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THREE MEALS A DAY

Edited by WILMA DEUTE

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

SIDNEY SNOW will be glad
to answer any questions
On ff_md

DA T

Copyright by SIDNEY SNOW, 1935

Olives Are Guide To  |Setting The Table

Taste Sophistication
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Eilhu following, which is given by a * Call Furnace Serviceman

To save valuable coal this winter,
heating engineers say call your fur-
nace serviceman to inspect damper,
grates, working parts, and furnace |

for leaks.
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Have you ever noticed how mm‘h'fruit is cooked together with water & x |

better people preform menu magic .
. . £ ¢ sugar, witl regard to the pre- ) _ -
in the spring. Well, it's usually voryt ind sugar, without regard 1 I A Flying Fortress is to America's
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noticable, because of the fact that.’;?;;ﬁ?“ f(:_f ’th(“ f:;?ie{;f ﬂ;fuift?ltur air fleet what heavy artillery 1s to

thing are beginning to look so nice!, _ ‘g ,un .p ' : the Army. This 'glgantlc'four-mo—ﬂ
preserves,” which retain In some' i,red bomber, equipped with heavy

: . ?Ut?lde.—wfh-]uﬂ- nlf;ltmlctwely 'try' - measure the original forms, and| cannon, carries about three tons of
before squeezing them, put them in the sugars. Nature invented sweel- gm? eu;ry lnlg m- e house nice t0o. form, ‘jellies,’ which are distinguish-|{ bombs and reaches a speed of about
a warm place, or in a warm oven and |l€ss as & jure %o the p— .. pr{ng ST —— dofs - mu'ch led by the removal of the pulp tissues| 300 miles an hour.

you will get more juice out of them, | That may be because it is from U]‘It!t({'w‘lrd lifting mor:ale. "'"‘,“d special ‘and are also generally more solid in
of these sugars that carbohydratesdishes on the table just finish the job. body.”

and alcohols for which the system |Ho hum, soft breezes in the air, spring While 1 ellies q |
Learn to make a good OTnf:elet and ceems to have a natural craving come | in our hearts, and a dream of a cake 1le jam, J{? 1es, dn' preserves
you can tempt the most fastidious and | fill a very definite role in modern

|mai11ly from sugars. on the table. If it's a nice day tomor- _
incidentally, you can use up many cookery perhaps most housewives use |

| And from then on there develops|row or not, pick or buy a little bou- 4 e f ntl ast ds
odds and ends to grgut advantage. the plain “meat and potatoes and|quet for the table, then tie on your 1em mmg requently as tdfs y spreal S
A little chopped chicken, grated (for sandwiches, toast, muffins and bis- |

| vegetables” taste—the common, gar-|apron and make a dream come true "~ .
cheese, vegetables or jellies may be cuits. An especially popular use fDI"

iust before folding den variety of taste of which many |in the form of a these spreads is on bread given to
put on the omelet just before folding beople boast. “Just plain, ordinary| LEMON CREAM SPONGE CAKE *Se Sp hds 0 g
it over. Then be sure to turn it onto|, . .. good enough for me”"—one| 1 cup sifted cake flour SRIGEOD 35 & A AUERONR Smamw, |
a hot plate that is large enough to P S ) or in the sandwiches they carry to

hears. . 1 cup sifted sugar

ave a g I er. On this border . : | _ school.
leave a good bord Now, there is really nothing to|1l% teaspoons grated lemon rind
put a bouquet of watercress or parsley |

| : boast of in that connection. It merely| 2 tablespoons water

and vou have a dish fit for anyone. denotes an uneducated sense of taste.| B8 egg whites
| lacking in sophistication or in a men- l 112 tablespoons lemon juice
tal desire for nice living. Often, too, II egg volks
it indicates a marked failure of the| 14 teaspoon salt

sense of smell to perform up to nur-; 15 teaspoon cream of tartar
rika, cayenne, celery salt, onion, salt, | mal possibilities. It has been said, and| Sift flour once, measure, and sift
nutmeg, kitchen bouquet, dried celery, | quite correctly, that the sense of smell |four times. Add 5 cup of sugar, le-
bay leaves, cloves, peppercorns, mint |has more to do with our upward trend {mon rind, and water to egg volks and |
and parsley leaves, Worcestershire ! in food demands and in fine flavor beat with rotary egg beater until very
sauce, chili sauce or grated cheese.' than has our sense of taste. In any |thin and light. Add lemon juice grad-|

class of preserves in which the whole

THE GRIDDLE

Did you know you could prevent

By Sidney Snow
The primitive taste is for sweels.
The youngest child—the small wild
animals of the forest—all join In a
lemons from drying out by placing [natural love for sweet things, At“fdl
a jelly glass over each one? Then|sweet things sum themselves up in
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Egyptian Demands
Manganese was much in demand
in the days of Egyptian civilization,
as a source of purple color for glass
and glazed objects.
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Kidneys Must
Work Well-

For You To Feel Well

24 hours every day, 7 days every
week, never stopping, t!u kidneys Altes
waste matter from the blood.

