THE TRANSCRIPT, CHESTERTOWN, MD. FRIDAY, JUNE 25th, 1943

—— — — - - - — - i -
- = — — — o - 2 - - - = = — e~ B - - e~ — —— e — = - - - | m— B el - =

THREE MEALS A DAY
Food, of course, must be well oo avitions. B
seasoned to be worthy
of its piquancy ’ Copyright by SIDNEY SNOW, 1935 Edited by WILMA DEUTE
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leasy to divide the recipe by four to Remove from oven and when cool,g_ Salt and pepper muffin tins or in a shallow pan in al Baked Coﬂ:ee Custal"d
,make one big lunch box serving. Put place in a refrigerator to chill. Just! 1 tablespoon chopped parsley | moderate to hot oven (400-425 F.)

a generous serving in a paper contain- before serving fill with applesauce to! Make a white sauce with Stfr-(.‘l-:,,1 for twenty minutes,

: ; : = . ' . - Though it 1s very unusual these
| er, cover, and chill all night or for which cloves have been added. Add|milk, flou and butter. Cook onions | |
If you are one of the “kitchen 501"501:01‘:11 hours. confectioners’ sugar to whipped cream in water until very tender, Drain and NORTHERN CORN BREAD idﬂb'ﬁ to have coffee left over from

| diers” packing lunch boxes for warL _—V—,m — —m and cover top of pie. 'rub through a sieve. Combine onion| 1 cup corn meal ?I‘eukfust—*lt dUEFf happen On occas-
workers, you can make a big contri- \VY | Rind WHIPPED CREAM | and sauce. Season with salt, pepper| 1 cup white flour 'jon. Then too, if the desire for a
' bution to production efficiency l:)yi atermelon n : 2 tablespoons milk ;;nul chopped parsley. Beat with egg- 3 teaspoons baking powder good dessert is s.trong enough—some=
What a joy coffee making becomes'm::king sure each Of"t!1e'j9b meal 1 I’l('.'.l{le1 34 teaspoon granulated gelatin 'Ihunler and serve. Use t.hree' tal::)le-1 2 tablespoons syrup 'lone in the fam:ﬂ}' Ca‘n‘ probably abre

with the interesting assortment (-f"well balanced, nourishing and appet- . — | 15 cup light cream ;5:})““1]5 flour when exira 1th1L<:]r{_mf.-3ssl 1 egg . lil]k(‘[l n'ut of “Tttt nt:l};nmngrg;;pg—s—[;m:
utensils from which to choose! Per-!izing. For extra goodness on next winter’s Dash of salt | is desired. | 1 cup milk ticularly now tha € m

|

|

haps you will select a percolator be"'l. I.ack of proper nutrition is the table—one should plan to pickle the Add milk gradually to gelatin in a FISH PUREE 2 tablespoons melted shortening n't cold. If so—iry a

cause you prefer percolated coffee, |greatest enemy of efficient war Pm*: rind of at least one good watermelon, small bowl, mixing well, Heat and, 1 quart milk | Mix hii”d 53“1_ the dry mgredier}ts. BAKED COFFEE CUSTARD
— | diyetion, particularly, In CI‘UWdOdIGthg the rind presents no pro- stir over boiling water until gelatin, 1 small onion, minced iBt‘i*‘L TH_C’ egg light, add the milk,|] 2 eggs
For a nice breakiast, serve bread areas where inadequate eating fﬂci-lblf:m as there is seldom a household is completely dissolved, Remove from 4 tablespoons flour t-“}””-'l'“-"m'“*g and syrup. Stir into the; 1-3 cup sugar
sliced for toast sauteed in bacon fat! lities encourage sandwich grabbing.| that doesn’t boast a watermelon on boiling water, add cream and salt,and| 4 tablespoons butter or other fat |dry mixture and beat well. Pour in-4 Few grains salt
instead. Serve the egESsS On this 11‘11}1fF:r1' top, t‘*ﬂclt'i(*m;‘}-'. Government nut-: 1Ce during that season. If a whole mix. Place in bowl of cracked it'E'!, 2 cups couked fish I'.t“ H W("]l-g:'(nistd shallow pan and.; | cup milk
bacon, of course. | ritionists suggest that every WDI'REI"SI melon seems too large for your im- and water and whip at once with ro-| Salt and pepper | :h“lk“‘ at 400 F, twenty-five to thirty 1 cup cold strong coffee
' lunch should ¢onsist of milk, whole| mediate family—invite a few friends lary egg beater 5 to 7 minutes, or Scald the minced onion in milk. minutes. | Beat eggs slightly. Add sugar and

