THE TRANSCRIPT, CHESTERTOWN, MARYLAND

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

THREE MEALS

Copyright by SIDNEY SNOW, 1935
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| HOTOFF 'TB;.ckw'he;t Cakes
THE GRIDDLE |

To remove berry stains, pour boil-
ing water through washable fabrics,

the country—but pretty soOn these!
hold non-washable materials over signs will come wafting on the breeze|
steam (from teakettle), rub upholstery and when they do—it's time to buy|
with cloth dampened with very hol vour bag of buckwheat flour and ser- |
water. If parts of stain will not come

out. bleach with peroxide; or, when
dry, sponge with carbon tetrachloride,

ve those cakes of cakes:
BUCKWHEAT CAKES
1 pint milk
] pint water
1 yeast cake
1 tablespoon molasses

When painting, if you are going 10
finish the job with the same paint t0-|
morrow, save paint by not rinsing out
the paint brush, Fill the brush well
with paint and wrap tightly 1n al
piece of heavy wax paper Or cello-

|

|

1, teaspoon soda |

] teaspoon salt |
Buckwheat flour

phane from a food package. Brush water mixed, which have previously
will stay in good, condition for sev- been brought to tepid heat, Sift in
eral days, and no P‘?im will h"‘_ wasted enough buckwheat to make a stiff
in the brush cleaning operation, batter, and set to rise overnight in
an earthenware crock. In the morning
add salt, molasses. and soda dissolved

t
!

“soap saver”
r losing the

SAVers

Everyone should get a
to avoid throwing away «

little end pieces. “Soap \re

be a little thinner than for ordinary

At Fil'St Sign Of Fa“ Since it is practically *“agin the
|g{-.vemment" these days to waste any

Now that we are no longer able tO! bits of food, small or large, here 1s
drive around the country side at will,| another way to use up what is left
oitv folks aren’'t so apt to see the first|in the bean pot after a good night's
biglm; of fall as those living in or near|dinner.

Dissolve the yeast cake in milk and| parsley, bay leaf, salt, and pepper.

in 1 cup hot water, The batter should|sieve and serve piping hot.
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15 cup cold shortening

14 to 1-3 Cup cold water

Sift flour once, measure, add salt,
and sift again. Cut in shortening until
mixture looks like meal, Add water,
a little at a time, mixing with knife |
or spatula until dough cleans bowl)

Baked Bean Soup

water as possible, Roll dough %3 inch|
thick on slightly floured board. Cutf
with floured cutter into 2% inch cir-|
cles. Brush half of circles with melted |
butter and remaining ones on top of
the. Bake in hot waffle iron,
putting 1 pair of pastry circles in QII(T}II
section, Cover each sircle with creum-'i
ed chicken and place another one
on top. Sreves 8 (2 circles to a ser-
Ving.)

BAKED BEAN SOUP
2 cups cold baked beans
1 quart water
4 cup stewed
onion
tablespoon butter or substitute
stalk celery
sprig parsley
tablespoon flour
15 bay leaf
Salt and pepper
Put the beans to boil in 1 quart of
cold water: add tomatoes, celery,

3 tomatoes

1
1
1
1
]

JR— I——
Egg — Pepper -

Cheese Sandwich

hard cooked eggs
pimentos |
package cream cheese
tablespoon chopped olives
Salt

Red pepper

Fry the onions in butter, add to the
soup, and boil all together slowly for
45 minutes. Mig the flour to a smooth
paste with a very little cold water,
and add just before the soup has fin-|
cooking. all through

1shed rress a

of all flour and pastry, Use as little Year old aunt.

vou Supp

'surprise and joy she was only too will-
1ng to cooperate,

| Salt

Small pinch clove
15 teaspoon cinnamon
14 teaspoon nutmeg
1 tablespoon sugar
2 cup brandy |
Mix all ingredients together and
One of those individ-|peat slowly over low flame to dry'
uals who loves to cook and who ('””?nut. stirring frequently to prevent!
cook like the famous chefs (except on
Bingo night, when interest leaps from
food to “what will I wear?” and “do
se I'll win anything tonight?
Bingo Mary she's known on those|

