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

of 1ts prquancy Copyright
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ii.‘u}iling water as it evaporates, Mix
flour with remaining butter, add some
potato liquid and cook over low heat

THE GR]DDLE tures and serve hot with croutons.
' Any cooked left.over vegetable may
be added to this soup before serv.
Just as soon as cake is thoroughly| ing.

cold, it should be placed in a cake|
safe or other covered storage box to|
prevent drying, If first set on a large
square of heavy waxed paper, the
cake can be lifted easily in and out,
of the storage box by grasping cor-

ners or ends of paper.
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Chestnut Croquettes

cups hot mashed chestnuts
tablespoons fat

eggs

Salt and pepper

Few drops of onion juice or
tablespoons minced onion

Make silverware last longer
keeping it clean, Dirt, dampness Egg and crumbs

moisture cause oxidation (tarnish) Mix the chesnuts, fat, slightly beat.
: i | 3 " . :
which eats away the metal. Whether o, eggs and seasonings. Shape 1nto
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or

your Hll\'f,'l' 1S Flf‘l‘llﬂg or lrlt"}{i}t‘ﬂﬂl\'f.‘; {'I‘H{]U{’ttﬂi‘:. Roll in Cl'l”ﬂbg. 'I_hen inl

plate, you can save it—make it last—|pagten egg and again in crumbs. Fry
and keep it looking its best by doing i, dqeep hot fat (375-390 F.) until
these things: (1) cleanse In warm,|.rumbs are browned (2 to 5 minutes.)
not hot, and milk soap, &s| gGerve with brown sauce or tomato
quickly as possible after using. (2)! sauce if desired.
Wipe thoroughly (3) Keep in —V

as

walel

dry.,
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cken with salt and pepper, dip inled, stir in water and fat. Beat the' doesn’t particularly care for’'— he |

lﬂnur, beaten egg and soft crumbs and| egg whites to a stiff froth and stir| says nothing, sits down like the good | them with hot water. Boil slowly until
| place in a greased pan., Bake in hot{into batter. The batter must not be! martyr and calmly proceeds to eat— the meat will separate from the bones
oven (480 F.) from 30 to 40 minutes,| too thick, but just right to cover fruit of course, you are immediately sorry then take them up carefully on a
basting frequently with Unf-‘-‘-fOUI‘ﬁ'l;with 1 iImmersion. | you gave in to your own whim. But, skimmer, and place them in a stone
cup of fat melted in one-fourth cup of , if you have a favorite of his, such as jar, taking out the largest bones. Set
hot water. . APP.LE VRS T TENS l[JigH feet, in the process of being pre- the water aside in a cool place to pe
|  When chicken is done, make a gravy, 4 medium Slz_ed tnrt apples lr yared for next night's dinner—every-! used later.

from the fat left in the pan, Stil‘!‘irli-'.JI U SN (S—— !|'~1‘11]F55 under control-—he’ll even pro- Place the vinegar on the fire, add.
in two tablespoons of flour, one CU]"I! Powdered sugas | bably wonder why he hadn’t particul-| ing bay leaves, cloves. cinnamon. salf
| of milk or cream and the cup of stock | 4 tablespoons sifted sugar arly liked your favorite dish before pepper, cut 1In E‘iglllhﬁ,‘ anri
made from the giblets. Add a few-! Y2 cup brandy or rum _ | and will eat with gusto and thoughts mace, Steep slowly in the vinegar for
button mushrooms if desired. SerreI 1 teaspoon grated lemon rind ' of good things to come,  forty-five minutes, but do not allow

. . | 1 e & 'ut a thin slice from e . :
| the chicken with the gravy poured t_Pe(l.lcEW;tmd (Liltr 1 t] - e q]i“'cf PIG'S FEET BOILED . the vinegar to boil rapidly at any
around it. | Op and botltom or appies, inen SiCE . - ’ (time., Remove the fat cake from the

' each one into equal round slices.! 6 pig's feet top of the water in which the feet
. . . : | alel 11C ne lee
iPT:wg in dish and sprinkle with Sug:n'i- 115 tablespoons salt !v'{‘-n huilfd i aave 4 f] "
| ) 2 : '™ : o, S« - Or COOKIng
lnnd grated lemon rind; pour over Scrape and wash the feet thorough- purposes. Add about one auart I'xt‘ &
i . . oCo, J dD0 one Lalrt o 1€
| ' brandy or rum, and leave to soak 2 ly and tie each separately in a piece _ . tor 1 r — : :
1 cup raisins 5 , o S PR _ Ju : : T La¢ Water to the vinegar; if the vinegar
| hours. Drain apples, dip in batter one of cheese-cloth. Put them into a ket. ._ ey Wiy 2
2 cups milk | : : : B b ks , e i, 1S NOLU Very strong, less water must be
at a time, lift out with a cooking gle or stewing.pan, cover with boiling | 1d _ _ -
1 egg - L o added, so that the vinegar may not
deep hot fat water and add the salt. Let the water , | L § ST,
 be too diluted. Strain the liquid thr.

