THE TRANSCRIPT, CHESTERTOWN, MD, FRIDAY, AUGUST 13th, 1943

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

seasoned to be worthy to answer any questions
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Hints For Cooking 0S5 15 DESERPOERS. L o H.S’.Ala'dna- Peanuts Replace golden brown, Add hot water and
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this water, add just enough 1resh simmer until vegetables are tender.
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FO]’ Large Famllles water to cover the fish and simmer ' L = - - l Meat In Menus Mix other ingredients, adding the egg
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until tender. Lift the mackerel out ltnp Wie last, Combine the mixture with the
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. ave Ccarefully with a pancake turner, an elery | IXture, Pack
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To dress up cole slaw; add grated it is being considered even more SO. T'? Fnel cun of the water left in GUADALCANAL . UNLOADED = >’ = ‘on which to nibble, salted or in the BEAN POST
-y Y C  !The points allowed for two people v : : ; | UNDER HOSTILE FIRE AND =¥ | | | | shell or possibly as peanut butter in e '
raw carrot and choppec green peppel ) : snidd 1 1st and nine the frying-pan after the removal of . TOOK OFF WITH A LOAD OF -1 . | " - < r _ i T a sal:
. 1 suenmber: diced| JUS! don’'t permit a 10ast &anc - — .- 1 . WOUNDED MARINES. /. y - o 3 a sandwich or combined Into a salad, 1 cup roasted shell peanuts
or diced celery and cucumber; QCEd) : oast it too large When the liquid boils, add the flour . ' ) - - ahite are changing
neapple: red apple, chopped pea-|chances out oL en A O o oute the fish, add the two cups of milk ' ' Since eating habits are changing 2 cups seasoned mashed potatoes
pineapple; Ied ap E o  anvwayv. what is done? Smaller cuts . e . | p1 : somewhat, it certainly stands to rea- 2 cups cooked lima beans, fresh or
nuts; or stuffed olives. o ‘ stirred to a paste with the fat, and '
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vty used and fashioned (o : _ P son that so many other tastly things canned
take the place of the large roast. oU} 3971 000G PUt 3188 A Toseer ' /4 - .' :' being put into combinations that are cup milk
.x \_'. w. the hints for a family of two SidVy Doil :-:It'ru‘l}' three or four min- : : s | |

‘ H,_ conveniently b{; iipplii"d utes, stirring constantly until smooth.
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these dayvs to a large family and some Pour it over the mackerel.
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Stretch meat via the casseroie, for

1th

8 s completely new to us, peanuts should egg
! scorole. use chicken v .
a chicken casserole, use chicken Wi

also take their part, Particularly teaspoon salf

or va beans and gravy. Or chi-| 1 - . o
hon o 1 l _‘ . v since they are something so typically g leaspoon paprika
cken or turkey with potatoes, sautleel
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onions. and medium thick ChiCKEN

American. | 1 teaspoon onion juice
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. comed., For example, instead of pur- Blackberrles | EE S R S i e Such dishes would be classed In Grind the peanuts, using the finest
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cream sauce. ! f RS . | d o . 3 G b | g~ :
V. : ¢ vegetarian list, and since it 18 blade of the food-chopper. In a gre-
For fish casseroles, A . - : L e o pYel. gre

. el thick steak, roll, tle and roast it in a Due to circumstances L)t'}‘f“-!‘,{] Our N e — —————— often ]}HFESHJH‘ to leave the table after ased baking dish place a laver of pote-
macaroni, scraped onion, green bealis ' : 3N ORP. ANTHONY CASAMENTO, | P . pot

| 1 t uce or hicl tomato | Very hot oven (450-500 F.) for a short control, we weren’'t able to do much, ARINE MACHINE GUNNER - - a vegetarian dinner, feeling somewhat atoes, a layer of beans and a layer
el IC omato sauce 0Ol LNl '

o 1 t . ked time. If even this 1s too large a roast if anvthing at all, about strawberries _—.-‘3_: g:ﬂg;;gaé‘E:EUNDS IN AN ATTACK | ' dissatisfied, it is u;-_.;u;]]]:_' well to offer . peanuts. Continue Iﬂil}ilﬂg lavers
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?’ l*l liced tatoes nd green pea)‘ ut out the heart for roasting and this year. IThe cost was almost pro- ' el PACIFIC == WHEN FAR IN ADVANCE ' Sre some wellseasoned dish in the vege- until all the ingredients ar used.,
S. . 5 :th‘l{' ][I ;1 'I‘t":h"q " \ = & - i ; . - - I - " . . : . . . . . . :

