THE TRANSCRIPT, CHESTERTOWN, MARYLAND FRIDAY, AUGUST 21st, 1942
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Food, of course, must be well 2 I H R E E M E A L S A D A Y  SIDNEY SNOW will be glad

seasoned to be worthy + to answer any questions
O R cunandt Copyright by SIDNEY SNOW, 1935 Edited by WILMA DEUTE
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Correct arrangement on the salad l
plate or in the bowl is all important
to the attractiveness of a salad. The
greens should be crisp and perky.
This goes far toward gviing salads a
jaunty, inviting air. Let the salad
greens stand up around the salad
mixture. rather than lie flat on the
plate,

‘:r often helpful to beat them with "‘.Sea Shell P&Stry Casest many are sure to like them In ‘1'Kidney Bean And Il?}”' quarters of potatoes. Squeeze the 1 teaspoon chopped parsley
| rotary egg beater, ‘mum:vz': | | juice of 2 lemon ovre all, and cook 1 teaspoon celery leaves, chopped
i oz | | o— I PORK CHOPS WITH | Vegetable Salad i1l « ‘ﬁl:r‘#.' t.:'{-;.'.'l until the r}'l*liillut'*h dl'e Slices bacon
' Cheese keeps well, if stored pro- Roll thin pie pastry and place ddnd BARBECUE SAUCKE | ek "f'dt'if]it‘fl..1;1;1.-%1111'.:; ..‘. or 3 times. Serve Jone and flake the crab meat, then
THE GR]DDLE I}‘a(‘t'l}'. It soft cream choose sold - :;t‘n; r]’f{]”?« :{lﬂ_}?h;ll mfilll;, 11.\3}}]'.‘!"1 ];H' 6 pork chops ‘ ‘ When one is planning a salad as H]IU‘I_.-H the dish in which they were cook-' add all remaining ingredients except
| tin foil is Kkept in this tin foil and 1] j '*’Hn ( _') _l'uluil_ ,“ “"_d .L_}+ Bi‘_"l“'“”’ SdUucc | | main course of a meal, particularly 11| ed. I the lljlu-nxt. Mix well together and
“wrapped in brown paper, it will keep i ”{‘d.' Remove pasiry and merer . WigN the pork chops with a damp| the meal is the evening one—it should e g roll into finger lengths. Wrap each
' sweet and unstained in the refrigera- filled with creamed salmon. cloth and dust with flour. Sear ””rlw taken into consideration that a mun! Fish For Other Days roll with a strip of bacon; fasten with
tor for a week or more., Other -::heeseh TOBOGGANS  both sides until browned, then 1}1”'1-'“;“&'}11 be partaking of it—and his ap-! Thﬂ.n F id ihn.:th}m:li--. Place on the rack in
may he \\'I'E'ID}}{"(l in waxed paper ﬂI“ From an uncut loaf of hread cut | | th{‘lhpunll of the barbecue sauce {’_Hll }_](1““1 18 llhllil”}' il j,;nnd one. S0, C““-l. r ay | broiling pan so that the fat will drain
placed in a covered dish and stored thin lengthwise slices 3 inches wirlt_r“'“['h chop. Reduce ]'ll‘i.lT. cover Illlt'11f1;1'|tl;:, ourselves to luncheon as the CRAR H‘\{'(T\I‘ROIIQ off. Broil, turning occasionally, so
in a cool place. Cheese that has been and 6 inches long. Spread lightly the| €00k slowly 5 to § minutes. T“”"‘lm*nl for those dainties that we so; ., l i t all sides will be browned and the
sliced may be kept from sweating by|entire surface with a creamy mildr chops and place 1 tablespoon of | serve him something hearty like| : “‘Li!_: FISRINSG G880 s | bacon crisp. This makes 8 or 9 rolls,
u'r;;]}[)ing in a moist cloth, cheese. Roll one end over {H:l(i [n.vl,:ﬁiltl{‘t‘ on other side. Cover and t‘tHJk!“ | I‘ii-.I}, 1 ) = and will serve flour,
" unti labout one-half of the strip re-|S\0Wly until tender. Serve wilh sauce.| gipNEY BEAN AND VEGETABLE | 1{:1;“1 .t(:!.“}mf.m“{ ; | The crabmeat can be replaced by
Season soup to taste before clear-| .ains unrolled. Place in a moderate on other side. Cover and cook slow- SALAD ] “{l _‘)I - EI]“m - | lobster if desired.
ing. Cool soup mixture. Skim off sven (350 F.) and bake until Hliﬂ,hil&’l. ly until tender. Serve with sauce. | med. sized can kidney beans 11 {fiﬂjf’m” salt | |
. - T : ' _ AR Q 4 teaspoon peppel |
fat. Add slightly beaten whites “”dihmwnud. Serve creamed salmon on! BARBECUE SAUCE 1 hard cooked egg
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Cauliflower snould be white. A
Ml’aery of