kpoon and drop into

1 Cup sugar (275 F.) Fry to a golden brown. about | boil up once, then set back on the fire, ... . .o remove the mace, et
115 cups fresh bread.crumbs and simmer for six hours. Cool in the __ " i , {'. SO tl‘
and pour over the meat in the jar,

* 2 minutes. Remove with a skimmer,
} teaspoon cinnamon 'drain on unglazed paper in an open water in which they were cooked. helping it through the * i

]" leaspoon cloves  oven, sprinkle well with powdered| When cold, drain, but do not 1*&111:1&1?-;1,‘1;1._ = lif }l_”“f"? the ‘meat with a
15 teaspoon nllspice sugar and cinnamon. Serve hot, with| the cheese-cloth, and place the {feet :,*”..Itlit“{- _”11 < 1.111"1111+ e rtW’t) S th{i’r-
teaspoon nutmeg on a platter., The next day they will 1’y mixed. Set in a cold place for

or without sauce. A simple sugar sy-  two davs before serving
4 - n— — ) . . - 'l . . , . d . " " g A L1 Y & A '8 E B *
leaspoon melted butter or otl.e rup flavored with the brandy drained be ready for broiling, frying or pick- .
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Spice Pudding
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ling.

Clean the feet carefully, and cover

SIDNEY SNOW will be glad

to answer any questions

152 cup raisins, cut in halves

Mix together sugar and cornstarch
In saucepan, add salt, water and but.
ter, and cook together 10 minutes,
stirring constantly, Add vinegar and
raisins and cook until raisins are
plumped and mixture begins to boil
Serve hot with ham or tongue. Makes
2 cups.

ORANGE MINT SAUCE

15 cup vinegar

15 cup orange juice

15 teaspoon grated orange rind

4 tablespoons sugar

Heat vinegar and pour over reé-
maining ingredients. Chill. Serve with
roast lamb., Makes 1 cup sauce,

BROWN MUSHROOM SAUCE

3 tablespoons butter

5 small onion, minced

2 tablespoons flour

1 cup beef stock

Dash of salt

1 cup fresh mushrooms, thinly sli.
ced and sauteed in butter.

Melt butter saucepan, thinly
onion and saute until well-browned
Add flour, blending well, and cook 1

1N

‘ fat from apples makes a fine accompan.

a clean, dl'}'. dark }rliu'{'--—h-ﬁllt'}l S5 h. k I
drawer reserved for silverware only. More C ICKEn in
1 3 o' . s
MarYIand StYle 8 teaspoon salt iment; or maple syrup may be pass-
Po—— ‘ SCL‘d U'IO I'diSlIlSsS :ln(l CUt thCITl ill E\.{l uﬁ-ilh thenL be

(4)Pieces used only occasionally sho.

uld be wrapped in soft cloth during

storage, or }}IL:L‘}Jd In special Hih'(_'l'\.‘ﬁlf”g When we stop to consider how"hii]f- Beat the ng light, add the suga! ) - S— |

bngs-:, or ]?-L?}}L in the chest or case in|when points are low, we rely on thel"md then the milk and pour th:e whole | P. e F A A |

which originally packed. Wrapping chicken to give us a very good, full! OVer the crumbs, Add the spice, fat, 18 8 eet re | Butter

Heaassrnana 4 6 A | . TPt = . hes ’9 . lSE ‘ t-- . . . .

s1ly erware in *\_ﬂltl-gdll‘ilbhlng_ Ussue” | meal—we must make a note to re. ﬂbt }:nd SWINIIS, St‘“ well, pour int¢ Very Specml Treat Split each foot, gredge with salt,

paper 1s an additional protection, _member her with thanks—all thro.| @ Paring dish, set in a pan of water, 'pepper and flour and broil for ten
There are some things we eat that, minutes. Serve on a hot platier, sea-

ugh the vears to come. At the smne% and b“}fe until firm in a slow oven
SEETNS Sad or WenSiag tlsmw; time we must make a note to serve {SFI=S0 ¥.) Serve hot or cold, with seem [soning with Butter, salt and pepper.
| 14

