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SIDNEY SNOW will be glad
to answer any questions
on food

Food, of course, must be well
seasoned to be worthy
of its piquancy

HOTOFF
THE GRIDDLE

Copyright by SIDNEY SNOW, 1935
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ReCipes FOI‘ COl'n Lemon Cup Cakes !“-"r! sprinkle over them a little F;-.Tti['x.iu n mixture is bubbling slowly, add
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must be made as quickly as possible sprinkle with dry crumbs, and bak "1{iu milk, clams cut into

DRESSING
L:l.}]i‘&«'}unn]lré flour
tablespoons dry mustard
teaspoon salt
tablespoens butter or substitute
yi Ks

enne, Chill until slightly thickened.
Arrange pimento strips in indivdual
molds, Season eggs and celery with
s teaspoon salt; add remaining ine
gredients, Fold into slightly thickened
latin, Turn into individual molds
| Unmold on crisp
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Celery curls are made {ron
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two or three inches and slit 1
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If summer \'t*;.:;t'tll'i_.a]t'r el ] 10
cooked at once, they should be put 1
the refrigerator other
dry place, Peas and corn, especially,|
should be cooked soon after they .:;r'ur
gathered, because they lose the
sweetness on standing. Lettuce should |

be sprinkled and wrapped in a heavy|

cloth or paper, and put into the re-|
frigerator until it 1s used. Salad g:'ﬂ-r;sf
Keep a week or more in mechanically
cooled refrigerators if they are wash- |
eéd and placed in closely covered e
amel or porcelain containers after
being well drained. Cloths or paper
wrappings dry out too quickly in
mechanical refrigerators. Cut the
stems of wilted vegetables and plunge

into cold water to freshen.
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Cheese has an important place in!
the dietary, for it keeps well, it is
concentrated food, and ordinarily it is
an economical one, at least when com-
pared with other animal foods. One
pound of cheese represents the fat
and protein of a gallon of milk. It is
one form in which a surplus of milk
may be stored satisfactorily and
cheaply.

To test an egg for freshness place
it in a glass of water. If the egg falls
to the bottom of the glass and lies on
its side, it is a fresh egg: if the large
énd rises slightly, the egg
what stale: if it stands

| &

SOIMe-
on end |
floats, it is very stale. The shell of
fresh eg2 has a bloom: that of a stal
g8 18 usually shiny, If the ¢

Of an egg rattle 1t
it is not fresh.
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He Wanted to Eat, Too

Soldiers at Camp Edwards, Mass.,
were lined up and ready to march
t0o the mess hall for breakfast. Sud-
denly Private Thomas F. Miller
broke ranks and dashed for the bar-
racks, When he returned the ser-
geant wanted an explanation, for
ood soldiers just don't do those

ings. The explanation was accept-
ed-—Private Miller had forgotien his
teeth!
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QUICK LEMON CUP CARKES
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2 rake and fill with
FIG FILLING
Mix together 1'% cups chopped figs,
1-3 cup sugar, and 2 cup boiling
s “”mu':dvr. Cook 5 minutes, or until 1]1i{'k,;
stirring constantly. Remove from fire;
add lem juice, (“Lrt-l.1
Raisins substituted for figs
In this recipe,
—" |

' Two Fine Reasons

For Left Over Rice

: |
or dinner—

prepare a/
ives one the foun-|

eitnher

Cd Il Ce
Salt and pepper

Grate from the with
arse grater t the egg-yolks and
whites separately and add to the gra-
ted corn, with flour and fat.
Drop the batter from a spoon

hot fat (360-370 F.) and {ry
brown (2-3 minutes). Drain on
Serve hot.,
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Meals, of this type must, of course
be simple and one is well within her
1g2nts to it to just one hot
dish with such accessories bread
and butter, toast, crackers,
sandwiches and a hot or a cold drink
both if desired. Relishes, etc., are
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no trouble and add a great deal
the meal. A simple salad and a des-
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ak gelatin cold water until
Add water and st
not water until thoroughly dis-
solved, Add sugar and stir until dis-
solved. Remove from heat. Add co-
flee and mix thoroughly. Pour intol
molds that have been dipped in cold
water and chill until firm. Serve with
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polatoes
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onions
white turnips
cup fresh peas
tomatoes
Flour
Dredge lamb with flour and brown
well in hot fat. Season with salt and
pepper, cover with water and simmer
until tender, 1 1% hours.
Add peeled vegetables, except toma-
toes, whole or cut in cubes and sim-
mer 30 minutes longer or until tend-
er. Add tomatoes and simmer 10 min-
utes longer, Mix a little flour with wat
er to a smooth paste anld add enough
to the liquid to thicken slightly. Ser-
ves 0.
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Ways To Serve
Fresh Tomatoes

