THE TRANSCRIPT, CHESTERTOWN, MD, FRIDAY, MAY 28th, 1943

Food, of course, must be well * . SIDNEY SNOW will b_e glad
seasoned to be worthy - to answer any questions

Copyright by SIDNEY SNOW, 1935 Edited by WILMA DEUTE
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HOT OFF lSuitab]e Egg Dishes of cheesecloth. Add from 1 to 2 Cups”nnd sugar. Sprinkle with chopped CHEESE STUFFING High Thunderstorms

sugar to each gallon of juice. Reheat|mint and garnish with an upright 1 cup crumbs Thunderstorms sometimes extend
FOI’ Every Occasion to simmering and pour into hot jars.|sprig of mint in the center of the 15 cup chopped cheese to heights in the air well above

e S Process 30 minutes in hot water bath | glass. : 1 tablespoon melted butter or sub-| 30,000 feet.
THE GRIDDLE It is a well known fact, that eggs | at simmering (175-185 F.); then com- GRAPEFRUIT AND ORANGE | stitute |
: have always been popular for [Plete seal COCKTAIL Salt |

' breakfast and have been mdmpelmimﬁ: GRAPEFRU'IT'JUICES 1 cup d}ced grapefruit pulp Prepare peppers as directed. Mlm:I

| lfm_ emergency dishes, but since meat Extract and strain juice. Sweeten' 1 cup diced orange pulp the crumbs with cheese. Then Eld(ll dollar weé earn

Meat in good condition is firm, bul- |has been rationed, eggs are really |to taste. Heat to simmering (165 F.)! Sugar butter and salt to taste. Fill the pep-

Ky and odorless. To be IJiﬂltTélmﬁEl,tlt'n;:.'ﬂ into their own. IFill hot Jars to overflowing. Pr(}cessi Lemon or grape juice pers with mixture and serve with or! \ ,S OUR OUOTA

meat must be tender, juicy and well! -H-,,L.k.-., E e o ik B 30 minutes in hot water bath at Eim-l Maraschino cherries withou | — fOI' VICTORY Wlﬂ'l
'now plan on serving an egg dish at mering (165-175 F.) then t.uml}letei Mix the orange and grapefruit pulp. ) | P —— | J

flavored. The proportion of fat tol
R e s & e @ Y008 |1sast 00 nig and | S¢4% ? | Sprinkle with sugar and a little lemon,  Fish received from the market U.S. WAR BONDS HEART o/ BALTIMORE
R NS toward e pa- if the dishes are sufficiently different | . or grape juice.  Chill, and have ghould be washed in cold salted water ‘ (Standard Time)

- | . |
atable meat serving, - - , : glasses chilled hi hole. | dviad asnd wivs - bt 5
- we might even serve them tweie o1 Fls ChOWder * ; sy e 1 vmr sO that the whole, dried. and ul.,iI:'li'C‘fl n | parchment LEAVE LOVE POINT
' possibly three times during a single 3 when served, may be very cold. At paper before being put into the re-|
Dinner must be served at noon or “ca A0E 2F |

- . . the last moment fill the glasses with fricerator , r fis .| AL FIRST (B. & L R. R, PIER)
- LY | e man the | WEEK. One day during th eweek, if yvoul,, . . | 6'asses WIth frigerator. Do not allow fish to lie 6N OF A DAILY sx. Sun DAILY DAILY
in the gevening, Llﬂ'}}{.‘ﬂdlﬂ}., upon lIl'F.I | : _ ; | | |ﬂ]{‘ jruit ]nlxtu]'(}! gill'!llhhlﬂg with 'in water as the water is absorbed | 100 & = 93%am 6:00p. m
hﬁur m{}h:"t CI]I]-‘lL‘IIIL"It f;-l,l- tl'l{'\ ]11£-1111bt‘“‘=l Ii t u:- ;....t.l T ;_I{1 F“t‘l\’f‘(l f'_.‘r fll[llller Hrﬂ' I.}]iilllllllg ;.l 1lg}1t me:il ‘ﬁ;lt}l pUS-' B - . ’ . . ¢ " : L'
st e - g LEAVE BALTIMORE
u in which they are not | the meal with a