yellowish color indicaltes exXposure to
the sun and a consequent sirong

|
flavor. Dark spots on the surface are
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crushed shells of two eggs. Heal the toboggans. “]‘ tablespoons minced onion 6 small sweet pickles
slowly. beating constantly. Boil five | | cup tomato puree ‘ Lantd

e < ‘ | : BREAD PATTY CASES 3, ‘o s b 1 red pimenio
minutes. Let stand about twenty a4 cup watel

minutes to settle. Strain through Cut three rounds fro msliced bread. 3 tablespoons vinegar Y |
due to decay. The head should be! double thickness of cheese cloth. Re- C'ut holes in the center of two of them| 2 tablespoons Worcestershire sauce | boiling water |
compact, ””t' .:-:pread, s 1(]”50?955 heat to serve. Mo remove any re-|an dplace on the first slice. Brush| 1 teaspoon paprika 1 frull)l _.h_,“”} . ell'ltm |
shows that it's over mature. e maining fat, draw strips of unglazed between each layer of bread and also 1 teaspoon chili powder o ‘d}ch;p unq g[,ﬂ{d water
outer leaves should be green and ——_— ~oross the surface of the stock.|the outer and inner surface with o % teasDOOn DEDDS 2 tablespoon: .L

B alef | g ‘ | | _ ] teaspoon sugar ; o
fresh; if wilted, the head p“‘b“l?ly has mixture of egg and milk (1 egg Hllght*' 14 teaspoon cinnamon ] tv'l‘-a::mnn calt

been improperly shipped, or is old.| iy meats and poultry, one must ly beaten and % cup milk). Place| Dash of ground cloves T inegar '

Cauliflower may be sold by the head . .. wr R R (.0} 280 F.) and . + e ot g » Cup vinegatr _ ?
by il d never forget the importance of apply-, cases in moderate oven (: ,) an Combine all ingredients in the] | teaspoon Worcestershire sauce e
or e pound. ‘ v " . | : i : s : 3 = ' | as sters Sé \ ‘

r DYy I ing the Ifght methods of {_:rmkmg to bldkt' unitl] dellclite]; br{;u. ned. Serve L}Ider listed. Heat to boiling and use| goak gelatin in cold water and dis- i When it comes to Vitamins A and
each particular cut. The finest meat' filled with creameda saimoIl. | as directed above. | solve in boiling water. Add vinegar,! ;ao' ENOUGH s more than many

Canned foods usually are sold by - - . 1
- on the butcher’s block will be a table | i LW _1¢ | HEART BALTIMORE people normally get. Make sure that

ands. : ir | stershire sauce, sugar and salt. O‘ :
brand. Study brands, and learn their delicacy only if it is cooked properly, Worceslersnire sa £ | you and your family get a mormal

+ . rlelee ppEs : ' 3 anc Standard T3 -
characteristics. Some canners pack .4 the most inexpensive meats ol Green Tomato Pickles | Carrots Dressed Chop pickles, eggs, nuts, pimento and | : - supply of these necessary vitamine
i | < 4 i celery and combine all ingredients. LEAVE LOVE POINT by taking
fancy products under one brand name,’ o transformed into real delicates by . ‘ .

