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

to answer any questions
seasoned to be worthy
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Braised ShOl't milk, a small amount at a time, beat-! iInto hot jars; seal ato nce. | }it is well prepared it still remains a One-jm:’rth cup chopped green Pep-,snrhed, t‘h{?n add ’the sa}t and:milpk
ing after each addition until smooth. FOR SPICED PEACH JAM: Tieltreat. 1,1{‘1 may be added 1f desired. Serves 4 and mntn*{ue cooking until the rice is
l{ibs Of Beef Add vanilla. Turn into greased large any combination of spices in a bﬂgl CHICKE.... MOUS_SE | 1S*H'ft_ Put into Sm‘u}U _murlds and‘ch}m,
cupcake pans, filling them about 2-3 and drop into the jam while (r:unkmg, 2 cups ground cooked chicken BlSCUlts And Cheese Turn out and serve on a platter sur-

full Bake in a moderate oven (350 F.)! RHUBARB JAM: Cut unpeeled » cup mayonnaise lr:unded by halves of pears, Fill th
20 to 25 minutes, or until done. Makes/ rhubarb into % inch pieces. Measure 2 tablespoons lemon juice | From SOUI‘ Ml“{ pear cavities with one-half of the
1 dozen. 'ure. Add 3 cups sugar to each quart; 3; teaspoon ground celery | fresh raspberries or strawberries,
When cakes are cool, remove cone- rhubarb. Boil until thick. Pour into! 34 cup cream, whipped In these days of thrift, budget-wat- "crushed and sweetened. Pour the re-
shaped piece from center of each|hot jars. Seal at once. | 15 cup cold chicken stock ching and point counting not the rnnu?der of the m.'u&,hed, sweetened
scotch Cream Filling and replace top.| | Salt and pepper unless nroven abso ~ 8poo ipped cre: rith each
BUTTERSCOTCH EREAM I;‘ILLING: CaramEI Ice Cream | 115 tablespoons unflavored gelatin 1l N““xllmi‘;n; };E;b];it?iisbei?:(; UZT- serving is a great Lu}(llli{)n to this dish.
1 package Butterscotch pudding A P '-'l' , el Blend chicken, mayonnaise, _lemun ways had the happy habit of putting < - Vo

1% cups milk ST a0 hae o ooked s aate | juice and celery seed; fold in the gour milk to exceptionally good use, Cl’OUtOl’lS

15 cup light cream, whipped bringing out ye olde icecream lreezer, ., hipped cream and season. Soften put others were more inclined to put | |

Place pudding powder in saucepan. has overlookd a sure-to-please des-| gelatin in chicken stock for five min=- it down the drain. Well, milk, is milk, Remove crusts from J2-inch slices

* e sert, as homemade am 18 S 111' - | . o i . wad 1
hould be oan ; \nds short ribs of beef Add milk gradually, stirring constant- : . hom 1 _it l:: Ltmt}n . - utes, dissolve over hot water and gweet or sour and just for example— of }hre id. Cut bread in cubes, brown
eget: ats should be can- 3 poun ort ribs - . .. tops in popularity. Star e season' , el p— . : | r, or fry 1t : p r
vegetables, and meats ; ly. Cook and stir over low flame until : ' POy . ason| . .ol. Fold into chicken mixture. Pour nwere are two things for the sour kind;: in butter, or fry in dep fat. Or brown

\ 17 O " 3 . 3T - EITC" ) 1 . . . . : " Tt f ' - 'a¥ ‘," S| . . . . ) 3 O Y; ttoarn sy . 1
ned when at the H‘l(:}bt pu.lfeit St::.ﬁ I(;‘}f{;:l mixture comes to a boil and is thick- (if I]{_]t Iready under way) with this| . . ino mold and chill until firm. SOUR MILK BISCUITS cubes of }Ju.t.tlfd bread nndf?'r 1)1ﬂ1]et_‘_
o 'i'ﬂ“kif-"ig.‘tU”l}" h“;“? (;lijhl' E-Elﬂﬂy ;ZPPEI ened. Cool, stirring occasionally. Fold e 'Unmold, fill center with tiny lettuce | ISene with soup. Toast points (tri-
flavored fruits, crisp, tender, 1I'€s '

in whipped cream, CARAMEL ICE CREAM 'cup and garnish with radish roses. -3 cups sifted flour ' angles) or sticks (oblongs) are also
athered vegetables, and meat from| 1 cup water N ~ - 9 cups milk | CHICKEN CROQUETTES | 1, teaspoon salt mittakte

It's hard to say, but many will a-
gree that one of the finest-flavored
bits of beef is the short rib., It has a

