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SIDNEY SNOW will be glad

Fogd, of course, must be well
- to answer any questions

seasoned to be worthy
of its piquancy L -
S N RN SRR I K K 2

rA “F e_e-d_ Of Spare
Ribs And Kraut

With the holiday season over we
settle ourselves down to everyday .

o ‘routine of housecleaning, and planning |
For fine cooking everyone Sh'm“ﬂd!me.als. We have had our f{ill of tur-| V—— '

really own a dutch oven. This Is a}, . oo onq geese and are now all set for : |
flat déep iron spider with a tight fit-; 4ooq wnolesome “feed.” As good as| Several Tried And True
turkey sounds to us,

ting iron cover, that fits over one bur- spare-ribs and | 1
| |
sauerkraut sounds better, and when Ite€cipes for Salt Codfish'

ner on the top of the stove. It pot
roasts meat or fowl in their own Jjui- served with those nice raw-fried | l
potatoes—oh—what a feed! | On and on fish days go, week in

without adding water, by long, ' _
:f:,w cooking whichgrequires no wat- and week out. It used to be that if ft Cl:: the Short?““"g and c‘heese in-
ching. SPARERIBS AND SAUERKRAUT we could think of nothing else to o the flour, using two kr:uvesi or a
3 pounds pork spareribs serve come a Friday night, we had Pastry blender. Blend until mixture
3 cups sauerkraut merely to step into the pantry, bringuhc’lds together. Roll out on allghtly
Ya cup brown sugar forth a can of tuna and dinner was |oured board and use for lining pie
Salt and pepper practically on the table—but times P3P Or making tarts. If not used im-
Choose spareribs with meat on have changed, and all of a sudden|™ediately, wrap in waxed paper and
them. Place on rack in a roasting pan, |tuna has become practically a deli-| Ml until ready to use. Bake in a’
in a hot oven (500 F.) for 20 min- cacy—just featuring it! But ’tis very,ThOt oven (450 F.) This crust may be

utes ,or until nicely browned. Reduce  very true. So, changing our tactics US'E_d fOI'. " large pie, shell or tarts.
heat to 300 F. place sauerkraut on!'we turn to something else as that old It is dehmf:n{S for fruit pies or cook-
ribs, sprinkle with brown sugar. Re- reliable emergency dish. Why not!Ed c_ream flllhn.gs' The small tarts may
turn to oven and bake until tender galt codfish? Well, say so many, it's be filled with jams or jellies.
which is about one hour, a troublesome thing—but how untrue,
Here are the spareribs and sauer-|how untrue. It only means that in-
kraut en casserole which 18 &80 very 'stead of waiting until ten to six to
'fine eating: think of dinner, we must think three +y

Spareribs and Sauerkraut en cass- hours earlier, put ye fish on to soak While oysters are still in season
erole: Brown the pieces of spareribs and then think of it only three times one will certainly want to try this
on each side in a frying pan with pork ' during the next three hours. Then chowder, as it will prove a pleasing
fat. Season the meat with a little salt, | come dinner time, any one of a large change on some chilly night.

pepper and poultr?r seasoning; placeinumber of tasty dishes can be pre- OYSTER CHOWDER
half of the kraut in a casserole, add pared. Here are just a few of many. , quart oysters

the meat, tp?n the balance of the CREAMED CODFISH f 6 potatoes
‘kraut and boiling water to cover. Bake - :

| 1 cup salt codfish ' onion

in a slow oven about two hours, 1 oo ik '3 eud 'weles
closely covered, and serve with mash- 1 eag $ euns milk

ed potatoes. 2 tablespoons butter 2 tablespoons butter or other fat

2 tablespoons flour ' 1 tablespoon flour
Separate the fish into very small Salt and pepper

lrpieces and leave in cold water for 3 pilot bisucits
three hours, changing the water three
times, Heat the milk in a double
Despite the fact that dried lima boiler. Add the codfish, well drained,
beans often have a very sad look a-|and cook for ten minutes. Mix the
bout them, a little treatment wm;butter with the flour until a smooth
bring a real bloom into their ChEERS, fpaste 1S formed, then stir it inte the
Cook ten minutes. Take the

the result of which means some veryi“filk-

tasty dish to tempt the palates of one |dish from the heat, add the beaten

and all. | eg8, stir well and serve without fur-

| LLIMA BEAN LOAF ;ther cooiking,, adding a s.prinkling of
'pepper just before dishing. If the

sauce is cooked after the egg is added,

the milk is likely to curdle. The egg

' may be omitted if desired.

