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THREE MEALS A DAY

Copyright by SIDNEY SNOW, 1935

Food, of course, must be well
seasoned to be worthy
of its piquancy

SIDNEY SNOW will be glad
to answer any questions

Edited by WILMA DEUTE
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first in crumbs

+ L ] -
hemioin v et s Gl 1 Salt Rising Bread
coating it lighty, then with a fork. liff |
Serves As Dessert croquette into eggs, and roll it from

. ' side to side until thoroughly coated.
The housewife who has on hand re-

Drain a bit. Chill thoroughly. Fry I‘m-'
cipes for a few hot sauces and a few about one minute in fat (390 F.) Drain |
| cold sauces is fully equipped to make and serve hot.

Hot Off The Griddle | & dessert out of the simplest
Griddle cakes are really simple to cake, pudding or ice cream:
make because they contain such few! BUTTERSCOTCH SAUCE
ingredients. One need only follow the CES f’”““
same each tablespoons butter
salt
14 cup brown sugar firmly packed

rolling the croquettes ng. |

all Do you know that iron

simple ones— | for baking? New iron has
Treat For Breakfast the ."«”Il}lll' ONes lJ['E”‘L{ those }H'{'III'I"I'("{’I gl 1sed and warmed in t!
for the greater number of occasions,|then wiped out carefully before using.
mostly family dinners. Here are a few | o

.'r|L1:-' EH“

10I' eve OCCasio

'y and
Complicated ones and

1S Very goot
o be wel

18 OVEL alll
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'n'l that most housewives will find well |
| _ - ' bhar ahilitw wa | _ v

v a tasty treat for the f;tll]:l}'. i g IT“]]}"“‘”“” 11C1 dh]]h} and time limit, |‘»‘.'E17.l‘l' 1f 1t 18 not too Hiilt}'_ When the
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overlooking something well aa':'l!"lh‘ g g # | peas are soft, put them through a

g . 2 + : ' ot vl 4 iz . :

| looking into. Served just as any other 0 or 8 beets, medium size ' sieve and add enough ham liquid to

.
Shirred Eggs For ‘ '
' | bread it is fine, but just serve it toast- Horse radish dressing make a slightly thick soup. If the ham

| French dressing  water ic a little too caltv. trv diluti
Sunday S“pl_')er4 5 | water is a little too salty, try diluting
|

Celery Curls it with water. An onion or two may be
added and cooked with the peas.

Anyone who has overlooked

possibilities of Salt-Rising bread Dried cooked In ham

[J:'Qn

regular

2 ed with heaps of good butter and ple-|
FOCIP® 50 Tesulis Will be the . nty of jelly or jam, and you'll even|
time. Stir the batter onl)
batter may even be slightly
The stiffer the batter the less 1 tablespoon water

is required. The batter becomes stiffer| Combine ingredients in top of dou-

inereased but the ble boiler and cook over hot water

until smooth; 4 teaspoon

|
lumpy.
mixing'

| Qe f-:ll!"]f'l‘ I':E'{‘}“HH :lli_n.; [-}'['- 1} 1}‘“:- ['I{][_'l{} }3“]1 bf_‘l't.'“'; Lllllll ’I.'f*ry tf_‘”(lOI I]U{-‘]

|No matter what the weather. eggs are |©
| for breakfast time.
|

still in demand for Sunday night sup- -{”H{ 0% S 1'.} SO0L. Bilos, lllill‘iﬂ;lt(."i
per—particularly when the housewife| You can buy this grand bread at a - I'rf-m:h dressing and chill. Arrange |
has reached the point where she just | 8reat many bakeries, but if not, and | on crisp lettuce leaves and serve w1111:
_ o o can’t think of another thing to pre-!You like baking, try it right in your norse-radish dressing. Garnish with|
porous and ; until sugar is dissolved, stirring con- pare Here is a good recipe to try soon. | oWn Kkitchen. celery curls. If desired, canned beets
stantly. Chill. Beat well before ser-| ' " 'may be used in this recipe |
g, 5% -Gy e gn o ; SHIRRED EGGS SALT RISING BREAD . S P , :
vilig. MMARES §°% CUp VS NS, | 2 cups strained canned tomatoes 1 cup milk | Jor horse-radish dressing, mix 3
- . . . . |I : o } Wnar : .Y .o ‘ T= i
v CRIMSON 'SAUCE . (juice and pulp) 3 tablespoons white corn mea) |tu.blo. poons evaporated horse-radish
2 cup red currant jelly |1 teaspoon onion, finely chopped 1 teaspoon salt iwlth 4 tablespoons cold water. Let
2 tablespoons hot wa‘f‘-’l" 4 tablespoon quick cooking tapioca 1 tablespoon sugar stand ten minutes. Then add to may-
2 tablespoons lemon juice '1 teaspoon sugar , onnaise,
Poak of 2ot | a SUE: 1 tablespoon melted shortening | . 1
ash of sa Dash of paprika (may be omitted) RADISH and SCALLION SALAD
- 2 tablespoons currants, finely cut 4 eggs Flour : 4 radishes for each serving
1 teaspoon maraschino cherry juice Vs o o s . | . | 2
+ . > %, | 74 cup grated cheese | Scald the milk. Allow it to cool un-
Combine jelly, water, lemon juice

