Food, of course, must be well

seasoned to be worthy
of its pzquancu

THE GRIDDLE

A little diced celery, grated raw
carrot, a bit of green pepper, or other
bits of cooked, left-over vegetables,
such as beets, peas, beans or aspara-
gus, may be added to tomato and
lettuce to make a wholesome and
tasty vegetable salad.

One should not paint in wet weath-
eér or when it is excessively cold or
excessively humid or hot.

Old hooked rugs were made of wool
and cotton rags, and their soft colors
were achieved by long use. Modern
hooked rugs use both wool and cot-
ton rags and wool yarn and are some-
times treated with chemicals to stim-
ulate the older colors. Cotton does
not wear so well as wool and is more
difficult to clean. The rugs which

are closely hooked on a foundation of |

art canvas rather than burlap wear
the best.

Brass pipes are the most desirable
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them to open in water.
many of the

ves to prolong the life of the flowers,

Fruit cups of various combinations
depend upon the friuts in season. The
cans of fruit mixtures should have

ome fresh fruit added,
anas, grapefruit. When-
ever possible, make up the .ruit come-
with an eve to color as well
A sprig of fresh
cup adds flavor

roranges, or
binations
as to taste.
topping the
as decoration.
used with other
the mixture is

well

adsS
fresh fruits. see that
sweet enough.
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A veal or lamb
oast gravy is to make the gravy
usual substituting 1 cup of tomato
juice or stewed tomato pulp for 1 cup

0f water.

good variation for
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A good hard sauce is made
creaming together one quarter cup of
butter with one cup of POW dered SUg=
| ar. Season with lemon juice or two-
th te of vanilla, Dust the
top with ated nutmeg.
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rtable 11ls burning charcoal

be purchased and should be con-
sidered

[Or

to be unobtainable.
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in the home as they eliminate re-|

placement costs and serve cleaner
water, Iron pipes are cheaper, but
the cost of installation is the same as
for brass, and they are very short

lived. Avoid lead pipes except for!

drains.

To keep flowers fresh, cut a little
from the stems each day and renew
the water. Roses like cold water, and
plenty of it. The belief that aspirin,
salt, etc.,, prolong the life of flowers

is unfounded. They are effective only m

in that they stop bacterial growth in
the water. Water from the faucet us-
ually contains bacteria and purifiers
which are not good for flowers. Flow-
ers stay fresh longest when kept in
rmin water. Remove all leaves that
may be under water. Doing this and
unmelmm g the stem
er as })umli}lﬂ .k.l-L
fresh.
1S necessary to use a flower holde
not press the stems
of the bowl, but I little
for the water to seep up into
stems. When cutting stem cut at
angle. Remove the green covering
from iris and gladioli buds if you wish
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Even where it is to be used for
young children cereal may be prepar-
' ed for more than one meal at a time.
' In that case, the cereal should not be
cooked too dry originally and should
be covered when put in the icebox.
If, in spite of these precautions, a
crust forms, it should be removed be-
fore reheating or it may be dissolved
with a little boiling water poured on
the top and stirred into the cereal
during the reheating process. Add
IIk and keep stirring with a
until the cereal is smooth again.

All containers used for milk mus t |
be kept spotlessly clean. Milk should |
be kept covered and at a temperature
of fifty degrees Fahrenheit or lower, |
Milk ved hot should not be boiled

but calding point, 186
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degree

N to diet but find
ISt much salad dress-
' non-fattening
se of one cup of
one-half
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Remove
surplus snapdragon 19“':

such as ban-l' va

mint

When citrus fruits arel

by |

picnics where firewood is!
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THREE MEALS A DAY

Copyright by SIDNEY SNOW, 1935
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: r
vinegar or two tablespoons of lemon|ies. P the work lasted later|
Juice. Beat the egg yolk, mustard,! than u: ual so the dinner planned had
salt and pepper together. Add min-|to be postponed and something light
‘eral oil slowly, drop by drop, until and quick prepared instead—this is
the mixture bt'g:”;; to thicken. T"IL‘II where the quick breads come in be: t“I-I
alternate minearl oil and vinegar or! tif ully. They are mixed in a JifTy |
lemon juice. The seasonings may be and baked while the rest of the din-|
ried according to taste. This dress- ner is getting under way, and \H'ilf_‘:’]’
Ing may be used freely

and the caloric
content disregarded.
v
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1s ready the dinner proves!

