Food, of course, must be well

seasoned to he worthy
of its piquancy
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~ HOT OFF
THE GRIDDLE

The base of enamelware IS steel
which is dipped into melted porcelain.
Be sure when purchasing, that there
are no uncovered spots left by air
bubbles in the dipping Pprocess, for
wherever the steel is exposed It will

rust.

remove blood stains, soak In
cold water. If persisteni, use mild
guarded solution of peroxide ;._mi
water. Start with one part peroxide
to four of water and increase to equal
parts if necessary, Boiling with soap
to which washing soda has

sufficient for

T0

cl

and water
been n(hlmi.
washable fabrics.

may be
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When cups of coffee, tea, Or
must
them filled
liquid spills into the saucer, §
ol them 1S Lo be ~iI'L1‘.’:k with
the is put on the table with the
other se but with after-
dinner coffee, comes in, on
the individual saucer. After-dinner
coffee may be served in Its small
cups either at the table or In the liv-
j]’lj.f, I'OOT.

are served, care

o have o)
the meal,
f‘l.‘i'k |
rvice sllver,

the spoon

- gy

Wooden silver trays with three sep-
arate compartments for knives, forks,
are uh-.«l things for uten-
Just to be sure to return
knives. etc.. to their individual com-
partments they are Aar then
each article can be picked up quickly
when required.

and spoons
sil drawers.
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Whole black pepper, Cayenne, 10-
basco and fresh green peppers are
excellent to improve the flavor of cer-
tain meat dishes
seroles, but these
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1t 18 better to
overnight rather
and not

soak a very
than give
thorough (*It-;lmng.

dirty pot
it a quick

There are good commercial polishes
on the market for brass, and
copper, and for pewter, Keep these
together in a handy basket or box
in the cleaning closet, with one set
of soft rags for applying the polishes
and another set of clean ones for rub-
bing bright.

siiver,

When ironing printed silk garments
use a cool iron and no cloth press on
the wrong side preferably.

The use of salt is probably the sim-

plest method of setting colors. Dissol-

ve a handful in a gallon of water and
let the garment remain in the solu-
tion overnight, Wash each piece sep-
arately, The colored clothes may be
rinsed together in the machine in
clean cool water provided the gar-
ments have been proved to be entire-
ly color-fast.

Milk (covered) and meats should be
placed near the cooling coils in the
refrigerator,

Flavoring begins in the category
of seasoning. Too often, vanilla is
the only flavor used in baking or pud-
ding making. Almost flavor, lemon or
orange juice rind may also be us-
ed. except with milk or egg
tures, vanilla it better.

If crusts are to be removed {rom
it should be déne before
18 sliced. They should be
fol sandwiches but
ithH)’H left on for [}il'llit' or school use,
Cutting off the crust
ensures uniformity
of slices and does away with
butte) The crusts
used In various ways.

V
Any excuse you can give for not °

upping your payroll savings wlll
please The Axis.
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Copyright by SIDNEY SNOW, 1935

' Potatoes Now

Have New Meaning

i

Several months ago when we found
ourselves without potatoes we began
to realize just what they have come
to mean to us in our daily menu plan-
ning. Oh, it was really something. And
how many of us even walked sort of
nonchalantly into unfamiliar stores to
4 bar of soap in the hopes that
we might possibly wrangle jJust one
wvee small pound of potatoes out of
grocer-provided he had a kind

but more often the nerve 10
nNnquire- 0N S00 1‘;1511.111}*, for the pot-
ato would disappear under the know-

eye of sald grooer, !‘—

We began to greet the family with
we have no potatoes.” But that
ago, now that we have
again, yet, the desire to do jus-
tice to it has remained and we still
eat them with utter relish in all sorts
have Scalloped potatoes
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the
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them

ol ways; we

with onions which we prepare by but-

baking
alternate

deep pyrex
Then fill it with
layers of raw, ti sliced potatoes
ord medium sized) and 3 thinly
sliced white plus little
Season with
to taste and about
of whole allspice
milk over all and bake
hours. If milk cooks a-
This makes 6 serv-
jal treat we plan a

ering well, a or
we
1y
(O
onlions, dabs
of butter or margarine,.
salt and pepper
half a tablespoon
f desired. Pour
for about two
way, add more.
Ings. For speci
sizeable dish of
Souffle Potatoes: Boil
pota adding cream
outter or margarine
reamy smooth,

ol

and mash
milk and
. Whip with a fork

Then add stiff-
egg white (1 white to ap-
3 cups of potatoes.) Dot
when ready to reheat for
serving and heat in the oven until a
delicate crust is formed. The
egg whites should not be added, how-
r, until just before the potatoes
eady to reheat.

