THE TRANSCRIPT, CHESTERTOWN, MD, FRIDAY, AUGUST 27th, 1943
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| ‘ : . jon. Mr. Morgan Lusby, Mr., Stewart Tuesday with her grandparents.

Makes abol 1 auce. butter, salt, and pepper. Add onion. recipe). | .F

ChICken ASPIC FOI’ I}::;.x .I(:;:tlt :.S;’;;I{D;GE{JS SAUCE: Mix well . | Peas, celery and cabbage. Groves and sisters spent the week- Mrs. Kate V., CI‘O.‘W ‘and daughter
Specnal Occa810n Add 2-3 cooked peas or asparagus, cut For vegetables, lamb, veal, beef,’ _—V end at Rehoboth. Mrs, Simpson are visiting Mr, How-

in small pieces. Season to taste, Serve 2 poultry use a | Peanut Butter Cutlets Miss Lillian Mathews returned to €ll Crew and family.
with {'n'l{'let, Makes about 1]:2 CUups CELERY SWFFING her home on SU]](IH}' after a plea-l

sauce., 3% cups soft bread crumbs With the children home srom Sant visit with Mr, and Mrs, Charlie

ial occasion when Wwe are lnSpH:Ed PARSLEY SAUCE: Add 1 table- '42 teaspoon salt school and so busy playing, they dﬁ Miller., lnvaSlon Is
to serve something very extra-special. season to taste. Serve with potatoes %4 teaspoon sage
Something that will take hours of or other vegetables, or with fish. & teaspoon thyme
preparation but will be so tasty and Makes lcup sauce. Dash of marjoram
attractive that everyone will Know - \Y 14 teaspoon pepper |

and appreciate our efforts. . Vv 4 tablespoons me.ted buter 0™ mar-

| There always comes that very spec-

For a fine fish canape, flake fish and
mix a little lemon-juice. Season with
salt and paprika and moisten with
mayonnaise. Spread rounds of bread
with butter, cover with the fish mix- ng sl g e,
ture, then sprinkle with grated cheese 'he occasion can :

A haer nf thinge—nossibly a shower for
Put under broiler until cheese melts mber of 1.1.{-.-,- _} J -
u 9 Very ;-d[;rLlh:l ll‘i{‘Il[l ;tk.J‘c'l'th 10 be mar-

either of two things—they nught Mr. Philip Pinder of the U. S. COStlY nghting

come home starving at noon time or Army is visiting relatives here,

T_ilt‘}' might be SO Cﬂgl'llﬁﬁﬂ‘{l in the The Misses Emma and Sara GIO"EC‘S Yﬂuany GI'V.EI

playing that they don’t want to stop entertained over the week-end, Mrs. ;OOP:" c:""r

for lunch unless something very ap-, Margaret Lentz and Mr. Lentz of ;:13 bﬂut;itj::gr

garine | pealing is offered. Well, one way or Baltimore,

POtiE)_.?.O“p -3 cup a0i m“‘k ]}t}u ufjur here is a luncheon dish Mr.

and is slightly browned. ‘ _ % | B s Here is a quick and easy soup that J"icmj ,CUIUF}"‘{I‘”_EI)_: _CUt s that will please the children and rea- pnr.q Hope Copper is :pend ng some- Money TO Lend_
ried. Possibly for our pet soldier will make a vervy tasty and filling Combine bread crumbs and sea- lly bring them on the run: 'hmv ~t his home near Cecilton. Mr.

: o . ] ‘ ) 2 " . ~ .Y . - 1 ‘T —_—— 4 0 ,l.-, y 4 —— — . % r . - I _— ad .
| | nome on iea\l L_'—-]L.t no .llltittel ‘ﬁ.". hat fArst cOUrse. SONings, Af_ldf putter, ;thfllg “:“‘if“}f Il'r PEANUT BU1 I'ER LUFLETb ( ”II'IJ'L‘ ]hl'% I]Ht heen lwmu for seven 1 you W ant to secure a Long Term
over bones from roast or chops) IN 4y .t will keep people tafcing for ghtly. 1'% cups hot milk