- I n. cel-| eep Lnhe rest for a cassercle dish, hibitive and the berries were few and ’

e with added samteed onio - JAPS Ewlm n#lgggrlfc}rfﬁgimﬁ tarian menu. This, of course, i1s due Blend milk with well-beaten egg and
sauc wWith aqQded sa CC LA h . s - . _ - - i =4
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R RELIEVED, SAVING MIS ENTIRE SQUA o to the fact that meat 1s a highly flav- ceasoning ani 11111 ror
‘ Lo | o i ki iy 3R WHO WERE DISABLED . i , - kel . A M S soning and pou e the top.
T r sseroles. use hard cook- buy loin chops—as many as required. g good vear for blackberries, so, in- [ of o 2 - ored food, and when we must exclude Bake in a moderate oven (350-400 F)
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¢ seasoned Have the bones separated at the joint stead of putting up a iot Of straw : - / N HEN MEMBERS OF THE f from a menu we can't help but miss until brown. Serve with brown sauce
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ed eggs on layers 01 W€ | | : . . by . - tha | '

. L'Ll“ 'tl heese sauce Or dev 1o DU do not have 1}]{] I]‘{{_"Jt cut thro- b(‘l'l'.t'F. we can JHEI put up l_"gitlL:.,:L]t-':_ e’ MARINE CORPS WOMEN'S i1t IHHH;.:;‘;] t‘f-' this time we have or tomato sauce.
spinach with cheese sault, LA AV L

chasing a large roast of beef, buy a
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CHUTE THEYC:RﬂEiiT?%ADY gradually accustomed ourselves to PEANUT SCRAPPLE

.y 1
._ D — a8 a standing roast. ries for delicious jelly and piles. :
d stuffed eggs, green bdeans, 1iCK and Y& . . . 4 . _ W e e : 1 ' & g
s | Then there is a baked ham-—buy Wash and stem the berries, Drain, A '{m 7 - g A ggh:iTLSmSSTGEH DE}'ilé_'g the change. One will find though, tn;ttl
e 4) .\z Ny fidico ol INSTRUCTION INGLUDES dishes prepared with peanuts have a

curry sauce.  thick alice of taw ham.| 4 - ﬁ .
iust a one-inch thick slice of raw nam. then smasn to release some 01 the
: ACTUAL PARTICIPATION IN |

1 cup hot milk
- y o S o a N . ., .
I;‘ 11 1 1.[ W stnak p— Brown it on both sides in tile fl*ylng_l,]li*(f' ]I the bt‘:'l'.(.‘:’*' seem very jul' . - Q ’ :"-EE MANY PHAHS(}F very “”.”g and Hultiﬁt:fjﬂg '[l'..“llat"» Lafl[i l (]Hnllt llf}illﬂﬂ watel
- iftvy  souDs r StoCK, Sa | _ e ‘ | | 4 , . - ’ r by sindd el o i Sad : & 13
- SN | pan, then cover it with mustard, flour, cy, add no water; otherwise add 4 h AINING ACCORDED they will certainly prove a boon t¢ 1 cup vellow corn-meal
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a] vat trimmings, and leit-over , , RINE AIR BORNE COM- | |
.t . . -{‘ :]LL‘H- L:'Ii :;.|.|||."I . * | > ] \ . ‘ S a g v WG . > P ” . LA i ! i h |
pieces Ol COOREX | cloves. Add a little water and cook,' ries. Boil gently from 10 to 15 min- pa—— -\ , X , PEANUT SOUFFLE | 11

. : : . 1»
v ables. broth. liquid from cooked : . Y | o -0 TN ALy g P
eget ’ . ~roni and covered, in a moderate oven (350 F.) | utes, then let juice drain through jel- poer s £ 7 - | T : _ :