If more people were aware of how the
Hdn?l must constantly remove sur-

lus fluld, excess acids and other waste

matter that eannot stay in the blood
without injury to health, there would
be better understanding of whyg the
whole system is upset when kidneys fall
to function properly.

Burning, scanty or too frequent urina-
tion sometimes warns that something
is wrong. You may suffer nagging back-
ache, headaches, dizziness, rheumatie
pains, getting up at nights, swelling.

Why not try Doan’s Pills? You will
e ut’;g a8 medicine recommended the
eountry over. Doan's stimulate the fune-
tion of the kidneys and help them te
flush out poisonous waste from the
blood. They eontain nothing harmful,
Get Doan’s today. Use with confidence.
At all drug stores.

|

These ships carry a crew of seven
to nine men, weigh about 22% tons,
have a wing spread of 105 feet and
each motor develops 1,000 horsepow-
er. We need more of these “'Fly-
ing Fortresses'’ to compete with the
Nazi air force. You can help by in-
vesting at least ten percent of your
income in War Bonds every payday.
Buy them from your bank, post-
office or other convenient issuing
agent. U. S. Treasury Depariment

'

If you are not familiar with all
of the tasty sandwich combinations |
listed below, you may wish to Jjot|
some of them down. They will prove
imost popular with children and also
impromptu refreshments at in-
 formal parties.

A
The seasonings in made-over dishes 5
are important, so don't try to get a-

long without salt, white pepper, pap-
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Peanut butter with jam or jelly.
Cottage cheese with preserve
jams.,

or |
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Creamed cheese mixed with crispy |

Skillful seasoning is a sure guaraniee events, they are so very closely re-|ually, beating constantly. Add flour

against tasteless, uninteresting sauce.

sense of smell.

lated that the enjoyment of food is|all
dependent very largely upon a keen  ed.

| =L,

Ld &

once, then stir until just blend-

|a flat wire whisk or rotary egg beat-

bacon and )elly

Creamed cheese with

jam, jelly,

Beat CEE whites and salt with or preserves.

Determined Woman

Among those who attended a
Ladies’ Aid meeting in Gorham,
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The Mutual Fire Insurance Co.

OF KENT COUNTY, MARYLAND
Established 1845, at Chestertown, Md.

SAFE AND SOUND

Protection may be obtained for 3 or 5 years at a
considerable saving over the yearly rate.

As creamed dishes are a iittle heavy, | Maine, was Mrs. Eva Roberts of
Fort Hill, who had driven a horse

seven miles in a blinding snowstorm

Mashed ripe banana with preser-
' Ves,

it is well, if one is used as a main| And so, moving upward from the{er- When f“i””}'; add cream of tartar
course. to begin the meal with a clear | primitive taste for sweet things, we |[and beat until stiff enough to hold up
move on to a taste for spicy and|in peaks, but not dry. Add remain-
fully seasoned foods. Salt, of {IGUI‘SE,Ii“g s ¢p of sugar, about 2 table
came next to the sugars. The hthf.]r},!.‘wD[HlHn at a time. Fold in egg volks
of salt goes back into the ages. But|mixture.

French toast with jelly or preser-

and holding her six-weeks-old baby |
ves. r

soup and end with a light desert—pre- .
in her lap.

ferable fruit.

Bake in two ungreased 9-
following closelyy upon the taste fwlimwh layer pans In a moderate oven
salt, came the taste for the piquant! (350 F ) 25 minutes, or until done.
of | Remove from oven and invert on rack
2 ‘until cake is cold. Spread lemon cream

2
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Bread crumbs are used as much as|
white sauce, so have plenty on hand.
Buttered toast made into crumbs
must be used up quickly *.1:{*1-“'I‘i"‘-‘"'"'}“‘l"*})i‘l‘- mustard, and,

. | rotirce. vinegar whic 2tk B
crumbs get rancid, but unbuttered |course, vinegar, which began as | 1 . ,
| 11 | natural phenomenan when fruit juil- filling between the layers of the cake.