_ tablespoons quick-cooking tapioca . 2 | There will be services in the Met- rate to aid you in purchasing a good
a kettle with left-over gravy, an on- to come. e ¥ - - |

. ages teaspoon salt 1 teaspoon salt ' hodist Church on Sunday morning. |farm, consult
lon‘l‘ l bdy 101[{. d lt-”ﬁ' IJ{I}I}U I'=COLIL ,[t ll" 1\‘-.-'[..'11 1\‘.Elt‘fi 111;11111'11‘1,@.‘; EUCE] d I_J;.if"-i}l “f (‘E‘i}(“l]l'le TLI]":L‘ 511{_‘{.‘5 'l}f Cl_ild tllllgu(’, nUt too. IJL‘I_'}I'}L‘I‘ I)Hl-“th}* SHC J{‘h”f';t[”l Sp‘pl]t a I}nrt rI‘I—‘IOB‘T:\S D BOWE:RSF

oelery seed, or the dried celery ltui' dish as chicken aspic to start the pre- Dash of pepper thin, dip in beaten egg, then roll iIII 6 half-inch slices of bread | of this week with her cousin Marie Mortgage Loan Solicitor,

Ves. Add any left-over \-E‘E‘wmm?b }.h.;‘;:‘[it~:;:~' the {iu}' before, but the 2 cups hot mashed potatoes bread L‘l'lll]lbﬂ, and brown In butter. Mix peanut butter with hot milk Weer Court St., Chestertown, Md.

and Cllfjugh \'Egﬂtiil)l{_: water or }‘-l'nl!l resuits are So gt‘utif}'il’lg that it 1s 1, small onion Garnish with creamed Spiﬂiith, o' and Ht'ilhﬁllillg, ]]ﬂ}{ing ll_lgellle[‘ tho- Jane Rasin of :\Ii“ingtt'l!] SDOﬂt Office Phone 252‘]

water to cover, Boil ::%1"‘1.‘1.'1;..* several ; cups milk cream any l'L‘{_,‘Ctilblt) you have on J'Hllghi}'. IJip slices of bread into the.

hours and strain. Add Iwwﬁﬁ;h}i tablespoon parsley, chopped hand. | peanut-butter mixture. Saute in_hot,'
| 4 tablespoons butter or margarine ——— V- ii'nt Garnish with pickle‘ and olives.'

Edgar Copper, son of Mr. and —

orth all the care bestowed upon it. 9
Chicken Aspic 1
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seasonings, such as bf““' N‘f“}wl.‘ .M_ 1 chicken (3'2 pounds)
kitchen bouquet. A little boiled Trice | tablesvoon Sl

| be Gaeit & Combine dry ingredients, pmat'n:.]e:-:, Meat & Vegetable Ple | FRESH DRAUGHT
may be added to the Drotu. 6 peppercorns . 1 :

i

] I'COTI'TS onion, and milk., Place over 1‘:1]2}1{”.‘-'
1 minced shallot boiling water, bring to scalding point  , _ . {1‘L'U{l
If crusts are to be removed irom | sprig parsiey allow 5 to 7 ' ' ' '

! minutes), and cook 9

iwiches, it should be done be-| 1 sprig celery (leaves only) d cook ® 2 tablespoons fat . DIRECT FROM
' wiches. it should be done De- sprig celery (leaves only nutes L yorsin of re . ‘ .

&;am : | - iy dhonidd minutes, stirring {requently ‘ 2 cups cubed cooked meat |

fore the bread 1s sliced. They snhol 1 cup white wine parsley and butter, remove oOnion. 1% tablespoons flour THE KEG

be removed for dainty sandwicheés  TJyjce of 12 lemon Serves 4 to 6. ) | | |

: @} ~ - 1% cups milk or gravy
but always left on for picnic Or sahool 8 anchovies i ! g \