For a tasty, attractive hot hors d’-|very distinctive flavor and one thntl
oeurve, cut large stuffed olives cross-|is most agreeable to man or woman.
wise into halves and put together with| The ease with which these choice tid-
softened Cheddar cheese. These md}‘hlth are to be prepared is another
be wrapped in bacon slices and placed | thing in their favor—ask your butcher |
in the broiler until the bacon 1S Crisp. ulbhut them. and if not available, he

—— ———— 1 might be induced to save you some In

None but clean sound, strictly fresh|the near future.

material is fit for canning. All fruits, E BRAISED SHORT RIBS

i

' things.
It is possible though that a bit of

SCALLOPED SHRIMPS
2 cups cooked shrimps, fresh or

healthy animals can be expected t0] (Cut meat into serving portions. Dre- 1 egg 3, cups ground cooked chicken | 15 teaspoon baking soda | - .

vield a satisfactory canned product. | dqge with flour and brown in a hot Sugar Permltted . 2 cup sugar teaspr;un celery salt | 3 'MpOiE DaNInE Py Creamed And

All raw products should be graded for|kettle or oven. Season with salt and 1 cup thin cream teaspoon lemon juice 4 tablespoons shortening .

size, color, and condition, prepared | pepper, add water, cover and cook in TO Put Up Jam l2 cup macaroons | Few drops onion juice 1 cup thick sour milk | Scalloped Shr]mps

and canned according to good, tested  kettle at simmering temperature or | Caramelize half the sugar. Com-| teaspoon chopped parsley | Mix and sift dry ingredients to- 1

recipes. +m a slow oven (300 F.) until tender, It is more than likely that with all bine the milk, beaten egg, sugar .zmd!i Salt and pepper | igf‘ﬂ}er’ .’thoroughly, Cut in shortening T _CREAMED‘ SHRIMP? .

114 to 2 hours. Allow one-half pound | 41e necessary foods to be canned this caramelized sugar. Heat the mixture cup thick white sauce I*J”“l the texture of corn meal. Add < LUP‘; cooked shrimps, fresh or

Store cooking chocolate in a rea-, per serving, season thf‘r(: just won’t be sufficient to the boiling point. When cool, add| Fine crumbs Imllk and L. Knead lightly and ‘r‘””’f?d | ‘ ‘ |

sonable cool place. Chocolate should VARIATIONS! sugar to can all the jellies and jams the cream and the macaroons (‘I‘Lth-] 1 egg, beaten i(lm(‘kl}’ f;ﬂ !lghtly ﬂ”tll‘ﬂd board, F{.ull 2 tdbll‘-f“p““”i‘* butter or other short-

be kept at a temperature under 75 F.1| (1) Use Barbecue sauce in place| 4.+ ne would like for the coming ed fine. Beat well and ireeze, Add chicken, celery salt, lemon! out to Jz-inch thickness, cut with 9_””1]5 | ‘

If the temperature goes above 90 F.'of water, winter. but fortunately, we can 20 TO CARAMELIZE SUGAR ' juice, onion juice, parsley, salt and | | floured CIIIE:Z‘I‘ and bake in hot oven 4 t‘db ?hpf‘mnb flour

the chocolate may lose some of its (2) Spread prepared mustard over quickly learn to do u,-:ilhout cartain Put 14 cup sugar into a pan “m“peppu to white sauce., Cool, shape,! (450 F.) 12 to 15 minutes OF _untill 2 ‘-}'195 rm”k

fine flavor. Exposed to excessive heat'ribs and wuse tomatoes or tomato melt slowly over direct heat, Cook dip into crumbs, then into egg andlbl‘(}“"ﬂed. Makes 12 to 15 biscuits. Salt d”d' pepper |

it becomes crumbly and its appear- juice in place of water. ‘until dark brown being careful not|,gain into crumbs, Dry in hot deep COTTAGE CHEESE | Make a white sauce with the fat,

ance is marred. If the temperature| (3) Add sauerkraut during e oy, oan be put up, by possibly sque-| ° scorch. Add % cup boiling water| .t (375 F ) from 2 to 5 minutes, Ser-| 1 quart sour milk SOUT SRG W, f]dd FERDS, W

is so high as to cause the paper In last 45 minutes of cooking. ezing a bit here a;ld there on sugar and cook slowly until a thick SYTub| yes 4. L\ 1 quart warm water or broken lm’U small pleces. When

which the chocolate is wrapped to! (4) Add uncooked pared potatoes, | Here are a few from which to m‘iktl‘ is formed. (Be sure that the water is SCALLOPED CHICKEN ! Salt and pepper thoroughly heated, add seasoning and