Bleach wet cottons and linens after wheat or enriched bread, meat, cheesej in and make short work of it—then until mixture begins to set aruu11d1r Make a white sauce of the milk,'._ SPOON CORN BREAD ' ¢alt. Add milk and coffee. Pour into
washing—uselz c¢. Javelle to 2 quarts fish or eggs, fruit and -,,-eget_ables.‘{ the pickling is ready to start—and a edge of bowl. Remove from ice water flour and butler. Rub the .COGREd' 2 cups water !g]'eused custard cups. Placg in a pan
of water. Have the water hot and | They recommend that the on-the-job good time has been had by all and stir gently with spoon until fish through a sieve. Combine thei 1 cup white cornmeal with hot water about one inch deep.
with a wooden stick, turn and stir| meal provide at least one-third of the WATERMELON RIND PICKLE  smooth. Serve; or store it in refrig- fish and sauce. Season and serve. | 1 .un milk Bake in a moderate oven (350 F.) a-

the fabric. As soon as the color im- | day’s nutritional requirements, 2 quarts prepared rind erator until needed, stirring well be'. - . Vv . - | 1 tablespoon shortening bout 1 hour, or until firm. Serves 8.

proves, place the garments in soap-| If your lunch box menus have béen| 2 quarts lime water fore using. | 1 teaspoon salt | i

sud and wash well. One should plnné skipping your man's favorite dinner! 4 to 6 cups sugar | . -V \Assorted orn Breads | 2 eggs SOI.lI' Cream Cake

a special day ff}I‘ bleaching as it ec-|specialities, now’s the time 10 ‘refu.'rm.i 1 quart *f.x-'ater i Chocolate Icebox Cake FOI' Light Meals[ Mix the water and corn-meal nnd! :

onomizes materials. ' Soups, stews, salads, and puddings lquart vinegar | e 2 | bring slowly to the boiling point.{ wn ; of cream sours—it ise

are € ]y practical for daily lunch 1 tablespoo hole allspi \ —— " e L g ‘ | 1en a cup am | i
S e entirely practic: y | spoon whole alispice | | Cook five minutes. Add the milK,' + +he time to cry over it—quite the

Endive makes a salad luxury €S- boxes, if you keep on hand a supply| 1 sick cinnamon | : _

| : *'(:b-““l“lt'lﬁ'f 1:1ght *fnr ARy O00RSION,\ Tuere i nothing like the good ﬂﬂ-lahnrtenmg. salt and well-beaten eggS.| .,ntrary, it can be a time of rejoice
pecially nice for a company dinner. | of paper cups and containers, all made' 1 tablespoon crushed ginger root . “the pos f“ finish for any dinner yor of corn meal to add flavor 1o any; .4 thoroughly and bake in a welle! . : ci'the sttart of{a very e des
- e KNOW [ ¢ ~ ' o . 1§ the chocol: ' X C _ ] TR, Thar , : ms e 2%, ‘ | ‘ _ ing an " fin .
The French endive, the one we Know(of non-priority materials, Use the, Trim the green outer skin and the hocolate ice box cake. It is dinner—but when that dinner S€€mS, .....oq pan for twenty-five minutes g

best, has a pleasing, slightly acid| unwaxed type of cup and container pink flesh from thick, firm, water- one of the Mings housswives “,'lnllight. or is possibly meatless, thenjiJlt 400 . Serve from the same dish sert—just use 1if IE?R;{ -
taste. Every leaf can be used and it| for hot foods and drinks and the wax- melon rind. Cut into pieces of de- want to feature as a summer specia-'corn bread comes into its own and .. o spOON. SOUR CR

is obtainable through most of the| ed type for cold foods and drinks, ;sired shape and size, Soak rind in . . ' shows what it really can do. '!

year. Separate the stalks, wash and| A good wartime service cue comes|lime water (1 tablespoon slaked lime CHOCOLATE ICEBOX CAKE This mention of corn bread brings JOHNNY CAKE \

put in cold water. This 18 excellf;nt' from Bridgeport, Connecticut, where|to 1 quart water) 4 hours or soak 1,.3 squares unsweetened chocolale to mind some favorites from t-l"le very 2 cups corn meal ]
served with a tarragon dressing, strips| Civilian Defense volunteers have!overnight in salt water (4 tablespoons /2 Cup sugar deep south—the only meat being re-; 2 cups sour milk 1
of pimento, green pepper and stuffed shouldered the job of showing the|salt to 1 quart water. Lime water| , Dash of salt quired in a very small amount of salt| 2 tablespoons shortening
olives. | | “kitchen soldier” behind each factory gives a better product. Drain, rinse, ’; fﬁglezgt};:]aézll‘d e zoi*k——nndkw]ith it bls;ti:k-;}f;desezs, (;I; 2 ta}?}fSpO{ms sugar, brown or
— worker how to “Pack a Lunch a Man|cover with clear water an ' l : : elicious kale or CoLar TRR— W

