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MEALS A DAY

Edited by WILMA DEUTE

e — i ——_

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

of its prquancy

SIDNEY SNOW will be glad
to answer any questions
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ltn;:{*thvr closely and firmly, with the
raveled threads underneath.

HOT OFF
THE GRIDDLE

e ————— e

Leaks in water tanks of boilers can

add stiffly beaten white of eggs and! ware baking-dish with garlic and line half of the kraut in a casserole, addtdmt with butter. Bake ‘in a hot oven ;".Lhc- meat with (:*{:uld w;_xter and ;;imrjm_:t:
form into small balls. Roll in sifted it with 4 strips of bacon. SKkin, clean the meat then the balance of kml"lti (375 F.) for 10 to 15 minutes. lim covered vessel until the flesh falls
bread crumbs, Fry in deep hot fat'and remove the fine skin from the and boiling water to cover. Bake in | fr»:m t}]E_bf"lles' Tnkeluut‘ the

Pare and core the required number|and drain on unglazed paper. If the rabbit; disjoint and cut in medium- a slow oven Hb“m_ s+ 11r1u¥‘sﬁ. L-lrlst*Iy "T}w:lt -;-”11;11 Ei“f:i l-t('jwt:;:.i‘;?inq:flm;:]‘tli
of apples and bake, steam or boil Inirice has not been boiled with sufli.'sized pieces, rubbil};’.{ each piece with cm'elred, and serve with mashed po- | “]:L -:Txuzi,w (H bsui.;.nwzl :‘;i‘.tt“: é”,._,u;:;
syrup until tender. Cool. Cover the| cient salt, add a little before forming 1_'3““ ;mdl pepper. Mix the chopped on-| tatoes. ; B | al t ‘ k ;1 1 sh C {L.
' bottoms of individual molds with le-!intu balls. lon, sliced mushrooms, {'rumblt."d lr_”,],,n, T,ﬁ: . “fmt.’ ; }{.l hiiufn?n?; b }\“»;
mon jelly, put in apples and cover, thyme, and hn;f leaf _with the rnpmt Yoy ERVWAY N e, WENSI TPe
with jelly., Unmold and serve with and put the mixture into the baking-

SPINACH SOUFFLE
2 cups canned spinach

2 egg yolks

1 cup milk

2 egg whites

» teaspoon salt

\"

Canned Vegetables

A%

be sealed (1) by slipping the head
of a toggle bolt through the gasket
and brass washer on the outside and)
thoroughly tightening nut; or (2) with |
a screw tap plug of the proper size.
y |
Butter slices of toasted bread. Cov-
er with a thin slice of boiled hai
bacon, spread with mustard, and COV-|
er with a layer of thinly sliced oOr)
grated cheese. Place the slices In the
oven until the cheese is melted. Gar-
nish with minced parsley and serve
at once, 1

For a breakfast suggestion,
fashioned country
rounds, fry to a delicate brown and
serve between hot pancakes of the
same Size as the sausage

cut old
thin
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Clam broth may be served hot 0I
cold, in cups with a heaping ieaspoon
of whipped cream, into which n
been beaten a little salt and pepper,
placed upon the top of each cup. The)
cream adds richness to the flavor 0l
the soup and increases 1is nourishe
ing properties.
Venetian blinds be
last indefinitely if properly cared Ior.
Brush off each slat individually,
every week, with a soft Venetian blind
brush, or use your vacuum
attachment. Wipe with a moist (no
wet) cloth if desired, and dry
ptly. Do not wet the slats oi
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‘Dutch Apple Cake
'= With Lemon Sauce

There are ever so many menues that
seem to definitely call for an apple
dessert—though it is true that every-
one won't require the apple dessert

‘'with the same menu. Some think an
iii}}illt* dessert is a “must” after a fish
the! dinner, others desire one after say,

meringue or u.'hi}r-pvd crealrn.

Ce— | m—

To blanch almonds, shell the nuts
and pour boiling water over them. |
et them stand from two to five min.
utes. until the brown skin can be sli-
pped off with the fingers. Pour off the
water and remove the skins.

Rips and tears get bigger In
laundry. Save the family’s clothes

_ !
by | duck—Dbut no matter—when apple de-

dish. Sift over all the browned flour|
and cross 2 pieces of bacon on top;
| pour 1 cup of water into the dish; put
a close.fitting cover on and cook In a
- moderately hot oven (350-400 F.) for:
| 2% hours without removing the 10p.
Serve in the baking dish.