' d . . | ‘ FOI' Dlnner Turn into mold and chill. Serve on a (5. & L R. R. PIER)
choice under another, and standard quinfy] cooking. 1 peck green tomatoes. Aad of Shosns SRV e § any p—
under a third. Every can label must 1 dozen large white onions . 5 . . o 1WO0am 935am 600p m

\ ~ : . L
tell certain facts about the contents Ufl Thrﬂughf)llt the entire mixing pro- 6 red pepper p(}ds E\’Er}’ now and then it's an excel- L“V! uLTmon' '

the can. But at the present tme' .. when making sponge cakes, it| Vinegar lent idea to just forget that ‘».:t’:gte’t,:;l-l Baked Ham With (PIER 5, LIGHT STREET)

there is no standardized sysiem Otl should be remembered that air is the! 1 cup mixed whole spices i bles can be served just “boiled and DALY DAILY DALY en. Sab -‘E.;;hn T.bl:thg.oﬂﬁgmi Vitae

labeling to indicate quality and style. one and only leavening in true sponge| Cut the tomatoes in slices one fourth buttered.” Particularly since it 1s Sweet Potatoes h dacs fa tm:.:"“:.m:-:.-. min A and D potency to one and one-

Some labels carry much more infﬂr'l cakes. The flour should be sifted of an inch in thickness; discard the!such an easy habit to acquire—and a FOI‘ JUSt One Mea] ‘:.,"'ﬂm"' on All Tripe half teaspoonfuls of Cod Livet OW

mation than others and help the .., imes | to incorporate j - d other end.|very tiresome one too for those who meeting minimum United Stetes
several times in order to Incorp small slices at stem an : y | PASSENGIRS I,_Phimm al S LI

buyer to choose the food best suited '’ - - : | — 'e t r cooki erv dav. Serve |
a5 much air as possible, Cut the onions (peeled) In 51mllari at our COOKIng every day r Every no wand then the occasion 85c¢c %’H e Q4¢ ff“‘:m '\ Convenient — You take only one

to her purpose. : , | - our Vv Y : - _ o On
e w_—— . Pﬂ?k 0 TEPRES M 8 ST xegetab]es il cndiontony arises when the housewife would like tablet a day. High in Vitamin Con-

As ducks and geese age their wind- | in layers with salt between. IL.et them ! dressed for dinner. ‘o serve ham and sweet potatoes withe '~ tent — Each tablet contains 5000 Units

Delicately tinted frostings are a-|pipes become hard and their necks|stand over night. Drain off the brine. TOASTED CARROTS 0 {e . : ‘hi . nt - ;vhole - half‘.a e | d'_ Vitamin A and 500 Units ol Vitae
dainty variation ,and fit nicely into|longer and lankier. The windpipes of | Repeat the vegetbales, then cover I - out purchasing : ‘ min D. Easy to take — No fishy os

- : : . ¢ ¢ ras arrots avi ke most tricks, once you learn oily taste — no after-taste.
menus of definite color schemes.|the young birds vield when pressed with vinegar scalded with the pep- Scrape and wash carrots, ?e wving |an dli : - y - y

., ding a smalll wi - | . " | young carrots whole and cutting old|how, 11 is no longer atrick but a s i
They may be made by adding a smalll with the finger. ypers and spices. Seal and store in

. - - : j . ‘ arrots in slices lengthwise. Boillple fact ,as shown here— NS THE WAY BETWEEN i rangury
amount of coloring to any white frost- ~ cool place. The onions may be calro . _ 8 SHORTENS TH » A4

spreading. Be careful not to use t00jen ware and glass are better and PICKLED ONIONS bi“ water containing one 1?11511‘-1111'1 | P?T‘:TOES | Developed, distributed and guarafe
. | : . c1yoanr ~ FOT e ' ; NI =- rasw Ne - LE ¢ . -
much coloring for highly colored safer though rather more e€xpensive Using small white onions, wash and |’ ugar. Just before GOORING 18 com | i By B"LTIMUR[&EHST[RN RR | teed by the mekers of Alka-Seitses.
I

e : - , ot | 41h o ine . .. I pleted salt the water,. Drain. add! 3 sweet polaloes .
frostings are crass and unappetizing. | than those In tins. cvoer with warm water, when quite '.l 1 | | Ay —
r——————— | . k using a silvel | butter, and seasoning or roll in but-] 1 scant cup bDrown sugdl
. remove 1€ SKins using a suvel e, | . . '
. | ter. then in corn flakes and brown small orange T