To extract blood from fresh 1:nf-:at, Can Work on.” The “Bridgeport Plan” | hour. Boil 2 cups sugar, 1 1111!_:)?13}11 lli teaspm;}r:s granulated gelatin is even possible that few Northernersf 1% teaspoons salt s i oes IR
and to make fowl more appetizing, gponsors found that war workers were water, 1 cup vinegar, and the spices 1¢:§g iy i1 have heard of collard greens, ‘?Uti s o cu Ij(‘:hir;a ped nut meats
cover with a layer of salt and let ggpecially enthusiastic about hot din=|9 minutes. Add rind. Simmer 30 4 e asDDﬁﬂ vani-;l beat theyre a Very cmrse.cabbage llke* 1 Seaspoon soda 1 cup raisiI:w
ctand for several hours. Before COOk"'ner dishes such as stews and curries. minutes. Let stand overnight. Add| ;, g8 \’;’* a‘thES. Stilly beaten leaf. and when cooked in true south-I 1 tablespoon cold water ' B tp olks. add sugar and sour
ing, rinse in cold water. Packed piping hot in vaccum bottles, remaining sugar and vinegar and hoil 2 cup light cream, whipped ern styvle prove to be a meal—plus, | eat egg v . g

. Cook together the meal, milk, shor- :
. . : ' 4 | d. Sift flour once, mea=
| these substantial treats are practical gently until the syrup is almost as 2 dozen lady fingers of course, the corn bread. cream and blend. Sift flour once, m

al JaRLTTEe : | tening, sugar and salt in a double add soda, bakin owder, salt,
The most important rule to remem= .44it - | thick & ; - Melt chocolate in top of doublel rhere is, of course, Northern corny,,; '3 .. - “|sure, add soda, Daxing POWUEt
e po additions to lunch boxes and are con ck as honey and the rind clear, Add | boiler for about twenty minutes. Al-| . .. and cinnamon and sift again.

ber when cooking vegetables 18 10 yenient to eat on the job in unwaxed boiling water if the syrup becomes boller, AG4 Sugar, 583t ang hot wat-“”'e“d' and Southern corn bread, and .. the mixture to cool, then add t,he',Add with nuts and raisins to - first
| i L

+ . Lo . , . stirring until sugar is dissolved : - : d d .
cook them only until the vegetables gaper containers, Contrary to ex- too thick before the rind is tender Wy W then, just unidentified corn bread, and| ...1|_heaten eggs and the soda dis-| . (-
-re tender. Color and flavor are a$ pectation, the men voted enthusias-.ﬂnd tranelucent. Pack into hot fars and mixture blended. Add cold water! .+her breads not called corn bread— 'mixture, stirring only enough to mois-

- - solved in the water, eat in a shal-| . :
important as crispness, and nutritive tically for the inclusion of more vita- and sanl ab oaaa t‘olfgelutm: anc% mix. Ac_id to hot n::hlﬂ- but all in all they’'re excellent, llowujlrrl; 1“;3 gr:}mte ?Jant - aboutl- ten all t}t;'??url:': Folfi tm suegl;;;elgzz;
values when they are affected by the ,.in_rich salads for their on-the-job| If gingered rind is wanted, add 1 colate mxltulg and stir untl} gela- SOUTHERN CORN BREAD | thirty minutes at 400 F. lf.’lil egng.kl es. ougén Dtgr (350
different processes of cooking should .eoq1s To save time, “kitchen sold-|tablespoon ground ginger to the clear tin is dissolved; then cook until mix- ' pan. ake in a moderate oven
be guarded as far as possible, iers” packed vegetable and fruit sal«! water in which the rind is boiled.