toes, or
until
beaten
proximately
with buttel
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Potato Pancakes: Peel,
then grate four
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wash and
large potatoes
Season
n of salt and a bit
off surplus liquid.
whole eggs with
tato pulp. Add 1
and for DIro-
of syrup may
Drop by spoon-
greased frying pan
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needed than

, but too much
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Carrot And Cabbage

Slaw Are Unusual

Cole slaw is re
.‘ull-ifih
10
sUmmel

ally

10]
fit In
montl!
serve slaw witl
11
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one
the
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of the most
summer—Iit
well with so
1S. S0 we plan to
that, but
a2CI've one
time after
varied
one thing or

popular
IUST Seems
Mdny
and
to
way,

1 this
never well
exact
can so successfully
DY :*«iJ'IjIJll' additions of
the other, such as
CARROT AND CABBAGE SLAW
cups carrots, cut in fine long
Sirips
CUups cabbage,
CUup vinegar
cup salad dressing
1-3 cup sour cream

since 1S

thing the

time. it he

)

V.
1-3

]
e

finely shredded

Crisp carrots and cabbage by al-

lowing them to stand in ice water.

Drain cabbage, add vinegar, and chill
15 minutes. Drain and dry vegetables
thoroughly. Combine carrots and cab-
bage and toss together lightly with
dressing made by combining salad
dressing with sour cream.

COOKED SALAD DRESSING

4 tablespoons flour

2 teaspoons mustard

2 teaspoons salt

Ya teaspoon paprika

2 teaspoons sugar

2 eggs or 4 egg yolks, well beaten
1'%2 cups milk (sweet or sour)

Y2 cup vinegar

Combine flour, seasonings, and sug-
in t&p of double boiler, Add eggs
and mix until smooth. Add milk: then
add vinegar mixing well
Place over and cook until
thickened, stirring constantly, remove
(rom add butter, Cool. Makes

')
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Take of cold tongue. not too
Jun, dip in beaten egg, then roll in
bread crumbs, and brown in butter.
(arnish with creamed spinach, or
‘ny vegetable you have on

slices

nand,
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Four-Fruit Sherbert

After a heavy meal, between meals,
or at bed time there is always some-
thing particularly cooling and pleas-
ing about sherbet. And much to
everyone's surprise, a sherbet is a
simple thing to make, even one as
fancy as this

FOUR-FRUIT SHERBET

4 cups sugar

4 cups water

1 2-3 cups orange juice

1 cup lemon juice

15 teaspoon salt

4 bananas, mashed

6 maraschino cherries, finely cut

1 egg white, slightly beaten

Cook sugar and water together S
minutes. Cool, Add fruit juices and
salt, then bananas, mashed with sil-
ver fork. Let stand 1 hour. Rub thr-
ough coarse seive. Freeze, using 8
parts ice to 1 part salt. When hard
to turn, clear away ice from top
of freezer, Remove dasher. Pack ice
solidly into can, covered with waxed
paper, adjust lid, and fit cork into
at top to keep out brine. Repack
(reezer, using 4 parts ice to 1 part salt.
L.et stand until ready to serve, drain-
Ing and repacking if necessary. Mak-
es 3 quarts sherbet.
s s

Meatball And Mush-

Room Casseroles
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Here is a dish pleasing for many
reasons—It is tasty, it uses little meat
and 1t can be prepared early in the
day and left until a half hour before
dinner time when it is 1o be baked.
CASSEROLE OF MEAT BALLS AND
MUSHROOMS
sliced
green pepper,
pound mushrooms,
cup canned 1

3 onions,

1 small
Lo

cut fine
sliced
matoes

>alt and pepper
4 pound chopped meat

')

< Cups cooked noo
Melt a little
sliced onions
'ooms al
prown, add tom
and pepper,
chl:"!i
nto balls

PladCe 1n

1.,

dles
butter in a
, green pepper

skillet, add
and mush-
W peginning to
atloeés and a little salt
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Brown quickly
a casserole

and form
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Corn Souffle

J cups corn pulp (about 8 |

1
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flour

melted bu!
Pinch of salt

1-3 cup milk

4 tables
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whites, beaten

off ears
with ki and press
with back of ]{Ilift_'.
pulp with egg volks, flour,
butter, salt, milk and
the beaten CEE Wil
greased pudding dish set
of hot water o0 to 60
n a mi 1te oven, Serves 6.

