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

to answer any questions

seasoned to be worthy

of u‘.s pzquawu ,. Copyright by SIDNEY SNOW, 1935 Edited by WILMA DEUTE
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,Ten Commandments | around wearing a halo of praise, It'i‘r‘vlun(l garnished with quartered hard- | on a luncheon for four, and save the Cake_crumb Filling To skin a fish, cut off a narrow strip

la dish your family will like to eat|cooked eggs. It's a dish that for in-| rest for him, he’ll love it. | of skin along the spine from the head
For Lenten Menus and like to have often, ‘\'iting looks and savory aroma will MARMALADE BAVARIAN £auoy uoodsarqe) to the tail. Loosen the skin on one
VEGETABLE PLATTER WITH |put an extra keen edge on any ap- 1 pkg. orange-flavored gelatin 1 cup cake crumbs side of the fish near the gills and

BUTTERED EGG NOODLES petite, 194 cups hot water 1 cup chopped nuts with the help of a sharp knife work

without considering such important In selecting vegetables for a veg-| SPAGHETTI WITH MUSHROOM 14 teaspoon salt 1 teaspoon grated lemon rind It away from the flesh. Remove the

points as the family budget or sea-|€table platter, it is well to consider AND TOMATO SAUCE 154 cup heavy cream Put the cake through food chop- |Skin from the other side in the same
For radish roses: using radishes|g,..) restrictions, is a problem for|two or three essential points; nnmely.' 1 8 oz. package spaghetll | 1-3 cup orange marmalade per; mix all the ingredients together  manner,

which have been washed and trimmed |, oot homemakers. During the Lenten | the vegetables chosen should offer 1 can condensed mushroom soup Dissolve gelatin in hot water. Add'and use for a filling in tart shells. —V

all but an inch of-the stem, cul down season this problem is further com- contrast in color, texture and flavor. 1 can condensed tomato soup salt. Chill until cold and syrupy. I‘Uhl - \' — By 50 Per C

with a "‘“‘"m knife from the top 0= | icated because many families omit |1t is well to always include at least) 1 soup can of water or milk in cream, whipped only until thick | All boned cuts of meat require | Average hyome oex;r1bﬁnft.‘an red

ward the stem five times, so that the | ..+ antirely from their menus on|one fresh vegetable and the rest may Hard cooked eggs and shiny. but not stiff. Fold in mar- longer cooking time than those with| heat losses 50 per cent. e

red outs “1‘ covering will fold out like many days during Lent. | be canned or frozen, as desired. kKgg Combine the soups and water oOr |,,.lade. Chill until slightly thickened. 'the bones left in. Allow about ten
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pe tals. Drop radishes B0 08 WeWNE; Although every menu should I:u‘(_‘t.n“o(”e&' macaroni and spaghetli make  milk in top of double boiler. Cook Turn into mold. Chill until firm. Gar- minutes per pound longer for cook-
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| consider many additional factors if If ang egg or cheese sauce 1s to a until tender, Drain and arrange on o Cabbage and heads of lettuce should wOrk ell-
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. . . company the dish. oliowing are|platter for serving. Garnish with | bevitn 4 ——
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| The evapor- | ~me cugreste egatable Jatter s and a0 ¥ Saniakil skl v el
. 41 . | some suggested vegetable pilatier |quarters of hard cooked eggs. 1he . . | 1 | 1
| meal. One of the cardin: require=- |’ - sy ' - . W bage should not have too dark a color, o
eated in the can | meal. the cardinal require - will find oot - erl Whole Wheat Biscuits "~ 24 hours every day, 7 days every

 »i 1 . . 1o | ~ 4 . . . , : T
. : ¥ NI combinations you )Casll tomato-mushroom sauce may elthel , e) l ’ -
horo- | ments of a meal is “variety”. No menu ad o, . | g | T — ‘Plou aym ardand sauwiodaq 31 se onts Mattir ot o Misede T
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v . - - the pocketbook, | fore serving. | 2 cups whole wheat flour | - | kidneys must eonstantly remove sur-
11 | 41 and day out, nor is any one food .' | ' plus fluid, excess acids and other waste
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tteres gg noodles with buttel g . .
Butte l €88 1N without injury to health, there would