' * 30} * ml | ase there is not ti .
ture is smooth and well thickened.| 1 cup soul milk | _ | in cas ,1““( " Ij"t Hme %o cook F.) 35 to 45 minutes. When cool,
. . | Remove from boiling water; add egg 14 teaspoon soda dissolved in and cool trwrmem. tne‘fullmwng Me=| cover with any icing, Makes 1 (8x8
ads in covered waxed paper contain- - Veo———— T ~ - " A8 DOO rater thod of mixing may be used. Mix . 1.
When using whiting for window X 2t Bate s dllnade yolks, one at a time, beating thor-| 1 teaspoon wate o | sy ] 1t inch) cake.
- A K ars ' 3 & L ’ 3 . et a . 1 . - ' A S O P A T 1€ ) 4 - E -

Jeani fi -gh leaning before theiUh ne nigns DEIOIT. Maa aressing Lacy Oatmeal Wafers oughly after each. Place over boiling 1 egg-yolk nd Siit togetner e MO8 WSy GUUH — \
cleaning finish cle: 1g - | t.(‘imf"' was added in the morning or aater and cook 2 minutes ﬂ;tirring\ 1, teaspoon salt and soda, add the sour milk grndually! Enlists in Army and Navy
floors and rugs have had their last|packed separately in a four-ounce i i o | el = '11 UDS COr | then the well-beaten eggs and the|

. | R S e ia s : ! constantly. Add vanilla; cool. Fold 12 cups corn mea ’ © ) 58S ¢ i
dusting. iI-*UpEF container. Here is one of the nicest, tastiest| ‘ v | Just to make sure, a Midwest

additions one could Dossibl i into egg whites, Chill, Fold in whip-| White of an egg beaten stiff and mtwtg‘*d I"nt. B::'un._i :r1..;_;de by thﬁlS 11110}-1'. youth enlisted in both the army and
'WAR WORKER'S CURRIED LAMB | POsSIDly want ' ned cream. | added last 'hod does not have as good texture as| nayy, When the army called him

T o , ; " ( ﬂ‘h‘v b{jﬂ‘_;{‘ﬁ*- '( aKe » . 3 . . . , , T £2 e - ad _ s 8 .
ro\t,:iihg 3 .gim:;;nzh tizg:?’lgie brtuch 1 tablespoon fat : Ilililé&:m Ct)}:T‘i;jE]‘:E Jil;AFERS L.ine bottom and sides of mold with| Mix in the order given and bake in|that made by the first method. he was at a naval training station.
as : ' » : it e e

may be used on the outside if you 2 teaspoon chopped onion 2 eggs waxed paper. All‘FiiIIgl‘ lady fingers
scrub gently., Clean the inside with 1“‘4511'«”’('11 curry powder 14 cup brown sugar -1“111 bottom and sides of mold. A_dd
. : T ' Y y - 1 TVer 0O : mnls . ' g ¥ -

running water. Wipe with a dry cloth. pint stock, milk or water ' 1 cup rolled oats | S0 layer of thickened chocolate miX
e L 1 teaspoon flour rubbed smooth In) 1; teaspoon salt ' ture, then arrange lady fingers and

A S | ' Do o o fecdea , L

&a.lads of fish, meat or vegetables 1 tablespoon cold water 1 tablespoon butter or other Short_-(hmuhit( mixture, Cut off lady fingers

are greatly improved by marinating Su:.t “.ﬁd pepper ening nrnun(l‘ sides of mold and arrange
the ingredients. To marinate it is| 1‘ (*Up diced Quuk&d 1§mb | ‘ 1, teaspoon vanilla |(-ut I-J‘IOF'EH on L'hoculatfz mix-
merely necessary to toss them lightly Saute onion in hot fat until d&h-—l Beat the eggs, add the sugar and,i ture. Chill 12 to 24 hours in refrig-
in a dressing of three tablespoons Qf.tmte! brnu'fl, Add curry Ilf‘;nf..a:der and| when these are well mixed, add the:t-mtw. Unmold. Serves 8 to 10.
oil. one tablespoon lemon juice or f-;tm-ﬁ,.:x;*h;‘ _;md water., Simmer 10,.:,;;1:5 and salt, Melt the shortening o v
vinegar and a seasoning of salt and agocgopon g flour and water.|and stir into the mixture, Add van- Simp]e Soups In The
pepper. Then place on ice for one Boil 2 minutes, stirring constantly.|illa. Drop by spoonfuls on a greas-

