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Food, of course, must be well H R E E M E A L S A D A Y ¥ SIDNEY SNOW will be glad

seasoned to be worthy 4 X to answer any questions
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weight for half hour. Rinse in cold 1 tabespoon white wine Iwith an egg beater., Whip cream and ly fold in the stiffly beaten egg whites. | hroiling process. To discover how |
v e -y r i ‘ "'_ 2 - - . : ! - : " ' - - . .
water, dry well, and dip on both si Put choppeld mushrooms which fold in with stffly beaten egg whites, Place in a well buttered mold, sP-| much flavor can be given foods pre-
des in fine crumbs; fry In drippings|have been sprinkled with lemon juice blend thoroughly. Pour onto crumbs.| rinkle with bread crumbs, and sieam pared in this manner, you'll want to

or butter. Peel and slice fresh toma- in a frying pan and shake over a hot Sprinkle remaining crumbs over top.| 1% hours. Remove to hot platter,|try the following recipes:
toes; place a slice of tomato on a slice | fire for a few minutes. Add cream | Chill until firm Serves 10 to 12. | surround with pineapple slices that

of eggplant, cover with a strip of bro- | sauce and wine. This sauce may be! For variety use crumbs made from have been quickly fried in hot but-I CUBED STEAKS WITH SHARP

1led bacon, then with another slice t}f!made up in advance and stored inlgmham Cl‘a(:kers, vanilla wafers, gin-|ter, and serve with a II‘HIHhI‘UUInl SI‘}iP:.‘\DIN('} CHI*IESE I)RESSING;

SUSAN SNOW | of eggplant. Cover this slice with ﬂj}'“Ul‘ refrigerator. However, if this is|ger snaps, chocolate cookies, hrn;x'n-,snuce and light, fluffy, hot biscuits. AND EGG NOODLES

generous amount of crumbled che- {done, do not add the wine until after!ed dried bread crumbs. crushed corn- 4 individual cubed steaks
The crust of a sponge cake may be ese. Place in a moderate oven (350~ the sauce has been reheated. | flakes or other suitably prepnred! I A (about Y m_ each)

sticky because of too much sugar,!F.) until cheese is melted. Serve atl \%  breakfast foods in place of the zwie- - 4 tablespoons cream Roquerfort or

damp flour or insufficient baking. | once. MUSHROOM AND CANNED ' back. Menu varlety | ntt}.u_‘-r. :ah.nril 51'}1:0ut'iii‘1g cheese. |
- = _PEA SAUCE ‘ msm—’ | ‘As A Change" 2 tsp. Worcestershire sauce

I . " "
b o aain B4 y for Freno - Into a hot skillet in which has been e ——————

Put the ingredients for French di | | . 2 cups medaium white sauce 12 pound egg noodles |

melted butter the size of a walnut, L | . .

Cook egg noodles in boiling salted |

essing into a jar or bottle with a tigh-| 1 No. 2 can peas | Salmon Steaks

- - . T : empty 2 cups canned, whole kernel , . & . 4 time- , food | p |
{ly fitting top, and keep it in the re- €MPLy & CUpPs can 01€ fl 14 1b. mushrooms fried in butter un- | One of the most time-honored i« water until tender. Drain and place
frigerator. You will find it very con-

corn, add 1 reen pepper cho d . , s alio ~ . : inations in ican menus to-|, o |
g pepp ppe til1 tender 3 pounds sliced fresh salmon combinations in American ' in pan beneath broiling rack. Cream
venient to have a supply of dressin Combine sauce, peas and mushro- |

g fine; season to taste. Fry until gold-
always on hand. Just before serving €n yellow. Serve piping hot. loms in top of double boiler. Heat to ' A tha yesk ‘of Complex Vi 1.
shake well the contents ‘ﬂf the bot- o & el " . |serving temperature. 2 anch(:}nes most homemakers builc t?e T:c.a d:until nearly finished, then spread on| quirements of the aver«
tle to blend the oil and vinegar. or a variation from the usual bis- v - Grating of nutmeg the meal. Fortunately, many go00 | them the cheese mixture. Retum to , age person are:

B gl - S gt - g1 . _ : | . A 4000 USP Unli
L;;nt., txl};v tf}l}fing Ft)l]lem. lS‘ut t.ltle .blsc;l'lts_« Crab M ¢ Ch ]1 cup claret | cooks recognize the da:mge: 0[ m?nﬁ:bmiler until chesse is malted nnd! 400 USP Uni B?’:g
To boil mushrooms, cover with wa- hil-l'm 1 111;*{; dﬂl}‘ﬂ‘ 1}591:1 S ‘Zld]S 18- ca ops 2 cup oyster liquor or fish broth | monotony, so in plannmg‘ theil mt}a 8| drips freely onto the noodles below | ;_]1?5 Units, zd 2 000
ter, sprinkle liberally with salt, let| y greased and very hot griddle or | 2 sprigs parsley they remember that there are other the maat Serve at once. Serves 4. I proﬂn:lltel{_l;lmm erowsams ng
tinamide.

stand one-half hour. wash (,m.(,m‘“}.iii‘or}efr}'ltr}lg I?al? S?d ba;;e 0211 to;;f Zf ;lzllllpst;r.ai mi:?'a:, boiled and picked | 1 tal:flespoon onion juice foods Wh.iCh also make iq?ul ﬂlm.'m‘ Here'’s a tip to avoid monotony, try!| | - —y Comgl::w?ed _mmtsgz
in running water, drain, brush with S'OVE Untl Weil DTOWNEa and pulied. p HICS Wile sauce Juice of 1 lemon | combinations for meats. This explainsi .. ..o (el seasoned buttered eggl yet been established. ’

butter or melted bacon fat, broil a-!turn and brown on the other side. ' 1 teaspoon chopped parsley 1 tablespoon flour why no modern homemaker would noodles or spaghetti in place of pot- people do not get enough of

i ‘ 1 as ; : . . 3 &8 o ) . . | these essential Vi mins.
bout five minutes, then turn and bl“-‘_ll teaspoon chopped onion Heat 3 tablespoons of butter in a|consider her pantry complete unless atoes occassionally. Here's a recipe| | not play nl!éaby ta S
on the opposite side to serve with chi-| Why

All excess crumbs should be remo-| %2 teaspoon salt ¢ r in sq anch-!it contained an : supply of such g ]
_ asp ¢ broad pan. Lay in salmon and anch-|it contained an ample supply that is highly recommended: | ON E_A_DAYWT‘A BRAND
cken or steak or as appetizers, \

|
i
| . : s B e ok & . | According to the besl
4 tablespoons butter day is that of meat and potatoes | the cheese and blend thoroughly with authorities,

P , mini«
Salt and pepper Around these two nourishing mOdh’ the Worcestershire sauce. Broil :-;teuksI mum daily A, D and B

ved from croquettes before deep fry- Cayenne pepper ovies and heat without browning. stitutes for potatoes as macaroni, ' e 1
g. | substitutes for pota P Each ONE-A-DAY Vitamin A and

, . ! | : .
Ing. They settle in the bottom of the Mix all ingredients and cool. Make | Add claret, nutmeg, oyster liquor, | egg noodles and spaghetti. FRIED MACARONI WITH CHEESE D Tablet contains 25% more of the

cut  Pan, become overheated, burn and so | eight separate heaps of this and let parsiey, and onion juice, and cook | Of course, the fact that macaroni Boil 1 pound of macaroni in plenty | codliver_nil vitamins than the mini«
| mum daily recommended

andlh“f““'” the deterioration of the fat. stand for ::m hour. Take each .heap until done. Knead 1 tablespoon t)f1pmducts are inexpensive and easy to,of bf:ili'ng Haltgd water. Drain. In nf ) Each ONE- A - DAY va&ﬁﬂ.ﬁtﬁ
| and form into a chop shape; dip in | butter with flour and add to sauce prepare, as well as whole-some and | heavy iron frying pan melt 3 table-|  Complex Tablet contains full minie