CODFISH A LA MODE
1 cup salt codfish ‘
2 cups mashed potatoes
2 cups milk or cream
2 eggs
14 cup butter or other fat
Pepper

Copyright by SIDNEY SNOW, 1935
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Variation To Pie Crust 1}

Cream Cheese Offers

Here is just one of many variations
that a housewife can make in her
pies via the crust. A poor crust can
ruin a pie, as we all know, so for big-
ger and better crusts we offer:

CREAM CHEESE PIE CRUST

J=ounce pkg. cream cheese

14 cup shortening

1 cup flour

together one small red sweet pepper
finely chopped, one very small Ber-
‘muda onion, finely chopped, one
small cucumber pickle, finely chop-
ped, dash of cayenne paprika and salt.
Stir this mixture into one cup of may-
onnaise,

A Stay-at-Home

The Torrey pine grows only in
small area north of San Diego, Cn.ll:‘

)

(14)

While they fight . . . we
at home work to make
their task easier—work
that more may come back
| because they had the
| necessary equipment.
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EACH MODERN U.6. BATTLESHIP REQUIRES 2 MILLION POUNDS OF
COPPER AND ITS ALLOYS

i

Did you know that you could mea-
sure butter nicely for cooking by buy-
ing it in a brick? For measuring, cut
1 pound of brick butter or lard in half
crosswise, each square equals one cup.
Cut each square in half for half cups.
Cut into four equal parts for one-
fourth cup. Cut each fourth into four
equal parts and each part equals one
tablespoon.
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AMERICAN
FORESTS IF THE VOLUME OF NEW
WOOD GROWN ANNUALLY WERE USFD
FOR HOUSES THERE WOULD BE ENOUGH
TO BUILD A NEW S1X -ROOM DWELLING FOR,
VERY U.S. FAMILY EVERY FOUR YEARS

Completely converted
to produce only for war,
the Distillers of Maryland
have taken on an impor-
tant role in creating the
weapons of victory. From
their around-the-clock
production will come a
large part of the indus-
try’s quota of 240 million
gallons of grain alcohol
needed in 1943 for the suc-
cess of the synthetic rub-
ber program and the
manufacture of smokeless
powder and other vital
fighting materials.

“TODAY — COMPAREDTO + [
42 DURING THE LASKWAR * |

- -

DENEIETILS. T
Oyster Chowder

To cut brick butter, cover blade of
knife with wax paper or dip knife
in very hot water, or saw through
with a string.
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High Thunderstorms
Thunderstorms sometimes extend
to heights in the air well agbove
30,000 feet.

Cowboys, Either
How this country has changed!

Do you ever see two boys playing
horse any more?

Mushrooms should not be peeled
for drying. Trim and slice as soon
as possible after buying. Cut the
stems crosswise. They should be
dried quickly. Spread on a board of
paper and set in a sunny place or in
an oven, not too hot, lest they steam
and spoil. A place near the furnace
or in the furnace encasement is best.
Rinse well in cold water before cook-

ing.

| YOUR NEEDS

3290 CONCENTRATES with your Home Grown Grains.
Produce more milk for less money,

) ¢ S

Dried Lima Beans

Make Tasty Loaf

Drain the oysters, and remove any
particles of shell. Strain the liquor
through a fine wire sieve. Slice the
potatoes and onion thin and boil
them in the oyster liquor and water
until tender but not mushy. Make a
white sauce with the fat, flour, and
milk, put the oysters into it and cook
two minutes. Combine white sauce
with potatoes and onion in which they
have been cooked. Season to taste
with salt and pepper. Place the pilot
biscuits in the hot tureen. Pour the
chowder over them, and serve immed- |
iately.