y 2 @ awnala . S T o !
| ;& »r. and salt. Add currants. cherries and I teaspoon parsley, chopped  til it is lukewarm; then add the sugar, S1; di . .
l X . L1

young caps do not need peeling. MllHllwfih"”f" juice. Serve on cottage pudd- gouble boiler, bring to boil, add dry | used, add it. Place in a fruit can or 'l:f”r each salad, to be made into radish |
rooms may be cooked whole or cut'ing or with white steamed Imdding-linﬂ:rrdit'ntﬁ and bring to brisk boil ih-{uwly rm{-k. ur{ pitr:}'wir and QIII‘I‘f'*un;ilrmw' Soak scallions in ice water for headachey feeling tomorrow
Makes 1 cup sauce. stirring constantly. Place over rapidlj«: ' by water at about 120tF W'lter at| nalf hour. Then slice thin. Combine | morning. o dellyrccommended quantity.,
- ' ' baili bt . i N o I ’ rith radishes Misv wrt ,, . ) Each ONE-A -DAY Vitami ti
HOT FUDGE SAUCE | boiling water, cook 5 minutes, stirring ' this temperature is the hottest in! ?Mlh radishes. Mix with French dress- . You people who dccasionally at« m

. | .. . | Complex Tablet contains full mini
8 squares unsweetened chocolate cut | occasionally. Pour into baking dish, | which the hand can be held without| & Serve on crisp lettuce leaves, Gar-f tend a party and enjoy good fel-

:E.;lm gaggzr requirements of Vitamins
: : - ‘make N pna— & — | 4 . . . I nis 7] - an and 10,000 Mi
in pieces ‘mitkﬁ. four depressions and break an inconvenience. Approximately this| i ?lth relish roses. . ::t'hzy‘?odr {g.odmomm Nicotinamide together :EI&ETI:;]:
1 3-4 cups water €gg Into each. Sprinkle with cheese. temperature can be secured by mix- . PIMENTO OLIVE SALAD “%?}tlial amnu}r;t vaﬂtherﬂwm
_, . i 3. - . , ! | o /4 C ime " | J én you itami
22 cups sugar B*_‘kf‘ in mudorjate oven (350 F.) 15 Ang equal parts of boiling water and ; ;]l:lp pimentos, Lh(}ppf?{i 4 potenciesyand ;ﬁces{ 'ﬁ";{ﬁuﬁﬂ'gﬁ'{:
14 teaspoon salt ll:mnutes:. or until eggs are firm. Serves cold (not icy) water. Allow the mix- ~ "‘rd cooked eggs, sliced A -DAY hTﬂblEtS conform to the
Combine chocolate and water and four 2 tablespoons green pepper how reasonable the cost.
. she  dbaa - , chopped , : A
cook over direct heat four minutes, v Get them at your drug store.
| stirring constantly. Beat with rotary /2 teaspoon salt

- V -
regg beater until blended. Add sug:n‘]

Tomatoes, Mushrooms
and salt, return to fire and cook four |

. .
Fry cooked noodles in hot fat until ' minutes longer. Serve hot on ice! Attractlon “ lth Steak
% - * A 3 i T TN 4 . e . . . # - = ol % . — — -
well bzimnu_]. ..L{Il]-fnL LO 1111?11,_ dilld{(']fuiﬂh cake or pudding. This sauce!
more fat to frying pan and stir in %2 can be kept at least a month in the ice
cup fine bread crumbs. Brown and box and may be heated again
sprinkle over the noodles. double boiler or served cold.

| V
The addition
chestnuts, makes a pleas- MaShed POtatO
ant variation in dressing for fish. fowl!
or meat.
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WHEN “MORNING AFTER " CLOUDS APPEAR,
DON'T WASTE YOUR TIME A WHINING.
LET ALKA-SELTZER LIFT THE 706,

YOULLFIND THE SUN STILL SHINING.

as baking powder is
finished product is more
tender and has greater volume,

According to the besl
authorities, the mini«
mum daily A, Dand B
Complex Vitamin ree
quirementsof the avere
age person are:

A 4000 USP Units, D
400 USP Units, Bl 332
USP Units, B2 2,000

Micrograms, and a
proximately 10,000 Micrograms Nlcg:
tinamide. e required amounts for

other B Complex Vitamins have not
yet been established.
oft

% Many people do not get enou
ouY

these essential Vitamins. DO
Why not play safe by taking
ONE-A-DAY,, £

\ VITAMIN TABLETS
¥ Each ONE-A-DAY Vitamin A and
D Tablet contains 25% more of the
cod liver oil vitamins than the mini<

~ i
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HEARTY dinner, or mid-
night lunch, a little too
much smoking, perhaps a
cocktail or two—great fun to-
night; a miserable letdown,

Cut washed, unpeeled, green toma-
toes in %-inch slices. Dip into flour,
salt and pepper. Fry slowly in hot fat
until browned. Turn and brown on
the other side.

-

|

Clean mushrooms by brushing or

washing in a small amount of water;

scallions for each serving
French dressing

In slices.

A piece of toast topped with apple
sauce and garnished with a spoonful |
of whipped cream is a treat for chil-
dren.

One should never look at a souffle
for twenty minutes. Always open the
oven door carefully, for souffles fall
easily.

.I ture to stand for six or seven hours,
or until it shows signs of fermenta-
| tion. When it is fermented sufficiently |
the gas can be heard as it escapes.|
'This leaven contains enough liqmdl Mix olives, pimentos, celery, pep-
for one loaf. If more loaves are need- |Pers and salt. Arrange sliced eggs on
ed, add 1 cup water, 1 teaspoon salt,;lettuce and sprinkle with salt. Place
1 tablespoon sugar, and 1 tablespoon!a mound of the olives on top of (‘Hﬂf—!.;
shortening for each additional loaf t[,IS(‘I‘\'[_‘ with French dressing or may-
be made. Beat thoroughly and put the|Onnaise.

Sponge again at the temperature uff
120 F. When it is very light,|
add more flour gradually until lhf_*’
dough is so stiff that it can be kneaded |
without sticking to the hand or to the
board. Knead ten or fifteen minutes:
'put at once into the pans; allow to I'lSe |
until about two and one-half times its
original bulk, and bake. This bread is
never so light as bread raised with
yeast. A loaf made with one cup of
liquid therefore will come not quite

up to the top of a pan of standard N ‘W F ARM M CHI
. -~ NER

ON HAND

French dressing or mayonnaise

CHRISTMAS
SNAPSHOTS IN

On occasion the man of the family
expresses his desire for steak, and lots
‘nf 1It_and with the steak he likes bak-
ed noticed
In restaurants,
and a very good choice it L.ike
everything else, there are several re-
cipes for baking tomatoes, but here is
one that is slightly different, and so
good with steak.

BAKED TOMATOES WITH
MUSHROOMS

Cut 6 tomatoe
Kle with salt. 1 and {ry
Iin butter or oil. Add a cup of chop-
 ped mushrooms. When browned, add
2 cups of bread crumbs. Mix well, add
‘more butter if necessary, and season
with salt and pepper. Pile high on

'each tomato and bake in a hot oven Deli,cious Salads :

until the tomatoes are cooked. '

potatoes with the | A : For Family Dinners

in a

tomatoes—at ]t‘ilht EE’L"‘».'G
the choice of the two

\%

—

of celery, radishes,

about

- — . -
()] OVSIETS IS,

The large outside leaves of ]i*ItLJ('L"J-
may be rolled around any of
meat or vegetable mixture, covered
with buttered cerumbs and browned
In the frying pan or in the oven.

Croquettes

Kind

i

Cook stewed tomatoes in butter for For a
10 minutes: then add cooked mush-
rooms cut into small pieces. Season

with salt, pepper, celery salt and cho-
ppeéd parsley. Serve on toast points. MASHED POTATO CROQUETTES
2 cups warm mashed potatoes

2 tablespoons butter
1 egg yvolk
3-4 teaspoon soda
1-8 teaspoon pepper
1 teaspoon finely chopped parsley
1 teaspoon grated onion
Mix the warm

De Wisa - Try
pecial treat in the potato ‘(\lka -Isﬁe\ltzer

line, instead of ending with mashing
the potatoes go a little further nnflf
make

s In halves and sprin-
('flf!j.l an oniol

Creamed soups has a tendency to
get too thick while they are being
served. Hence it is a good idea to have
hot milk or water nearby so, at the
last minute, the soup can be thinned
a little,
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KODACOLOR FiLM

e This Christmas you can take
snapshots of the holiday festivities
in color. Simply foad your camera
and shoot with famous Kodacolor