Form Of Purees

hour before serving. Add salt and pepper, Strain. Add|ed making-sheet and spread very
 § - diced lamb. Heat thoroughly, Pack inthin with the back of a spoon. Bake ' ¢ )
Do not use a heaping cupful or tea- vacuum bottle, Be_suru to remer?‘lber in a moderate oven (350-400 F.) ten When someone is unexpectedly ar- ¢ The Eastern Shore Of Maryland
spoonful unless the recipe calls for|@n Em?\ﬁ'a.xed container to serve 1n. to twelve minutes. riving for dinner these days they for-
this. One heaping teaspoonful of | L:L.\( H BOX POTATO SALAD . A tunately, aren’'t expecting an elabor- by
baking powder will equal about TwoO s cupe cold boiled potatoes, cut in A l P; ate meal. Meals have definitely taken
and a half level teaspoonsfuls. %2 inch cubes ppiesauce 1ic on a simpler style, so no one is sur-
cup diced celery and sweet green — prised by the absence of meat. The GEORGE A. HANSON, M_A'
When washing mirrors or pictures.| pepper 1-3 cup melted butter or substitule ' meal, however, can be rounded out .
nse a soft-non-linting cloth. Moisten tablespoons onions oOr chives, 15 graham crackers, crushed fine by serving a good home made soup,
with clear water and wipe mirror, finely chopped 15 cup sugar and when pressed for time, there is,
but keep water from the frame and b tablespoons mayonnaise 15 teaspoon cinnamon nothing simpler to prepare Or more
backing, or, wipe with soft cloth 1 tablespoon vinegar 2 cups thick applesauce (sweeten-*HaT-HT}'ng to eat than a delicious pur- ] :
moistened with a few drops of alcohol.| 2 teaspoon salt ed) ee. this famous history of Kent County
Protect varnish frames as alcohol dis- v Dash of white pepper 14 teaspoon cloves PUREE OF ONION
, . : Mix potatoes, celery, green er 1 tablespoon confectioners’ sugar 3 large or 6 small onions :
pusves \.arnlsh,_ and onions or chives, Combine vl?;f:ziar 14 cup cream, whipped cups white stock and the Eastern Shore as publlshed
Cheese biscuits are delicious to ser- with mayonnaise, salt and onions and Add melted butter to graham cra- cups milk
ve at luncheon or bridge with a green' add to vegetable mixture, Toss lizht-|| cker crumbs and mix well. Stir cr- or 3 tablespoons flour fl'Ol'l‘l the original in the Chestertown
or fruit salad. Make a plain biscuit ly together, This makes enough salad'iumbs into a piepan and bake in a fUFt 3 tablespoons butter or other
dough and before the milk is added, for six medium servings, but it is|moderate oven (350 F.) 15 minutes. a 3
addgﬂne-half cup of grated American| - il - - . Transcnpt. of 1875 and 1876.
cheese. Bake as usual, ; | i - e

|
1

2 eggs, separated

1 cup sugar

1 cup sour cream

4 cups sifted cake flour
1 teaspoon baking soda
1
‘3
2

teaspoon baking powder
teaspoon salt
teaspoon nutmeg

1

We still have a limited supply of
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Meat with the bone left in has a e ' O R S G * *
somewhat better flavor, and cooks a e o i A i iy ; |

little more quickly than meat which
has been boned and rolled. However
meat without the bone is more coms=
pact and results in less waste.

We feel that no library is complete

e .

In order to turn out a good cake ' ; ': o . without this valuable book on its
the best quality of ingredients should A | P I -

be used. A high grade pastry or o [ s " o shelves. Set in legible type and bound
cake flour is preferred. R R s e

As a special favor for the men of i e i S T S in a stiff red leather binding, it 1s a
ght—to do this nicely, turn down TN aaor g e o s el g wid S, priceless gem of History.
the top sheet, blanket and light spr- B aE e . N i R SR A
ead far enough so that the man, when

getting in will not need to pull the = 1 ::'-'--'.' el e e
bed apart—this will also prove a dis- . s L . s,
position saver for the housewife. € ., o it :

move the bone from the shoulder of e B A % o PRICED AT
veal without cutting through the out- . Fooooo v % T SR g p
er skin. Fill the cavity with a rich

Dredge with flour and roast, basting B F & ' ,. el o ; per CoO
with melted butter or bacon dripp- e, . 5 b o 2. ” 24

ings and hot water. Roast, allowing

20 minutes to the pound. An hour -. . . | WRITE’ PHONE OR C ALL THE

before the meat is done arrange a-|
round it peeled raw potatoes cut in*
halves, and bake, basting with the

drippings. Remove cover from roasti- v ), iy B
er. Thicken the gravy with flour H3C Q@ |
browned in fat and serve immediate- > | ] . | |
ly' "_ {4 - 2
| v Lt | | 8
To make marmalade strips, place a | . |
_ thin layer of crust on an Iinverted e .,

ing pan. Spread with thick mar-

| T Cover wit Aaher hin ager. B = Phone Chestertown, No. 2 for Orders
. @ half. Bake in a quick gven (400-|

il |
SETL S HIE A R oo LA R
L 1 l‘r
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