one-half inches in diameter and one- : . . ,
fourth inch thick. Fry iightl}* in but- When sauteing fish, olive oil can be . beaten egg, dredge in cracker dust|with the lemon juice. Let thicken!delicious, would win them a place UnhEI)U(HIS of butter. Add a little olive oil E‘mﬁa'ﬂlg e “iaeﬁfﬁ;f}:;ammd

ter until golden brown on one side. | Substituted for any ordinary cooking|and fry in hot, deep fat. Serve with | slightly, and slide all into a deep hot your list of necessary foods, regard-|if you like that flavor; it will keep the.I Nicotinamide together with a sube
Spread other side with anchovy pas- oil and its distinctive flavor is pre-|hot tartar sauce. platter. Take out the remains of an- less of whether they were used in|butter from “burning”. Add the ma- | .m‘{}ﬁ‘;i ?Tgugﬁffvﬁmiﬁm
te. then with stiff mayonnaise. Cut ferred by many people. Butter may | V chovies and the parsley. place of another food. caroni. Stir it to slightly brown a sub-! ﬁoteScAi%s a'i_.-:db{)rices_ anhowoﬁ
" d

rcr'und end from small stufied olives!b_e used with olive oil in the propor- Well seasoned products are ideal stantial portion of the macaroni. Pour .' Sve huma:wm;?l?xf-gg:m:o éhe:
and place one in the curve of each | tion of two parts of oil to one part of, rage .

| Refrlgerator v with meat “as a delightful change”:on platter, season, with salt and pep- | how reasonable the cost.
shrimp to be used, allowing one shr-| butter. T Cheesecake

| | = 3 - - s  canndal . - Moo | Get them at your drug sto
- - tatoes. They are easy to pre-|per, sprinkle with grated cheese and : y i re.
. _ We]l P]anned Dlnner from pola 3 | e e - R —————— R
imp for each round of bread. Place - ' | _ | —_—
shrimp and olive on the mayonnaise 0 make good meringue for pies,| 14'¢ the simplest thing in the world

C N w pare and are mild in flavor, so thatl serve hot. '
auses O Ol'l‘y | they go well with any of the many . . |
having rounded side of shrimp even'“dd 2 tablespoons of sugar for EVELY 1 to look at tl ‘and thi display | 4 o ey me'bit flavors BROILED SMORED HAM ~ AND
| * + . well beaten egg white, adding just 2. ai the grand things displayed e macaroni family includes sp-| MACARONI WITH CHEESE SAUCE
with the edge of the bread. Garnish | - In the show cases of bake stores and | Tried Recipes Increase I'he macaroni famil) . S ¢ Next time your mind is attempting

- ' tablespoons at a i d beatl ni
‘emaini slice with finely inced | " =1 R e . ealing | 5, ' : ' aghettl, e noodles and macaroni
J(mllr:mg lice with finely minc | well after each addition. Spread m'er'Jmt wish we could do the same Confidence Of Hostess ighettl, egg to solve the problem of *“What shall
1"1 E; '1- ) | “ " '
parsie] I serve for dinner tonight,” call these

|t(*rp ind bake a few inutes t d lrthings at home—and actually make |in several shapes and sizes. These
| ¢ .l ’ minutes to a de-| ... : , : -
SE——— Nicate hrow ‘C . Sl B 'no attempt to try our hands at these products are inter-changeable in pra | three old standbvs to vour rescue—
The head and tail of a fish may or|licate brown. Oi bake meringue lﬁ:fzmciflll looking affairs And why should a hostess worry? ! etically all recipes, since their only = PSR } E '“'1 } A 2 bin |
A v t be re ; hen cleanineg  Minutes at (300 F. roid ’ | i . . - o | -4 : , _lmacaronl, ham and cheese. As a Up, |
may not be removed when cleaning ool ( F.) to avoid “dew, The truth of the matter being— If she planned something delicious ' real difference is that egg noodles : 7Tl an s+ the |
drops - _ T | | place the cooked macaroni under the

- for dinner, if her table is set just so contain eggs. | | o
' 'broiler rack so that the juice from
the ham which has been topped with |

