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.Dumplings TO | bacon fat and allow bacon to crisp. Splnach Ol‘ SWISS tins two-thirds full. Bake in a hot'not available at the particular tl.-*r:#.:K and stems into very small pieces; add
]'f:*-fﬂurv place under broiler to bro- oven (400-425 F.) from 20 to 25 min- when we need them—but, it might! one pint of water and simmer until

Accompany Stews V7 Cut in squares and serve hot. Chard l:{ingi utes. be a shortage of points—but one way | tender, Make a sauce of the fat, flour,

|
:"\I ktfz 6 servings. \" or the other, with cream soups so sim-| salt and milk and add the water in
- 1. : e to prepare right at home, no meal|{which the mushroom caps stems and
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g - o need never be such that anyone would' skin were cooked. Blend, add mush-

ng a practice of cooking good big SOUI‘ Cream 1Ih“t‘(1 and served will do much t“'lah ad of a doughnut cutter, fried cakes

B leave the table hungry. rooms and serve,
atews at least once a week (and !Tm]r p‘ﬂnl(l making that meal more satis- de 119 2 In { - _ S% - M5 > ' 1
| can be made instex 1(] of dt 'L"Hl“t' : I” 1t is also nice to KN W, T}'lilf dsl1(1€ (RL:\?\I OF T f':\I.\'I() SOUP
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he well. wise and wonderful to oc-| always so attractive, it is well to use!, T—— . ' temDera- | | | ..
| and fry at a slightly lower tempera-| . ... soups are a favorite with most white stock
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or two teaspoons sugar, 1 teaspoon ™ : tablespoon minced onion . . round out a skimpyv meal or as tl Salt and nepper
salt. dash of pepper, pinch of [‘L‘ll'*"‘" DUMPLINGS (1) J 1;. n;I}UI(;n gl ath 2 tablespoons butter or substitute Fresh FI‘UIt COthalls s : < ]l]. v ¢ : ' o } | (fll
salt, da: ' ‘pper, pinci 0O} LY | . J 24§ eler * | ‘ | st course of a lar mne. : aspoon soda

} cups sifted flour ‘ 2 tablespoons flour : . < \ larg 1 \S] 1

. irad 2 M ASDOONE Calle | 114 s | — b 15 : St | o gy i & e o
seed, and, if desired, %3 teaspoons can-| Samamuos male » teaspoons salt % cup milk \' ) . CREAM OF CORN SOUP } Make a white sauce of the liquid,
ed onion. RE N SRS . 5> teaspoon pepper - 0 matter how often we serve a at o Manks #
y teaspoons baking powder o SR 3 eggs, separated Vi donid _ B . ips eorn, cut from cob flour, and butter. Cook the tomatoes
Det h hard-cooked eggs ' 13,4 tilpu cooked chovped mpinach o1 fresh fruit cocktail, by varying the , L unti tender, and mash through a coare
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You can extend the rich flavor o 1 egg. well beaten | 472 CUpPsS SO0Ur credm Swiss Chard ingredients, one nevr tires of them. se sieve, Just before serving add the

ege. . | [ M e snsliss midh = midvaaban adan white st w']{ |
Sl sl e . ck-cooking 1 " | | » CUp mayonnaise : I‘nt*} make such a re Il(_f'whll].L, start to Soda to the tomatoes a1 r: e
meat with handy Quick-COORINE 8P=i . g t.p16en00ns melted butter or l : 7 ‘ | d gradually

' trient o cup vinegazi teaspoon salt  any meal tablespoons flour | add the t t to ! hi
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Ty bonil & oreonle g ‘ 4y s 3 Combine potatoes, c 'S - . | e
vitamins of cereals, Q; rv ingredients together. Add ! | ! , cucumbers, on-| ga
4, . 1on, celery seed, salt and pepper. Toss
oo I gg, melted shortening and enough| t [at* 1er lightly., Separate Iks f Powdered sugar
. . T see i T . . ther Y, arate voilks {ro " _ ¢ ol
Lard is easily worked at many tem-,,,ilk to make a moist stiff batter. Drop whites of on Dic L} -ty q IE ring constantly, Add slowly to beat-| 2 tablespoons lemon-juice lart of the milk
dia s wroavrle v " a4 4 : : - ANFYTELL T b ‘n. H,‘-j_ | 10 v"r 11 QS 'iI'l ri( ‘ - . — L . ... b 4 At Al . 1
peratures. It js plastic, or workable Ly teaspoons into boiling liquid. Cover! e o AW 4 t L en egg yolks. Add spinach, salt, pep- With a vegetable cutter prepar inutes. Makes a whi
. | ' 4 s : - | _ to potato mixture., Mash yolks and Iith a vegetable culler prepare
over a wide range ol lemperatures, yery closely and cook for 18 mmutf*s.l