1 o -V

Coventry Tartlet;—To
Replace Usual Pie

At Their Best

—

Susan Snow

How smart are we (me too) who
| spent those hours over a hot stove last
L&eumnwr “puttin up”. It's just more
' fun and such an independent feeling
10 able to saunder through the
,markets, and, if nothing suits us-

be

|
|
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15 teaspoon paprika
Add milk and seasoning to spinach
add beaten egg yolks and mix well.
L.ast fold in the well beaten egg
I.whitr:-‘-. Turn into well-buttered bak-
ing dish and bake
until firm.
' VEGETABLE LOAF
, 15 CUup canned carrots

y

]
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In a moderate oven

| cup canned or fresh cooked par-
| SNips
| 14 cup cooked onions

Steaks

I i - M P - - L - u T - '
- . - | gsserts are in order one should always
repairing before washing. |

!

After baking or broiling, leave |
oven door open to allow cooling and|
escape of moisture. Don’t store food
in the oven—it won’'t preserve the!
food and may cause rust in the oven.|

v .’
Broiling Meat

Chops Tenderloin
Fillets Cutlets Hamburger
Bacon Sliced Ham Sausage

Broiling is a quick method of cook.'

)

To Oven Broil, use meat 1% .
inches thick. Preheat oven 10 min-i
utes. Trim excess fat from meat.!
Grease hot broiling rack with piece|

of fat. Place meat on rack in broiling

1o

_ |
'oven. If a gas.stove oven is used,!

' i

have steak 2 or 3 inches below flame
~ |

and leave the door open, Sear quick.
ly on one side until light brown, Turn

the | Sure bet.

remember a Dutch apple cake for iILi In place of the usual ple, which we

grant is a very popular dessert, try
DUTCH APPLE CAKE |
cups sifted cake flour

3 teaspoons baking powder
ls teaspoon salt

L

3 tablespoons butter or
1 egg

2-3 cup milk (about)
4 sour apples

)
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COVENTRY TARTLETS
15 pound cream cheese
4 cup sugar
4 cup butter or substitute
2 yolks

14,

shortening |

y (Y
thh

teaspoon salt
14 teaspoon nutmeg
2 tablespoons sugar 1 tablespoon ul‘unﬂ(‘-jlli{.'e
Cinnamon ] Mix the cheese with the other in.
Sift flour once, measure, add bak.|gredients until creamy. Line a doz.
ing powder and salt and sift again.tﬂﬂ deep molds with puff flaky

|

or

ling by direct dry heat in a br{]ili]‘]gIWUI'k in shortening with tips of fingers. paste. Prick and fill with the cheese
loven a frying pan, or over live coals.! blender, or knives, add milk with the  mixXture. Bake in a hot oven (450 F.)

well beaten egg, and mix quickly with' for ten minutes. Then reduce the heat
|

a knife. The dough must be soft en_l'tn (325 F.) and bake until golden
ough to spread in a shallow baking brown and firm. When done, turn up.
pan. Have ready, pared, cored and side down on a sheet of paper and
cut in quarters, the apples, and when leave to cool. Spread each tartlet with

dough has been spread in the hutterf:d; apricot or currant marmalade, quince

pan, press apples into dough in par. Or
allel rows. Sprinkle the apples with;
the sugar and a little cinnamon, Bake

apple jelly or greengage jam.
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serving a tasty tartlet, such as these— |,

L

,canned foods, brings to my mind
woman with whom 1 had a passing ac.'

'idea. It seems that she did her sum.

i
L]

well, we have a basement filled,
with jars of home canned l'm_}f_ir-;—u;p‘-:
1l just open one for dinner, and there!
is the vegetable situation well in hand,

Speaking of the supply of home

1.,

cup canned green peas
15 teaspoon kitchen bouquet
tablespoon minced parsley
eggs, beaten

Press the carrots, parsnips, onions

]
9
e
9 and peas through a colander, season
with salt, bouquet and add
minced parsley, Add beaten eggs and

enough bread crumbs, not too

 po . o - _— ' p— ) - 2 ¢ W :

mer canning—she was supplied with . .4 not fine to absorb excess
-

most of the fruits, vegetables etc. fromFmojisture and make mixture that
her own garden—it wasn't a Viutm‘}'. will hold it's shape. Form into a loaf
in those days, just the hobby of a gnd bake until hot through and brown
smart housewife., Since the cost of ., ¢. ; heese 8alce : vag)
canning was slight, during the winter| {t::mt“g;,ﬂ ﬁ:”,;L{%;izu;ﬂﬁuh‘;:EI_J;L;;:”_I
.months when she used these pro-!ments to this dish.
ducts, she paid herself for each and| —V
gvery jJar out off her household money. ¥ i
She said that aside from seeing food Phll&d&lphla Scrapple
on the table, she was seeing extra
| Spending money in her pocket. The
1dea, 1 think, is Intriguing,

will be numerous occasions
‘during the coming winter when we
1'w;ll be pressed for time and in these