GRAHAM MUFFINS 1
Strawberries Canned cups graham flour |

With Ease and Success , | ©Poons sugar

2 leaspoon salt

|
list strawberries'

& %3 teaspoon soda
g years om dll= | |
VE 10INe Ca 115 cCups sour milk
course, you

' O3 _ teel '2 tablespoon shortening
1snlt¢ fl} r|;lv of the (‘;;;;L-:-«tvlj(};l{;;ﬂ,:“v! ]. SAnp—— hhkmg powaer
| put up, and among the choice t}llingu | F.niv[t..Mw flour with the other dry
‘ : *~ “|ingredients, and turn the bran back
to },Jf:‘ found on any breakfast table. into it |
:-'\I the same time Jars of whole well-beaten
beeries 'I-.vi‘.l mean wonderful pies for shortening.
next winter—it's mouthwatering ¢,
thought

Ins about
titln’:-!:

well worth consider-!:. .
Strawberries:
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egg, and the melted
Fill well-greased muffin-/|
two-thirds full and bnl~.0|
oven (400-425 F.) from!
twenty-five minutes,
v
To cheese biscuits:
flour and other dry
plain baking powder biscuit mixture,
‘|add some grated cheese. Add enough
o1 iquid soft dough, roll lig-|
' | ve¥ihtly and cut with a tiny biscuit cut-|
LH_. :)nﬂp:nlteLcE ::;u(: qt;if.urs' Slm= Bake in a quick oven (450 de-
wees 4 N ¥ ing grees F.) and serve plpmg hot, |
er and let stand overnight. Pack Ull{‘l

| ter.
Cov-
L)L‘III’E.B into hot jars. Process 10 min-
utes in hotwater bath: then oomplet9|RhUbarb“S,c?ll]§lp
it ermgueu

ceal.
Strawberry Jam: |
Those who grow rhubarb are now

| crush, and weigh or
Heat very slowly finding small tender stalks that can|
much sugar fruit. Stir w lhl be cut and cooked, others can buy it

i-“*UHi-I dissolved, then boil rapidly at the vegetable stands, but whether
| until r. Pour into hot jars; seal at! home grown or not, it is well worth
l"'”f—"i‘-  preparing in this tasty dessert.

btf'a“‘bm}‘ Rhubarb Scallop with Meringue
|f'~"='i“'f’1 and pound rhubarb
| DETTIES, 1 cup granulated sugar

Grated ring of 1 orange
teaspoon salt

small sponge
whites

tablespoons powdered

i

and one

.
Bl

t'-l
Use berries having

and deep red color thro-!

ugnout. Wash, cap, drain and mea-

ure beeries. Work with batches of

| two or three quart Use from 1 to
01 sugar to each quart

In alternate lavers in a broad

10 the
ingredients, a
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Wash, cap,
measure beeres.
to boiling. Add 34
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Juice; Wash,
sure, firm, red-ri
’mu 1 pint boiling water tu;
|t¢ ch E lon of c¢rushed bf:lld}:r. fbtlh.‘"n:
juice throt cheesecloth, Let stand
Ul's. ostrain again, Add 1 cup sugar
Heat to sime/|
Ja I-Jl"L‘t'.*.-"'

:”' minutes at simmerng: tl
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Quick Breads Are

Boon To Housewives
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**BREWED BY AND BOTTLED AT THE

There's something
makes it crave Nati

there's something about National Bohemian

Beer which makes

partner of a good seafood dinner. Of course,
both have quality...National Bohemian, as