: er and HIliiJI]. Cook fn . ' O . " : , Sauce f the millk s . YA - .' :. :
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but creams best at (70 F.) or lower,' Makes 2 dozen dumplings., | e o . e v then fold in stiffly beaten egg whites. | Sprinkle light] 4 and adad fat, add salt and peppe nd sk fiy |
orks lato ole erust better Whon| BT TS (8 aise, vinegar and mustard. Add 10| poyr into greased ri 2o il LT o0 UGUNY Wi UGRE MG 0OR| o aes Rub - (B More Money—
and works into ple crust betier wi DUMPLINGS (2) | potatoes and toss togeth lightl our into greased ring mold, place in|  lemon-juice (the sugar and lemon minutes. Rub the s Hrougn a su ‘ Y
] ' e . ‘ - *LI1el i 1V . 1 cl ¥ : " - g
still colder. It does not become brittle 2 cupns flonr , 5 > . 5 - HEAWY. | pan of hot water and bake in a mod-| . e : . ~ alner, heat the volk t} Wooe we "
| - ]‘L.un. to stand 15 minutes before ser- Juice may bu omitted if desired.) Ch- g TR SR, N UPYOHIPBYIOH

in the refrigerator. 4 teaspoons baking powder | erate oven (3950 F.) until firm, ubuut . and a o then
. A 1 . pRs ving, Garnish with crisp salad greens' 20 ( ) i1l thoroughly. Fill cold glasses. Gar- d add to th

teaspoon sal . miunutes, Unmold and fil nter . old milk: stir this mixture . “tha
| ' B bt - Wi, - 1) t I Serves 8. oA S - i | cent T ish with spr 128 of fres) h mint. A nice cold MIIK; Stil 15 MMIXTUI iNto 1une . saVings tOdaY
A convenient way 10 Cnop Huis Ol 1 16 aspoon f[:t ' with ¢1 eamed fish or '\.'(’g[‘hil)leﬁ. Ser- SOUp, Ci 0K for a minute Oor two. stir

- - 1 them out on al! 3 \' - | | change is to moisten the edge of each
raisins 1§ to spreadq them Oout on 4, Y4 Cul milk ' 6 LINEg €I Ilbhihﬂ}‘, at and Serve at (_.t:',-l -

ves
| | cocktail glass and invert in chopped
bread board and chop with a l.wt'; Sift together the dry ingredients F Vv : ce.
| | | , | gredi or Company Serve mint before filling. This will leave a
- k r baking powder can. | 1 ‘ 1 1 - ' | I
cher knife (or baking powder can.) |..4 b in the fat. Add en ough milk Home Made Nougat lline of green adhering to the edge of CREAM OF MUSHROOM SOUP iMoney o Lend-

)| Ta ¥ » 1y 9o } - :" . 'I-Z,r. T
to moisten the flour, but do not make| Home Made Ice Cream' - the glass. The glass may also be lined| *4 POUnG musirooms (er skins and | 4, o0, wane 10 secure a Long Term
' the mixture too met. Roll out the | With candy now available a half with sprigs of mint before the water-| stems of 2 pound)