: |
nights. |

Modern Manner

We (the members of our tamily) are

the proud possessors of an eighty

' burning. Serve with pork.
PUMPKIN CUSTARD
s cups cooked and strained pum-!
pkin ) !
34 cup brown sugar |
1 teaspoon cinnamon
1 teaspoon nutmeg
15 teaspoon ginger
15 teaspoon salt
2 eggs, beaten
cups milk
Mix all ingredients together in or-
der given and bake until firm in hut-i
tered custard cups set in a pan of
| hot water. Bake in a moderately HL;'-.','I
oven, |

BES— -
A Turkey Curry |
For Cool Weather

But for the rest of the time the in-
terest of this loveable Aunt is com-
pletely wrapped up in food, good food|
and plenty of it.

And so one day, in my innocence I| 2
drew her aside to extract such recipes
as her luscious pumpkin pie, or that
most glorious of plum puddings with
the superb hard sauce, or that stufl-
ing for the turkey. To my complete

We started with the pumpkin pie,
and ended with the pumpkin pie and
all I could do was to add an amen!

SIDNEY SNOW will be glad

to answer any questions

or cream

Cook mushrooms, onion, apple and

| turkey 1n the fat until onion and apple

are tender, 10 to 15 minutes. If fresh
mushrooms are used, saute several
minutes before adding other ingred-
ients, Remove from heat, blend in
flour, salt and curry powder. Add li-
quid and cook until thickened, stir-
ring constant]y. Place over hot water,
cover and cook 15 minutes longer
Add more seasonings if desired.
Serve with hot rice cooked without
salt., Serves 6.
—

Stopping Use of Steel Drums

By halting the use of steel drums
to pack some 200 products, the U. S.
will save enough steel to build two
39,000-ton battleships and at least
ten hard-hitting destroyers.

)ittle wire mesh baskets with handles For the pumpKkin pile, it seems you

take a couple of cups of pumpKkin—)
' depending on how large a pile you

1 tablespoons sugar
1 raw egg
1 tablespoon butter

“1.”0;[,{ }_T:I'i{i{.ﬂt‘ {;llit’,‘:. 30 lr 11 d(‘yb_‘-; not Med]e

| " seem thin enough, add a little more

hich y ut e 2¢es.” 1hen . ‘ |

to which you put “end piece . hot water. Fry in rather generous
vou swish the container around the |

and usually cost about ten cents—in-

” SE—
y Of Vegetables

1% cups onions, sliced

1S

Ol

HEART o/ BALTIMORE

(Standard Thme)

LEAVE LOVE POINT
(5. & L R, R PIER)

S

For Home Sampling
4 i :
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Keep tea tightly covered and dry, It
absorbs odors quickly so keep away
from strong-smelling goods.

CTT——— =

Save butter and milk from spoilage
or absorbing other food odors by hav.
ing a covered butter dish (if vou go
right to table from the icebox) and
never leaving milk bottles unstopped.
Store these delicate foods in the cold-
est part of vour refrigerator—next 1o
either the i1ce or the cooling unit,