\ | recipes, plus some of the grand molds with no crowding or stacking and it‘I Speaking of changes the method by
cheese, will drop over it. You'll have
a meal that will appease even the

of the fish and personal preference as Cocoanut Pudding on the markets today will produce her guests are congenial folk, the which your food is prepared may also
to how the fish will be served. : - dishes that you just never imagined evening should be one of complete help to vary your menus. For ex-
| | }11: cups grated fresh coconut 1},[.“1 could make in a million years. | smoothness and ease. For the sake ampl(}! broiling as a method of cook- g B oy
When popping popcorn, try cover-| 1, cun bread crumbs | Taking for example a “spring mold” of those gray hairs, let us suggest that ing meat is often considered suitable i ol ‘“; - —_a
the hostess never choose a night when | onlv for the very tender cuts, since ] :-11_¢t :am:;}kLid ham qu:l end cu |
she is entertaining, to try out a new rdl‘}" heat tends to make the less ten- slices (%2 inch thick) |

ing the bottom of the pan with salt| 1 cyp coconut milk or form pan—in that we turn out
: bae : e « greac ‘ e | . - :
recipe. Guests make bad “guinea ' der cuts o 'h. There are exce- | ¢
' a der cuts more tough. 1here are exce | _
s | 1 cup American cheese, diced r

s 1 . d 3 | ~ 7 . . ‘ . l . 1 . ,
calt and put in the popcorn and you, 14 cup melted butter scriptions—and taking its place am-
¢ | ‘ el SN | | | 2 pound macaronl, |
1 teaspoon vanilla worth the risk. vou will note from the recipes that | -
-. - IR 0 s : i . | * ~ g . | * | . | Combine the cheese and white
A nice way to serve left over chi-| Beat the volks of eggs until light: REFRIGERATOR CHEESECAKE Here is a dish that is well worth | follow, it is possible to use this quwl{: : - blc-‘t e |
. B L Gl Laa T s . ' ‘ * ' | | , ‘ S gt & | b sauce and cook in dou yoiler un-
cken is shortcake style. Make a whi-| .44 the sugar and beat again. Pour| 12 cup melted butte: irying out on the family and if it pro- | and easy broiling method of prepar- b1 oh | lted. Cook il
- . RTY x . | | ! i | . — . . , - | til cheese is melted. Cook macaroni in|
ie sauce h} melting ]-1 Cup bUHEIJiH the melted butter vanilla. bread ! 3-4 CUup sugail Ves a success and meets your stand- i”g meats on some of the less expens- ! (l: lted 1 i1 tand I
" : . & 3 vyl 9 | =8 . w—— y & b , ol i | | .| bolling saltea water unt ender,
adding %4 cup flour and stirring 2|..umbs and coconut. and moisten | cups fine zwieback crumbs ard, then by all means try it on some | sive cuts, and at the same time, gl\'(}‘drr . fﬁ'md P R -
cups hich milk. Season with salt, pep- | with the milk of the coconut Turn | tablespoons cinnamon guests as it 1s very delicious, yvour dinner menus that ever- Wel-"b ‘ifl_ ’ I]"‘ P 3 : tlh' ; ‘) el
G R S0 . BT ) _ | _ * | . : - roiling rack. Pour over is 1
per, paprika, 1 teaspoon Worcester ‘into a baking dish: place in a pan of| tablespoons gelatin CHICKEN PUDDING come change they need. b
shire sauce and a nimento cut fine f o 1d wat | | = | cheese sauce and place under broiler |
ghire sauce : a p ! lhot water and bake in a moderate | up cola waiter pounds boiled chicken Oven broiling may be employed for/ . : | |
Add 2 cups cold diced chicken and ' egos & ted | { for a few minutes until the sauce bub- |
PsS C( CKen « oven for one hour. * EES, Separa 2 cup celery, chopped fine meats such as hamburger and cubed | :
let heat. Serve between large baking | ! UDS : , & o . bles and browns slightly. Then place
let heat. Serve between larg aking | Cups cream cheese 2 cup mushrooms, chopped fine steaks, since the grinding and cn.lbim.;flﬁWI thia broller vack with the ham
W - Rais o aia _ ' cand . : s _ & - S y ac ’ < |
Eﬁ*ﬂdil biscuits split and buttered. A few drops of ammonia will Cuti tablespoons lemon juice teaspoon chopped parsley, salt, | of these meats tends to render the Bhns oo 81 (il s it connd fo e
" —-_rr LY, ’ . . . - . . ) ol . |
warnish. Serves six. | a hard water film from water. 1 tablespoon grated lemon rind pepper and paprika connective tissue of the meat more
» I ] : | . . _ :
v y 74 leaspoon salt slice bread soaked in chicken bro- | tender and dry heat may be applied