:  First Mort ' '
Lonaath , . . 9 table | st I gage at a very low interest
dough on a board, making it about Whether you are expecting com- pound at a time one can certainly see melon is put in, ¢ tablespoons butter or itute |

o 4, | ‘s " |rate to aid you in purchasing a goo
one inch thick, and cut with a biscuit' pany, or whether it is just for the (that for a family of any size, it just CHERRY COCKTAIL ™ TtthPFI_JUGHS‘ﬂ(JL.I fa 1t . .-
| 1 teaspoon salt i o, consu

i gy ¥ ?thttf tht the pieces on a plate mif" miy, every housewife should dnd-i"" on't go very far. So we make some 1 pound cherries 1 pint milk THOMAS D. BO
‘-te mer and steam twenty to thirty|can easily plan to serve home-made at home—not very often because of 2 cup chopped almonds , PRSES SERI | p ' WERS,
S e . L e nutes. It is better not to steam the ! jce cream often. It has been a favor-|th€ sugar—but now and then, as it 3 teaspoons lemon puice | Brush, wash and skin the mush-| Mortgage Loan Solicitor,
.“”““i‘l ngs over the stew as the I‘apld' e ever since it was invented, and iIs a very special thing for the child- 6 tablespoons strawberry juice EA— ut the skins to simmer in . Court St., Chestertown, Md.
ling required reduces the gravy|with the children home from school|Ten- 6 tablespoons powdered sugar Httle water. Cut the mushroom caps'Office Phone 252]

aald } y 3 ™ . . . . ' . y
0 much. These fltl'ﬂphﬂgq Imay [Jf_ for the summer mgnt]]q t]]ey’n love a!l NOUGAT Pl‘. the L'h(‘il']t’:ﬁ, H[ll‘l!lklt‘ with cho-| = —= =

ooked on top of the stew, as m the ' heaping dish full during the after-| < Cups sugar pped almonds and pour over them a|

erator and keep frozen until ready for/
use, | amaiie o ot . . s £ )
| recipe above. but they will be lighter | noon or before going to bed—not to| 1-3 €up corn syrup 'syrup made by mixing strawberry FRESH DR
- ~ Lo if steamed, 'mention what fri ~ .| 1 cup water i Juice with powdere B sl B
Evaporated milk, scalded and chilled n what friend husband or mo juice powdered sugar and lemon AUGHT

:r f i | % r i . L J " "
| | m——— - ther herself, Put y« ‘hanical re-| ¢ €88-Wwhites uice, Chill and serve ice ¢ ; 1ill-
may be substituted for Wwh 1 ppil | it your mechanical re J e 1ce cold in chill

irigerator to good use with— 1 teaspoon vanilla {’(i cocktail ,'LI 18ses, Decorate the plate
cream iCh'::'cc'late Beverages | BANANA CREAM 1% cups nut meats | with two or three whole cherries and DIRECT FROM
. - g 1 medium sized banana V2 cup candid cherries a leaf or two.
iquor from canned tomatoes and f. |
Liquor r: fomatoss and ror The Summer| .3 «,p confectioners’ sugar Boil together half of the sugar, half - V- THE KEG

other vegetables may De used as a|

— 1 tablespoon lemon juice 01 the water and half of the corn H
stock for soups, cocktails, gravies,| since chocolate seems to be a uniol < o | n i r " Home Made S
t . ul 4 o wea i . Since ¢h lale seems to be a uni .16 teaspoon salt 'syrup to the stiff-ball stage (246-250 Oups Fol‘
elcC. K('U[J juice 1Iro L LICL bl versal iavorite—) stands to resa '

~ s gl e i SR, - reason| 11, teaspoons vanill: (F.) Remove the syrup from the fire . ,
to use f{or ﬂLﬂri;rj_ﬂ__‘; 1IN SSEe1 LS I' S&i* ' that chocol: heverages will be most f I_‘::ij cadie :ll.{ul;l and pour it slowlv “\.{-_:1, Itl}lu“{- ﬁ];hll War Tlme Menusl‘ CHESTERTOWN RESTAURANT
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h S A HEADQUARTERS OF ROTARY CLUB

Add ] lice banana very thin and add to|”€a!én whiles and continue beating lan’t o)
irring constantly. . ranilla, | e11oar o . Wy i - SN’ ion
s ¢ b, B Vel gar, Mix well. Add lemon juice 1111{11“ itil it is cool. While beating, cook nnin¢e ¢ makes a meal skim Ph 207
' - i " - \ ; idd L | AKES 1 1 :... ; ) ..;__
coffee cream and pour into freezing|th€ g half of the ingredients — one Chestertown, Maryland