\T — 4 . s 11 ®
o &) . : 1 tablespoon Worcestershire* sauce
use Cutting off the crusts before sil- 8 stuffed olives I
' . - - ' * e 2as |
cing ensures uniformity In size and 1 hard-boiled egg Glazed Clnnamon Rolls i Lul}) (it-m}s.d d p;ﬁ B | 4 CHESTERTOWN RESTAURANT
' 3 away witl cup sliced cooked carrots
shape of slices and does away Wil 1 cooked carrot - i | - o
™ : . - sautee ushrooms |
wasting butter on crusts. The crusts 1 egg shell, crushed 115 lub](‘SDE}(}I]S sugar ;Ui S 12‘3‘2{1 Ter.b | d [ HEADQUARTERS OF ROTARY CLUB
: . — ' : ik sc¢ ait an e p . r v !
may be used In various ways. GARNISHINGS |1 cup milk, scalded v | ! 1131 ! Mr. and M .s.' (;(_1111 ad Robinson O | Phone 207 Chestertown, Maryland
- 1 head celery 1 cake compressed yeast /2 recipe pastry Newark are visiting Mr, James Lus-
| anill 19 vad dishes | 4 cups sifted cake flour (about) Brown onion in fat and add meat. py and family.
sy v Wb -y 'iu 1] : n;‘t LL*: sliced 1 egg, slightly beaten Brown well, Remove meat and onion  Mrs, Granvil Ward and son of
r r vy ~ Te : Y » anm 1 : .E - L :_"’* ';.1 : / i { - ' : ' 207 - . . - . a = '
BAVOEIngs i Ofien E{iui; 1;1..1111 - 12 IFHH { 1:- :-L- 34 teaspoon salt from skillet and add flour, milk or Annapolis and Mr. and Mrs. William |
mond alone, and a blend oI lemon & CLUCE icaves Mo s, auw T — a1 e @1 Pt Yonn & |
p - : 19 asparagus tips 114 tablespoons butter or other sub- 8ravy and Worcestershire sauce 10 yUmflit of Wilmington visited Mr.! The World’s N S Through™
and vanilla better than lemon alone. < asparagus uj i remaining fat. Blend well, Fill grea- 5,4 Mrs. William Dempsey on Sunday. ! € Orid s INews oeen 4
. 1 green pepper, sliced | stitute sed baking dis! it at, vegetab - T s [ the AV ! T C I TIAN SCIENGEMONITOR
In so far as possible one should buy 3 tablespoons French dressing | %2 cup currants :(( PRRIENG SIS WIS TS g ™ Mr, Joseph Weer of the U. S, N*“YI HE HR S
fruits and vegetables by weight ra- 3 cups potato salad | 12 cup sugar les and sauce; season and cover with g spending a few days at home. An International Dailv Newspaper
C C > 8 L l-u-L | . . St N/ ’ St . - » nE. ! | ‘ " ‘ . =1 -
ther than measure or count. A pound Place the chicken in a saucepan, 1, tablespoon cinnamon pastry. Mdkf‘c several gashes In I?db Betty Ann Lusby spent last w eek s Truthful—Constructive—Unbiased — Free from Sensationad
p stlil; be ;]; is a definite quantity ' cover with boiling water, not more 4 tablespoons butter try to permit steam to escape. Seal with her cousin, Marie Lusby. | ism — Editorials Are Timely and Instructive and Its Dally
. . ;' i ] 1 3 LA C | L) " i Ll 'y vy €A L Ly r _ >l o - = . . 1 - : : . |
- g R 1 manilly. - e Nikn e Zsaa sk bl,\ 14 seasoning. co-' 1-3 cup sugar around edges by pressing with a fork.' Miss Marie Milller of Wilmington Features, Together with the Wuldy Magazine Section, Make
but a quart will vary, depending up- ihan taree quaris. Add S& & . . 4. Bake in a hot oven (425 F.) until wae a1 week — ‘ the Mamtnr an Ideal Newspaper for the Home,
on whether the dealer packs the mea- Ver closelv, and cook until very ten- 2 tablespoons butter ) ‘ . ' . ' WS & WHEE-ING VIRIEOY G DT DOIE:! 3 B o o O e a e eanndns s = S M—
sure or fills it 1UU5LJ1\_- 1= dar Dusing tha laat tage of cooking Add sugar to milk, cool to luke- crust is brown, about 30 minutes. Ser-  Rey, and Mrs. Cursey have return- The Christian Science Publishing Sodltyh
SUr I . "‘_ AT 4 FARY 1 il - o LC : 2 ‘ . ‘ . -
L add the wine and lemon jui{:e 1.et warm, add }'l‘;lhh and stir until smo- ves 0. ed from a two "._"{Cf_*!r{ S vacation. , Onl. NQWQY S"..t Bn'tﬂn !VMIE ulctth‘tl
) 1 fis] ' | | (] from the cl 3  in the liaquor until oth. Add %2 of flour, then egg. salt, o V—r—o— Mr. William Johnston of Wilming-, Price $12.00 Yearly, or $1.00 a Mon v
Fresh fish should be 1iree Irom 1 € I 1 15 [1€ Iquor un i -- | .8 | ¥ e - ton and Mr Walter el o ’lﬂ.ll‘dlj’ IIILII lncludmg Mﬂglllnl Sccugn Sz 60 a ‘ |
strong odors the flesh firm, not flab- lukewarm, then take out, and when and butter, beating well. Add re- Cannlng Pears f‘. " 'l*‘lll ED S ’ lL‘ " Itl J”-r “L;l | Intruductnry Offer, 6 Saturday lssues 23 Clﬂﬂ- ,
, . 1 .4 saiibiad sinisrindh i 411 Mmaining our nMough 7y make as adaimnily were oUNAay guesis o AT, -
by: the gills red, the eyes Iresh firm, coid, put in the Trelrigeralol until 4 .I ing flour (enough to .]' 1K€ as - 1_‘{ i]r‘ William l\} t%“ (:x Name oo
clear and moist, If scales are dull and needed. soft a dough as can be handled.) TUnlike ail@ HaIs. williall AUy . |
y ¢ 1 Y 1 ) # : fomtiv 117t 1M 0 ! 1 - 19
come off easily, reject the fish. Other Strain the liquor through a cloth, Knead gently until smooth. Place !n