vegetables or rice or macaroni, and - - - I

trimmings from lettuce, ('(*1&1‘}', or for about an hour. 11\ hﬂgh or thrnugh several ]&}'O:'E of :;' P e —~——~——-U-j~1;1—-—“—lth—;l'g—ql—;;lrtea— nxe;_t};e- t(;— £ ‘L-’.li.J]f‘SIJ“UHS flour ' 115 cups (_*h“p”(\d p('ﬂnutﬁ'
other vegetables. Keep fresh in re- In place of stuffed shcrulde_r of {heesmlmth.‘ | . Summer Treats— Flmiring the l;errhies o diseated wﬁl 34 cup peanut butter . % to 1 cup grated cheese
frigerator. Every few days, collect lamb, mutton or rvu],l bll},l’ a slice of Measure juice. Heat to b[i-illlﬂg. Ad'd " . !mwke gl S s gy 11, teaspoons salt | Combine hot milk and boiling water
these in soup kettle. For flavor add the meat and sprea l.t with any de_ 34 cup sugar to each cup juiice. Stir Fresh Frult Ple' u];tmwwt -the E‘Wzssme qmouni (f) ord Few drops lemon-juice | bring to a boiling point and add corn-
sliced carrot tops and celery tops, arairvd stuffing. Roll, with the stuffing until sugar dissolves, then boill rape- - - , . ¢ oL Ju 1% cups scalded milk meal, homny grits and seasoning. Stir
fresh meat bone if you have one, Or| inside, This may be browmned first 1dly without stirring or skimmng un- Some of the grandest treats of the, ™™ .. ,- ) 4 eggs constantly until the 11quid is thickened
a little chopped beef or some bouillon! and then baked, or may be puf ‘m'i til the juice flakes from the side of summer are found in the pies Ewail-i STRAWBERRY PIE | Melt the fat and add the flour, pea- by the cereal. Place in a double boiler
cubes. Add extra water or tomatoes| mediately into the oven, ' the spoon. Skim and pour into hot able only when good fresh fruits are 1 cup sugar ' nut butter and seasoning. Cook for' and cook one hour. Ten minutes be-
for liquid as needed. Simmer until| g, pot roasts a one pound piece 'jelly glasses. When set, seal with a in S€ason. | 215 tablespoons flour three minutes, stirring constantly.! fore taking up, add the peanuts and
all ingredients are tender, adding Iii{*'e.w;ll be quite as satisfactory as a lar-, thin layer of hot paraffin and cover PEACH PIE 14 teaspoon salt | Add scalded milk. and continue cook-' cheese.
barley, or cubes of potatoes, and salt, | ger one, though 1t may require a lit-:wlth tin lids. 2 cups cut-up peaches | 1 quart strawberries, washed and ing until the mixture reaches the boil- Place in a deep rectangular bread-
pepper, and other desired Sf.'L‘.EUIl:H;;{F‘I tle more watching while it is cooking.f For the jﬁ*ll}' test—Dip * a large 14 cup water | | ' hulled . i _ing point. Remove from the fire, pour, pan and allow 1t to cool, When I‘E;’ld}'
during last l2-hour of cooking. Re- A whole turkey, of course is out spoon into boiling jelly syrup. 11t s teaspoon allspice, if desired 2 l(:-‘.if.-fpt‘mns lemopr 1uice the hot mixture over the well-beaten to use, cut in small slices (roll in egg
move bones and serve. Or strain and| ¢ e question, but poultry may be spoon until syrup runs over the side. 1 cup sugar | Plain pastry egg-yolks, mixing thoroughly. Cool, and crumbs if desired) and fry in
Etzlju_‘ff;ui in the shape of a broiling When the liquid has reached the jel- ],t?“w"”-'n butter or Substltu_te | Mix sugar, flour and salt together. and fold in the egg whites that have (IC'{“:_D fai_t (375-390 F.) until brown (2
| chicken or guinea hen, or squab and lying stage it will stop flowing from : Pare 11)(3“9}1(’5 ﬂf?d slice .t]nn.' Put Mix with strawberries and lemon|been beaten until stiff and dry. When to 9 minutes), or place i;} a greased
Many delightful dishes can be made| the smaller game birds, quail and gr- the spoon in a stream and divide in- ” ple—pu‘n lined 1"'?”“ paste; sprinkle juice. Line pie plate with pastry and the ingredients are thoroughly com- “f"‘:-”ﬂ YRS, 52?";'1”1110 with grated
from unused or unserved portions !i'Li::.L', These can be broiled, fried or to two distinct drops which run to- "‘_“’th sugar and splc:es, add Water and fill wth fruit mixture. Adjust top bined, place in a ring mold, set in a ci.cese mixed v/ith bread crumds and
Vou can keep unused portions in your| paked. The pigeon is nice in a pie. |gether and leave the edge of the dot with butter. Cover with upper|cryst, gash to allow for escape of pan of water in a slow oven (375 F.) bake in a moderate oven (350-400 F.)