the table more often than usual th
past half year, it has become increas-|
eggs, then you just keep putting in|isire of uses for the left-overs.
spices it seems, indefinitely, until it What a tragic thing it would be to
some mace, a smitch of this, a sprin- simply by the lack of sufficient re-
kling of that, or a handful of 5””'“3";-11){*5 to make him a bit different each
‘. . 600 p. =
gether—it's supposed to taste I1ke| as & S A Salie. S Wen ian -
: . : » Wes \ ; Yoler, tastes
' Aunt Mary’s pumpkin pie!! And oh| 4% '€ Wealher tuins COolet, laste LEAVE BALTIMORSE
yes, don’t forget that the oven 1is ::Llp-.t Sad Ae el " — -
, ) eresieéda 1n aisnes wiin a shna Yy 1ld= DAILY DALY e
osed to be slow, 1 , | DALY
vy vor—and so we take the left-overs FrA0am $0pm PORS
|
IPE.‘I'SUHH“}. I'm _the‘ sort who has to curry powder for a— SASSENGAS:
know to the grain just how much of TURKEY CURRY
y ON
88¢c ) * P4¢ ma
"1t “just so.” And so, I do it thusly: 1.3 fnanis ol
arge apple, pared and dice« ’
AUTOS wnauvoeo cevm '3
pumpkin :
1 cup sugar 6 tablespoons fat TRUCKS N&v- .a to “
3 tablespoons flour
4 eggs, beaten %3 4 | SALTIMORE & THE BASTIRN SHORS
1 to 1 and 1-3 teaspoons curry pow-.|
: r- BALTIMORE
¢EASTERN R R

| =

1 teaspoon ground ginger
1,

» teaspoon mace
)

—

Since turkeys have been trotting to
. want—then you add a couple or more ingly necessary to enlarge the reper-
suits you—some ginger, some nutmeg, | tjye the family of unrationed bird
thing else. When you have it all t0-) time served. DAY ax. Sun DALY DALY
| change, and we now find ourselves in- (PIER 8, LIGHT STRREET)
y , . . : rav! . . . ‘ Aviemoblles
Well, everyone to her own W 'Y* turkey, and combine it with tangy mﬂu“umd
' something must go in that pie to make'
1 cup mushrooms
72¢ ONI D
X
cups boiled fresh or canned : .
3 cups diced cooked turkey
1D 111l
1 cup milk 1, teaspoon salf SHORTINS THE WAY BITWEIN
112 cups turkey stock and top mil

# i
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112 teaspoon nutmeg

1o teaspoon salt

112 teaspoons ground cinnamon |

Put pumpkin in a mixing bowl, add
sugar, ginger, mace, cinnamon, nul~E
meg, and salt, Mix in the milk. Whip
in the beaten eggs. Bake in pie crust
In moderate oven one hour. Makes!
one daeep pie. 1
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teaspoon

FRESH DRAUGHT

BEER

CHESTERTOWN RESTAURANT

HEADQUARTERS OF ROTARY CLUB
Phone 207 Chestertown, Maryland

Do more with less water—if your
Kitchen sink has two separate faucets,
you may waste much water by runn-
ing both when dish washing, A slip-
over “mixer” attachment costs little,
pays for itself in a month’s water sav
ings, permits you to control water
temperature from one outlet. Cutting
down slightly on the water pressure
by turning the valve under the sink
or in the basement, will cut down on
consumption and waste. A short spray
hose attachment—or a spray attach-
ment on the faucet—makes a wide
stream with less water, helps wash
the dishes and clean vegetables more
efficiently.

DIRECT FROM
THE KEG

Then—oh yes, we can go on and on|
from there—you know—that pumpkin |
that's left—possibly some you put up
last year—we shouldn’'t consider wast- |
Ing a smitch of it for “nuthin”, So try |
one of these. |

CREOLE PUMPKIN
cups cooked pumpkin

tablespoons butter or substitute
|

ol

)
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Most children like to draw, write or
paint, and clean walls are a big tem-
ptation to them. Keep a supply of
scrap paper handy and save your
walls, Old envelopes cut open, and
the backs of letters, are a source of|
scrap paper in most homes. When col. |
oring books are all filled up, let the!
children color the illustrations in ma-|
gazines and newspapers.

h
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|
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One can make a little cream chick-
en go a long, long way when served
as a shortcake. It will be a change that
the whole family will enjoy and make
them ask for it again and again.

FLAKY CHICKEN SHORTCAKE

2 cups sifted cake flour

S
S

S
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“SEED WHEAT”
“‘SEED BARLEY”
“SEED OATS”

We have a substantial supply of Verified Pennsylvania No. 44
Seed Wheat.