S M 11 e 1d be | though, it is always well to plan a|sibly a salad as the main course, stm't!(he”'eh' quickly and spoils the flavor.
0of the family. Children should .u‘h ( :—:I gl - RN, - % v (PIER 5. LIGNT STRSST)
' \r dinner 100 and a|Pieankiast mell . :
f;t;te(ini:;;t}r Llj:f:;:)il 1:” IHWHU“: [“_‘i;'tu'irﬂldtt-:;i‘ and li*:i.-:.. ;::ux,-cr_-,-l easily ;];;nc y d'FISle (t:HCl):.‘u;jD?f GOOd Reasons FO]" Meats Varled WIth USE 66‘ r#'f-. .:ou:r_‘ h:lt'o\;:r
; smbers of the f in- | by substituting griddle cakes, waffles,| %4 cup diced fat sa OrK . . . TABLET - Aviomoblles and
;g,m:;eeﬂ:,tuz:]ml::;i:tm ;:l:f“f 1'"1 [_'n;-‘ a coffe cake for the morning meal.| % cup sliced onions PreParmg Extra Rice Barbecue Sauce M 5. SALVE. NOSE DROPS Frucis Wandied on Al Trige
meal at noon the dinner should be! Then there are egg dishes that are| 2 cups hpt walter . | S 0 : il PltllNGlll.;u.
served at night. 'wonderful for lunch and suppers. In 2 cups sliced potatoes \rlth rice now playing such an im-| Beef, lamb, veal or pork, in the TN NI N NG DT NT DY i el il 858¢ a,':‘: e 94¢ “_‘.,m
il fact, one can find an egg dish suit- 2 to 3 pounds cod or haddock Epulml]t _])Hl‘i. In our 1‘.'0(‘1{1}' menus, form of roasts, chops or steaks that ' | -s o - 72 ONER DA
You ean put new life into your toet | able for every occasion and every in- | 2% te“ﬂﬁ}{_},ﬁ salt there will be many who will have are braised in a barbecue sauce, will | TR . . ¢
by bathing them in hot salt water. |dividual taste, from very simple ones Dash ‘of pepper | ]E?ft--{}x-er;-; and won't know exactly be a pleasing change. Joseph XN. % HTAUITY ™ Ve, AUTOS scwono cave 9
This stimulates the circulation and|to quite elaborate ones. 1 cup evaporated milk ]“fh“t to about them. On the other BARBECUE SAUCE | ‘4 g '
removes the waste products which are | EGGS A LA GOLDENROD 3 cups fresh milk | | *i]}tmci‘ 1f1 ‘t]rlif‘l‘t" IS no rice left over,| 1% cup hutltur or other fat GENERAL INSURANCE TRUCKS N&VI 3 fo
responsible for fatigue. Add two hmul—'[ 6 hard-boiled eggs FW out ﬁill_t pork in kettle until :“3‘ 1”U5t_‘~‘~lfﬂ will be smart to pre- sour pickle, finely chopped SHORTENS THE WAY BETWIEN
fuls of salt to a basin of hot water.| 2 cups thin white sauce [*l‘l.sp and delicately browned. Add;lhlle & little extra ‘HH there are so tablespoons chopped onion SALTIMORE & THE RASTIRN SsHORD
Place your feet in it and receive their| 8 slices toast onions and saute slowly, Add water Mmany wonderful things to be made tablespoons Worcestershire sauce '

everlasting gratitude. | Salt and pepper and potatoes and cook 5 minutes, orlfl om It. Here are just a few exame tablespoons chili sauce ) 4 BHU'IMUR[ &EDST[RH R P
" L i | hy qi . .

N Paprika until potatoes are partially done. ples: | slices lemon

Cut several slices of bread about Separate the yolks from the whites Then add fish, and cook until it can‘ RICE GRIPDLECAKES teaspoon brown sugar
one half inch thick, remove the crust|of the eggs: chop the whites very be separated into large flakes with al 1 cup C“‘fked rice green pepper, chopped fine
and cut into strips one half inch wide. |fine, and add to the white sauce, with fork. Remove skin and bones of flesh, ! ]? cups milk 1 cup vinegar
With a round jumble or doughnut |salt, pepper and paprika. Arrange Add seasonings and milk to chowder:! 2 teaspoon salt Combine all ingredients and mix