refrizerator without fear of their soil- ol ol v 1.”“”.1_1 in one large flake or sheet. crust a _{l b‘.lu_ Iulb minutes In _h({t steam. Bake in a very hot oven (450 and bake for thirty minutes, Serve until brown.
| | oven (450 F., 10 minutes then 425 F.' p) ¢,

g After a few days you can serve | - o Stop the cooking at this point. | r 10 minutes then reduce to mo- Immediately.
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them again in an entirely different BEEf eront BLACKBERRIES—Hot Pack r oU m ”t“‘;) ) 1  derate (350 F.) and bake 30 minutes PEANUT ROAST
- : BLUEBERRY PIE
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form rith just as great an appetitie . Wash and measure firm—ripe, ire- A0 ECT, : v chonned onior H ‘ ' d
S, £ W + dgeh. v B 1.“ ot | Lelt-over slices of beef can be tas- S : D L'l 1 quart blueberries TIPS SROppeR Shan Oile anne
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appeal as when nresented the U gty : picked berrie : C V. _ 1 tablespoon chopped celery

lv and attractively served i1n many S W : q L'y 1 o

j — : v . - 35 cup sugar to one quart be: 8 dakilas By , T J

us wavs, but the more the mer- Pl'* Ao Wl sllly, M) Flout " Ll | 2 tablespoons fat omato Juice
dCe layers Ol sugar all il ‘ When mixing a flaky piecrust be 14 cup hot water

teaspoons salt
tablespoon fat lg teaspoon paprika

use as stock.

o—

——

cup sugev

time.
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ins, Fill greased muffin pans %4 l:ml,; Q | cooked beef - ours then Coox by simmering sift a very little flour over them, dre- particularly the shortening and water. 1 egg to all who havve tried both. that no
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place a teaspoon of Jelly on top oif cup bouillon or ging carefully until each berry 1is ng.' 1 bread crumbs tomato juice is superior in flavor to

batter in each pan, cover jelly with| |

1 ' 1 cup water mixed with canned
more batter and bake in a hot oven bornat IE, nce
‘ . . L 1o0Mato Sauce e AN & Bl ey e aclod .  Sa e ’ sa4 1 ! . . . _ ,
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If vou have never before ured lard, - R d n a hot oven (450 F. for 10 minutes, it in lumps or thin slices which will dash of pepper self. : his is ne varer A '

= | ' . ; s -_ .beasone Potatoes _ | - \ s 3 ¢ I Dash of pepper itself, and this is not a very difficult
—now is a good time to do sO—iry . el 0 F. for 30 minutes.) Serve roll out to make layers of flakes, " Cook onion and celery in fat until process.

e &

cups chopped peanuts Though it is a well-known fact,

ries heated througn. racg in N0t lightly coated. Stir the sugar well in- The heat of the fingers softens the cup green pea pulp, fresh or can- that which is made, as needed, by

. . ) OeQ - ; " + v~ y - _.‘. _+. i 1 . - i - . 8 . . . i . " - I - 4 ——
jars. Process 9 minutes in n | lo the fruit, and turn into a pie-pan fat. Cut the shortening into the flou ned  pressing home canned tomatoes thr-

;.'Ul(r:-;'[n ons flour .

. | g ey o il i tablespoons vinegar In Vegetarlan Menus B e e —

pleased to see the famil) BU Rl +0T| Jread crumbs ol

the last L-I'un'}'u 4 nd gy b - Slice the onions and brown them Since some well

nave _Um 511'[.1511L1L'.[;H]1 _“I | | in fat in a fryving-pan. Add the flour ;-r:ﬁzéitl.u:’.liv a “m

a saving you have made, *:.r.{i brown. Then add the vinegar, and ,1.nned 4 vegetarian
|

: . .| the bouillon or the water and tomato varv successful
When the host and hostess do the very successiu

serving at the table, the host serves
the meat, and often the vegetables,

and the hostess serves the soup, saldl

: |
it in your next cake and you will be

| sauce. Cook together until slightly| ¢riend the potato. One can do wo

!IE;:L-1~:ur:(=(i, stirring constantly., S*'“‘.".w;th him. and his versatility makes
salt and pepper. Smother him suitable for any occason, remeis-
of beef in the sauce for a bering only that he does not like the

dessert and beverage. , | W _
| . minutes. Pour into a baking dish; t't-IﬂIlL'{llﬁ'fl of rice or macaroni 01

s : me pbread-Cl DS over the noghotil 3 1R 217 meny., lreat-
It is always well to remember that s l }lm _ spagheill In 1ne Ssame Ineiud. L reat
. r ten minutes in a Kot

] 'ood sl ld : ‘0] ld bake 101 ‘ ing him thus, as the honored guesi,
hot food should be served hot on ng nim 1 < 1 h

1 : ' 1 U 4 ' '1~. ' ! re ! 1 "-..11“*"._..
}'iE‘ilt{‘t'i Lii:ﬁ%!i!‘:-é ;u.';Ll {"llli Iu{m{l Hﬂl.l,f.l  Plepdalre (I t*luwl.*

be served on cold dishes. | LR Wikafin | P( "jli-'\TU PATTIES »
: French Toast 5 potatoes ,
Between two slices of medium thick | tablespoons floul .