When making cakes or cookles, al-'«v-v to get that required amount c el -
:1:,?1:1‘:%1{1: ﬂ I, the slight s ¥ Izllktll:i:‘:lm‘t: e L-‘;;r.@(- ‘:;h}' and ;;fuk_jw {o 1?1‘(:‘1[‘}1(: firm. Re- lfI tt:llltlii_h_%;l -}:-.llaﬂ-;ig? Remove and ;{(1{{ we need are i}{:"“*‘—‘-.* just
extra cost. [P Yt iy 'T!{EL’ ght| f. to ice-cold 1:_11:~:11.; bowl; hmli:- ]' | Ne nrst mixture, beating —
| L e | a, and beat with electric or hand | W#!i€ adding. When cool, add the van-
L R e e Ladde B ik o | e . I 1"11'?:.1'1'”* have €OCo: :'-'- ater until mixture becomes very la, nut meats and L'.L;Ih_i;i_hl cherries
.”O'll‘ sl ‘I L;,Ei‘ L.;‘.”:‘ ,-'I ‘ ] nand-—Just do 11 T'lr' way: turn to IILL'E‘Z:H}T{ tray and hl_:nr. . pour into buttered pans,
puddings, eétc.,, from the reiri rator (u((“}\ SYRUP inish freezing without further|©Ver he surface and let it

To make a cream dressin
mix together 12 cup sour cream ( r.lh

mayonnaise and sour cream, or light|
cream), 2 or 3 teaspoons vinegar, 1I1

teaspoon grate ' f

\spoon grated 01”_””“ 2 cups watermelon balls
elt butter, blend in flour, add Fresh mint
milk and cook until thickened, stir-

at once, If soup begins to curdle, beat
| thoroughly with egg beater,

he corn into a double

—

When baking a pie crust, care sho-
uld be taken to bake it just to the
golden-brown around the edges stage
because burned crust is worse than no

If frozen fruits, vegeatbles etc., are
not to be used at once, place in the
freezing compartment of your :'ou‘:g-; .

L

1 pint coffee cream

0 y 30 minutes beifore puttll W) N ] Toipdiets O | ver nicght hat - : —
1 1{ : 1P Dre: st cocoa L agitation, Vel gntl beiore cutting. I-1 the mor- 2
In the oven. | 15 to #4 cup sugar N Aesnes ' r o1t an

' | ‘O %4 CUp SUS | MAPLE CREAM ning cut and wrap in waxed paper,
. i : . .' ’ ! e a.: ' ‘Il +lI|Ir 1 [._Lil_.r Il]tilj][‘ :"'\}Tl-lll) i ___V
T{J fI'CUZU mint ieaves, WalelIcress 1 leasni ' <l f . e
1 . LOP | j & 119 !.Lil_};['f‘l}{}l_l‘f]b; flour -
etc., on I1Ce CUuDE€s, PuU e on wp l | water D=e ) W B k. P
- on ic S NNV SRR | up col ate 2-3 cup water axKing rowdaer
Oof the Irozen cube ana adda ceiougi ' aspoons vanille r D maner ssnllon
ke 1 e aslid Tra e | < egg yolks '

rater to make them ireeze §olid. - ‘ambis COa. SUuSaAr. Svr and | |
waler 10 makxe | mbine cocoa, sugar, syrup, and|1.16 teaspoon salt Mufﬁns
eze slowly. salt in ' ' ]

SdUCCpall, Add water slow-
i i Vv 1 117 f ¥ ™™ InNne . ; " 2 &l
‘ | lt_t_ { ...{ i ]|l'l.". ﬂtirnt * btllll!.g 1 Itliiblji’l_'l] ‘ﬁ';_lrllllii | I:l[ ]t' ijIl. 1‘“-u|l :\:tttlwl\: H‘r[—}{_i !L‘:[:-:IIIIIS f’*Ljit

Always save bones {rom mt:"':fF _'l.-l*-l 111811 SI 1 then boil ,11{.’“:1:"‘ Jd Mmin-| teas ' ) 1110 | 1K reads thi: y ) oy - “ Th E t Sh fM I d,,
ys save b sorju e dbgradt. oo 1 teaspoon lemon juice quick breads that one couldn’t begin eLr.asiern ore o aryian