CORN PANCAKE

and scrape uncooked or boiled
irom cob (left-over

LU
ciedner. or L'Ht
milk from

Mix forn

meited
f"' vlt'i LIl

11l d

with
11fe

d COI'N

t‘ir}}

SURdr,
H.u}it‘
in a pan
minutes

i
L' S

1\rom

A :til.:

Cut

corn boiled corn

may be used.) Add 1 egg per cup of
corn, Sugar, salt, and pepper to taste,
Add 1 tablespoons flour and milk to
each cup of corn to make a batter (no
milk is required with Juicy fresh corn
Fry in greased hot frying pan like
pancakes.

THREE MEALS A DAY

FRIDAY, AUGUST 20, 1943
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Eggplant Fritters

1 eggplant
1 egg
Salt and pepper
Flour
Cut the eggplant in half and boil
in salted water until tender (about %
hour), depending o nsize of § zplant,

| Drain and scoop out pulp from skin.

Mash fine. Mix with egg, salt, pepper,
and flour enough to make a batter,
begin with 1 heaping tablespoon, and
add if necessary. Fry in hol,
greased skillet, dropping in by spoons-
ful ike pancakes.
BAKED EGGPLANT

1 eggplant

1 onion, minced

15 tablespoon flour

I 1.‘1]1]1'5.]}!1“!1 butter

Bread crumbs

Cut eggplant in half and put into
cold, salted water to boil until tender
(about 30 to 45 minutes). Brown on-
ion with flour in the tablespoon of
butter, Scoop out eggplant pulp and
mixX with onion and season with salt
and pepper. Put mixture in buttered
bakKing dish, sprinkle top with bread
crumbs, and dot with butter. Bake
until brown on top in hot oven, 10
o 15 minutes.

I'his may be varied by the addition
of a little cooked chopped meat or 1
cup of tomato pulp.
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New Dishes For

maore
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Left-over Chicken

With chicken unrationed, most fam-
1lies buy one whenever possible—not
merely to stretch those meat points,
but because a chicken is so good in
Itself. Then comes the question of
left-overs, and since evervone wants
to make a new dish of a left-over we
SUggest—

CHICKEN SOUFFLE
1 cup milk
1 heaping tablespoon butter
| heaping tablespoon flour

Salt, pepper
t cup soft bread crumbs
Il cup chicken
. CELS, :-41*}1.‘1;:'.:111'(1
Melt the butter, add the flour and
the hot milk gradually,
SLir read
few minutes.
and stir in
chicken cut into

'-:'-‘i 11} t]ll'
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then the sea-
crumbs and
Then remove
beaten volks.
mall pleces,
of eggs,
bak dis!

minutes

sonings. in |
COOK &
10] [1re
Add thi
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buttered
20 to 30

beaten., Put in
nd bake from
1 (300 F.)

JELLIED CHICKEN SALAD
CUuUps cut into
'y, cut fine

Tj"
i 4 .-..‘

|1
il OVE]

2 hicken
1 cup cele
1l pimento, cut
| tablespoon gelatin

i cup cold water
112 cups
L4

cubes

fine

clear chicken soup

Cup mayonnaise

S0ak the gelatin in the cold water,
then dissolve in the Set on
iIce until it begins then fold
In the mayonna and then the chi-
cken, Put indi-
lettuce
(arnish

not soup.,

to thicken,

1Se,

celery, and pimento.

vidual molus., Se veé oOn

with additional mayonnaise.
th stuffed olivi
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11
mix
salt
with mayonnaise.
bread with butter
mixiure, then sprinkle with grated
Put unde until cheese
and I8 h]!;‘]lll\' browned.

The Axis %lnpq at Not.hlnl Don’t

flake

lemon-juice.,
paprika and
Spread

Cadlladpe, fish
Season
moisten

rounds of

{'}Jt'i'.‘w[*,
melts

broiler

 stop your War Bond Payroll Savings

at 109,. Every soldier is a 100 per-
center, Figure it out vourself,

There isn't
enough

NATIONAL
BOHEMIAN

BEER

--to go around these
days, but what there is,

very
very good

FOR YOUR Zure ENJOYMENT

PID YOU BUY

THE NATIONAL BREWING CO.

A BOND TODAY?

BALTIMORE, MARYLAND

Dnstnbutor R B BAKER &

SON, Grasonville, Md.
PHONE GRASONVILLE 2555

'fine them to the breakfast table—but

Ing mint jelly—the

CINg Kn

, cover with the fish
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Scrambled Eggs Creamed Egga
Excellent For Lunch :