A nice stock of Monabarb Barley and Tennessee Barley.
Also Lee’s Cold Proof Seed Oats
Choice New Crop Timothy Se:zd

We are prepared to clean your seed wheat and clip and clean
your seed barley.
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KEEP ASSEMBLY
LINES MOVING!

This is a war of production......a war that will

Save a portion
of every Dpay
check and put it
where it will do
the most good
If you Buy Bonds
or open an in-
terest account
your money
gains interest for
you and Uncle
Sam.

BUY More WAR
BONDS AS
OFTEN AS
YOU CAN!

KEEP THE U, S,
VICTORY

BOUND !

be won on the assembly lines! Our job is to keep
our boys BETTER equipped and BETTER sup-
Did the boys at
Bataan and Corregidor fail because they had no
ability

| . Leave some of the batter in the | . 1 tablespoon flour
Or you can avoid waste right from the
: . 15 ¢ ushrooms, sliced length- , ; . .
| flour to make a tiff batter, and in the 1% cups m 8% Heat vinegar in double boiler and stir
ly what you need every time. | |
canned tomatoes |
morning than the first. & cups ' remove from fire and add cream.
and allowed to stand, especially if)
¢ YONS Ick cooKing tapioca : .
3 tablespoons quick cooking tap white bread, Cut in fancy shapes.
juices and canned tomato juice are; Most men are glad when the house.
tor for as long as 24 hours, 'when she goes a step farther and adds| stirring frequently. Add tomatoes and |
market as the two combine into a minutes longer, stirring occasionally. Ning for years and years still claim
ding. V—_—
| the pride and joy of their lives,
tablespoons melted butter | just thing of the housewives who have
Jelly Roll
I
1-3 cup sugar [t hardly seems possible that with' 1y bursting inside and spend a great-
1-3 teaspoon almond extract .Hnd we do mean old, favorite—the many of these first-time canners have
1 cup coconut, toasted ‘ .
100k, remember’ 'and vegetables has been almost too
sugar, salt, and flavoring to eggs and - _ _
“4 teaspoon double acting baking | labor be lost and the foods spoiled. |
not water and bake 1n muderute!
4 eggs | Ingly open a jar or two or three and
AL - EE—— | | | as hot puddings for example, are A= |
. . 1 cup jelly (any flavor)
Deviled Shrimp |
Bor a familey ar o , ; | IStl‘a‘~-'4-*btf:l‘1‘,1v year, the blackberry cmp‘-
Oor a lamily or company ]unchemnl bowl. Place over smaller bowl of hot!
| to put up a large supply. So saving,
MFD SE | , , : y. aying,
DEVILED SHRIMP becomes thick and light colored. Re-
S & S . _ , 1 quart blackberries ail
< cups chopped cooked chrimp, 10 inches, lined with greased paper, .  (E—
) ‘ ' : .
i o b TR 2 tablespoons butter or substitute
leaspoon mustard 1m»[ cake, Turn from pan at once onto .
P e ) _ cups sifted flour
6 tablespoons flour and roll, Wrap in cloth and cool on
1 cup buttered bread crumbs rain the berries and pour over
- 3 &% : . . | ! . W
stiff bristle brush, after treating with!| mustard, salt, dayenne, and flour. Shortcake.' pudding. Beat 1 egg thoroughly, and |
napp Y 'S as W IM: - : : SRy : |
1appy leathers as they mat the nap.| A44 eggs. Place in small greased poons milk, Sift flour, measure, add
Vv led in a hot oven (425 F.) 15 minutes, Pour over the heated berries and bake
Serve hot with cream.
4 tablespoons butter
‘2 teaspoon salt
Dash of paprika
cups crab, shrimp, or lobster,
Melt butter in saucepan, add flour,
constantly. Add seasonigs, Worcester.
Sprinkle crumbs and remaining par-
plied than the enemy forces.
are browned. Makes 6 small servings.