'ed canned lima beans, carrots, baby | ———— ] ——————— 2 tablespoons shortening | . | | be better understanding of why the
| e Sa11( 9 te a bhaking wder U1 y spice cake through {food | whole system is upset when kidaneys (all

. !beets, served with cheese sauce. | 2 teaspoons baking powde: | Aol | . . te function properly.
| Burning, scanty or too frequent urina-

eal AT | . : | 3 Me (ak nhopper and for each cup of crumbs, .
| Juttered elbow spaghettli with but- Mal Iﬂ:’llad(::' Baval‘lan | A ']‘ milk (about) ¥ £ 3 : | tlon sometimes warns that something

rticularly menu * ~ , ' | add uns whinne rean de - v -
Licul ' fore heans OT and tomato-cheese -1l together the flour, sait AlICL | & | vase | bl . - | s wrong. You may suffer nagging bacl
. . ered beans, corn an na he : |
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the 10l- H{'ri ln Il.fhi'i, dizziness, rheumatie
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| - . & : . 1 PR P | | Juttered macaroni elbows with - W L ing until it is thoroughly ~blended. Y | | | be using a medicine recommended the
! LOLIOV | S i Depnran 1 | «lice " : tare arrote | snite the ha ’ rt- | Then mix t coft dough witl th nerries, nu O candie country over, Doan's stimul l{‘”:t[unﬂ'
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(whole kernel canned corn. icular recipe will serve six persons— | milk
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pPREr. A 11 ser X person | milk Mix with fork and turn out on | Pe added. Spread mixtu SLLAS IR ush out poisonous waste frf}m ;tn
s B @saaade | M ng vou to obtai variatvy in | | 1 i, | | anaaws Faae b v blood. 1 hey rumru'u nullnuz iarmiul,
coraing 0 YOul AS L, cids =~ l lain ch ( a good and dutiful housewife will Islightly floured b ard. Roll until one- j"r'{'“-H tray to har - i Get Doan's today. Use with confidence.
nough to re the right consistency. | your menus, . | | . . . LAl . RRa SR schs o sm—— ] S t—— At all drug stores.
eNOUgi 10 Jant e & 1d ] ' | l | | Here’'s a savory solution to many | never serve 1t when she 1s having third inch thick. Cut with biscuit cut- i \ ! t
O ""T’ 1S ! el (] 444 ! ) ) $ A o0 b I r - g ' . " " s : ¢ - { | Q [} 1" LT hahle £ 1 "o : f ' ; . y " |
l H.l tl 1 <l 1f LY 1.:.1.-,1_11. 5. cl l[i 1A 1eMmMorl ]. I)i'f Il?t 1'¢€ IH. tlt LNEe Sdlllg li.:l'ULl 111 a2 IJI'_‘II't[_‘It menu I}I"ﬁl_]l(‘m-—t(.'ﬂflﬂl "11“ e fi H:.”]{i"‘": HF‘H{ hl_'l'.‘ii'If il.”: lllll[it‘l(””i t{_‘l “.Hi 1'.1:‘ tll(‘”[ I-t{x*t 1“L11'..'Hi!]” o l[_ll { NAINoOls 01 WdSila it ..,.1 W ES 1 1¢ i.tl ¥ -F { B b J \-.:. }
S 11 o 1 _ . - Y s - . ' . .- L e ' .. . S . , . : " . . ; . : ' i < O - : 'n S " ,:1 Qv A > __
juice if yo 1K any meal, For example, corn fritters strands of wholesome and delicious |—it's just one of those things that|]|other on a baking sheet. Bake in a | have stre 11*.0{} i) l“ ; h’?’ m;_ bL{“ i . .
-— - -y , Sa=T, . ey . ‘ ray | 8 . . | . . . . - l "CESer : > Ik - . o il Gl r :
| and buttered corn; or tomato salad spaghetti served with a sauce made |friend husband will strongly object to | quick oven (450 F.) for 12 to 15 min- | wet, pressed in cloth, then shaped.
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Shape the crust from the slice of [with tomato soup. of canned mushroom and tomato s::-up,l—-—:m serve it when you are planning | utes. I —_— - ——

The planning of dally menus, even
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good that 1t can be served con-

| tinuously without change.