ake | T ‘ ) r | | serve

become oily, it is very evident t.hut] carrots and onions to the ribs about s selaction: hot. Cold water will make the hot o4 Mty ‘ Pour sour milk (heated to luke-

some of the cocoa butter has been| ' 45 minutes before rlbq are done, APRICO;I‘ JAM: Wash. scald. skin, |Su8ar spatter). This will keep inde- :“ki)‘l“ "}“_f'k‘f‘n b'?th warm) into a cheesecloth bag. Pour

lost and the chocolate has deterior-| - pit, crush, and measure o Iweig‘h I‘ipé,ﬁnitely in a covered glass fruit jar| tfﬂb‘ezp{.mn% ﬁ};’ui{ " warm water over, and after this has el

ated. However, if the chocolate mere-.Butterscotch apricots. Boil 10 minutes, adding a |2 15 @ Popular flavor for desserts: % g% g pepper . |drained through, repeat twice. Tie| 4 yiienoon buster or other fat

ly becomes gray in color during stor- llttle water if necessary to prevent . o ; B‘:ea:; erI:mI:’:JIZe  bag and hang until it ceases ig drip.'i 4 tlwblp;:i)n(}ln;: flour | P

age, its goodness hnslnot b?en damag- Surprlse Cakes sticking. Add 3% as much sugar as Unratloned B“-d h/la_kesi 2 cups diced L':Hrked R Tgrn cheese out and season. Serve 1 ttm:-:;_;m.;n 1;'1115’{;11*(1

ed in any way. It will be just as sat- |fr111t and cook until thick. Pour into 2 cups sliced cooked potatoes with sweet or sour cream, grated g g cup bread crumbs

JEfEl(‘tUpy‘fUI.‘ use in cooking as when|q,, cups sifted cake ﬂour 'hot jars: seal at once. Varlous ‘Appearan‘zesl Thicken broth with a paste made lon, chopped green onion tops or| , cups boiling water
you bougnt it. 115 teaspoons double acting b:.il--'.:.ingi BERRY JAMS: (Blackberry, Dew-! ,:;f flour and fat and season with salt PR . mmw;;‘:,: bosds. Serves % teaspoon lemon juice
powder ' berry, Loganberry, Raspberry or Yo- Desipte the fact that left-over cihil-!and pepp ale | & 2SDO :
15 teaspoon salt 11111,_:.:1.1{11‘1'}'_)—H\’\'a:-;h and crush berries. | cken 1S : treat as is—possibly served te:} -iem;ji@l}:lH,Ib}lkl.l.]gl - ‘\;ith .}ll_ Pear Conde | 1:_': ie:.lil?uf}_n b -
| | ) ¥ 1 of bread crumbs, chi-| | 15 teaspoon peppel
1-3 cup butter or other shortening |Add %3 cup water to each quart ber-! cold in thin slices with a salad, or in‘¢cken and potatoes. Cover top w ith | - . Melt three and a half tablespoons
1 cup sugar ' ries. Cook until soft. Press the cooked | sandwiches,—it is equally as 1asly|crumbs. Add gravy and a few bits of With fruit desserts ever<popular,|of the fat in a saucepan. Add the
2 eggs, well beaten . berries through a bllial'lt-' to remove ! when used in any of a dozen w:::-'f.——‘i_-,ufu-. -nd bake in a moderate oven' here is one that should not be over-|flour and mustard and beat until light.
2 squares unsweetened chocolate, seeds, (If preferred, the seed may L'.'t.'. in hash, croquettes, salad, creamed,; (350 F.) 30 minutes. Serves 5. i looked when berries are in season: Gradually pour the hot water on this
melted left in.) Add from :_’4 to 1 cup sugar | cakes, mousse—oh me, one could go| CHICKEN HASH PEAR CONDE ' Place the saucepan on a fire, and stir
Y2 cup milk 1o each cup berries or from ¥ | n and on indefinitely, » cup chopped cooked chicken P rice the contents until they begin to boil
B 1 teaspoon vanilla pound sugar to each pound of berries.| Si nicgken 18 not on e ik L | p diced boiled potatoes 2 cups boiling water ' Add the lemon juice, salt and pepper,
Sift flour once. measure, add bak- Boil until thick. Pour while hot into|rationed articles, most house-\ s| 2 tablespoon fat ] teaspoon salt and cook for six minutes, then stir in
To mix a green salad, use a large|ing powder and salt and sift together Into hot jars; seal at once. | are serving the tasty fowl more often tablesp inced parsley 1 cup milk the shrimps. Turn the mixture into a
chilled bowl to allow for tossing Lhe€|three times. Cream shortening, add PEACH JAM: Wash, peel, pit, crush | than usual, This, ¢ course, call Sa.lt and pepper | 3 pears | shallow #Z“*L';i]]ll‘l]-fll:.h?‘i, cover with
ingredients. Rub the bowl lightly with sugar gradually, and cream together and measure or weigh ripe peaches. | for variety in preparation of ih p stock or water 1 quar per ' | bread-crumbs and dot with the hailf
cut clove or garlic for subtle flavor.|until light and fluffy. Add eggs and Add 2 cup water to each quart ] ] cup sugar tablespoons of butter broken into bits.
Put in chilled greens, teari lorge | beat well; then add chocolate and| ches, Boil 10 minutes. Add * Wash tr | | | r twenty minutes in a mod-
leaves into small pieces, shredding|plend. Add flour, alternately with sugar as fruit, Boil until thick ven (350 F )
any old or tough outside leaves |
Cing the hr’lll} flavored ones,
add French dressing, a little at a tume,
tossing greens lightly with salad 1orig
to coat all the lea

