THE TRANSCRIPT, CHESTERTOWN, MD, FRIDAY, SEPTEMBER 3, 1943

Food, of course, must be well 2 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
Copyright by SIDNEY SNOW, 1935 Edited by WILMA DEUTE
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chocolute and vanilla; blend. Add ae-
| bout % of flour and beat well; then
add sour cream and beat thoroughly.
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with a rolling pin, or put through lheIn little broth to thin the sauce. Last % teaspoon salt in tint and somewhat porous., If the 1 cup bread crumbs
food chopper. Keep crumbs in a jar|of all add the meat, either chopped 2 cups flour fat is yellow and shriveled and the Spices

covered with cheese cloth or with ajor cut up, Simmer for half an hour 2 teaspoons baking powder bone hard and flinty and dead white, 3 eggs

nately with milk in thirds, beating
after each addition until smooth, Turn
quickly into two greased 9-inch layer

' tin top in which holes have been or until well blended. Add pepper 1 cup chopped peanuts one can be prepared to cook it a long 1 chopped onion i:\fld remaining flour in fourths, altere
’ ® " a s . . ' . : . . L
THE GRIDDLE punched for ventilation. generously and salt sparingly. | Melt shortening; add brown sugar, time as a pot-roast or iIn a stew. Place a thin piece of cheese-cloth ;

| Serve in a ring of mashed potatoes eggs and milk. Add sifted salt, flour Liver at it's best is light red, rath- jn the bottom of a bowl and lay the

V -
H&Sh and Hamburgers and sprinkle with parsley. ' and baking powder, and chopped pea- er than the dark purple and veal cuts large cabbage leaves in it. Chop
The platter on which a roast g 8P l . | - A% — nuts. Drop by teaspoonfuls on greased are much the same as l.;leef_url]}' small- the middle of the cabbage fine and pans and bake in moderate oven (350«
rved should be large enough to give ReaCh New POPU al'lty PeaCh Sherbert pans, an inch or two apart, Place a er, as good veal comes irom calves saute it in ®e fat until it is vellow.! F.) 25 to 30 minutes. Spread Pepper-
room not Uﬂ]\' for the meat 1'_'1;;’{';; .}15"” ;}{*;mut on each and bake 1n a four to ten weeks old. There 15, of Remove 1t from the f;!t‘, add a 1i1.ﬂ£.‘ mint fI‘iMH'._L: bt't‘.‘{lﬁ'(*r} lavers and on
to be carved, but also for the carved There was a once upon a time when quick oven (400 F.) course, less fat in young animals than c¢chopped parsley, spices, breadcrumbs
. { ' tid. . . .

top and sides of cake, Decorate with a
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portions. we would sort of frantically signal quart water in older ones, The meat is light pink eggs, - and onion. Place this mixture l-inch border of choc late flakes.
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friend husband not to ask the b“SS| t latin PeaCh PUdding in color, firm, fine grained, and some- inside the large cabbage leaves, and
' T — _ Lo it easpoon gelatl g ke , - b 4 R antint s : e = ;
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S nawer 1 2 cups peach pulp | — T ’ Sien oh o o1 5
- L ad nd kneade nlv night—we were having hash or hamb-| _J ' g . ., White, Yellow fat means poor quality the four corners of the clotl |
little as possible and kneaded ;ﬂl} 1' l t | 1 lemon In spite of hot weather, one will of meat. The bones should be soft L the cloth,
. ~ 1o . ) } curface.' Urgel, ' e L, - - = - : 8 ) 1 dACe 1IN !
enough to make a smooth suriace, WS -,
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\ : . o hanged 92 oranges not want to see fresh peaches in the mall and very red. The spring of the v 111 Ep I'l y }Il 18 l ted 114 cups sugar

was Pramm w flour ) rneac- Vv, my, how limes nave cnanged—— | ‘“ L4 . > Ul ana very I'ca, L s 15 F watel a N Uuntil ne cabbage = laanAanng 1

free from dry flour. Much knead | , : \ |  Boil sugar and water together for market without serving at least one ! the cabbage 5 tablespoons wate
ing d{:y{;l”}'}g\ 2 strechiness 1n the COINeE 4 nignt when hash or }]Hl"lﬂjlll-‘ | -y 1 | C , _ .