6 hard-cooked eggs
2 tablespoons fat |
a2 onlion |

 alicas : |
just add a little something and you f} slices hot buttered toast |

have an excellent luncheon dish. 1;'}"1L‘Sm"”15 flour
EGGS WITH DRIED BEEF Sy m’”*”]
B, e drid bt oo, sl (08
ieces, very salty, pour boiling ) T * :
i's'i;itt"l‘ over it and press (ll‘}'_ Heat Remove the shells il‘I'OI'n' t-hﬂ eﬂi‘l
(rving pan, ;Hl{ilng 1 1,-[]”“5“”““ of 'Ill'lf] cut each egg 1nto sSix I‘JIGCEIS. Heat
butter. Add slightly beaten eggs to ‘M€ fat in 1 fl'}'ltl.jLI pan, and ccJk t.lle
beef and stir in pan until eggs are chopped onion with it for a few mfn-
scrambled and set. utes until yellow, but aét brown, Re-

RFGGS WITH TOMATO make a sauce of ’hl
In a frying pan, melit 2 tablespoons na seas 2. g8 wm_ﬂ
of butter. Add 1 tablespoon chopped “C CB8S ;”"i W}'.tﬂ
green pepper and HHIUH, J tilblt‘ﬁpf}nﬂﬁ “*[* iledl. turn the mix-
tomato catsup, 1 tablespoon of water the buttered toast and
and half a teaspoon of salt. When hot,
add 4 slightly beaten eggs, and scra-
mble,

Though just plain every-day scra-
mbleld eggs are good, we usually con-

)
)
-

beef

If

move L. anlon,
fat, fl .ur, liquia
thickens, aded 1
well
Ol
at once,
FLUFFY EGGS
12 or 18 strips bacon
6 eggs

[ S

Home Made Mint Jelly

While fresh mint is available,
points permit a lamb roast, try mak-
two g0 hand In
hand. il

MINT JELLY |

1 bunch mint
2% cups boiling water

1 cup sugar

2 tablespoons gelatin

15 cup water

1 teaspoon lemon Juice

Chop mint and cook rapidly in 2%
cups boiling water, Add 1 cup sugar
and the gelatin which has been dis-
solved in % cup water, Cool and add
1 teaspoon lemon julce, Strain and!
green, if desired, with x'vgt*t-l
able coloring. Let stand in individual
molds until firm
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Serve
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FRESH DRAUGHT

BEER

and

Phone 207

color

V- :
average family,
are desireable:
large roasts,
Lighter one for steaks, cut-
lets and poultry. One two-pronged
fork can be used with both knives.

Vv

Pul every dollar above the necess-
ities of life into War Bonds. Payroll

For the

nives

two carv-
with a
;1711'1

O1e
long, Keen blade for
cl FI’TLL”E'! :

Price $12.00 Yearly,

Name
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SIDNEY SNOW will be glad

to answer any questions
on f()ﬂd

6 slices toast, square or round
Butter
14 teaspoon salt
14 teaspoon pepper
1 cup grated cheese
Paprika
Spread toast with butter and part
of grated cheese. Separate eggs, place

| whites in mixing bowl and leave each
separate

yolk in shell until needed.
Season whites and beat until stiff and
fluffy. Heap onto toast and make a
dent in center of each. Slip yolk into
center of white, season and sprikle
liberally with cheese, Bake at 350 F.
until cheese is browned and eggs are
set. Garnish with paprika; serve with
bacon.
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In the maidless household, the hoste
will find great convenience in a
wagon or any other kind of ser-
ving table that may stand at her right,
ready to htlp

1T
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DIRECT FROM
THE KEG

CHESTERTOWN RESTAURANT
HEADQUARTERS OF ROTARY CLUB

Chestertown, Maryland

The World’s News Seen Through
THE CHRISTIAN SOIENCE MONITOR

An International Daily Newspaper

is Truthful —Constructive — Unbiased — Free from Sensationad
ism — Editorials Are Timely and Instructive and In Delly

Features, Together with the Weekly Magazine Section, Maehe
the Monitor an Ideal Newspaper for the Home,

------------------ e ——— i ——

The Christian Science Publishing Soctety
One, Norway Street, Boston, Massachusetts

or $1.00 a Month.

Saturday Issue, including Magazine SCLHL'H‘I. $2.60 a Youu
Intruducmry Offer, 6 Saturday lssues 25 Centa

savings is the best means of doing
vour best in helping vour sons and
iriends on the fighting fronts. Fig-
ure it out yourself,

L

Address
SAMPLE COPY
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ON REQUEST
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‘““The Eastern Shore of Maryland’’

by
GEORGE A. HANSON, M.

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.

x *

We feel that no library is complete
without this valuable book onits
shelves. Set in legible type and bound

in a stiff red leather binding, it 1s a

priceless gem of History.

x *

PRICED AT

*15.00 per cory

WRITE, PHONE OR CALL THE

A.

Phone Chestertown, No. 2

©Maryland State Archives msa_sc3326_scm8232-0735

for Orders