L

Horn, wooden and pearl handles on . Y2 cup whipping cream th and squeezed dry very successfully. Meats should be,. g ¢ Ao a Suadlt |
artlawer 1ard all ¢ lan . if laff A . g . INg the lasl 1ew seconds o rouing, |
cutlery will swell and discolor if left Egg Louisette Blend butter, 14 cup sugar, erumbs| 14 cup butter, creamed broiled slowly, however. Smoked ham ‘{gd ed S 4106 Y - |

| E sl ool sl T+ : R : : . e .| 1f desired. Serves o 6. ou may
Jong in water—also, they absorb — ‘and cinnamon. Press Y43 of this mix-| 3 eggs, seperated in any of its cuts, center or end, 1s | e § . : ‘ jR

'fry in a small round D Prenare | for an. Soak gelatin in 1 _ . o . hetti or egg noodles instead of maca- q to J
AT a small | pan. repare | lorm pan. Soak gelatin in 1% cup cold teaspoon lemon juice Too often the juices from broiled (Successor to J. S. Kreeger)

-~ 19 .I‘.H‘ "ottomnwacte . v} 4 4 20) t SCra | ' . . . . - - . - . . . - " : ' - |
Painters’ cotton-waste bought & 1rf~. scrambled ILH;.I. and put in the | W nt(I. 1.'H! o minutes, Cook egg volks tbsp. Worcestershire sauce meats are wasted, and so to capture
aint shops is cheap and may be bu-|/pancake. Fold over as a turnover.|remaining sugar (% cup) and water Take only the white meat of the | and use them to their fullest extent, e e i e A e i CHESTERTOWN
f rainer than }‘:{'i!t Elftl":‘ LUSINE— Ii{*j"r(’ :"'(‘I”l.'.f'l‘ﬂ I‘J[_.'Ur over thp ]}LH]—- [1'_’ ('UITI‘) j!] 4 d“l,lb‘]f" b{lilt‘l‘. f'*tirring {'hi('k(‘”, Hrlnd ]]{.}t 'tu(} ﬂne* Add CUIPTT 1)1‘(}i]t“l‘ meat (-“]“'tﬂ”“ti{-,n:; are reco- 4 i ‘H 4 'e ’ - r 4 S 5 Ma l d
ticularly if used as oil polish cake a sauce made as follows: constantly, until mixture coats a met- mushrooms and seasoning: the bread, | mmended, since they permit the jui-, G l'y an
l c | ) - H." " -..:' .3 . . ' . . e ' i " L : ¥ | .

518, | 1 ¢ uUp musnrooms, Cchoppe€ d al spPpoon. Add Hf_'l:ltlﬂ and stir until | butter. }’““{5 Of CEES, well beaten and ' ces from the meats to SCadS01) the DR w }I RIO‘TER
| . Y e . rr : 2 - : . | : ‘ I . ; . . .
Lemon juice Ld*- lved. Add gradually to cream | the cream; add lemon juice and Wor- ' macaroni products that are placed | .
tablespoons flour | cheese. add le bealinn, - wiendd : | . | | , i Chiropractor
TR UL S -.cheese, add lemon juice, rind and salt, | cestershire sauce, mix well, and last- [ under the broiling rack during the
| X-Ray Laboratory

1 tablespoon butter i beat thoroughly. Cool, when bogLr;-f -
x 201 Washington Ave.