| sized cakes hot. grease[] grid-g 2 . : 2 tablespoons vinegar
»-dishpan or hold under running water dle . 2 cups celery, cut In .EU‘IDF' 15 cup cream
and get the very last bubble of suds. ’ 112 cups carrots, cut iIn Strips
2 cups stri ans, in strips : :
crock to serve as a sponge for the next| S qimg btaer cillitin stripi CROP-JMENGS, 41 ARG oRion, A5G
2 . ’ A 117 X I8 . 2 - - 3 I 21 3 .
start by putting a new cake oOf 504D, .4 of cakes. At night stir enough| /4 “UP 8 pevy cheese and olives, salt and pepper.’
into the basket, thus only using exact-| |
morning repeat the above process. The & falkiliancaans Sautes 4 audaiisass in mixture of flour, melted butter,
. | | cakes are much better the second] P = 'sugar and beaten egg. Cook until thick
Vegetables and fruits lose vitamin
o T ol st 15, teas : il *
C rapidly if prepared long in advance T —— ? -t teaspoons salt | When cool, stir in first mixture and
_ o Y4 leaspoon pepper , , . Nices
. use between thin slices of buttered
crushed or chopped. So prepare and Bread Puddlng Del"‘uxe |
use these foods quickly, Citrus fruit — Cut vegetables in strips Y4x1%; inch- AT Sl
’ es. Melt butter in a saucepan; add Bl k o
. . . I
exceptions. These retain their vitamin| wife finds she has enough stale bTGﬂdi onions, celery, carrots, string beans, acC bel‘ry PUddlng
C after storage, covered, in refrigera.|on hand to make a bread pudding, but| and green pepper. Cook 10 minutes,
coconut to the same pudding, he is| mushrooms and cook until tender.f
equally as glad that coconut IS on the Add salt, pepper and tapioca; Cook 9, Homemakers who have been can-
very tasty, very tempting bit of pud- Serves 6. ‘thut the rows and rows of filled jars,
| S0 Jauntily sitting on the shelves are
BREAD PUDDING DELUXE Old Fashioned
cups milk, scalded | | If this be so (and it's bound to be),
1 cup stale bread, cut in 1:_11}{_-]1| canned this summer for the first time
cubes in thelr lives, They seem to be simp-
11 bult {‘!Il."‘*I“]111:\‘ tI'}iﬂg I]U‘h\' (]L'FEQFIS. '.-'I]{jl Lll' IJLiIt “f t}lt:. SI)“I"O I]].[’Int.‘rlts l_.]f t}'ltx
14 teaspoon vanilla would be apt to forget an old, old' day inspecting their works of art. So
92 eggs i,it‘ll}.' roll. They're really fun to make|told us that the temptation to open
and taste every bit as good as ‘thf-‘}‘[;md start using their canned fruits
Combine milk, butter, and bread ’ B
cubes in greased baking dish. Add 1OIf.D-F;’...‘:quONLD JELLY ROLL | much to bear and they live in con-
“4 cup siited cake flour stant horror lest the fruits of their
beat slightly, Add to milk mixture
and stir in coconut. Place in pan of| » powder | But at long last the time of the
4 teaspoon salt year i1s at hand when one can spar-
oven (350 F.) 45 to 50 minutes, or| - ' |
uatll Soun Slasuss & %4 cup sifted sugar isutlsly that urge and calm those fears,
1 teaspoon vanilla
I . . " . .
, ' 8aln coming into style. And in spite of
| _Slft ﬂ{'{UI‘ once and measure, Cum-‘ the fact that this was not a good
' bine baking powder, salt, and eggs in|
 Bundas 4 . .- | seemed fairly good and so many
Or Sunday supper, serve Iresh or can-| water and beat with rotary egg beater| women absolutely outdid themselves
ned shrimp as |udding sugar gradually until mixture
2 teaspoons minced oni what would be nicer than a—
< €aspoons €A onion move bowl from hot water, Fold in UDn
Y2 Cup melted butter or substitute flour and \'dnil]a' Turn into pan 15x BLACKBERRY P DING
‘€S . 04 : 1 cup sugar
fresh o1 mnnf?d and- bake in hot oven (400 F.) 13! 1 eg:: :ﬁll beaten
| teaspoon paprika | minutes. Quickly cut off crisp edges Al l
R o o
A y . _ , Y4 Cup sugai
teaspoon salt cloth covered with confestioners’ sug. tablespoons milk
Dash of cayene ar. Remove paper. Spread with jelly
1% cups top milk rack. ‘ aspoon salt :
| 3 hard-cooked eggs, diced 2 teaspoons baking powder
. I
ISUEd;‘- b]u;‘l::lim Hfllf-i nappy leather| gayute onion in butter until delicate- Flaky ChICken thvtm 1 cup of sugar. Set in the oven
. : @ . . . A " . = e des : " a2 r e ‘ L 3 0o . |
shoes should be brushed with a fairly ly browned. Add shrimp, paprika, ' to heat while mixing the rest of the
lnsdill sssade dvesstne MAndinasile wes 'Y . _
11(11111(1 bFLgL dltls.&unllg, Ordinarily paste| Mmix well. Add milk and cook sliwly < tablespoons butter and 3 cup of
ar 13718 : : , . . dl' & . 4 :
1d polishes should not be used on|yntil thickened. stirring constantly. ugar and cream well. Add 8 table-
T » 'l » ' : e g ase ‘g 3 11 = . . " . . - / " I
Sﬁ;ﬁ:a:::;}b;xg.ll;hibulrd as; suede bru-| pamekins or scallop shells, sprinkle salt‘ '.m:d bi.lkmg 1}{1}»(1&1 and ISIH
P v o :Wllh buttered bread crumbs, and bak. again. Combine as quickly as possible,
- . _ " ' ' y |
Scalloped Crab, Shl’lmp or until brown, Serve at once, Serves until done in a hot oven (425-450 F.)
6
Or Lobster
4 tablespoons flour
2 cups light cream or top milk
Dash of pepper
Dash of cayenne
teaspoon Worcestershire sauce
tablespoons parsley, chopped
cut in 1%-inch pieces
14 cup soft bread crumbs
and stir to a smooth paste, Add cream|
and cook until thickened, stirring
shire sauce, %% of parsley, and lsh.
Pour into well-greased casserole
sley over top. Bake in moderate oven
(350 F.) 20 minutes, or until erumbs
May also be baked in individual ram-|
ekins,