Crumobs Wholewhe o e 1 . :
" ll': % i | ¥ 1 ! # [ :..lj :h. : | "‘" . A ! i . ".‘ r '.:.."1"
bs can be kept by themselves. | ces turned to vinegar, and its sourtaste | 9P ngie 1op with conieciione
' . | wedges with lemon

crumbs made

Directors of this Company
Betlerton—Arthur H. Brice Sassafras—Olin S. Davis
Millington—Paul Comegys Church Hill-James P. Brown
Wm. R. Wilson Hall

—
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keep for months. |
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Attention!
FARMERS

WILSON

MILK COOLERS

NOW AVAILABLE
in sizes to suit your needs

G. Ellsworth Leary

Rock
Walt
M. Brooks. Th
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LEMON CREAM FILLING
AND SAUCE

flour |

1

AR EEEENERENEERERE RN

;.lw. '\.lllt.:ll-\.l

-.-
a B =

i '|‘.| ' } -
b I'I.l l.'ll'.-.

S

CIedlY cdd LICE, .
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% r Into a cultivation -‘
nisticated
dry bitter flav

the olive-

m juice
- L'-j]-:' ‘l'b{h-tl-‘.l.h!.“
puter

1 teaspoon grateq lemon 1

able first to ve the bones then i

put the fish into a

s 2 lthl:‘iil-'lifl--

iy | of

covered dish in the |~
ice-box., When remains can be j}'itr

Ors—the

into the souppot, with the ™ | ‘ombi & ugar in the |
vegetable water which has accumulat- ! bltierness PIFIR | Jungess BevRe | f( ;rm-}'}i!itl nll}m “”i{ii f‘*U.miil - LIL- tw}
il ) . | e110 aQ y 8 p— * | O double boller; add egg, lemon juice

S . Wt - dlbede : - such as hops and myrtle—though | ’ |
ed during the d“}‘ If 1t is bUlle'ﬂ: rtle has been al bl aacalhen v | Water and butter, mixing thoroughly
down at night it will keep until the |MYTtie has been almost entirely super- | e o -4
-- Place over boiling water and cook 10

. cedec r hops
next day If for any reason there is|¢€ded by hops. . hiat -4 iy il iy

' Of course, there are the American | minutes, stirring constantly. Chill.

Fold in lemon rind and %4 of whip-

no opportunity to use the fish for ¥ * ' e _
several days, set the bowl in a pan | “HHentionables—ine siurdy  onion ko= T E. = ,
of hot water, bring it to a boil, cool and the more redoubtable garlic—but | Péd cream. Use half of this filling
oy Wl "| thes e will it for t to spread between layers of cake., To
and cover it well and return it to the | “1¢5¢ Weé Will omit for the moment. | - + ‘
= I But it is th : the other half of filling, fold in re-
ice-box. It will keep for several ut it is worth noting that the cul- g _ |
tivated taste for bitterness marks to- | M@ining whipped cream and use as
sauce., Makes about 2 1-3 cups. For

more days, .
day the pinnacle of taste sophistica- ,
a less tart filling and sauce, 3% cup

You can save gas by using a small_tiun—and the man or woman who o W
oven over one gas burner on top of ¢an truly relish the bitter flavor of a |'¢™Mon Juice and “ cup water may be
the stove. It will haks mmall dishesiplump olive may well put a little ;UbStItUtfi‘d for amounts given In a-l
successfully and will save much gaslextm halo about the head. ove recipe. .
and keep your kitchen cool, ‘ —V—
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If fat is rubbed over the skin of Dress Green Salad
potatoes before putting them in the! .
Right At Your Table

oven to bake, the skin will not break.
If food scorches, lift the pan from Remove each leaf of lettuce or ro- . v O
the fire and place in another panlmaine from its stalk, wash in cold |Jams, jellies and pIcseives, 3’_"“ if |
containing cold water. This will re- :wa_ter and shake dry in a bag of mos- | SOMeON€e asked you to distinguish the
move scorched taste of the food ifiq“““ _nett1ng kept fﬂl: the purpose, | ifference between thes?e res pﬂi.)ularp
not too badly burned. Keep in the icebox until ready to use. | food 131‘_01?111018, ;’OU n}lght experlen.ce
| Arrange the leaves loosely in a large |Some difficulty in arriving at a satis-
All salads should be served cold!Ssalad bowl, which should be twice as |factory definition.
and on a plate large enough to leavegbig as the quantity of the salad it Suppose you try to explain the
a border around the bed of lettuce|contains. On top of the lettuce, or |difference right now and then see
or watercress, Serve with the salad |Other greens, lay whatever herbs, are |[how your explanation compares with
a ball of creamed cheese rolled in | in season——chives, a sprig of tarragon,
chopped chives or in chopped nuts"th{frvil, or even a branch of parsley
or toasted cheese on crackers or ;1:1y11f the salad is to be dressed at the
attractive canape. Fruit or n'ogutub]efmmt‘- set the bowl before the person
salads may be served in L're;un-puf’f;“’}“* s to make the dressing, along
or eclair shells. Do not fill :-;}u,-l!hl“'““ the olive oil, cider, or wine vine-
however, until ready to serve, as they ! 8ar, a soup-plate with half a clove of
soften very quickly. garlic in it, salt, and a pepper-mill
 of black pepper, besides all this place
Croutons are always good in cream- | @ fork and spoon, preferably of wood.
ed soups, but not too many. Perhaps | Unless you are sure of the palates of
three or four tiny croutons would |your guests, it is safest merely to rub
look very tempting floating in a cup!'the soup plate with the garlic. Put
of soup, but if you put in twenty |’ teaspoon of salt and a slight grind-
and filled the cup, the effect would |ing of pepper in the spoon, fill it
be spoiled. Just a speck of whipped:With vingear, and stir with the fork
cream and a few dashes of paprika |until the salt is dissolved. Pour into |
make a creamed soup tempting. the soup plate, add another % tab-
lespoon of vinegar and 4 tablespoons
of olive oil. Pick up the herbs with
the fingers and cut into small bits,
pour the dressing over the lettuce and
tunately they are really very eacy to|toss lightly about with the fork and
make. Remove the crusts from white spoon until the salad is thoroughly |
or whole-wheat bread and then cut dressed. If fresh tarragon is not a-|