Since thig igs the time of the

might
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bread from which you have cut out 2. Avoid using all one type of e e e e e e e
canape into a round, jelly roll affair, | foodstuff in one meal, as rice, pota-| ° - - e
and toast for breakfast. Pin with |toes and cornstarch pudding. F

: i e e 4 The Mutual Fire Insurance Co.
oothpick 1if 1t wi ot Su ‘0 'Y S B t serve re :
toothpick if 1t will n y rollec Nn( erve more an une! OF KENT COUNTY. MARYLAND

If you do not want to bother to roll|strong-flavored food in one meal, such / \
the crust, then toast as it is and use | as cabbage, cauliffower or onions. | o Established 1845, at Chestertown, Md.
under a creamed meat or vegetable,! 4., Have a good balance between ®
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or under scrambled eggs in the morn- soft and solid food textures is most
ing. important. Protection may be obtained for 3 or 5 years at a

. 5. Do not serve all hot or all cold " ll : . |
| b d considerable saving over the yearly rate.
Alcohol In H['Ji”(‘d [.}L‘I'lem{‘H, Hn("dl*!f(}(}ds at onemeal. (1 ) A |° we one. g y y

cines, etc., dissolves varnish. Rub at| 6. Foods should not be all acid Orl Dll‘ﬂ(‘lﬂl’S Of thlS Company
once with the fingers. Rub with a g1l sweet. A little of both is required Betlerton—Arthur H. Brice Sassafras—Olin S. Davis

soft non-linting cloth and lemon oil. |in each meal. ~ (2) A StamE or a bond Millington—Paul Comegys Church Hill-James P. Brown

Mix lemon oil and rottenstone into a| 7, Highly seasoned foods should be ] Ingleside—Wm. R. Wilson Rock Hall—G. Ellsworth Leary

creamy paste, rub in circles, keeping | used sparingly. Too many highly sea- b h d 'd f L.

plenty of oil in the mixture. With a |/ soned foods tend to dull the “p”emui Oug t an pal Or. : Kent Island— T. Walter Denn‘y |

soft cloth and oil wipe up the rotten- | for other foods. Chestertown—J. D. Ezlcghusi{P‘é Mﬁ Blr()nk:-;, Thos, W, Eliason,
‘rederic . Usilton.

stone. Rub in straight lines, finally 8. Leftovers should appear in new

with oil. If the rottenstone has scrat-  forms. ' (3) Then, for your pure FRED., G. USILTON, Pres. GEO. E. GORSUCH, Sect'y-Treas.

ched and the gloss is lessened, put on| 9, Attractive appearance of food
- e

‘ at of good varnish and let dry. has h 1« ) Wi . 1gestion. i b I f
a coa n‘ guq \l. nf i:l( E'q{!} 1as much to do with good digestion | enloyment' a , Ot' e O

Rub again with oil and rottenstone, 10. Do not serve the same food
using light strokes in straight lines.|combinations too often. Ham and eggs |

Rottenstone used alone scratches, are good, but when always served WhOIesome’ agreeable

 together, they do become monotorous,
In omelets, a pinch of baking pow=-| 1y rechecking these suggestions fLLI

. ves 4 N ¢ o P :
der added for each egg, gives exira ..onu planning, it is easy to under-
lightness and tenderness. It also helps stand why macaroni products are so

FRESH DRAUGHT

to keep the omelet high while serving. ‘xnluable to every menu maker be DIRECT FROM
- | (cause they are one of the most ver- '
.CO‘Ulkms may be '“ft”md for some|c.iile and adaptable foods used by THE KEG

time in a covered jar or tin, A low h
wide jar is better suited for cooky‘

t 'h it o Macaroni, egg noodles or spaghetti,
Storage than a high narrow one. 1he., any of the variety of shapes and
]ir hlzﬂll,:ld be tt'lidtnrt?nd dry .?,I}]d"’lz“ in which they are available, 2 Th. most OXPQHSIV. POPU'ﬂf prlcod CHESTERTOWN RESTAURANT
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possess all of the qualifications nec-
Chestertown, Maryland

omemakers today.