Did you know that:
1 pound of topped beets makes a-
bout 2 cups when cooked and dried.

Serves 3 or 4.

1 pound of asparagus, cut into 1-
inch pieces for creaming yields about
two cups when cooked. Serves 3 or 4.

An average bunch of Dbroccoli,
weighing from 1% to 2% pounds,
serves from three to six.

One pound of Brussels Sprouts,

when trimmed and cooked, yields a-
bout three cups of sprouts. Serves| 4 tablespoons peanut butter
four toflve. 15 teaspoon pepper |
A pound of cabbage yields approx-| 1 tablespoon poultry se.'.:lsomng
imately 3% cups of finely shredded| 2 tablespoons grated onion
cabbage for salad, or 2% cups when| 1 tablespoon bacon fat

cut and cooked. Makes three serv-| 1 cup milk (more, if needed)
ings of cooked cabbage. Wash and soak the beans overnight

One pound of topped carrots yields then cook.in boiling }vater until s?ft.
about 2% cups of raw diced carrots, | (about forty-five minutes). Drain,
or 2 cups when cooked. Serves 3 or 4. cool, then Chﬂp coarsely. Add crum-

A bunch of celery weighing 1% bs mixed with the peanut butter and

pounds yields approximately three seasoning, then fat, and eﬂd“llll; to ;Tlﬁis-
raw celey: sliced, or 2 cups 'Een. Put into a greas read-pan _ | .
::f; cooked: 3y5mau bunches yields and bake in a moderate oven (350~ Turn into a baking dish and bake SAVORY EGGS

_ | : : : ith | : : : hot hard-cooked eggs
meais tor serind sx 9.7 wiely iwiiee Sitve SBG| iy ov ienndon ol 8 o] ¥ 38 St
An eggplant weighing about 1 1b. brown sauce, cream sauce or toma , oven :

; . : | cup hot cream
yields 11 slices cut lﬁz—mt_:h thick, or sauce. X y R CODFISH BALLS oud hot thin white satice
4% cups raw eggplant, diced, or 13 For those who pr 1 cup salt codfish

. Chopped parsley
lant diced. TOMATO SAUCE .
EUPS conked egEpTan 1 quart fresh or canned tomatoes ¢ cups sliced raw potatoes Anchovy paste
2 tablespoons milk or cream

13 - 6 slices hot buttered toast
; Sc llgje:m 2 tablespoons butter or other fat | Cut the eggs in two lengthwise and
1 egg

3 tablespoons fat ' remove the yolks, Mash the yolks,

Pepper 'add onings sley, anch-
3 tablespoons flour A g N TR TN AR TSN 4:.a seasonings, cream, PHIS ey, anch- |
cooking, turning Occasionally. Let Salt and pepper 5 NoL alfeady shredded, lovy or any desired relish, and refill

¢ <tand on edge when nearly done| Set the tomatoes onion and cloves | Pk 0ut‘ all the bones and shredlthe the whites. Place on slices of toast
Ine?:) S\j: nutsiat fat. Pour off ex 'on the fire to cook for twenty min- flesh. Simmer the fish and the sliced ' 3ng pour the white sauce over them.
o bro _ > , - | |

cess fat occasionally. Time for cook- utes. Brown the fat in the frying- | POlatoes together in plenty of water SCALLOPED EGGS

ROSE BUD EGG for better egg production and bigger profits

SALT for curing your meat

Association of

MARYLAND DISTILLERS
& ALLIED INDUSTRIES

Baltimore, Md.

BROOKS’ MILL

Chestertown, Md.