By the way-—Tune In
NATIONAL SPORTS PARADE
with Balley Goss
Station ‘“WBAL

about seafood which
onal Bohemian Beer...

it the natural working

btewars of lhe
NATIONAL

| ed,

| first shoot breaks through.

| 1]

Add the milk gradually , the|!
| go out doors and come in only to get let

| ket

' the

' cold wate
| stirring constantly,
' thickened.

he asks no more for it than beers costing hi

CHESTERTOWN, MD,
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add sugar slowly, beating until blend- FRITTER BATTER
ed. Pile on baked pudding and bahe 1 1-3 cups flour
15 minutes longer, or until mfﬂmgue

18 :-h;_;hﬂ}' browned.
v
Serve A Fine Meal |
On Day Outdoors
|

With the garden plowed and plant- a1
1 next to impossible to stay|y. just
away that prec spot. We all cle it is intended to
want right on hand when the' {0 in, add more flour:
-tl-H more liquid,
BANANA FRITTERS

dalladS
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14 teaspoon salt

< teaspoons baking powder

1 egg

3 cup milk

2 tablespoons powdered sugar
(for sweet fritters only)

Sift dry ingredients, add egg,

eaten, and milk.

3

well
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cover. If it is
if too thi
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On Sunday when friend husband is

me on his particular day off,! g ban
whichever day that might be—aside 0 S

vt R = R | ‘. 2 tablespoons sugar

irom wanting to spend the day out Of | 3 tablespoons orange juice
doors—we want to serve him a \'eryi Fritter batter |
special dinner, and fortunately both Peel ban U
are possible by planning a casserole each P
or boiled meal. Prepare things early, —

: |

I

W

in twe
pieces in
orange juice
hour. Drain
and Iry in
two 1o

each
'e 1}1{3

dllds,
half,
sugar
tand for
fruit, dip in batter
| fat (360-370 F.) f
minutes,
PEACH FRITETRS

Peel peaches, split them in two.
| prinkle powd:
them, dip each piece i1
patter and fry two to
in deep fat (360-370 F.)
-V

Julienne Potato
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bowl] with
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started and then out
to let the dinner

thi can

in

you
cook
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CHICKEN
4 peppercorns
1 clove
carrott,
] :fnall onion,
2 ribs of celery
4-pound
IJ;O'(.'L‘;;
1 teaspoon salt
Tle the peppercorns, clove and ve-
getables in cheesecloth and place in
tle with chicken. Add water so
chicken will be covered to depth
of 12 Inch. Cover and simmer until
tender. About 2 hours, adding salt
when half done. Remove seasonings
and chicken. If a rich flavored gravy
s desired, boil stock down to about
2 cups. For each cup of stock use 1|
tablespoon flour mixed with a little
. Add to hot stock gradually
and cook until
Return chicken to boil-
Add more seasoning if
Serve with dumplings,
rice. Makeg 8 servings
v"

Fruit Fritters

STEW
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sliced
sliced
with leaves, cut up
cut into .-'OI"‘~'EI‘1‘-’_"
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Potatoes
' clas

are put in the

E!’*ld

Nnow

cl>S

as percilous.

|;;~'m1d possessor of said edible

get—try it thusly:

JULIENNE POTATO WITH
SAVORY SAUCE

Cups potatoes cut in strings

small onion

teaspoon mixed herbs

tablespoons fat

tablespoons flour

cup milk

teaspoon salt

IjL‘iI'ziﬂt.‘L'

Grated cheese

ut raw, pared potatoes
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BEER

NATIONAL BREWING CO. BALTIMORE * MARYLAND -
you know, is the most expensive popular

priced bottle of beer your dealer can buy..
m

9

alot less...but he's treating you to top quality_.;

coast o coast Javoriits
PREMIUM BEER

DID YOU BUY A BOND TODAY?.;

PURE ENJOYMENT TIME
Station WITH
7:05 to 7:30 p. m.