cookies should be thoroughly cooked essary for use in good menu plann- bottled beer your dealer can bUy ¢ o 1 Phone 207

before being packed away and should '
be placed carefully in the jar to avold | . mhine with all textures; they are yet he asks you no more

akl yack 1 losely. | -
break ng Do ”Ut I e W ‘““Py one nf the most easily and quickly

| . - ?
SLor '€ ' :
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or some time ;:—L:.u.:tv: variety of combinations than W‘

i | lany other food. Another creditable
Do not allow coffee to boil, as act- |

e | | feature of the macaroni food family The World’s NE’WS Seen Throu l’l
ual boiling develops bitterness “”{l',ﬁ their economical value, and when THE NAT|ONAL BREW|NG CO. - BALT'MORE, MD- THE CHRISTIAN SCIENCF MOgNITOR

destroys both flavor and aroma. The DY " ,
. comoinea with other foods such as

volatile oils, which give coffee its de- milk
i

ing. They are mild in flavor; they|

An International Daily Newspaper

cheese, eggs and vegetables, | . : :
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!  low cost, By the way—Tune in on B‘"h} Go Nat al P Features, Together with the Weekly Magazine Section, Make

}n.:hwh b“”g_”“_t a _lmm or ::.uuy taste. |  nacaroni products require a mini- i Station WBAL every evening 6:05 nm_l l!:lh P. ‘!n.‘Mi{nduy thr- | the Monitor an Ideal Newspaper for the Home.

lhe best temperatures at which to| _~ ° e, o Sl R ] mlgh Saturday. ALSO, “Five Star Music Special”, Station WITH - |
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t.u Hfl.i degrees F.) Coffee boiled for 50, moient quantity of boiling salted | also—lalee News every hour on the hour from 12 midnight thr : Price $12.00 Yearly, or $1.00 a Month.
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Because all three members of the | e — |
macaroni family are essentiall ! : |
_ i - y the e Y
same, 1t is possible to interchange
them in practically any recipe,

Cracklings are thin slices of salt|
pork remaining after the fat has been
rendered. In some households, child-

_ Is your mind a blank when it comes -
ren ate them as children today eat ak* L _ 4
Sasdh oo cande Thin sl ¢ salt to new and different Lenten dishes’ an ® o ©
andy. Thin slices of salt| ... :
zrk Sice Said yn - s g9 I'hen serve a vegetable platter with
aild o rown paper in a :

, | pal . buttered egg noodles, and vou’'ll walk |

baking pan which was placed in a

slow oven. When they were hot a lit- ' save Tires e o Gas o o Time

tle salt was sprinkled over them
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Spinach may be cooked with no |

more water than that remaining on A
the leaves after they are washed. | YOU have only to g0 to the nearest

Some prefer a little more water, be- mail box to do business with this

lieving that it removes a slightly bit- | | Bank.
ter taste, If water is added it should

be boiling. Without stems, the spinach * You can make depOSits by mail in

needs but five minutes cooking; with Ch k S t
them, ten minutes are necessary, The your ecKing or avmgs accoun

short time of cooking is important for v 2008 eauly and safely Send money by

keeping the bright color, Long cook- it lm l
ing will darken the color and will = | mall to anyone any place by 8 ply

oversoften the leaves. When cooked, writing a check.
drain, add salt and butter, and serve
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Ice cream or sherbert expands a- k b b
bout one-third during freezing be- EEPING HOUSE, helping you to do your ban ing usiness y

i - tak f tne family-—you
cause air is beaten into the mixture “u,d“r:,‘f;f oy o e v mail, thereby helping you to conserve

as the freezer is turned. In order 10| gre not the only ones who some- . . -
allow for this expansion, the can| times get Headache and Tired t“.e'! ga'Ohne and time.

ghould be filled only about two-thirds | ‘Aching Muscles, We home girls

The cover should then be fitted on| Jotc an many Hondaches just as We have special Envelopes for use

the can, the top placed on the freezer| many Stomach Upsets and get of Deposits by Mail.

and clamped tightly in place, and the| Just as Tired. L .
hole in the side of the freezer tight- About a year ago, I first used erte or P hone

ly plugged with a cork so that the| x
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v Head, takes the kinks out ofﬁ ’

Aching Muscles and brin
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easier to liu with since 1 hﬂ
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