S““}) Et“{.'k. 51[:"1‘{('{-1 meat oones sudl :-.1' Ds & ...‘J':.L' k"]‘.f’*ta“:tl}r. J\(l{.i vvallllld, :_7' egg v\‘-llltes 10 ;i:“t [ht:! : iut 1N 1,‘ ”"‘“:":i.“n"'.'ifv 1“-}1“

as ham, tongue roots and ham hocks iurn into Jar; cover tightly. Keep in Heat the syrup. Make a paste t[|‘*'~”‘ft'f‘~' them often, and sees her anl-

can be made into stock for lentil, aRvy seienige MEONIS RO & suge */=|the flour and water, Add hot syrup|ily eat the last crumb knows rm'r:-'tiht' by
bean or split pea soups. Bones from'rup, 1his syrup may be made using|to paste, stirring constantly. Cook fuxlt.m* reasons right there

broiled steaks, roasts, braised 55"""‘-"[. 472 “1“ sugar instead of sugar|10 minutes, or until thickened. A(id BAKING Il’f_l‘»k‘lllﬂll{ MUFFINS GEORGE A- HANSON M A
. e it BL L e S e T L ) | ) ¢ o

N . o 4 . . i ' § - , VIRO) | & . i , : . - ’
ribs, veal, and lamb chop: may aiso;an b BYIUR s T" well-beaten egg yolks in double| 2 cups flour
be utilized for soup stock. Place bones CHOC( ‘I ATE ICE CREAM SODA 1(1 ,.le LLHltmuL" to LUU]-\ stilllnrfi 15 teaspoon salf

-~ |

- . ! - 4 - 111 11T e .- 1' l,.. 1-";’ L;l; } ¥ | | 1 1

1
. on. celery. and carrots: add| 2 tablespoons cocoa syr . | | .
cut onion, ({_lﬂl}, and Carrois, ol | ) i ] ! COCoa Syrup .h_:.IL” \ of 1}1“1 {.'lli‘jtill'(i. Ciiil. Add | 4 teaspoons []'L;}ill"lg [“H.ﬂ'fdﬂl‘
]
]
.

We still have a limited supply of
canned tomatoes, salt, pepper and 2| '2 cup carbonated water | salt, lemon Juice and cream. Pour in-
teaspoon ginger and heat to bolling.| 'L'_fv colate or A anilla ice cream | to freezing tray, When frozen,
Simmer for 1 hour. Add leftover gra-| Add milk slowly to syrup, stirring|to bo wl; add vanilla and whip \1*11]1' tablespoons melted shortening

vy to stock. | »:.:-L.:.‘L.}g Pour into tall glass., Add an electric or hand beater until r,h\ S>ift flour once, measure, add mflﬁt..

| B - rap W oo 'ﬁh““'“ water and stir enough 10/ pecomes 115:11 and creamy. Then care-|sugar and baking powder and sift a- and the Eastern Shore as pUthhed
Chicken coated with egg and crl - | MIX. da ice cream and serve at once.! fully fold in the stiffly beaten egg ' gain. Add the milk gradually, the well

~
¢ Return quickly to freezing beaten egg and melted fat, Pour into from the original in the Chestertown

T L .y ™1 \ b ¥ . e | M L . i ‘|
mbs is best fried in deep fat, Cook In | Serves 1. whites.
tray and allow to finish freezing. | well-greased muffin tins, filling the

L I

! ‘Taes o this famous history of Kent County

hot fat (370 F.) at least 3 inches deep | CHOCOLATE MALTED MILK
for 10 to 30 minutes, depending on| 2 tablespoons malted milk |

size of pieces. Unless the chicken s powder == : IR n—— | Transcript. Of 1875 and 1876

r

very young and the pieces small, re-| 2 tablespoons cocoa syrup

sults are most satisfactory if the chi- 1 cup chilled milk

cken (cut in serving pieces) is steam- Add malted milk powder to syrup, :
ed or stewed until nearly tender, The stirring until smooth and thoroughly, ' g™ | * *
deep fat frying then serves to give a blen{iﬁi Add milk slowly, stirring | " ruhoning hﬂs dono YOU in. '