2 cups dried lima beans
1 cup dry bread-crumbs

Mercantile Trust Bldg.

v

' Tasty Luncheon Dishes!
Prepared Of Eggs

Pick very fine and freshen salt When one has a craving for eggs, |
'codfish as in preceding recipe: mix and the usual breakfast assortment

with mashed potatoes, milk and cream , d0esn't prove satisfactory—iry one of
well-beaten egg, butter and pepper. | these dishes for a luncheon treat:

6

Ya
1

To par-boil meat, heat frying pan |
hissing hot. Rub sparingly with a|
piece of fat. Sear meatl quickly on |
each side. Reduce heat and finish

: til the potatoes are soft. Drain,!
: . : 2 cook until | “" ’ Butter
ing meat varies with thickness. mash, and beat until fine and light;

pan., add the flour, and

smooth and brown, stirring constant-

When boiling a ham to serve culd*:l}'. Add the tomatoes, cook for three
let the ham stand in the water in minutes, season with salt and pepper

6 hard cooked eggs
Crumbs
Salt and pepper

then add the pepper, fat and milk, |
and the egg, well beaten. Mix all|
thoroughly with a spoon. Shape in-!

which it was cooked until cool. When:
cold, peel off the skin and slice.

To prepare -sweetbreads, let them |
stand 1 hour in cold water and then
drain. Place them in boiling water
to which 1 tablespoon vinegar has
been added and cook 15 minutes,

Drain and plunge them in cold water

in order to keep them firm and white.
After this par-boiling, sweetbreads
. are ready to cook in any way desir-
ed, such as sauteing, broiling or

creaming.

This is the time of year again when
such a simple dessert, but such an
excellent one as gingerbread should
be recalled to mind. It's perfectly
grand for the children’s lunch and
dad will certainly be glad to see it
topped with delicious molasses whip-
ped cream for his dinner dessert.

To measure liquids, place a stan-
dard measuring cup level on the table,

For fractions of cup, pour iu liquid
to desired amount as indicated on
side of cup. To measure full cup first
look at your measure, the one-cup
mark on some cups is at the rim, so

and pass through a strainer fine eno-
ugh to hold back the seeds. This
makes a very thin sauce. Use more
flour if you prefer a thick sauce,

i iafiaion
To Serve As Vegetable
Or As Luncheon Entree

Tomatoes at this time of the year

plays a really important part in our Pepper
daily diet—being plentiful, more in- Place the fish and potatoes toget-

expensive and much tastier than in her in enough boiling water to cover
fthe winter time. Here is just one way |them, and let them boil until the pot-
to serve them hot: atoes are done. Drain thoroughly,
BAKED TOMATO SURPRISE mash the potatoes and fish, and beat
6 medium sized tomatoes them well with a fork, adding white
2 strips bacon, dried, if desired

to balls. Fry in a frying basket in
deep fat. (375-390 F.) for two or
five minutes.

CODFISH SOUFFLE
1 cup salt codfish
| 2 cCups raw potatoes
2 tablespoons milk or cream

2 eggs
1 tabelspoon butter or other fat

orous beating. Then beat in the well-
stirred yolks of two eggs, and lastly,

3 tablespoons quick-cooking tapicoa
‘1 teaspoon salt

14 teaspoon pepper

14 cup corn, canned or fresh

14 cup buttered crumbs

Cut thin slice from stem-end of
each tomato and remove part of pulp.
Sprinkle inside with salt, invert,
drain. Saute bacon and onion until
golden brown; combine with quick-

cooking tapioca, salt, pepper, corn and
tomato pulp. Fill tomatoes with

range the souffle in an oiled baking
dish and bake in a moderate oven
(375 F.) about twenty minutes, un-
til it is brown. Serve with cucumber
pickles, piskled peppers, horseradish,
or fresh cucumbers.

e e
The Very Simple Salad

|

fill that cup brimming full. On some
cups there is a mark below the rim

to indicate one cup.

One can save materials, time and
patience by owning a flexible narrow
spatula to remove the last trace of
batter from mixing bowls, to loosen
freshly baked cakes from pans, to
level measurements, and to do the
many helpful little things it is cap-

able of doing.