|
I
I
|

other f{ruits, pears should -
be removed from the tree before ripe MI- and Mrs. Paul Boggs returned Address ... ... .eceaeeeceee. e
characteristics apply to special var- bring to the boiling point again, and greased bowl, ‘{*-”*'*-‘rr ““‘{1 let rise In ;.4 stored in a cool place (60-65 F) to their home In \.V;mm.mg, .D[*l" ““er. SAMPLE COPY ON REQU"BS-T
jeties and should be learned from a clear with crushed egg shell. When “’L”’“jl place until double in bulk. P.I‘C‘ until ripe, but not soft. The Bartlett two weeks vacation with his parents.i :

reliable dealer. Since fresh fish is the liquor settles, skim carefully in- SS edges ol .d“’“gh to cenier, WOrking js considered superior to other pears

very perishable, it is best to buy for to a bowl, leaving the sediment be- it down ff]lé!'”'ll}'-i Turn dough OVEL for canning, but the Keifer and sim-

not more than one day ahead. Keep hind, Cool and put in the refrigerator, r"m let rise again until doublg in jj,, varieties are satisfactory if pro-

in the coldest part of the refrigera- When thoroughly chilled, take off all | | E | perly ripened and then cooked until

tor. Allow 1% pound fish, as bought, fat, turn out and scrape off any re-  sheet %4 inch tmuk,.sprl- almost tender in plain water before

per person, One pound of fish without maining sediment, (It should have “}‘l“ “l”l C“I'l‘“”m! sugar, and cinna- gugar js added to make syrup.

waste should produce about two cups jellied sufficiently, but ¥ not, it will ™Y Dot ""'”}f L‘“tl'“”*- Roll as for  wgsh, pare, halve, or quarter, and

o cookad Rskad Bah be necessary to heat it to boiling a- Jelly roll, cut in l-inch slices. Place .gre pears. (The cores are not re-

gain and add 1 teaspoon of gelatin ‘“'“tf-“”(k‘ "JH\‘_»'H In pan that has been moved if the fruit is canned whole.)