Ng > & | ' five minutes, add the gelatin softened hot peach pudding. )

year is the best season for veal. leaves are tender (about 35 min-[ 11 teaspoons ligl
Good pork has a light grayish-pinK utes). Whe: - LW i miiges
: - - : Y A . as a 44 : 1tes ). en done,
in cold water. When the mixture is PEACH PUDDING
cold, add the peach pulp which has sliced peaches

PEPPERMINT FROSTING

)

egg whites, unbeaten

corn syrup
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dough which detracts from I1lakKl- &€l i35 avallable yring on the boss, i Sl SR
melted butter ov= ted coloring

ness. The dough should be rolled bring on the president for that mat-,
: 4 , . ' . 1 : 1 4 1- ; 1 ' A D Nl s’ a 11 3 10\ | & T} . | 1 : 1
 patte one-half inch or ter, as the hash and the hamburger, - - = terspersed and of fine texture. 1he er it and some fine bread crumbs
or patted out to one-hall | been pressed through a sieve, and the cup sugai + .

more in thickness, if thick, soft is now prepared with the greatest of = | . i _ ' fat is firm and white and the skin ;.4 bake r five minutes. Serve Combine egg whites, sugar, water,
111UA | T — | 3 LB r juice of lemon and orange. rreeze, 2 teaspoon salt ¢
biscuits are desired, or rolled out care and is given a very loving touch

48
remove iromj| 1, {1
color, The flesh 1s firm with fat In- ¢loth. 1 r a little
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good hams should be smooth and with to

Ul
y OF > Sriil iy - Pl PO ™ - N, e— cups milk Sl e i
to one-quarter inch in thickness, if [t is no longer considered a ‘“‘quickie”| without wrinkles, Short, plump hams

] 1t 14 : 'ho d vegelaples, celery, C: age 2 teaspoon vanilla , : 41 . . - —YV . - - er, beating with rotary egg beater un-
thin. crusty Dbiscuits are desired.' —like all meat it's worth it's weight Chopped vegetables, celery, cabbage g Tr are best, with the loin cuts uniformly
i 5 L ) X Li a4 - i ' =
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R e T e Solml afite gobb joatrel, she, fo mndwichos will slieki 0 o thick. Chocolate Peppermint | "orueny mixed
once COMPANY HAMBURGER | to the bread better if made into a S Young lamb has a pale pink tint, Cake idly boiling water, beat constantly

e and corn syrup in top of double boil=
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1l thoroughly mixed. Place over rap-
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— 2 pounds chopped meat | PASVe Wilh X 0N SN . {] Add'lt:(' &:u{g '- S-t“ 1}11(] i t1{1 soft bones that are tinged with red,; with rotary egg beater and cook 7
, larg < | - . and mayonnaise, ne milk and slr 1n the eggs, wWell .. 1 varv white € aanatle o - - B | _
When soup stock must De used ] ge onion, chopped ' . ’ and very white fat. Lamb comes from | minutes, or until frosting will stand
before cooling skim off all the fat 2 tablespoons butter or substitute v

beaten. Dip slices of stale bread i * e | | , |
t_ l . t I 1:.;_1"{ bt € ) L} dl ill]tg 1.[:1:-]-'.1]:-"' 'LII:' t-" l'i t"l 11 ]]1'“1111"% 'H.’r!. 'L: S SILLE 'ang L | | e - I}[JII-I ve ' J . }_J'. lllI]rT Wi *Lr-
ne mixture ) § art bak - ua . | 1 PpeaKs. i\ 0 from bo g wate
nossible Most of the rem inder of 111. tablespoon flour | I b C k- o | | el ll( ine a gu ITt D IK1Ng Mutton is meat from sheep older T.hl.in aspoon sod: | 1"'- | ’
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p— : and sliced peaches to fill the dish.
Pour any remaining liquid over the
top. Put dish in a pan of hot water
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most red, though not as bright as bee;f 1-3 cuj r or other shortenin; give frosting a delicate pink color and
the bones are white, and the fat whit- UPS ‘ | beat until thick enough to spread.

| er than that of beef. Yearling 511{.*0;1,* 1 eg2g, unbeaten
and bake in a slow oven (323-350 F.) : 2 - *

cups medium brown sugar | a class between lamb and muttt}ﬂ,' J sSquares unsweetened chocolat
until firn abo 30 mi serve . : : s | M T L d—
CEES | | il “j} ut 30 minutes). Serve range in age from 12 to 20 months. melted oney O €n
with any desired sauce,