i~ 2 g il | | | at : w : ' 1 tablespoon sugar ] 3 -
cutter, cut rings from six other slices |six slices of toast on a platter and ; r'eheat and serve. Makes 6 servings. B¢ | wnoroughly. Place in a saucepan and -
of bread. Fry sticks and rings in deep~puu1- over them the white sauce mjx-' Voeorio - 1 tablespoon shortening ‘s-immer until butter or other fat melts The Mutual Fll € Insurance CO'

fat or brown them in a pan with a'ture. Press the egg-yolks through al To open canned asparagus with- ll; :‘1_1?5 Sift_f"d ﬂc.:-ur  stirring constantly. Place in the top OF KENT COUNTY, MARYLAND
little bytter in a hot oven. Put one or sieve and scatter over the top. Cut|out breaking the tips, open the can . ::’"p:f”;i’ E“kt‘”g powder O_f a double boiler and keep warm un- Established 1845, at Chestertown, Md.
two sticks through each ring befnretthe two extra slices of toast into small,at the bottom and pull the stalks| q }\g‘ eked e seudd | Ll ready to use on barbecued meats
serving. These make grand accompan- triangle points, arrange on the plat-|out by their ends. W vice In cup of milk or as a sauce for barbecued sand- FE A D
iments for salads. ter and garnish with parsley. e overnight. Add Hz1!t, sugar, shorten-! wiches. Makes 194 cups sauce, SA E ND SOUN
BAKED EGGS Prune Tart ing, flour and baking powder. Beat | e, | A— Protection may be obtained for 3 or 5 years at a
To be satisfying a meal need not be| § eggs i the mixture well, then add egg and i Sherb considerable saving over the yearly rate.

| 0 By | e i Urange Cream Sherbet

elaborate but show good selection and 3 tablespoons chopped onion ’ g cup of milk. Bake on h{]tf DA » Directors Of this Company

Makes about 20

i Here is another recipe for the col-' aynn. -

, SiEL it . * greased riddle.

be planned around the meat dish. 2 E[ciillthpf*f*ﬂ: tfht*pped Er€eN PEPPer | lection of fruit desserts—it is another small taki . For desserts that are easily prepar- Betlerton—Arthur H. Brice Sassafras—Olin S. Davis
abplespoons Ila :

|one that can be underlined as some- ed and as delicious as one coul ¢ i11i ’ i
When one is planning to serve a| 1; cup bread erumbs - RICE CAKES . could want, Millington—Paul Comegys Church Hill-—James P. Brown

thing especially pleasing to the men:| 4 4 one should not overlook sherbets— . -
. r , i & .. . - gy ::‘ lL‘eS b; CU . — . . g #
f()w],, care should be taken that the 15 cup grated cheese i PRUNE TART 1Con served with home made cookies | IngIESIdE Wm. R. Wilson Rock Hall-G Ellsworth LEHI'}'

fowl is dllEl‘TEﬂ and thoroughly clean- Fry onion and pepper in fat until Fresh or dried prunes . . bIL:* thUI{DPd onion  little cakes they are ideal after a| Kent Island-— T, Walter Denny
sed. This is usually attended to by |silghtly brown. then pour into a bak- Sugar d, thﬁ“”h chopped green pepper neavy or light dinner—and except-f Chestertown—J. D. Bacchus, P. M. Brooks. Thos. W. Eliason
the retailer, but special care and at-|ing dish. Break the eggs into the dish, 1 teaspoon salt | . . , £, M, , . W, ,

ahilas . | lionally w : s Bliad’ adito S , .
tention is also needed in the home.|being careful not to break the yolks, ;té?g];hp(mn - | Y teaspoon pepper .f.(,;r ni,l:hl:;;f;(f;:?}{ o . A— ey b e
The pin feathers should all be re-|Mix the crumbs with the cheese and 1 tablespoon cream 3 cups ft"’{'kefi rice . ORANGE CREAM SHERBET FRED., G. USILTON, Pres. GEO. E. GORSUCH, Sect'y-Treas.
moved and the fowl singed. All|sprinkle over the eggs. Bake in al 1 cup Sugdr | 1 cup sifted ﬂugr I %4 cup granulated sugar
blood clots, portions of lungs, etc.,|slow oven (250-350 F.) until the eggs % cup cake crumbs | i leaspoon baking powder | 3, gt 35 . L p g S S N R R RN R SRR R NS
should be removed. Hold the fowl|are set, but not hard. Serve in the] Vs cup powdered sugar f FL_UIL}FI?_HMH‘{ _DUID ‘. Grated rind of 1 orange
under the faucet and let the water dish in which they were baked. 14 teaspoon vanilla . Tr}, Mf”'{ =P “”d_“dd to remain-; 9 egg whites
from the faucet rush through it to EGGS ROBIN HOOD Line a baking dish with paste and el g sain g s thoroughly. | 1, cups orange juice
remove any clinging portions. Split and toast English muffins. fill the middle _wit}-] fresh or LF(-,H;{ed