The nut and oleo margarines are Which has been soaked five minutes in sprinkled Wlt.h SUEEJ.I:' and dutt_{*d with Drop the pared fruit into water con-

less expensive than butter but are 1 tablespoon of cold water.) outter. Let rise until double in bulk. taining salt and vinegar, (2 table-

nicely flavored and salted for table Select a flat-bottomed mold and Brush w..uth ilf%dltlull;tl melted. butter spoons of each to a gallon of water).

use. They should really not be con- Set it in ice. Have the chicken lig- and sprinkle }wth sugar. Bake in a ll(ft Rinse. Boil gently from 4 to 8 minutes

sidered a substitute but rather another uor just under jJellying temperature. oven (400 F.) 4U* minutes, or until j, syrup made of equal parts sugar ’)
product suitable for the same use as Four a thin film of it over the bot- d“_”{]' _Lm stand In pan for several and water. Pack into hot Jars; layers “The Eastern Shore Of Maryland

butter. In the manufacture of these tom of the mold and let it set. Slice Mminutes. Invert pan to remove them. overlapping, cavity side down. Co-

products, liquid fat, either of animal €88 and carrot. Place an egg bll(.‘e in Makes 18 rolls. ver with syrup in which cooked. Pro-

or vegetable source, is churned with céenter of mold, with carrot slices, and _""—. A4 cess 20 to 20 minutes in hot water by

milk. The oil may be principally oiein @nchovies curled around olives, In SandWICheﬁ For bath; then complete seal, Use the

from meat source, giving the name a1V pattern desired. :lnngur period for large or hard fruit, GEORGE A- HANSON’ M-A-
oleo Illill'gill'illﬁ; or it v With a sDO0I, IJLJt in dl’lUthET lﬂyer

may be de- Summer Suppers e Yo

riced from peanuts, coconut or other ©f the liquid, being careful not to dis- |
nuts, making a true vegetable mar- turb the pattern. Let this set. . Since everyone likes a sandwich, Uses FOI" Left OVCI'
arine. The ar chas ; Cut the chicken Hiﬁﬁt, dark and no one 1s {ilf:-nlppUl”tEd {0 see thﬁl‘n d D=
g. 1e. They are pula.lm.se{l uncolored Ml St L BT B R i s fan ihat B mpelgy | l COI"]‘! Ol'l The COb
to distinguish them from butter, but ‘801 separately, into Inch-long pieces pear lor that Sunday supper. Also,
they may be easily colored at home @nd arrange a decorative layer of the there is such a large variety from e e Tl a2 e
for table use. contrasting colors in the mold, Cover! which to choose that no one need ever fsiilu ;m” O the €00 15“ e Gidfl_
with liquor and allow to set, Repeat bore the family with repetitions. . - “1}." gy gy s u‘*an g -
In the maidless household. the host- U1s process until all the chicken and CHEESE CLUB SANDWICH h“““, a thing or two to do with any and the Eastern Shore as pUbIIShEd
e y | liquor is used up. Place mold in re- Grated chees that is left- over—here are two pleas-
ess will find great convenience in a *4UOCT 15 USEA UDP. idCe ¢ . Caeess  ing ways to use up every scrap: all .
tea wagon or any other kind of ser-| frigerator | Tomato jelly | e AR T —— from the original in the Chestertown
ving table that may stand at her Ilave garnishings well chilled; the Mayonnaise 1 1k
rjglrlt’ leady tU‘ }IEII} tL']ThiIU'Eb tt“(i lepdldgllb ]Tlalllldl(?d 111 B[i(‘{ln L‘UI'lS ' : LUI) Il

| 1/ . -
I French dressing and drained. Lettuce | 17% i _ﬂuur _ _ Transcrlpt. of 1875 and 1876.
For the average family, two car- Turn the aspic out into the center Mold plain tomato jelly in a shal- tmf*f)“;ﬂbtbdklng powder
ving knives are desirable; one with ©! @ large platter and arrange gar- low dish., On bottom slice of bmter- €EES, Dbeatlen

I ) . ) cups cooked corn
a long, keen blade for large roasts, Mishings attractively around it. t? tble“? pldﬁe a lettuce, then a slice teaspoon salt * *
and a smaller, lighter one for steaks, This may be made in individual of tomato jelly cut to fit, and sprink- tablespoon melted fat

: r | . Put the milk and corn together, Add
ed fork can be used with both kni. VIS— T T——. Cover with mayonnaise and add a & r

cutlets and poultry. One two-prong- molds if preferred. ' le generously with grated cheese.