Cup rich cream I'r:.r._a:. to congeal, beat several !tlil‘:LIHf-li
K Office closed Every Wed.
¥ and Saturday at 5 p. m.

| ——

For a grand shrimp canape,
emall round of bread about one

depending entirely upon the manner [that in so many cases good reliable

in which the fish is to be cooked, size|

-

|
Serve at once. Some of the cheese
sauce may be added to the ham dur-
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HEART o/ BALTIMORE

(Standard Time)

LEAVE LOVE POINT
(5. & L R, R, PIER)
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100 a. m. 93%5am 600p. W

LEAVE BALTIMORE

Twelve hundred thou-| Mi:' - "oﬂ:m ':::'.’..u
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Special Bill Forms , _
sand tons of sugar have Pessengers Atemobiles ond

Ruled Blanks been saved for the Ameri- PASSINGERS
Blotters '
Z | can table as a result of the || 88¢c LY * 94¢ [Din )

OR IF IT IS PRINTING WE CANDO IT voluntary action of the 7 2 ¢ Bcheson

distilling industry in con- || AUTOS wcwono oeve *2
Nothing Too Large or Too Small For Us verting to the production || | TRUCKS “sweo 13 4o %6

|
of alcohol for war pur- SHORTENS THE ‘WAY SETWEEN
' BALTIMORE & THE EASTERN SHORS

BUSINESS STATIONARY -

Envelopes
J.etter Heads
Standard Bill Forms

R

IS THE MOST EXPENSIVE POPULAR PRICED

il

L —
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‘ " . BOTTLE BEER YOUR DEALER CAN BUY. % HE
*

...\ .PAYS THE PRICE TO GIVE YOU WHAT HE FEELS

" IS “TOPS” AND CHARGES YOU NO MORE. %
\THERE ISN'T ENOUGH TO GO AROUND THESE

poses.

This 1s the amount of : BHUIMURELE“S“RN RH

P

SCHOOL PAPERS
CATALOGUES
PROGRAMS
CIRCULARS
SALE BILLS
TICKETS
PLACARDS

\DAYS—BUT IT'S WORTH-WHILE BEING ON THE

sugar that had been “ear-

marked” as necessary for Kidnevs Mus-r
production of the alcohol | work _‘ve“ -

g5 . L ey ' - . - - - "
needed this vear for the | For You To Feel Well
_ e L B daday o 24 hours every day, T days ev
Il]tlnllitltr'-” C O1 S LLI"-S*\ ' week, never ﬁh":}npin;f. the Lidulerj"l ﬂl't?l
' | waste matter from the blood.
PDOW th.'l‘, mustard gas and || If more people were aware of how the
™= k{ti:;;-_;.ut im.;rt runst:}ntly remove sure
™ b . ‘ Es plus fluid, excess acids and other waste
5\ ”“lL’lIL ! llhhi..'l hl."f“l C matter that cannot stay in the blood
:il}‘u:ut lajury to hfaltﬂ. there would
: ik - g 3 il i @ better umderstanding of why the
thL dlhlll Il”;qlr ll]Ll usti Vil whole system is upset when kidnl;lfll

| to function properly.
ht'gllll [l]c Illl'gl."?it.‘illl.' pr(). Burning, scanty or too frequent urina-

tion someclimes warns that something

LOOKOUT FOR YOUR SHARE,

BREWED AND BOTTLED BY TRE NATIONAL
BREWING COMPANY, BALTIMORE, MNP

W\
\

EVERYTHING IN THE PRINTING LINE

THE TRANSCRIPT

Phone 2 Chestertown, Md.

ik

e

is wrong. You may suffer nagging back-

duction of alcohol from | ache, headaches, dizziness, rheumatie
: pains, getting up at nights, awelling.

gl‘ﬂlll Why not try Boan's Pills? You will

. be using a medicine recommended the

ecountry over, Doan's stimulate the fune-

t;.onh of the kidneys and help them te

. ' 1 flus out poisonous waste from the

f‘hﬂﬁ(‘h‘lhﬂﬂ ”f blogd., They contain nothing harmful,

MARYLAND DISTILLERS || [l AtSildrug stores oo Sonfdence
& ALLIED INDUSTRIES

et l (D OANS PiLLS

BY THE WAY—Tune in on BAILEY ROSS Station W B A L every day
605 P. M. (Sundays 6.35 p. m.) and 1005 p. m. i
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