-y

Mince lobster, add a pinch of dry
mustard, 2 or 3 drops of Worcester-
shire sauce and a few chopped olives.
Cut bread into shapes and toast light-
ly. Butter and spread with the lobster
mixture. Serve as a canape.

butter, egg yolk, salt, pepper, parsley |

and onion blending §i

thoroughly.

cold left over mashed potatoes are us-'

ed careful mixing is essential so there
will be no lumps. Cool. Shape the cro-
quettes and egg and crumb them by

—remove all spots first. Dry cleaning
is safest. L.eave the clothing unpress-
ed, since gasoline odor discourages

|
When you get your winter cloth-|
ing ready to put away for the summer

There is absolutely nothing unusual
about a woman having trouble think-
ing of meals—many have the same
trouble in spite of the fact that there
are hundreds and hundreds of salad

1l 1 Model “WC” Allis-Chalmers Tractor

1 Model “14” New Idea Tractor Manure

Spreader on rubber

Roll Film. After the film has been
Frucessud, select the negatives
rom which you wish prints and
leave them with us. Later you will
receive Kodacolor Prints . . . full.
color snapshots on paper made
by Eastman. Kodacolor Film is

available in 616, 620, 116, 120
127,and 122 sizes. Makes an ideal
gift to the “family photographes™
in your home,

NELSON J. FORNEY, Jr

(Successor to J. S. Kreeger)

CHESTERTOWN
Maryland

1 Model “11” New Idea Horse drawn Ma-

nure Spreader on rubber.

1 Model “10” Flare Board New Idea Ma-

nure Spreader.

Used Equipment
1 Model “B” John Deere Tractor with Culti-

vators

2 No. 8 New Idea Manure Spreaders.
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 JEWELL BROS. |

Lynch, Maryland
Phones:—Chestertown 819F3; Still Pond 49J
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HEART o/ BALTIMORE

(Standard | ime)

LEAVE LOVE POINT

(8. & L. R, R, PIER)

DAILY ax. Sun DAILY
100 a m, 9135 a. m.

LEAVE BALTIMORE

(PIER 5, LIGHT STREET)

DAILY DAILY DAILY ex. Beb
70 am 300p m 900 p.

asse s, Automoblles and
rveks Handled on All Tripe

PASSENGIRS)

ON! ., Q4 ¢ r?l-‘l:m

WAY
ONE DAY
7 2 € gxcursion

AUTOS mncwono owve *2
TRUCKS NSurao 33 4o 6

SHORTENS THE WAY BETWEEN
SALTIMORE & THE FASTERN SHORS

BALTIMORE  EASTERN R

DAILY
6:00 p. m,

FRESH DRAUGHT

BLER

CHESTERTOWN RESTAURANT

HEADQUARTERS OF ROTARY CLUB
Phone 207

DIRECT FROM
THE KEG

Chestertown, Maryland
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ks he ARY g e or You To Feel Well
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P il 2 -y T b “.'.’ . B~ A~ s -‘ : . 4 jours every day, 7 days every
% XYes, almost everyone you know listans to WCAO . . . Because | i | 1 e OOK, BEVEr SLOPDIRE, LRO KIGRIYe e
| : * 329, CONCENTRATLES with your Home Grown Grains. g R g Ry B

Ll
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ptopie were aware of how the

must constantly remove pure

plus fluld, excess acids and other waste

matter that cannot stay in the blood

without injury to health, there would

be better understanding of why the

whole system is upset when kidneys {all
to function properly.

Burning, scanty or too frequent urina«
tion sometimes warns that s 'mething
I.I wWrong. 1 ou . ler nagi ng hlt‘k-
ache, headaches, dizziness, rheumatie
palns, getting up at nights, swelling.

Why not try Doan's Pilis? You will
be using & medicine recommended the
country over, Doagn's stimulate the fune-
tion of*the kidneys and help them te
flush out ]Hlisnﬂ--l.*: wasta from the
blood. They contain nothing harmiul,
Get Doan's today. Use wilth conlidenon
At all drug stores.

DOANSPILLS

no matter what your tastes may be, there are programs tor Produce more milk for less money.

il

everyone . .. For men ... for women.. . . for boys . .. for girls

ROSE BUD EGG for better egg production and bigger profits

.. News . . Sports.. . Symphony . . Swing .. Variety . . Drama.

iNnay AV

WCAO ... The Yoice of Baltimore . . . Always popular, is now
more powerful. Tune in to WCAO—-600 K.C. and enjoy

SALT for curing your meat

BROOKS’ MILL

Chestertown, Md.

the best radio has to offer.

Phone 80
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