the flour, sifted with the baking po-
s : L second sl S ’ ’ P
ves. Slmple Sauces nd slice of bread. Or toast maj

L . be used. Garnish with baeo o 0@ | wder and salt. Add the fat and the We feel that no library is complete

| | - . ' beaten eggs. Bake like other waffles.
An_appeuzer should always be ser- With Any Dllh Helps I Suad {‘AXE? _SAI_\TI,)WICH CORN CHOWDER
ved in small portions because the i Sandwich bread

§ o e 1 slice salt pork , without this valuable book onits
purpose of this course is to whet but’ As we plan the day’s menu and arge can deviled ham 2

not to satisfy the appetite. Each por-| take stock of what we have on hand " jarge olives, ‘Chopped " LLI}}!: CUIIi]] | . .

tion must be arranged so that it :l;my and what is available in the stores, lf WHIpOen Papessa : —— e . shelves. Set in legible type and bound
be lifted from the tray by the guest we sometimes decide that the even- 3 t{'el{p fine-chopped nut meats 1 pint water > = . i |
dnd transferred to his plate without' ing meal looks rather plain and slight-| 14 t:issp(:;ns m;atstard 1 pint milk , in a Stlﬁ: I'Ed leather bmdmg, it1s a
trouble, Suitable silver service—us- ly bland. Of course, a sauce 1s the 9 ¢ Eﬂp - - : Salt and pepper

ually a tablespoon and large fork— answer! It dresses up almost .';m'_\r| ablespoons salad dressing

" Trim crust from lo _ Cut the pork into small dice and
must be laid on each tray, |dish. On thg other hand, the sLhedulel three lengthwise shce:f ISIT: fﬁt i:1n COoOK until brown, remove from fat
-V 'for the day might be heavy, leaving gredients for filling Butter tbread ur;d cook the onion, cut in slices. Put

Peter Pan E&I‘S Of Corn not much time to prepare an elaborate ... spread filling on lower slice. Coo “_-'nh the corn, milk and water and the * *

-

We still have a limited supply of

this famous history of Kent County

b

et = D PO B

priceless gem of History.

one, but fortunately it can be a sim- | ver with second slice and soresd with diced raw potato and cook slowly untli

1 cup vellow corn meal ple Ul;@ undl:tlll‘ldublt.he T.}I;l{ik Sju:E filling. Lay on top buttered slice. Pre_:puwtu 1s tender,
1 teaspoon salt ' take that old reliable white u

|88 layers together, wrap in a damp = |
2 tablespoons sugar ii.nd_-,d(.jd- :ﬂ[j:b ;u::m: tjjrti?:;:-k: ;];"i L:Inth and set a light weight on top VQgetable Salad Asplc
1 cup boiling water sauce suitable for that pa ar mea.

\ e , for one hour., Remove cloth and cut
12 cup sifted flour WHITE SAUCE

]rl \ t I tltl‘l Hllte.b \I lke l'bUUt t“-e Hill b tlli = e .- s . ¥ l ’ g
¢ Ne Using § recipe as a base for ve-

, : 2 tablespoons butter or margarine

212 teaspoons baking powder - - o 8 Ly sandwiches.

bl fl getable salads, one can choose any of
1-3 Cup milk taplespoons nour

1 e | - ——V Jthe listed combinations and have lar- $
1 egg, well beaten cup mi Stuﬁin A ', but simple assortment, er Co
_ * 14 teaspoon 8$a . Can Act P Py
Y4 cup melted butter or other ¢ ttf %pH 7 I.t - | g l package lemon flavored gelatin . ®

_ | Dash of white pevper a
shortenin | ' | A ‘ " 1 cup warm water
' - s Melt butter in saucepan., Add flour StretChel‘ ‘