LATEST NEWS

every hour on the hour
Station WBAL

12 midnight through 5 a, m,
Monday through Saturday

©Maryland State Archives msa_sc3326_scm8232-0644

FRIDAY, MAY 4th, 1943

SIDNEY SNOW will be glad

to answer any questions
on fm,-d

Cardinal Salad

salad that is

& a colorful

A s
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na attract
t will
lavorite.
CARDINAL SALAD
aege beets
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-
LV E

1S tasty.
all

It one
year round
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thick enough to coat the arti-
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; With Savory Sauce
|

odlIlle
nuggets—fortunately,
when available, they cost less but are
When you are next the
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ablespoons vinegar

Uup wax beans

cup peas

Y2 cup asparagus tips
T‘\T“}- made with
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L.ettuce
Radishes
0ll beets
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beets

for garnish
until tender,
and let stand unt
Drain off the
| U in preparing the mayvonne

Arrange beans, peas, asparagus
| tip naise in little rose-like
nests of lettuce leaves, and ga
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irEggs And Left-Overs
Make Suitable Dishes

Experience ie

.
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certainly a wonder-
ful teacher! Who could possibly have
believed a vyea: that we could
prepare and serve meal after meal,
day after day with narry a potato and
live to tell the tale. Why we'd die
' without potatoes!! But here we are.
as alive as ever and possibly a pound
| from the right place. So,
| say we, If it can happen to potatoes,
! most certainly happen to other
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things,

With this thought in mind we
| ply decide

Sim-
to take a more careful look
niest amount of food that is
It's true—some things do
.-m.-+II about, but
Il one)
, and
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PLAIN OMELET

poons hot water
and pepper
or other

the egg-whites until stiff. Beat
until thick and lemon colored,
Into them the hot and add
: . Cut and fold together
stiffly beaten whites.
Ngh fat an omelet pan to
bottom and of the
the egg mixture into the
K over a slow fire until it
and light undere
en place in the oven until the
dary. Touch the top of
ntlly with the finger
not stick to the

done, Do Nnot ovel

T | or be tough.

Loosen the edges of the omelet, cut
through the center, slip a spatual
' flexi Lv le knife under the side next to
the - the pan, fold on-half
| over { and press slightly to
5 make it stay in place, slip on to a hot
plate and serve.

There is the plain omelet and 1t
simple one to prepare—so now for
the left-over part of it—grate that
bit of cheese and sprinkle it over the
center of the omelet while L‘fun«;t!15——
the result will be a cheese omelet.

Next, use any cooked fish. Chop it
fine, season with salt and pepper to
taste and moisten with a little cream.
Spread on the omelet before folding.

Mix one tubleapuan chopped onion
and one teaspoon chopped parsley.
Add to thv omelet mixture before
cooking.

Use left-over cooked vegetables,
Force vegetablesg through a seive,
moisten with a little milk, cream or
gravy and season with salt and pep-
per. Spread mixture lightly over ome-
let before folding.
| Also, you can scatter minced, cooke
ed ham, chicken or tongue over the
center of the omelet while it is cook-
INg.

And now, since some people are
| more patial to scrambled eggs than
omelet Uy some of these
binations:

For
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One cooked
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every 6 eggs add:

liver with

Da
(<) Two=-thirdg

cup of grated che-

| ©at
(3) One quarter cup

'li

of chopped

oL
(4) half cup shopped cooked

lham, tongue or dried beef

One If cup flaked o

smoked.
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(D) ha ked
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minced pare

g0 back to an
omelet that omelet in the
we picture but when the
day arrives that there are some left
over bDolled potatoes on hand-—this
dish will certainly hit the spot, and
It be varied-—with a strip of
ninced a of chopped
pimento some

el 1l
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een pepper, or or
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V
To remove the odor of fish from
| pots, utensils and hands, wash with

handiul of salt in the dishwater.