CEES . DBut going back to beef, which seems 1 teaspoon vanilla
et it down into the stock. Move in butter until nicely browned, Take| teaspoon salt | v _ to be the aim and desire of every hun-! %2 cup sour cream
the ice around just below the sur-| them from the pan and keep warm. teaspoon cinnamon HOW To Recogmze gry male and female, we are of course. 1 cup sweet cream
face so that the fat on the surface Drop chopped mushrooms into the' teaspoons baking-powder | GOOd Meat Eww ('illl?élfiEI‘iIl;: the lower-point {mdt
is suddenly chilled, and it will gat- pan and {ry for a few minutes. Then. o cups flour | S  lower-priced cuts, such as the rump ,.4 salt. and sift together three tir:'.es,' THOMAS D. BOWERS,
heron the cloth around the Ice. pour over them 12 cup boiling water. Cream the shortening together Since meat has become a luxury Chuck or shoulder. ’T_\he S 4 “'mCh?CI‘vi:m shortening, add sugar ,glt‘.:;d-1 Mortgage Loan Solicitor,
This must be done quickly to yre- Thicken with 1% tablespoon flour. ‘n‘dd;“ﬂh the sugar. Add the well-beaten and we are not always able to obtain 1s cut from the portion above theth”}.‘ and cream together {,‘,e”‘ A(id! Court St., Chestertown, Md.
vent unnecesary dilution of the the wine, heat but do not boil.  eggs and beat well, Sift all the dry | round, nay be boned, rolled, and roa-| oo and beat very thoroughlyv. Add | Office Phone 252)
stock. Add salt to taste and pour over| ingredients together and add 1:0 the o meat at all for several days, we sted. It IS not SO tender as a rib roast, _ i) _.______, Jﬂ: et s
the hamburgers. q,ﬁz-:-:.*.;_ mixture, Pack the dough into a g4, .11 of us, want to get the best! °ut desirable if the meat is of good .

To boil and dress a lobster, plunge ROYAL HASH  butter carton, or form into roll. Wrap ;,qssible whenever possible, In order quality. The chuck or shoulder roasts,
the live lobster into boiling water, cups cooked meat, chopped |iﬂ wax paper and put in the coldest to do this, it 1s necessary to know i UHIH_H‘V boned and rolled but not, FRES“ DRAUGHT
head downward, Add one tablespoon large onion, minced | part of the refrigerator fDI“ EEVC‘THI something about recognizing good necessarily sc; the muscles in these
of salt, cover the kettle and keep it clove garlic, minced  hours, Slice as thin as possible With' ..t when we are making our selec- cuts do not allow for the cutting of

boiling. A Mediumsized lobster will large tomato, chopped | a very sharp knife, place on a greas- {jo, Good beef for example should M€ uniform slices, but the meat is DIRECT FROM
1 - - % 5 L "] ‘-"I' 11 1 iF"‘ Y- el | ' L 7 ;' 1 *. { i 'l. g — Y § T~

cook in about twenty minutes. Plunge green pepper, L‘I'H*ppEd |C~L paking sheet, and bake for ten present a I':']u”llh wholesome appear- ‘]Hl.t} and of ,_I:uu_{ flavor—and who 15|
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it into cold water when done and Broth minutes in a moderate oven (375 F.) 5nce. and the finer the cut, the more 2°'N8 10 complain. | THE KEG

1 - _ : . . +h . - F the B re mayv - : : ~. 1
when cool enough to handle, take the 2 tablespoons butter l_\ part of the mixture may be baked { good roast or steak should have , 1 (——

| L

two ways. The first way 1s 1o pass , cup white wine |
over the top small sheets of ab- ya lt '
sorbent paper OoOr blotting paper. Pepper |
The second way is to cool the soup Mix meat, salt, pepper and Dnim*bI
as much as possible beforehand, then together; mold the hamburgers and
to wrap a piece of ice in a cloth and dredge with 1 tablespoon flour. Fry

-l':.
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cup butter or substitute

34 cup shortening

—

If you want to secure a Long Term
First Mortgage at a very low interest
| rate to aid you in purchasing a good
Sift flour once, measure, add sods | farm, consult

tJHHﬁ‘er;‘ﬂ

the usual choice cuts, in fact, possibly

¥
cil. 4

‘¢ | . | | ) ; | T ( AR, h o o = ) lor Yro hae rafri. . , . - I!
meat from the shell in the following tablespoon flour and the remainder kept in the refri- ,pout a half-inch of fat before trim- St ff d C bb |
order' c¢h P off the claws. 5}'11 t the cup white wine erator for later use. ning and a Hl‘ﬂ,llt r{:inin}_.: of fat thro- u € a age

| &
body lengthwise, remove and throw teaspoon minced parsley i PEANUT COOKIES ugh the red of the meat. The color of - | CHESTERTOWN RESTAURANT
|
|