Combine corn meal, salt, and sugar

Stir i . - | “**iand stir to a smooth paste. Add milk - v lh_]_4 tablespoons vinegar and cold WRITE, PHONE OR CALL THE
iIr in boiling water and set aside ' |

e b = "x water to make 1 cup
- - gradually, stirring constantly, and By taking a small chicken, duck 52 2kl |
to cool Sllgh“_\’. Siftt flour once, mea- \ “ 3 2 Lleaspoon st

et i L, | 44 e i1 OF meats—and adding a tasty stuffing
. continue cookKing and surring until . He d ldSly stulling 118 - '
sure, add baking powder, and sift a- . . : Vi ave added a “etrabtak e Eg Nssolve gelatin in warm wate
¥ I.l“ l i lIL 'h-l I:*l 11" I.!"Ill b{_'i;*:""q-i'It “'\lltll :}«;llt ;_ttit{ l}l'l}— | Tli.l-'ut k’.[l{.IL{i lt :Hll- ["tk Ill;t tllult 15

1 \ r s (Y (T ' \ . . - - _*\{11i '.‘"Itll Ill . @ . . . 1. 0 . |
.g”l”. Add “““h: €Es, and shorten- per, Makes 1 cun of sauce tThlS also a treat. For htllﬂ”]g [}HI“}{. L'hi{'kell 'S I,,L’ r and cold xl‘n_ltll and h_hllt'
lllg l{j ]ll_jt II]LH#J.. tI‘t'!l LlllLi l]l’Lll-‘ b{.l{.it- I‘ ;.11 liLl tllj‘-(klleh. [iLit'}‘if‘", 3-',1"1."'[ I'“_‘I}llt_'lh or *L*Illfltttq -llll. \\I“.ll :}llg}lll:, tllllk['llt‘{i. ii_llii
. makKe a sauce o cdaium ‘ S8 ' g 9 v aties, atna + e -
ing only enough to dampen all flour. 1 %- n 1 . g ble-, e ot ' in desired vegetables. Baven  imds
. = Ol' & ANNEr sauce S5€ /2 d ’ 0 "l & . w |
Biil{{: in greaseéd corn-ear or muflin _ : ﬂ - ) ONION STUFFING mold, Chill until firm. Ullmu]d on :
: 'S N = ] 4 ’ 'hql.'l' ! b I ' . ' : L' r ! ' e 9 oo m 2 ; .
pans in hot oven (425 F.) 20 minutes.  ~yppep SAUCE: Add 3% cup gra-! 1 cup onion, finely chopped FL,]'"‘“ }"“u“‘-‘ Garnish with mayonn-
Makes 12 ears of corn. . i 7 et W s ‘2 cup boiling water  ise, Serves 0.
ed American cheese and a few drops & Use 1 to 2 cups co binati f ve
— - — of Worcestershire sauce. Stir untill 2 teaspoons poultry seasoning ¢ CUps combination of ve-

: 2 o o getables, such as:
J - _ W AN ol | | - J CUDS 80 4 - . y edd .,
R O R R R R o ¥4 | cheese is melted. Sexrve with egg or Ps Soft bread crumbs Grat

] 1 ) y i | . W ET, i % hlt‘t‘l l‘l"xr {"':-il.tilt‘ .tll} i_'ﬁtilt;ll! ﬁl i N f 0 d
RIS a1 b o vy flmoer g green pepper Phone Chestertown, No. 2 for Orders
o1 . 2 CUP meitea butter ; i
8F | CUP

PRICED AT

auce. | O Inargarine . e 1 - _ |
“4 teaspoons salt ( -'ia”-]‘ﬂl.fn,'l'1 celery, pimento, and pick-
S

MARVIN V. WILLIAMS

II'\IP'\[U SAUCE: Add % cup
Funeral Director , : »- ‘
M | pimento, forced through sieve., Serve Dash of pepper

Phone wb

> e | ‘ . , Cabbage an 08
‘ with egg. cheese or fish dishes Makes | Parboil onions 10 minutes In Doll- Pick} i 1”“: Ullul'h i
e it s L . . : CKled Deets, celery, and onion or
Chutertow L u."lm E | about 114 cups sauce, ll“é water, add puultr}' seasoning, and
e

CAPER SAUCE: Add 1-3 cup cap- cook 2 minutes longer, Use day-old Prepenes ‘hf}rst‘-rudish (Sllbsﬁi_
_ , . - , bread. Combine bread crumbs, egg, tute beet juice for cold water in
TN SN IS ers, Season to taste. Serve with fish 4 |
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