bread, lay slices of cheese cut ;tlJ{JUt} FOl' BreakfaSt Salt

2 tablespoons butter or substiule

one-eighth inch thick. Place In the| | |
' W1 - 1 OTV hr 1 tablespoon grated SwIsS Cheese€ S k- fB I- ' l TN
oven until cheese 1,}{‘Hlllﬁ to melt. Then when one ning can Sserve tinhree : " i : pea Ing O a 1"'1'-‘0l-'e‘r some wes ern peop e saiQ: bn :
toast on both sides and serve hot. Or  purposes, it's really a grand thing I'omato sauce | | - /
| : | - : 13 1p "i T e add !iatll. ‘ll 't. ::: . Y .
make a soft cheddar cheese with to have on file, though something as| Boil the potatoes in thelr JAcHes ves, Baltimore...that's where you get devilled crabs
cream. Spread this as a filling and simple as French toast to prepare peel and mash them and Hffli ;"{“
toast the sandwich. | doesn’t really need filling—once read butter, grated Ch("(’se and salt. ik
and tried, it is usually always re- well and shape in round pattes,
. . . . , . | . . ¥ 1 ~ . 'l . 5 3 1 {_J
When buyving, avoid birds with a' membered. Serve it for breakfast, ldlthtl ‘lh-tk, nmkmg,l a hole ink}..]
: | 4 K3t N & in a well-greas akir
full crop. Buy dry-picked poultry  lunch or a Sunday supper. | middle. Cook in a well-greased baking

whenever possible. Scalding the bird FRENCH TOAST | dish, in a hot oven (?(‘U-‘l?U F.) N A T I 0 N A l B 0 H E M I A N B E E R
before plucking it impairs the flavor, 12 slices bread ' inch thick | When they are nicely browned pour

— | 3 eggs over them tomato sauce, and serve

Sealing jelly—pour the hot juice| 14 teaspoon salt hot in the baking dish. Both are Maryland institutions which the whole countr
into clean, hot glasses, filling them| 2 cups milk PEASANT POTATOES | S 3 ry Y

to the tops: The jelly shrinks as it| Beat the eggs, add the milk and % CuPs polaloes o recognizes as part of its charming life and tradition.
cools and leaves a space for the para-| salt. Dip slices of bread into the mix-: 6 tablespoons bacon fat R

fin. When the jelly is cold end has| ture and saute in a little hot fat until 2 cloves garlic .,

set, cover it with hot paraffin. a delicate broff n on both sides. Serve 2 tablespoons parsley

v piping hot. Sprinkle with powder\l 1; iiﬁp"{m DaI;lI‘ik::
' 1 | sugar or serve with maple _ dDlespoons 1ou
Flnnan Haddle » g Sy . 2 cups milk

v "
. 2 1 teaspoon salt
Delmonico| Boiled Salt Mackerel | ., icasnoon pepper

. | Wash, pare and cut potatoes 1in
Here is another of those dishes that 1 salt mackerel dice Saute in the bacon fat until

will fit so well into your menu plan- 2 cups milk brown. Remove potatoes and fry the|
ning for the week: Pepper chopped garlic and parsley in the fat
FINNAN HADDIE DELMONICO 4 tablespoons flour remaining in the pan. Add flour, milk
1% pounds finnan haddie 4 tablespoons butier or substitute and seasonings, and cook until thick
3 tablespoons butter Clean the fish by scraping off rus- (about five minutes). Add potatoes
1% tablespoons flour ' 1{y-looking portions and also take thi”ﬂami cook three minutes longer, Serve
14 teaspoon salt black membrane found on the inside,! j,ymediately.
1% cups light cream or top milk and leave it over night in plently of| —:-—-—-V
Dash of cayenne cold water, with the skin side up. In

|
as ~ i‘t : ming, drair : ¢ : .
. Il):sh r{.:fkrimtxll.xﬁig Syl | i:u I!HFII][l!‘I'g [}I llrll thi.ﬁSh.(;Hd ipldrcel A copper pipe, made by Egyptian
egg volks, slig 11 y beaten iIL 1l & rving pan SsKin Side Qaowl, | copper‘m[ths in 2750 B. C‘ is now

6 slices toast | cover with fresh water, and Blow]yl in a Berlln museum.
Wash finnan haddie, soak in cold |
water 1 hour. Drain, cover with boil-|
ing water, and cook slowly until ten-
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