Kitchen
quaintance. She gave me a very lfancy

;~~f:11f'

100
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Farmers are very conscientiously
looking over the hogs these days to
' see which is and isn't ready to but.
cher, and so shortly, there will be

. There

pans with cold water and pour iIn the
scrapple; aside In cool place,
and when cold and stiff cut 1n fairly
thin slces and fry a delicate brown
difficult to

2 pounds of fresh pork

SCt 1

If hog's heads are

Tt
5%«

(cheap cuts)
substituted.
10

scrapple in very small quantities but

and pig's feet may be

It is almost impossible

it will keep for several weeks In

cool cellar or refrigerator.
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Ribs And Kraut
For A Cool Day
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| instances we will be very apt to util., |
ize our home canned vegetables “as' € making of
18", By nw'r(*]}* opening the jar and |
!huilin;: them the required time, 5::."
when time permits, everyone will cer-! 4 hog's feet

tainly want to present these things at! Corn meal

 their best dressed up a bit as in the | tablespoons sage (scant)
!,i:-:h side our mouths start watering for following recipes. Salt and pepper

tasty dishes of last winter— Cayenne

spareribs and sauerkraut for one ex-| Wash i
ample, and such a

L:Ilt'
. T;{i wdash

and

' sear other side; then reduce heat and
'cook to desired rareness, turning 0C- |
' casionally. Time usually required for|
meat 1% to 2 inches thick is as fol-
lows:

Rare 12 minutes! Medium, 20 min-
' Well done, 30 minutes.

To Pan.broil, heat fryving pan his.
sing hot. Rub sparingly with a plece
of fat. Sear meat quickly on each side,
teduce heat and finish cooking, turn-
g occasionally., Let meat stand on
edge when nearly done to brown out.,

iIn a hot oven (400 F.) one half hour,

or until done. Serve hot with—
LEMON SSAUCE

cups hot water

CUup sugar

lemon rind and juice

T.abll'&ipuﬁ]]H cornstarch

tablespoons butter or substitute

Mix the sugar and cornstarch, add

the bolling water gradually, stirring

constantly, Cook 8 to 10 minutes, add

| : | that here they are:
lemon jJuice and butter. Serve hot. i, “l’-\lil“lil[{‘:& AND SAUERKRAUT
nger lemon flavor is desired, add' ., Al - i s

| 3 pounds spareribs
lemon rind.

v P
Hunter’s Rabbit

].112.!1{_1.1:.
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| sausage making, meat smoking, and
parts. Look at the cords when |
clean If vcu notic: the heginning oi
wear or fray, don't wait unti! the
bhied L'Efll;'ipi‘ts. Celi the dealer you
bought from, who Kb the right
way to repair his blinds. !

;Jtt‘:-

you

PHILADELPHIA SCRAPPLE
1 small hog's head

| It is perfefctly possible that ‘o
| morrow might be a warm day—but

if today is the slightest bit on the cool.
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For kidneys en Brochette spiit
kidnevs, put over the fire in cold
| y the boiling point rapidly
Drain, wipe and slice each half, Ar.
range these slices ¢ small metal

alternating with slices ol
at bacon the same size. Broil quickly S1d
and serve on toast, leaving the ally

et e
er 1lIl.

i
e 1 those ESCALLOPED STRING BEANS

head an
n., Cut t

a2dll

ICINoOve

i Ye
~ 4

and feetl: scrape,
L ¢ 1”'1:*1 In TWi
brain. Cover

good thought 1t 18 2 tablespoons butter or other short.