no courage? Certainly not! They

V

You can save fuel by drawing down
your window The heat YOl
pay for is dissipated when it hits cold
window I}I'.t'ﬁ.‘-.".lf':l;_." down LI
shades when chill night comes form:s
an insulating air pocket really keeps
more heat in the house and saves fuel

Vv

Sui'a't‘ 11 ONing COSt

failed because they lacked the proper equipment!
This MUST NOT happen again!
are geared for maximum production \
That's why
bonds.

shades!

Our factories
We have a complete line of dairy feed.

glass

cannot operate without our support.

Also poultry feed and poultry mashes.
WE SOLICIT YOUR PATRONAGE

W. D. ROE & SON

Sudlersville, Md.

it's so necessary to buy more and more

VICTORY depends on each one of us!

THE FIRST NATIONAL BANK OF GHESITERTOWN

Members Federal Reserve System and Federal Deposit Insurance Corporation

*Ili* Ol
(11 }i.'.‘l-lll-.
clothes-

inda wi
sheets and towels by folding
hanging without

pins. Then fold and put away in linep
closet when dry.

over line

Oflice Phones: Elevator Phone:

Sudlersville 2111

: Sudlersville 2121

A%

Do They?
Do those who are ‘‘satisfied with
what they have” build up the na-
tlon-wide businessea?

S -

Sudlersville 2131
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