To measure granulated sugar, fill Bacon Bran wafﬂes drain and cover with vinegar, scald-" en 350 deg - | \ lemon *
4 | . . in an oven 350 degrees I, | lice lemon |

" . , ) YO k'lt}l _— :"Lx 11l 1{*"" l' 11 . r t

spoon or Cup full, T.}I’HLI’I 1{1\(1 off W | , . . . . W, I \ <2 Sscant 1;:1+'£f*.-;_unr1'1:-- butte: 0.. enjoqmen

a spatula or case knife. For cup mea-| N matter what the season, come) il the vinegar, skim into Jars; add | CARROT MOLDS ol ~h clice of raw

. » o ~ Y s nle | : ' : . 1 - I ' Brs cl : | L A . -
surements of brown Sugar, pack | Sunday morning and a good heavy| tarragan leaves and bits of horse-| o .uns grated raw carrots "y aoe tar twre BOurs. 1t in | |
brown sugar into cup, pressing down preakfast never looks out of place radish; pour on the same or fresh| e o | = 3 hat i s sl L e o]
- . ; lcll KN silcliilr vy JCA % 4L o A4 : . ‘

|
15 cup diced celery |
145 cup black walnut meats ‘

LIOUID, TABLETS, SALVE. NOSE DROPS

L
i
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firmly with back of spoon. Sift con-| Started off with chilled fruit and cer-| vinegar, scalding hot, and store In
fectioners’ sugar before measuring. eal if desired and then including one| jars. easpoon salt
] P— - ’ —— -

——————— ’ 1. - ] . > & . 1 . v § : . . " '
| of those grand breakfast dishes such 2 tablespoons melteda 1al

A wooden mixing spoon is light and! as waffles and topj d off by a good| | » CUP MIIK
well Hd;l[}tt‘ti to beating cake batter; 11 'up of coliee | there a better way Barbecue SaUCe Ivlakes Wash.

makes little noise and does not dis to spe nd a Sunday morning: P] ! Add' . 1 nix with the crumbs " s 3 _ S e
. ol e e it e easing 1ition (an dmix with the crumpbs. —_—— —
color the batter. BACON BRAN WAFFLES P — t and

e i i l ] CUp IMiliN TO Pork Chops i Add this _ . : H * F-'-.l.-'-'-.---'-'-'-'-"-"-l.l'l.l-l.l---l.'
To make pidkle fans, use small| 1 cup whole bran | land crumb mixture. Fill a grease VOTE FOR

.E-E'.*f"(“t }{!191'Iiil1."'. first r}lilttliif—t In ‘:1”111 :]-l cup | jf‘{{u;l lllh;:' \";;}'Jl.ilt.]llrl:‘; OVEeR “'_”h tlH.ﬁ‘ 1114 2818); Or 1 ver ¢ ¢ set In a |
lengthwise, then cutting very thin 31, teaspoons double action baking known pork chop is a very pleasing pan of hot water and bake In a slow | AN D RU S
parallel sections almost the length of powder | thing as eternal Irying and serving 1l  ve 2750-325 degrees irm. |

the pickle. Carefully spread out ihe 1, teaspoon salt just “fried” can certainly Kill one's | FOR CONGRESS

O0OT]

-h{-\..lq:II*I 1.1?1"-1 :-I,-l.‘

] .-I-I

2] = 10 S * ’ !ﬁi. | J Jaus % ;r f AL Weaiten . =13 R = S‘ ¥ 3 * B e '!l. '11‘1" ‘\\[111 :

sections like a fa | 2 egg Y lks. well beaten desire. !L.H[. like them ver; PP e,