away the stomach, a small sac just Salt and pepper 14 cup shortening good beef is light cherry red and the 1 cabbage 1
back of the head. Running from theé  Brown flour in butter, add onion, 1 cup brown sugar flesh is firm and fine grained. Choose Fat | HEADQUARTERS OF ROTARY CLUB
stomach to the base of the tail is the ;,4 frv slowly; add garlic, green pep-! 2 eggs beef whose fat is light straw-colored Butter Phone 207 Chestertown, Maryland
intestinal canal, If this does not pull per, and tomato, then the wine, Emd: 14 cup milk and firm and the bone slightly pinkish Parsley |

sut with the stomach, it must be lifted I '

out with a fork, in pieces, 1f necess- |
ary, and entirely removed, ,

Crack the claws and remove the
meat. If the lobster is not to be ser-
ved whole, take out the meat from
the body, the creamy green fat which
constitutes the liver, and the coral
or spawn found in the female lob-|
sters. The spongy particles between
the meat and shell are not used. :

In cutting up the meat of cooked
lobster, always use a silver knife or
one of stainless steel, if possible, as
an ordinary steel knife discolors or
darkens the meat.

True sponge and angel food cake in
which eggs are the only leavening are
baked in a moderate oven (325-350 F).:
to insure the best volume and teX-
ture. If baked too slow the results will
be a coarse uneven cake; if the oven
is too hot the cake will be small In
volume, fine grained and tough. It is
only too true that half the making 1S
the baking. When baking powder 1s
used, a slightly higher temperature is
desirable. The division of baking time
1S the same as for butter cakes. When
the cake is a light brown, and springs
back when pressed with the finger,
it 1s done.
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Fruits which are to be eaten raw ot T
are at their best flavor and sweetness
when just ripe, neither underripe nor
overripe. Unfortunately, they are sel-
dom permitted to ripen on the vine
or tree when picked for shipment 10
market, and must ripen either in the
store or at home, Peaches should nev=-
er be too hard and should have no

black spots.

When making fruit drinks, the . g oy :'15'-:-_--_. P T H E R EA L w 0 R K I N G PA RT N E R 0 F A

juices, waters, etc., blend best when

the sweetening agent is a syrup, | B
honey or sugar that has been dis- BTt S U M M E R S A I- A D l S
solved with boiling water, | * 00
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Casserole Of
Rice And Liverl P

1 cup rice |

1 quart water | .
2 tablespoons butter or other fat |

1 pound lamb’s or calf’'s liver

2 cups stock

+*BREWED BY AND BOTTLED AT THE NATIONAL BREWING CO. BALTIMORE * MARYLAND"*
Crumbs

Salt and pepper Both of them...crisp and cold...put them tegether and  give you what he feels is "“tops’’ and charges no more.
Boil the rice in the water and mash

: » fat. Season with sal 0.1 : . . : : : :
iTS(};}:p‘;itlhtt:“’“i{t S(LT;? \Tlnhwlilf life's worth while. National Bohemian Beer is not brewed We compliment dealers who pay the price to serve it to you.

greased casserole with the mixture, . : _
pressing the paste firmly against bot- down to meet a price. It is always brewed UP to a high

/ .
tom and sides and leaving a large hol- . ; /75’“’{’75 c’///z‘, c‘&d.ﬁ'/ /a ('C’df/ Z?Z’JL’/:
low in the center, Set in a cold place standard. You expect a lot from National Bohemian...

until firm. Mean-while boil the liver

drain, chop fine and season with sale, cmd YOU'VG | nght 0o fOl’ your dealer pays ihe price 1o N A T l o N A I_ P R E M I U M B E E R
Heat the soup stock, seasoned with | -

caramel., Make a brown sauce with Seh ‘Wi Rav "4 s bagave
the fat. browned flour and soup stock,

and add the minced liver. Fill the

hollow in the center of the rice with

the liver mixture, sprinkle with cru-

: : — 1 Y . LATEST NEWS
mbs and brown in the oven, DlStl’lb“tOr—R- B- BAKER & By the way—Tune In PURE ENJOYMENT TIME

v NATIONAL SPORTS FPARADE every hour on the hour

Monday through Saturda
Small bits of bread, the ends of the SON. G e Md with Balley Goss N S—— d Station WBAL
loaf, etc., may be kept until thorough- y arasonviiie, . Station WEAL 705 to 7:30 p. m. 12 midnight through 5 a. m.
ly dry, then further dried in the oven, every evening 6:05 and 11:05 p. m. h saturd
rolled into crumbs on the bread board PHONE GRASONVILLE 2555 Monday through Saturday Station WITH Monday through Saturday
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