tews are natural-born meatstret-
chers and you can count on them to
make the most of whatever the meat
man sells. Any low-cost cut ol meat
plus vegetables at hand will make a
fine stew. Remember, too, it's goa-d,ﬁ
managing to make enougi for two
meals, then skip a day In ser\

To measure dry material, fill the
CUup, spoon oOr other measure to over-|
flowing, then pass a spatula or the
straight edge of a knife over the tt'is,l
leveling the material. For an accurate
half-teaspoon or tablespoon of dry
material, fill spoon as above, then

the difference |

2S] y after it has been|
ground. 'hen coffee has lost 1ts 11.11'*5
or from exposure to wne air, it can oe€
improved by heating the dry CoOIl¢ el
- SR Cdl€ Nnot 1 |
vor, however, will

e o0l ;Ellhll Ilu"‘,'ul.

Fresh fruits are the simpiest and
easiest of all dess<ris Lo prepare. and
furnish one c¢f the most wholesome!
sweets, They are at tneir dest wnen
served ripe and in ~2ason, Waen iruit
comes from the maiket it should be

lvoked over and Xc¢Z. In a cool place,
All fruit should be washed before it
1§ served. 4

Good beef should have a bright red
color and a moist juicy surface when |
freshly cut; firm, fine grained musclel
dry, crumbly, suet, white in color;
and a thick solid edge of straw-colored
fat.

Veal should be at least six weeks
old before slaughter, The sale of
“Bob” veal is prohibited in many
states; it is soft and of poor flavor.
Prime veal should be a faint pink
color with little or no edge of fat.

THE REAL WORKING PARTNER
OF CRACKERS AND CHEESE IS.

a pinkish tinge. Milk fed veal is par-
ticularly good.

Pork should have firm white flesh
with a faint pink tinge. The fat should
be clear white. Pork of dull appear-
ance, with yellowish lumps through
the meat or fat should be avoided.

—

Flecks of fat in the meat should show
\ i

Lamb may be distinguished from ' *

B e s s with GWGD BY AND BOTTLED AT THE NA"O stleNG CO. BA[“MORE ’ MARYU\ND"
BEEERS e joint 15 swereted, She ﬁn"_o?d bi&of d\oen_ in the world never really gets a  other popular priced bottled beer he sells you? (But it costs

joint of mutton is smooth and round.|

Lamb o 1 mu}:;o::i sl;a}:njltcl h:;;leay d?:a . fhn until i is matched up alongside a boHle of cold  you no morel) We compliment dealers who serve it to you.

::'nn :me-mez pﬁi;l:::h ;-f: eh:;?- ' National Bohemian Beer. But then!!! And life's worth while. 1

| on should be torn P . s | s brewers of the coast o coast Javorite
o*lmt:fl:r:a vy e | ou expect a lot from National Bohemian—and you've / /

B s efien considered imost! 'a right to—doesn't your dealer pay more for it than forany NATIONA L PREMIUM BEER

choice in tenderness and in flavor.

Lamb’'s however, is equally good and DID YOU BUY A BOND TODAY?
often cheaper in price. Pig's liver s

good, and even beef liver is accept-

- . | 0 "% B o WRR P b o
able if properly prepared. . ~ | T ok s S0 LATEST NEWS
\Y l By the way-—Tune In PURE ENJOYMENT TIME TEST

Cooking has no material effect on! NATIONAL SPORTS PARADE Statlon WITH every hour on the hous
the digestibility of egg yolks, but ln-l with Balley Goss Station WBAL
mwbmtyot the whites Station WHAL 7:05 to 7:30 p. m. | 12 midnight through 5 a. m.,

e N8 "y o)

©Maryland State Archives msa_sc3326_scm8232-0678