DI‘{}}) }J"F t'lb]oup[ s 9 :
- vy dblespoons into skillet con- 1 -
M : ' ablespoon lemo: ce
. ~ - taining bac ‘iDD; | - itk dusac FRESH DRAUGHT
anda otvstlas nlsnss | ¢ acon drippings : "OWN |
* __|Daute circular pieces of boiled ham | qried prunes that have had the stones . SR ovewn| 1
A cream soup usually is made with|and place them on the halves of muff- removed. Sprinkle with sugar and the
& My - = . iL i

~ 2 cup light cre:
on both sides. Makes 16 cakes. y i
milk, but it takes its name from its|ins with silces of broiled tomato Ar-

A dime out of every

: e —— = S = E— o ——

' 1-16 teaspoon salt

A" —
. | < e w 1 flour and bake in a hot oven (450 F.) ' Cook sugar and water slowly for
c;mst,;::telzlcy W hw}}tls :ﬁl‘l:llul‘tt(;) that range }un }encn a poached egg and cov-| for ten minutes. Then reduce the heat Stuﬂ’ed Peppers |ten minutes. Add grated rind to DIRECT FROM
- . S it ¢ _Sojer with cheese sauce. |to (325 F.) and bake until the frui - ' syrup and continue cooking OV -
thick that it resembles a paste, but EGGS WITH CODFISH ) o Mg~ Ay , ooking for sev THE KEG

th ilk S ckerf| s d |is tender. Over it pour the volks of With big fat green peppers in the!er;al minutes. Strain. Add syrup to
e r-m requires t}};c erfing, ﬂ.nd 1 cup salt colfish the eggs, mixed with the cream, one- markets, and left-over bits of thi;;‘fruit juices. Cool. Pour into freez-
this is done ordinarily by adding| 4 tablespoons fat half cup of sugar and the cake crumbs, | #"d that around the house, the dinner|ing tray In automatic refrigerator and

flour. However, if you add the flour| 2 tablespoon: flour Bake at (325 F.) until the custard ,slpmblem should be no problem at all_lalluw to freeze firm. Remove mixture CHF:STERTOWN RESTAURANT

directly to the hot milk, you will have| 2 uncooked eggs Combi . are i | i - .
i o ‘ set. Cover with meringue made from “9mbine the left overs and stuff the | to chilled mixing bowl and beat until
a lumpy soup. To prevent lumping, Chopped parsley the egg whites, powdered sugar and ' PePPers with most pleasing results |light. Add cream and fold in stiffly HEADQUARTERS OF ROTARY CLUB

BN Spivion ot Sour have to be sep-| 3 hard cooked aggs vanilla. Brown and serve. To prepare peppers for stuffing cut beaten egg whites to which salt has Phone 207 Chestertown, Maryland
arated and thl;-; can be done by blend- CUV(‘I‘ the fish with \\,‘Hter ElI'ld Soak _ V . [}ff tj’]e t{}pﬁ of the peppers or cut them bef}n added. PUUI' into trﬂy and*

ing it with a small quantity of cold overnight. Drain, flake, and saute In two lengthwise, and remove the freeze. If ingredients separate, stir

liguid. Add milk {:.)r .u.-'nler to thp with t.he fat for a few minutes; sprin-\ Fruit Cocktails inner fibers and seeds. Drop into mixture again with a spoon.
flour gradually, stirring so that it|kle with the flour: add the milk, and boiling water, remove from the fire V. i

reach 11 the particles; | | | ir i . : - p : 't st oty : - - .
the hot liquid or heat it directly over|ed egs. ey Lot o00K=| Since fruit cocktails are fattering €t stand ten 10 twelve minutes, then| To clean paint brushes, wash in |
q Y ©d ©ggs, slightly beaten, and cook|to 2 meal and are just enough to | drain., turpentine, then in soda water. Rinse