. | 4 tablespoons melted butter or| stuffed and breaded, others have ge XTI NTNT N NIRRT I N (Political Advertisement)
Griddle cakes and waifle Dballers ghortening ‘Lwarv.t to prefer them browned and '

are thin. Since they lump easily I 14 cup chopped cooked bacon | then cooked in a Dutch oven, and
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Great as a refreshing
drink between meals
and simply immense,
with food.
BREWED OY AND BOTYLED AT THE NATIONAL BREWING CO BMTIMOR[:“:MAWHD‘
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Chiropractor

X-Ray Laboratory
201 Washington Ave.
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(‘ || 9@ Office closed Every Wed.

100TH CONSECUTIVE BROADCAST 00000000008 | NAWRE % | —
FRIDAY, AUGUST 21st Kidneys Must N8 } N TURKEYS

_ ' '8 Start at three to four weeks with our FLUSH and
WOrk we“ | SUSPENSOID to prevent BLACKHEAD.

4

#

For You To Feel Well

@ | | _
24 hous every day, T days every : ‘ ) The best of feed and care is
wasts mattes from the blood. - T \ |\ Y not too good for your poults.

If more people were aware of how the

kidneys must constantly remove sur- (W iy, A N

plus fluid, excess acids and other waste 2 .

matter that cannot ltli in the blood < & _.

without injury to health, there would | Ac

be better understanding of why the | AL D<€
rh?le -yiutem is upTet when kidneys fall 2 = A
— | — to Tunction properiy. ey > . .
| Burning, |E:nfy or too frequent urina- y Kt‘ep Your Chicks Growmg.

tlon sometimes warns that somethin
{s wrong. You may suffer nagging back-

ache, headaches, dizziness, rheumatie ' Dair HO d P It F d
pains, getting up at nights, swelling. | y > g an ou ry eeas
ENJOY THIS F AMOUS SHO W | b.“{,;f’;,“i‘ ;%iﬂ;‘;"{{:cﬁ;?%é‘guﬂ | BROOKS’ MILL
country over. LJoan s stimuia ne- |
WITH rd e e (| LEFT HAND @& |

blood. They contain nothing harmful, . Phone 80 Chestertown, Md.

Get Doan's today. Use with confidence.
At all drug stores.

WALTER COMPTON, M. C. . DOANS PII_LS ‘ S ————
‘ NELSON J.FORNEY, .| § e utual Fie Tosurance co.

AND [ TR T (Successor to J. S. Kreeger) OF KENT COUNTY, MARYLAND
Established 1845, at Chestertown, Md.

NAT BRUSILOFF'S ORCHESTRA STIME’S i g ' ~ SAFE AND SOUND
e wvacinig ORVIS

SPONSORED BY S H 0 P Betierton—Arthur H. Brice Sassafras—Olin S. Davis

Millington—Paul Comegys Church Hill-James P. Brown
Ingleside—Wm. R. Wilson Rock Hall-—-G. Ellsworth Leary
UNDER VOSHELL HOUSE | Kent Island— T. Walter Denny

Some Exce tional Imports In ‘ Chestertown—J. D. Bacchus, P. M, Brooks, Thos. W, Eliason,
v ’ J Dr' IUIlan T' Powcr Frederick G. Usilton,

w [ N E S and Oplomclrisl FRED. G. USILTON, Pres, GEO. E. GORSUCH, Sect'y-Treas.
i e

LIQUE :J RS Chestertown, Md. —————

Office Hours:—9:00 to 12:00 A. M.
In Limited Amounts 1:00 to 4:00 P M. Fnun DR AUGCGHT

Phone 132-W E

ALSO FULL LINE OF n s .
IO {
% Joseph N. Wheatley & Co. 3§ THE KEG

GENERAL INSURANCE

THANK YOU “ : CHESTERTOWN RESTAURANT

3 Chestertown, Maryland HEADQUARTERS OF ROTARY CLUB

.
Phone 207 Chestertown, Maryland
"SI SR I N DN N BN > 40
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