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

of its prquancy
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- Salmon Puffs

It is claimed that more salmon
to be canned this year, SO whether,
that might possibly mean a ltrwt-tin::l
in ration points, or not, can't be said,
but since salmon has always been a
favored food, no one will object 10
using a few points now and then for
it—particularly for

SALMON PUFFS
cups cooked salmon, fresh or

mixture and beat thoroughly.
into greased pan and bake in mode-
rate oven (350 F.) 1 hour. Makes 2
small loaves.
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salmon, chop the meat fine, and add them firn
salt, white pepper I.ﬁ.:i*i“;li.i, E*‘:tl pran easlly detached
bread-cfumbs, lemon-juice or vinegar aile parboiling should be removed.
Mix thoroughly, add Broiled: Prepare pair of sweet-
1tes, and s directed, then cut them 1nto
filling with salt and
CUups Serve with melted
little lemon juice
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Devil’'s Food Cake
With Mocha Frost
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nd . L) add o
nd blend. Add flour, alternately
nilk, a small amount at a
a ' each addition
Add lla, Bake in Si 11 time beginning
d deep 9-inch layer pans in a of what we call “Salad” season though
(390 F.) 30 minutes,' salads really know no seasin, we start
or until done. Spread Mocha frosting recalling the salads of last year that
petween layers and on top of cake. popular with the family, If,
*You may substitute corn Syrup or no vegetable
noney for half of sugar. included here are two:
ASPARAGUS SALAD
O rings cut from green pepper or
lemon
24 stalks cold boiled asparagus,
fresh or canned
L.ettuce leaves
French dressing
tablespoon tomato catsup
Cut rings about one-third inch wide. !
If lemon is used, remove the pulpmI
leaving only the peel. Slip four stalks'
of cold asparagus through each ringl
and arrange on crisp lettuce leaves.
Place each serving on a salad plate or
arrange all attractively on a platter
with serving spoon and fork. Serve
with French dressing to which catsup
has been added. |
CARROT SALAD
1 cup grated raw carrot
] Cup {_'hl:[}}l{*{i I'd'W t-uuhh;t}._:,u or cel-
ery, or both combined
1 tablespoon lemon-juice
teaspoon salt
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nowever, salads were
Use 343 cup of
each; decrease milk to 34 cup.
MOCHA FROSTING

1 cup sifted confectioners’ sugar

1 egg, unbeaten

“4 cup strong coffee

‘2 teaspoon vanilla

squares unsweetened chocolate,
melted

1 tablespoon softened butter

Combine ingredients in order given,
beating with rotary egg beater until
blended, Place bowl in a pan of crack-
ed ice or ice water and continue beat-
ing until of right consistency to spr-
ead (about 3minutes), Makes enough
frosting to cover tops of two 9-inch
layers. For an all-chocolate flavor,
substitute milk for coffee. |
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Prune Nut Bread
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For variety in sandwich breads, try
a prune nut bread-—the children will
love with cream cheese, just
spread with butter. |

PRUNE NUT BREAD

1 tablespoon shortening

1 cup sugar

1 egg,
‘2 cup prune juice

1 cup sour milk

<« Cups whole wheat flour

1 cup sifted white flour

4 teaspoons baking powder
12 teaspoon baking soda

12 teaspoon salt

o |
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1 Ol Mayonnaise or boiled dressing
Lettuce leaves

Mix the ingredients well and serve
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Lemon Cocktail
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With a French vegetable cutter
SCoop out balls from watermelon, can-|
taloupe, honeyvdew or any other melon
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<« Cups chopped, pitted, cooked
prunes

n Arrange in cocktail glasses
and squeeze over them the juice of a
fresh lime or lemon. Chill thoroughly

Crarnish glass with sprigs of

1 cup chopped walnuts

Cream shortening with sugar. Add
egg and blend well, Combine prune
Juice and sour milk; add alternately
with whole-wheat flour to first mix- -
ture. Sift white flour, baking puwd-' Lettuce is the most easily obtain-
er, soda and salt together three times.' able of all salad greens, It should
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Add with prunes and walnuts to first| be served very fresh and crisp. Sep-
Pour | arate the leaves, If the outside leaves
ar
W

re

e used they should be shredded.
ash in cold water, drain, place in

frigerator vegetable pan, or wrap

in a damp towel and keep near the
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Sandwich Bread

A change in the bread for sandwich.

until time serve,

IS just as pleasing as a change In

sandwich fillings Here 18 one to bake

at

lunch
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MEALS A DAY

Edited by WILMA DEUTE

SIDNEY SNOW will be glad
to answer any questions
on food
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CLAM FRITTERS
clams
cups flour
teaspoons baking ]'J-a‘.‘.‘dt*;

2 leaspoon salt

1 cup miik

2 cup clam liquor
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 with salt and pepper and add to the othe:
batter, Drop by tablespoonfuls into s

| deep fat (360-370 F.) and fry two to bea

three minutes.
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Governed by Heredity
The color of the eves 1s governed
by heredity and if two parents have
eyes of the same color the children
ordinarily will have eyes of the
sane hue,

griddle, making the
usual. ."';}:.*'1.1!1 each
11t jelly and roll
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- Ice-Box Cream-

Cheese Salad
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- FRESH DRAUGHT

BEER

CHESTERTOWN KESTAURANT
HEADQUARTERS OF ROTARY CLUDB
| Phone 207
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Pancakes Are

Jelly .
A Treat To All .4

DIRECT FROM
THE KEG
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Chestertown, Maryland

40 PAGE BOOKW, TELLS
HOW TO LIVE BETTER FOR
LESS MONEY IN WARTIME

Back the Attack
with War Bonds!

It's beautifully illustrated in full color from cover
to cover! And besides the many pages of easy-to-
follow recipes and home games, there is a timely
section on home canning for your VYictory Shelt,

ERSOF - SEND NO MONEY...USE THIS COUPON!
GUNTHER BREWING COMPANY
DIPARTMENT B

1211 SOUTH CONKLING S1,

BALTIMORE- 24 MD.
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Please send the FREE book on Wartime Living to}

Name
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