Wash dried figs, soak overnight in

a bowl of grape juice.
ing drain and serve in
plates, several to each person.

individual

Add the left-over juice to the next

day’s pineapple or orange juice.
Vv

Better Knowing
We would rather know the destiny

of the human race than that of any
nation®
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This |

is also good for a luncheon dessert.|gwpem'pppPER AND ASPARAGUS

tapioca mixture; sprinkle with erumbs | nro.0 often than not, the very sim-

' Place in baking dish; bake in a mod- tple salads are the most DGDUIBI'——*

erate oven (350 F.) 30 minutes. Ser-
ve as a vegetable or as a luncheon

entree. Serves 6.

plain lettuce for example dressed
with one of a large assortment of

. dressings, or chilled boiled artichokes

Sweet_Pc:p;)er And
Asparagus Salad)

one of the following:

LETTUCE AND ONION SALAD

2 lettuce hearts

French dressing

1 Spanish onion

Strip off, and set aside for some
other purpose, the green leaves of
lettuce, Wash the hearts, pull them
to pieces or cut into sections, and drop
into “ice-water to crisp them. Peel
the Spanish onion and cut it into
thin shavings. Shake the lettuce in

' Though salads are served through-
'out the entire year—one -can almost
fsay that this is salad season, inasmuch
that in most families they are now
eaten twice a day—occasionally being
the main dish in the meal. This being
the case, the more salads the merrier.

SALAD

Cut sweet red peppers in strips and
mix with fresh asparagus tips. Lay on {salad bowl with alternate layers of

|a bed of lettuce hearts and water cress the lettuce and onion slices, sprink-

Use half as much peppers as aspara- ling on each layer a little French dres-

Itus. Dress with the following: Mlx:alnc.

pepper, butter, milk or cream. The |13 cups sour milk or buttermilk
1 tablespoon onion, finely chopped mass should be made light with vig- |

fold in the well-whipped whites. Ar- |

with good mayonnaise or possibly '

a collander or wire basket to free itl
from water or dry on a towel. Fill the |

| Milk or cream |
. Grease a_baking-dish and place in |
:it a layer of crumbs, then a layer of |
| slices of hard-cooked eggs. Dot with |
| bits of butter, sprinkle with salt and |
pepper, and add another layer of
crumbs. Repeat in this order until the
dish is full, having a layer of but-
' tered crumbs on top. Pour cream or
milk over the whole until it comes
about half-way to the top of the dish
and brown in a moderate oven (350-

400 F.).

AR T I
Corn Bread

1% cups corn meal

|

2 tablespoons shortening

1 egg

1 teaspoon soda

1 teaspoon salt

Sift meal, salt and soda; add half

the milk, then egg and rest of the
milk. Add melted shortening. Pour
iintu pan and bake in hot oven (450-
IF‘) for twenty minutes, or until done.
PLANTATION SPOON BREAD
1 teaspoon salt
1 cup corn meal
1% cups boiling milk
2 egg yolks
1 egg whites
2 tablespoons shortening
| Sift corn meal and salt in a bowl
large enough to give room for mix-

ing. Scald meal with boiling milk.
which must be boiling hard at the
time it is poured over the meal. Use
la wire egg beater to mix the milk
and meal, so as to save every bit of
Itjme possible, Add the egg yolks
' which have been slightly beaten, then
ithe egg whites stiffly beaten. Pour
' the hot melted shortening in the bowl
|of batter and fold it in with as little
beating as possible. Put in a pre-
' heated baking dish (it should be hot
|enough for the mixture to sizzle when
the batter is poured in). Bake in a
hot oven for about 20 minutes, The
' secret of spoon bread is to keep it at
| boiling point until it is in the oven.
'Have everything ready before you
scald the meal.

L
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' Housewives who shop around and who have men’
folks at home who know their beer are saying
“National Bohemian."* They know now that the
dealer who hands it out is a quality-minded man
" because he pays more for National Bohemian than
for any other popular priced bottle of beer on the
market. But one taste tells them why! One bottle

proves its sound worth—it's a digestible—agree-
able beer. ' oy 3]

THE NATIONAL BREWING COMPANY

.dﬂ.m. "‘u .I.l‘ﬂlv ll" ® '.'hh't'-l D- cu m.hl.“ m

Browserd of the Gamous Notional Pramium Beor

*Every bottle is bottled at the brewery

1 “ha-

Distributor-R. B. BAKER & SON, Grasonville, Md.

BY THE WAY-—Tune in on Bailey Goss—NATIONAL SPORTS
PARADE—Station WBAL every evening at 6:15 (Sundays 6:35
p. m.) and 11:05 p. m, |
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