COFFE CUSTARD

] cup scalded milk

1 cup strong coffee

J egEs

4 tablespoons sugar

l§ teaspoon salt

5 teaspoon vanilla

o>Cald the milk. Add hot coffee. Mix
sugar, eggs and flavoring and com-
bine with coffee mixture. Pour into
custard cups or baking-dish set in pan
of hot water and bake in a slow oven
(300 F.) until] irm. A knife blade
run into the center of the custard will
come out clean.

nearly

*
LO)

l

\Y

Lemon Chiffon Pie

4 eggs, separated
1 cup Sugar
4 cup lemon juice

One can seldom see any garden
these days that doesn’t boast at least
a few tomato plants—and before long
this will mean food on the table,
well as canned tomatoes on the pan-
try shelf. Since, however. it would be
monotonus to serve fresh tomatoes
|day in and day out-—cold sliced—and
since Just a few plants yield heaps of
tomatoes—here are some additional
SUggestions o now to serve
good |

as
Ly teaspoon salt
n gelatin
/1 CUp co.d water
1 fteaspoon gratel lemon rind
| baked pastry shell
Whipped cream
Beat egg volks until thick and le-
colored: add % of Sugar,
CInor ]'l.t't' and salt. Cook In a double
until the consistency of custard,
gelatin | water fol
the) olve In hot custard
Cool until mixture
Beat
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to thicken.

iInto stiffly beaten egg whites
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vell, Fill baked pastry shell. Chill
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out removing the skins. Season fine
crumbs with salt and pepper, dip each
[ tomato in the c¢rumbs, and

n hot fat. Serve hot,

BAKED TOMATOES
O tomatoes
4 tablespoons fat

S>alt and pe
1l cup bread-crumbs
| 1 teaspoon sugar

LIME CHIFFON PIE: Use lime FPeel the tomatoes and cut them in
juice for lemon juice and grated lime|Slices one-fourth inch thick. Place

a layer of tomatoes in a pudding-dish
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slice ©
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over with whipped cream|S«4ui€
* Makes 1 (9-inch) pie.
ORANGE CHIFFON PIE

» Julce lemon juice, omit
nd rind and add 1 tablespoon|
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pped cooked crab meat. Arrange
uares of buttered toast on a hot plat-
ter., Pour mixture over them,
sprinkle with grated cheese and ser-
piping hot,
ENGLISH MONKEY

1 cup bread crumbs
1 cup hot milk
1 tablespoon fat
cup milk American cheese
€EgE
teaspoon salt
teaspoon pepper
Toast

Soak the bread crumbs in the milk
until they are soft. Melt the fat in the
) blazer. Add the cheese cut in dices.
 When the cheese has melted, add the
softened crumbs. the egg beaten, and
the salt and pepper., Cook three min-
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tablespoon of butter or other fat
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utes longer and pour over the squar-
| es of toast,
GRILLED SARDINES
12 large sardines
1 tablespoon lemon-juice
O pleces toast

Drain sardines and heat thoroughly
in chafing dish, Turn frequently; add|
lemon-juice and serve finger-|
length pieces of toast.
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teaspoon salt
Dash of cayenne

teaspoons chopped chives
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' If you want to secure a Long Term

;Fir:.:.t Mortgage at a very low interest

¢ hard-cooked eggs, cut in large rale to aid you in purchasing a good
pleces ' farm, consult

1 cup chopped celery | THOMAS D. BOWERS,

2 cup chopped olives | Mortgage L.oan Solicitor,

| Disolve gelatin in hot water. Add Court St., Chestertown, Md.

b
| Vinegar, 1l teaspoon salt, and cay-|Office Phone 252j

—
11
1 teaspoon scraped onion

1 pimento, cut in strips
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FRESH DRAUGHT

| BEER

CHESTERTOWN RESTAURANT

HEADQUARTERS OF ROTARY CLUB
Phone 207

DIRECT FROM
THE KEG

Chestertown, Maryland

““The Eastern Shore of Maryland’’

by

GEORGE A. HANSON, M.A.

We still have a limited supply of
this famous history of Kent County
and the Eastern Shore as published

from the original in the Chestertown

Transcript. of 1875 and 1876.

We feel that no library is complete
without this valuable book on its

shelves. Set in legible type and bound
in a stiff red leather binding, it is a

priceless gem of History.

PRICED AT

' 1 5.00 PEr copy

WRITE, PHONE OR CALL THE

Phone Chestertown, No. 2 for Orders

©Maryland State Archives msa_sc3326_scm8232-0710