the bread into strips or any shape you ! vailable, tarragon vinegar should be . " .
like, Spread with soft butter, then |used. | Come in and we will gladly give you

cover with a mixture such as the| A more delicate flavor of the garlic a few suggestions that Will enable
following! creamed cheese mixed with ynay be obtained by rubbing thorough™ | you to dO your banking business by

potted ham, caviar, chopped stuffed|ly with the garlic, and a small crust " "
olives, chepped sweet pickles, chopped ' of French bread putting it into the mall, thereby helplng you to conserve
tires, gasoline and time.
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FRESH DRAUGHT

BEER

DIRECT FROM
THE KEG

CHESTERTOWN RESTAURANT

HEADQUARTERS OF ROTARY CLUB
Phone 207 Chestertown, Maryland

We also have for immediate
delivery 2 Chore- Boy Milk-

ing Machines
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Difference Between

JEWELL BROS.

Lynch, Maryland
Phones:—Chestertown 819F 3; Still Pond 49J

The World’s News Seen Through
THE CHRISTIAN SCIENCE MONITOR

An Internationsl Daily Newspaper

is Truthful — Constructive — Unbiased — Free from

ism — Editorials Are Timely and Instructive and Iws
Features, Together with the Weekly Magazine Section, Male
the Monitor an Ideal Newspaper for the Homae,

The Christian Science Publishing Society
One, Norway Street, Boston, Massachusetws

~ Price $12.00 Yearly, or §1.00 a Month.
Saturday Issue, including Magazine Section, $2.60 a
Introductory Offer, 6 Saturday Issues 25 Centa,

Jellies And Preserves

Everyone is familiar with prepared /
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Bank by Mail ...

Time

s

Save Tires . . Gas . .

PICTURED

APPEARING IN

THE TRANSCRIPT

FOR SALE

You have only to go to the nearest
mail box to do business with this

Bank.

You can make deposits by mail in
your Checking or Savings account,
easily and safely. Send money by
mail to anyone any place by simply
writing a check.

At this tim® of the year there is
considerable entertaining and canapes
are very much in order—and for-

-
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nuts, or anything that goes well with l bowl with the lettuce
creamed cheese. Moisten with milk |dressing about this crust comes
or creamu if too stiff to spread. Gar- |contact with the leaves and impairs
nish with strips of pimento, chopped | the flavor of garlic without its rank-
parsiey, chopped egg whiles, gg | ness.

yolks put through a sleve, slices of |
stuffed olives, capers, artichoke hearts
oysters, anchovies or sardines,
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In tossing the
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) or Further Information
We have special Envelopes for use K

of Deposits by Mail.

THE FIRST NATIONAL BANK

Of Chestertown

(ll"f{]'

Write or Phone
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It must be remembered that only
,Jrhv best quality of olive oil should be
|used for French dressing, Olive oil
substitutes may very well be added
(0 mayonnaise, but they are not suc-
cessful in French dressing.
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THE TRANSCRIPT OFFICE

Contee, Tea Congumed
Sixty-five billion cups of coffee are
consumed annually in the United
States. That doesn’'t surprise you.
But have you. realized that 20,000,-
000,060 cups of tea are also con
sumed annually in this country. Tea
. drinking has increased 13 per cent
PR in 10 years. It is said you make
Sy 150 to 200 cups of strong tea
@ pound of tea costing 50 cents,
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Court Street, Chestertown

“THEY GIVE THEIR
LIVES —YOU LEND Phone No. 2

YOUR MONEY”

Bay an Additional
Bond Now

Member Federal Reserve System
Federal Deposit Insurance Corporation
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