jrra—— . | , . : on with smarting and burning 1s an-
discovered that the woman who make plan to serve it with some of thel F. 1 pound ground round steak o tent — Each tablet contains S000 Units ﬂﬁhﬂﬁ ffg“ thad ﬂ‘fn&thm‘ s wreng vith
3 » Tas J & AT { v '+. 111 '! l | ..Lt. n o i. '] y :. "1 4 - Py i }4,' S -} TR I_ - t . s 1 ) 1 \ tr e i neys or a cr.

the remark was referring to the Lu.,lgz 1;1d chili sauce m 1Id£3 right at hufn e SALMC "\.1r OUFF E.. ' of'Vntnmnn A and 500 Units ﬂ‘thItl- Thcrenhnuldhcnndnubtthntprﬂ!{t&

that her husband had very unexpect-|it is really something to look for-| 1 cup cooked salmon, fresh or can- wine bread erumbhs min D. Easy to take — No fishy or treatment is wiser than neglect.
: : et e R e . il | | CUps Divald Guinns — : Qily taste — no after-taste. Doan's Pills. 1t is better to rely on »

edly taken a day off from the q.m{-eluuni to—and it’s known by one and|ned

J
112 teaspoons salf | - ‘ LI medicine that has W{]}I;l. cm;ntr;s;w:de;
and had parked himself In an easy all that the lowly hash 1s t;'t.nm'n.:lll;-‘iI 1 cup mashed potatoes 1 R Eruralthan on something less favorably

tablespoon Worcestershire saud | 4a) i Guaran odb;q*'a nown. Doan's have been tried and test-
| Fa , Good Housekeeping \ N ed many vears. Are at all drug stores.
- b ' Get Doan's today.

4 pound fat salt pork, gro

chair at home to relax—this meant popular with men. A good dish ﬁf‘f 2 eggs | 2 eggs, well beaten
. . . : - 55% -
' - - sorts of extra hash 1s an acc shmen hichi 12 ¢ }
lunch for him and all sorts of extra nhasn Is an lLLHIﬂ[}I“ nment of whic | 2 CUp milk 1 onion. {']ll'[}i.i{‘d

-. = £ 1
1 ‘ 1 | J I - - '
’ : : y 1MA f the family {« » Pro | Salt 1 . : : Developed, distributed and guarane
work such as the man ol ihe fﬁdlul}. :1] el ud. SS— ~ | ali and pt‘p})(r1 . , | Mix the g:-uund meat with crumbs, Y/ " ]t b 5:: kers of Mka_gﬁluer
can cause when he spends a day at BEEF HASH | Mix cold cooked fish with mash-| .o.coni 1 | . - /  teed by ma '
aw : | seasoning, chopped vegetables and |

hila wuevdia . w « rmen’t 2 cupns choppe '0old roast bee r e yotatoes 1lk. s and | . |
home—1his pai ticular woman wasn'i CUuj chopj d cold ' eefl 0 S(Ii. I tatoes, milk, | st and pepper. eggs. Blend thoroughly. Add enough LE FT HA N D E
" . 7 Q 3 I Y i) vy O . ':.'1- | J. " {. i s [T o | i ‘: | "‘ ) * " .
Caught S}][)It t]]{}ug}] tlll(i .l“_ LL!."':L IT1C | . t( LN ‘ | . I' 1n I¢ (1Lg! ‘l"‘"’{] b{“ cll I L llli{] V"knl'tt. r Or .'Tilll"':. ‘f IJI‘["I{JI]{‘II ‘LI-F ﬂ].'.ik(’ ':;1
an idea to pass on—It seems she's or 4 cups chopped boiled potatoes| an oiled mold or dish and set in the
| : | | |
18 rer : . e aAnNs 10T | - el gravy or not water OovVel 1 l 'd he white 1 -
discovered that men love beans. hot Cup beel EladV hot 1 1el | 1 until hot. Beat the white of pan and chill Fr'urn out of the loaf |

:—}
]
- ¥ . " N C | .1 - e | N . AT o | I i N b . £ " Y. 28R & Y 1" - . ———— e mr =
or cold and inasmuch as most of them| 4 tabelspoons butter or other fat the other egg stiff and stir into the|,.. . amend il o el oa .
-4 | pan onto a roasting pan which con- | The World’s News Seen Through

like salads, she just put her beans In| ut the fat into a frying pan and, beaten volk seasoned 1 salt and|¢.:i.¢c a little melted fat A cupful of || == h
’ | THE CHRISTIAN SCIENCE MONITOR

‘ '] &at success he In the me: ¢ yotatoes, | pepper; hea this 'er th ands
a salad for him with great success. ihen pul In the me it ind ] ltd:) Sy | }IL pper, eap this over ne fish and canned tomatoes may be ptnurf*d over |
- 5 - 1- ’ . " * g 2 ) . ¥ .‘;.: % ¥ \ 7 - -|I . " | . . ! W L}
Sﬂ, for the benefit of all who might ! alt and pepper, mtu,itt n W ILFIL cer | orown. & the meat loaf if desired. Bake for! JR An ]ﬂfl‘ﬂ!df!ﬂﬂdi DJII}' JNL’R'.'EPHP("I"
: : — _ " 3 , oravy ‘ 1 rater é ‘OVer. , P ——— _— | . - : . .
be in the same spot one day, here are gravy or hot water and et 11 one hour in a moderate oven 350 F. | . 9 e || is Truthful —Constructive—Unbiased — Free from Sensational-

two bean salads: | steam or heat through thoroughly, | . | Slice and serve hot with tomat 1 ism — Editorials Are Timely and Instructive and Its Daily
A - 1) & S Wi1ll malo e T W er : : : .