1 1T ’ - Nels 1 - a8 AL : . : . ’
a slow fire, stirring constantly. t]luz.tt nunut::;i ,;.nre. Serve on a |stimulate the appetite, it is a good MEAT STUFFING in clear water and shape. Do not The World’s News Seen Through
_— platter garnished with the chopped a i ionallv | 6 green peppers | sta j t 1 i : .
Even if there is no washing mac- | parsley and the hard-cooked e thpr-ddlce .tu‘ plan them 0¢§510na11},| é’ . l Fp— | St na « n.bmbtle:’ to dry but hang up THE CHRISTIAN SCIENCE MONITOR
hine in the home 1t. ls_btlll possible | in quarters. Two Eiddlll{n]‘iil table~ | well chilled. and seasoned 'If the brush will not be used for a ts Teuthful C:': " ‘::" m:; bl“y ;W’pr"
to wash the rugs without too much |spoons of flour may be substituted for ORANGE MINT COCKTAIL Y2 cup bread or cracker crumbs long time, moisten with linseed oil hmTEdit:ﬁlhnrr: Tmy nlnd I:trucu"?vtm:d Its

| 2
effort. Spread them on a flat surface|the uncooked eggs, if desired. For 6 small, rather sour oranges Milk or cream before putting away. To soften bris- Features, Together with the Weekly Magazine Section, Maeke

and scrub them well with a :~_;tiffr.creamed codfish, omit the hard cook- | Powdered sugar Prepare peppers as directed. Mix | tles, soak in a solution made of one the Monitor an Ideal Newspaper for the Home.
brush and plenty of soap suds. Do|ed eggs. | -=

. ¥resh mint the meat with the bread or cracker|teaspoon of baking soda dlscived tnl [ eteessssecceces eseccscccascssssevescscnsane A—
- - | tablespoons lemon juice crumbs and moisten with a little milk | one cup of wa ater,
apply the suds in a thick and rather| 3 tablespoons quick cooking tapiocaI p ) | p o rm water One, Norway Street, Boston, Massachusetss

| 2 tablespoons sugar or cream. Be sure that it is rather| Vv Price $12.00 Yearly, or $1.00 a Month.
d.t)-f lffati I:)?SO thirﬂfllg};]ly ' and 1 IEHSD(}F}TI salt Separute the orange into sections hlghly seasoned. Fill the mpperbl The ‘oal of the Second war M’ Im. iﬂ:ludiﬂ‘ Mlm Mﬂﬁ, ‘2-60 4 Y‘
quelfl Yt J’f rlil 1“% “*ltt . C U;S‘ sque-| 1 cup milk | and remove the thin skin with a|with the mixture and serve at once, Loan drive is 13 billion dol- Introductory Offer, 6 Saturday Lasuss 23 Cenca
€Zed outl of clear water, and last rinse| 1 cup grated American cheese pair of scissors. Chill thoroughly,/or cover with buttered crumbs and | lars. That is just about one Name .

wate:r containing a few.drops of am-| 3 egg yolks, beaten until thick and place in glasses, sprinkle with pow-|set in the oven (400 F.) for 10 min-| fifth of the estimated increase Address
monia. Hang on the line to dry. lemon-colored dered sugar and add the lemon juice | utes to brown, | of the Public Debt for the fis-!| = J| % cvioccnnnnee. eeectessrttertestsTTarecaIBAMIPRAAIED

3 egg whites, stiffly beaten cal year of 1943, SAMPLE COPY ON REQUEST ’
To make cheese biscuits: To the| Combine quick-cooking tapioca, salt| = . ——— — —_————————— T — —
|
|

® m—

flour and other ingredients, a plain  and milk in a sauce pan. Bring mix- . _ , B S et
baking powder buscuit mixture, add ! ture quickly to a full boil over direct
some grated cheese. Add enough li- heat, stirring constantly. Remove
quid to make a soft dough, roll light-|from fire. Add cheese and stir until
ly and cut with a tiny biscuit cutter.! melted. Cool slightly while beating