CI'iSp brown (‘UR'EI‘Ehg and to reheat| constan UV Beat or shake well, Pour _ , una deple‘ed you ora cust.'
the chicken. into tall glass and serve at once., Ser- ‘ ' ¢ 3

A : | S RN \Y )27 ing cbout for solid nourish- ' We feel that no library is complete

_ VIR oy e I “ ment, may we suggest, oh my
Reasons For Taking e And good brother, a home fown

Corn Off The Cob Split Pea Squares “o.food plﬂ"ﬂ' complefely

Slowly but surely that favorite of| It 18 a constant source of pleasure SUI'I'OIII'IGICII by Baltimore' $
favorites, corn on the cob is gettmg[“—" housewives to serve dishes that are

Jower in price, and though most of us ‘thrifty as well as tasty and unusual. “ : ‘ omonngly Immd gngq)
agree that there is no finer way 10 This applies to leftovers as well as to

serve corn than right on the cob, there| firsi-ime” dishes. So, assuming that priceless gem of History.
are others who like it off the cob—|Y0uU have some chicken, veal or pork
and at the same time, there are often|left from a day or two before—pre-

a few ears left over—so whether|Pare it as follows:
fresh cooked or left over, it can bel CHICKEN AND SPLIT PEA

cut from the cob and served in any of| - SQUARES
numerous ways—each tasty and de- % cup quick-cooking split peas
serving of praise in its own right, 1 small bay leaf p L

CORN CAKES . CUups chicken stock or = \ PRICED AT

1 cup cooked corn, crushed cups water and 2 bouillon cubes
16 cup mik 2-3 cup finely diced carrots ~ .
2 teaspoons Sugar 1 cup thinly sliced celery - - $ 1 5 00
146 cuDnS CO: .
‘ - per copy

without this valuable book on its

shelves. Set in legible type and bound

in a stiff red leather binding, it is a

2 eggs, well beaten 2 cups coarsely cut cooked chicken
34 cup sifted flour veal, or pork

1 teaspoon baking powder 3' tnblosprrgns 111ir1§ed U:]ign FOR YOUR pm ENJOYMENTW
B e sl 1-3 cup quick-cooking tapiocs _ WRITE, PHONE OR CALL THE

Combine corn, milk, sugar and eggs. 1 teaspoon salt

Sift flour with baking powder and | Y2 cup milk D'D YOU BUY A BOND TODAY?‘

. . . . . — 1 | :j }[ g ac
B Combine mixtures, FL5 Ereases ' l'il'h gews THE NATIONAL BREWING CO. ® BALTIMORE, MARYLAND

muffin pans 2-3 full and bake in mod-| Combine peas, bay leaf, and s L“n: |
erate oven (350 F.) 15 to 20 minutes|in Sma Il saucepan Cover and cook _ -
or until browned. Makes 8 cakes. .-,.' r:I y 30 minutes, stirring (x:casion-' L | |
CORN AND TOMATOES |ally. Add carrots, Cover and cook a-
IBQIE;EES cooked corn bout 15 minutes longer or until peas LATEST NEWS PURE ENJOYMENT TIME
1% cups cooked tomatoes are tender, stirring frequently, Re- every hour on the hour Station WITH
1 teaspoon salt move bay leaf. Measure 2 cups. If ne-‘ Station WBAL

Dash of pepper cessary, add- -milk to equal that a- 7:05 to 7:30 p, m,
B e SEaT fnmayy 12 midnight through 5 a, m. ;
Monday through Saturday Monday through Saturday Phone Chestertown, No. 2 for Orders

34 cup bread crumbs Combine cooked mixture with re-|
By the way—Tune In

Mix corn and tomatoes with sea-|Mmixing thoroughly. Spread in greas- NATIONAL SPORTS FPARADE
ioninas and pour into gr{x;i_ﬁ(-(l h“kingf el Bx8x2 inch pan. Place bacon Stl_ipsl with Bailey Goss
dish. Spread with crumbs, dot with | @4cross 1op. Bake in hot oven (450 F.) Station WBAL
fat and bake in a moderate oven | 35 minutes, or until browned, tipping every evening 6:05 and 11:05 p, m.
(350 F.) % hour, Serves 5. | Pan occasionally to spread melted Monday through Saturday

2 tablespoons fat maining ingredients, except bacon,
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