1 medium can baked red kidney stirring occasionally to mix it m-'vn]yl lndl‘"dual Salads | sauce, or cool and slice for sandwich- | SRR 19 & & N Features, Together with the Weekly Magazine Section, Maks
4 | SGUCE, OI COOL AlG Siice 101 aall = | the Monitor an Ideal Newspaper for the Home,

beans and also to keep it from sticking. | | ———— | |
1 cup celery, cut In pleees ' When done, it should be  neilther One thing that is certain to l;w; e | CHESTERTOWN The Cheistian Science Publishing Soclety
6 tomatoes watery nor dry, but just firm ent.rugh? f}jn.l:r*t mt:'.;i('tn‘e and lend a decorative | P h M l d M,lk Maryland | | O“E_. Nﬂf’“’ﬂ? Street, Boston, Massachusetts
2 tablespoons India relish to stand well when dished. If a drier|air 10 a buffet supper is a large plat- cac alte 1 ~ Price S_: 2.00 ‘Yearly, or S__I.OO a Month. ¥
154 teaspoon salt hash is liked, seduce the liquid, and|ter or platters of assorted Individual| ———— | SﬂfoCIlﬂV Iziue. mclct;cémg Mcs"tgﬁzlgt Si-'ctmn, 33&0 a Yo '
Put the beans in a strainer ﬁﬁd' after the hash has been thoroughly|salads. Here is a fine assortment: | 2-3 cup plain malted milk powde: e cead 4 er, 6 Saturday lssues 25 Centa,

pour boiling water over thems, Cool. heated through remove the cover and SARDINE SALAD | 1 quert milk | e, I

Mix with celery, India relish and salt, allow the hash to brown. If omion is| Arrange the sardines in any pat- 1 pint peach ice cream | .

Moisten with mayonnaise and l}et lked My two or three slices in the| tern designed on an oblong dish on a| Add mwdied milk powder 1o ihe - |
stand in refrigerasor until chilled. fat before the hash is added, or mix albed of lettuce or endive. Sprinkle{milk and beat until wel mixed. Stir SHERWIN-WILLIAMS PAINTS

Fill tomatoes from which centers have little chopped onion with the meat| with a little vinegar or lemon juwice.|n ice cream and pour mto six iull;

Meen xemoved. Arrange in nests of and potawoes, Decorate with capems, thin rounds of| glasses. | WINDOW GLASS

firm loaf. Pack Into a greased loaf|

WALL PAPLER

VENETIAN BLINDS Please Don't Call Washington
PO unless you mpst*
LINOLEUM FLOORS ;

RUGS l MK the war efiort of 27 United Nations cen-
| tered upon it, Washington is probably the

its physieul lisnits—and Rs telephone idcilities.

| Sineec Pear! Harbor, loeng distance tolephome

John Bartley & Som | salls in and owt of Washingten have inereas-
Chestertowa, M. | od from 45,000 a day te aboul 70,000, or more

than 3 porcomt. Some of these enlls, of vital

» y mapeuniance, sot canghit In Lhe rembh.

ST l HE S I Now, it is_wo Jenger possible o ewpend tele-
. | plione foclities as in e past because critical

ORVIS | matesials cse needed jor Wie fghting fromis.

| _ , 2 So we mwat ask yeu o ewlt down om every
| - 1 . | oall you eam o Washimgion end other bwey
| , R, o), Mves. SH o P efies acsoss the country—se that fhe Amy,

2 - ' Navy ond the Gevernment eah have e sigin-
To blast she Nazis and the Japs . . . on many nﬁdiitanf; \ Y SR JREW R TR | ofway to get Ane:h"s Bw job deme.
re'. . 2the NIt @ufither bBeer gaps . .. are mirching o S LSRR BRI . ¥ :
:20{:“1 'Y:s .\.Ih'aﬂa‘ wh)’rwf:'r niing one beér crown A ™3 Y e T = 1 | m' VOSNELL AODLNK H !.m_ s b -c:: a hng d.llhohllta call, wen't
dd the work of thsee. y ] | A, ; AP oy - Wial | .- yeou m = M ws—
A ned dasge sice bomle...that holds 5 full glasses is the W " 2O Some Exeeptional Imperts In ﬁ.

:g:tri:;f::e;:.?lmnst 3 timés as much b}-er as you used § "‘: p ; w l N E S ud P e : ; g. .
Iv's o wenderful idea! You can chill mere beer in less - v : : f: ‘1 : I L l Q U E U R S . & l p. H' =il

L

icebox spaee. You make fewer trips to the kitchen. And ' i K » -
these e ever se few botles to return, N A iy AT | In Limited Amounts

So . .. in spite of war rasioning of erowns ...you don’t g NV AN INE OF | .
have t0 sake a substisute for the famous dry beer-y o : ALSO FULL L I ! !

Gunther's. et Gunther's in the “new BIG size bettle.” | DOMESTIC GOODS + . S cemm—
RIS T T E T EEEEE R EE © Ounther Brewing €o., Baltimore, Md. | Tk Cﬁmmde & Pﬂuﬂl‘ bep‘ﬁ“CO‘det(l‘_’)i#
THANK YOU

Listen to WBAL, Ww thru Friday,=""SONS OF FREEDOM"-A Radio Feature Dedicated To America! : Phone 26
Npm...

Monday, 7: Tuesday, 7:55 pm . . . Wednesday, 7:55 pm . . . Thursday, §:30 pm . . . Friday, 7:55 pm For Free Delivery
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