Bake in a quick oven (450 degrees F.) |eggs. Add egg yolks and mix well. ¢ ":-" -
and serve piping hot. Fold into egg whites. Turn into gre- it
ased baking dish. Place in a pan \ $
A perfectly grand way to use up a|of hot water and bake in a moderate "i P l C T U R E S
left over roast, is to cut thin slices oven (350 F.) 50 minutes, or , -

until
of the cooked meat, place a spoonful 'souffle is firm, Makes 6 servings.

of bread dressing on each slice and For a tomato cheese souffle, sub- |

roll up. Fasten ends with toothpicks stitute one cup of tomato soup, of y

or skewers and place in a baking dish, | the consistency to serve for the milk

Cover with leftover gravy or tomato |in his recipe.

sauce. Bake in a moderate oven (350 Vv T anta, i

degrees F.) for 30 minutes.

. Fruit Juices For
Best results with percolated coffee S C . !
are obtained by making the full a- ummer anning IRy e y
mount of coffee for which the percol- | - . . ' !
ator is designed. The water should With all the canning of vegetables 1S brewed for

come up over the base of the spout being planned for this summer one

in order to have satisfactory percol- certainly doesn’'t want to overlook the your pure en|0ymenf. WG sin- |

ation. fruit juices., We are so accustomed

to having them already canned and (efely hope YOU Wi" ﬁnd “ fo

Gingerbread may be made into a bottled for us that they are liable to

special treat it filled with a grated SUP our minds and then very unex- your liking. It is the most ex-

apple, 1 cup of sugar and 1 egg beut-lp“tedly some time we will be short

en until light. Or 1 cup of crushed|°n Points and not a bit of juice in the pensive popular priced bottled
pineapple, drained, may replace the| GRAPE JUICE

apple. Apple butter may be put be-| Wash, stem and crush fresh firm- beer your d00|e[ can blly—-YEi

tween the layers too. ripe grapes. Add 1 cup of water to h
R — each gallon crushed grapes. Heat 10 e usks
Swiss cheese should be sliced in|minutes at simmering. (Boiling de- you no more.
thick portions, not thin slices, before|velops a poor flavor.) Strain through

it is brought to the table. But it is|several layers of cheesecloth. Let
the only cheese that should be served |stand in a cool place, preferably in D'D You BUY A BOND TODAY?
in this manner. refrigerator, 24 hours. Strain again.
—— V Add 1 to 2 cups sugar to each gallon THE NATIONAL BREWING CO. o BALTIMORE, MARYLAND

If the housewife cannot be on hand |juice. Reheat to simmering. Pour

to continuously watch the stove she!into hot jars. Process 30 minutes in . i -:-.-e.;..:.-rf..i;;-,;_--;g;;g;ﬁig T :.:....-;:m FRTFH R R R R R T P

i AN R R
tan prevent “bOiung over” by greas- hOt water bath at s“nmerin‘ (175' I i3 T R e !!T'T".Tf’"?'flrff:ff'?'.t‘:"..'.":*"T::.“'.'T?":!'.":'"!T?!!t!'.’fff:"T'.'f.‘TTT::!f”!‘.ftft:i:?f:!:*!fgiltﬂ dh
ing the inner rim of the saucepan one|185 F.) then complete seal.

inch below the top. BERRY JUICES 3y the way-—Tune in on Balley Goss—National Sports Parade—Station WBAL every evening 6:05 and 11:05 p.m, Phone NO. 2

v Wash either blackberries, blueber- Vionday through Saturday. ALSO, Eddie Hubbard’'s Lunch Hour—Station WITH—12:30 to 1 pom. Monday through
ries, loganberries, raspberries; straw- | 'aturday.....and “Five Star Music Special”, Station WITH 7:15 to 7:30 p.m. Monday through Saturday (exmptl
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For Further Information

Write or Phone

THE TRANSCRIPT OFFICE

Court Street, Chestertown

S R A

berries, etc, crush and simmer until| 'hursday)-—-also........ Latest News every hour ou the hour from 12 midnight through 5 a.m. Station WBAL-—Mon-
soft. Strain through several layers lay through Saturday.
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