1
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CYCS (10l
18

9. T.'irllilt,'.*-illlnif]r-'- ﬂl-LlI‘
1. ispoon salt
teaspoon pepper
1% cups milk

2 cups

e

SLI'

grated

SKEeWers.

f
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i T{'
fat. Pour off excess fat occasion-

1ime 1for meat

1
3 -1 ~
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3 cups sauerkrau
} CUp
oalt and pepper
Choose spareribs with meat on them |
| Place on rack In roasting pan, in a
| hot oven (500 F.) and bake for 20
| minutes, or until the ribs are nicely
Lb!t."\.h'f'li'[l‘ Reduce heat to (300 F.),
| place the sauerkraut on the ribs,
sprinkle with brown sugar. Return to
oven and bake until tender, 1 hour o
(2)—Brown the pileces of spareribs
on each side in a frying pan with pork
| fat. Season the meat with a little salt,|® By
pepper and Ilnll]ll‘y sasoning; place ayer untli

. "
L VdliCos

3
. 2 ka8
'--"“'I]hIlﬂ;,_.I

brown sugar |
'Y 4 L1 H.Jl.!. |

FRESH DRAUGHT

BEER

CHESTERTOWN RESTAURANT

HEADQUARTERS OF ROTARY CLUB
Phone 207

\(‘F

Cheese Rice Balls

CUps bolled r
II_IHL. -.‘-'i‘.I '-.... - I |

string beans (small pieces)
1% cups soft bread crumbs

Frozen pudding
ice.cream to which 1blnation
fruit and nuts with.crumbs,
Crumbps powdered

added.

consists of

]

y COnN b slices bacon

DIRECT FROM
THE KEG

Melt butter, add flour, salt and pep-
per and blend until smooth, Add milk
gradually and bring to boiling point.
| Stir constantly to
Remove from fire. Put a layer
bread crumbs In bpottom of a
greased baking dish, then a laver of

string beans,

4 pound mushrooms
|
1l tablespoon butter
] Lhi}' leaf
Garlic

1 sprig thyme |
S>alt and pepper

the cheese and 1 tablespoon browned flour

When well mixed,! Rub the bottom of a deep earthen.
[ |

{'Hlti it't'

or

» grated ches onion

P
cup flour
€g
cup milk
Sifted
Salt
Mix
S111

uL'I- . : w
prevent lumping
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Rips in upholstery can be mended l
almost invisibly by applying Dif
{lf :tfi}lﬂbl“—ﬂ‘ I,L!I.F[_' ;,_], lltt]{: I1.:+:t_’I ::‘ 1?;
the tear or rip, underneath the fabri

sticky side up. Press the 1

Yy
-
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bread crumbs

ol -

pour some of the white
them and continue the
all Ingredients are used.|

\ ‘ |
Spread a layer of crumbs on top and|

|
the

Lthe

. birg AUCe over
I'iICe WILN

Chestertown, Maryland
e torn edges In flour,
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HOW YOU CAN GET PLENTY OF

ational Geen!

DEAR MR. DEALER:

Don’'t be mad at your wholesaler,
driver or us because we can’t give you
all the NATIONAL BOHEMIAN
and NATIONAL PREMIUM your
trade is crying for. As you know, we
are rationed in our output—we can
make only so much—and that we
distribute fairly and evenly to all
our trade.

DEAR FOLKS:

Please don't be mad at your dealer or
tavern keeper because he can’t give you
all the NATIONAL BOHEMIAN
and NATIONAL PREMIUM you
want. He has it doled out to him—
everybody gets his quota—and there
just isn’t any more to be had.

THE FACTS ARE THESE:

We are rationed, first of all, to ninety-three per cent of our last year’s malt. Then the
armed forces require a reservation for them of fifteen per cent of what we can brew. That,
in round numbers, means that we have available for civilian use only about eighty per cent
of a year ago—and even then we are short.

KEEP ASSEMBLY
LINES MOVING!

a war that will
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
They

Save a portion
of every pay
check and put it
where it will do
the most good
If you Buy Bonds
or open an ine
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 !

LA AR A AR R R |

This is a war of production
On top of this is the fact that there are so many people calling for National Bohemian

and National Premium that there is right now, as we estimate it, only about half the

t th hould be plied than the enemy forces.
amount there shou :

ability no courage? Certainly not!

But may we tell you how you and we can solve this condition? Here's how:
buy more bonds—more stamps—work harder and faster to get this war WON. One of
the fine fruits of VICTORY will be, we are sure, a liberal supply of National Beer.

failed because they lacked the proper equipment!
This MUST NOT happen again!
are geared for maximum production

That's why
more bonds.

Our factories

MEMBENR,

NATIONAL BREWING COMPANY

OF BALTIMORE IN MARYLAND

cannot operate without our support.

THE

it's so necessary to buy more and

VICTORY depends on each one of us!

HE FIRST NATIONAL BANK OF CHESTERTOWN

Members Federal Reserve System and Federal Deposit Insurance Corporation

Brewers of National Bohemian and the famous coast to coast National Premium

R o . e

Distributor-R. B. BAKER & SON, Grasonville, Md.
PHONE GRASONVILLE 2555
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