: : : | , v - h\'hen one stops to consider it,
are good to have in your sewing bas-| her in various and assorted ways so @ny desired sauce. B f the 5\
ket. Many rips whose repair with! 4 : n’ : ek ] | queer. And to me, one oi We queer. FRIED "
eL. dan PS repaill | that we don't run the risk of tiring V lest of all is the wee foot of a pig— | o ’ . a
needle and thread would be unsightly| the family. How terrible it would be| , but queer or not. it certdinly is good 6 boiled pigs’ feet
can be made whole by laying the fab-| {q plan ehicken for Sunday only thFApple Frntters FOI’ eatl ]i, nd the thoughts of a *“good IS SRS geppe
: _ . . dUInNg 4a . gNLS C . 5\ . .
ric back together over a backing cloth.!| hav s familv or : 3 TR AP 2 L.emon juice
a ying e liquic 1iread or mend-| chicken again?” “Ugh!” , - . 88
ing ti*-i'-;L;.‘ nd completing the job with| S S R e T ) friend husband home on the run. Bread crumbs
S i._t_ ‘: ' (") - i jI' 1(_1. ,r'|.._ -1 1 : =~ a = W ¥ ye - _: i J A e 1 . . ; . AL =
, * . : . J. nicer to have it g‘OLth With “\‘\dh'}‘ r\pp]e fritters., done up in a more Whether 1t has become a habit O | .. 18 1 , N ol rit]
a hot iron. Detailed instructions for| chicken!” So changing from the cas. | Split the feet and season well with
salt, pepper and lemon juice, Dip in

: - . | | elaborate way. will be found to be a ! whether it is done out of consideration
use are packed with these mending.| serole. t oaster a fricace . . S
$ NZ« & , to the roaster, to a iricassee, - : ‘ 1ar rorking * *
| | attering mpanis ' of the hard working male, it 1s a -
aids. we finallv come to very flattering accompaniment 1« lard Wg t beaten egg, then In breadcrumbs and
‘ fry five minutes in deep fat (375-390

| many a menu—whether it be simple well.known fact that the housewife
CHICKEN, MARYLAND STYLE . or elaborte. ' strives and struggles to serve thﬂ,F) Drain snd ssrve tmmadiately.
2 chickens , FRENCH FRITTER BATTER |things her husband likes best. Of A | : :
Flour 1 cup flour course, occassionally every one of 1 BEER
Salt and pepper 2 eggs, separated. them will sandwich in something of! feet with
1 quart strong vinegar
4 bay-leaves
1 tablespoon whole cloves
tablespoon broken cinnamon
14 cup salt

Bread crumbs 2 tablespoons brandy which she is particularly fond, know.!
2 teaspoons pepper

 minute longer. Add stock and cone
' tinue cooking until thickened, stirr-
 ing constantly. Add mushrooms and
IFH“ to taste. S(pve VRth roast beef,
 steak, croquettes, Makp: about 1%
| cups sauce,

BROILED
6 boiled pig's feet
>alt and pepper
Flour

Sauce For Meats

Whether the amount of meat avail.
able is small large, it is simply
a "“must’ now days that it be served
+to the beSt of our ability. This can
usually be accomplished by serving
a sauce with it—here are a few:

or
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Storm Troopers Flee Storm Troopers

Special patrols of Quisling’s state
police are searching for members
of his own Storm Troopers who fled
from their homes to escape being
sent to the Russian front, When
they joined, there was no hint that
they would have to do anything
more than parade through the
streets and bully unarmed patriots.

RAISIN SAUCE
cup brown sugar, firmly packed,
l:il_ilL'S[}fH}HS cornstarch I
Dash of salt
115 cups water
2 tablespoons butter or substitute
s cup vinegar

!
i
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Egg whites help to make a2
light, That's because a lot of air can
be enclosed in them by beating. For
best results, remove eggs from re-
frigerator a little while before uing
$0 that they may be
temperature (65 F.
beat up lighter and
when not too cold.
cake. Underbeaten or overbeaten egg
whites make cake of poor volume.

FRESH DRAUGHT

cake

PICKLED
4 good sized boiled pigs’
uppers

DIRECT FROM
THE KEG

at cool room/| 1+
to 0 F.). Eggs
quickly

2 cup mild fat 1 tablespoon olive oil or melted pand will eat it to fill the gnawing

butter

> 2 eggs
ISPO

cavity, but how often, when she does
'plan her own favorite dish, does he ]
come '-;--L;miin._f home, all thoughts

1 cup milk or cream |‘ 12 cup walter ing well in advance that friend hus-
E N
moite ’ ]

CHESTERTOWN RESTAURANT

HEADQUARTERS OF ROTARY CLUB
Phone 207 Chestertown, Maryland
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This is of special Clean and disjoint young L'Ellt.'I{L‘HHII y te: |

. leaving the breast whole. Put the Beat until add
necks and giblets into cold water :m{:i'iﬂwu:' and salt, and beat until light,
to obtain a cup of stock for |continue beating while gradually add.! Pot ol

ravy. Sprinkle each piece of chi-. ing brandy. When this is well blend. | greeied wiin
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settled on a luscious stew or a
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vegetable soup, only

of thi

SLNIIMNCT

p—

- -m

“‘one he

Fish dishes may be substituted for e |

the meat course of the meal with be.
nefit to the health and, depending on
your locality, to the pocketbook of
the family. Fish should be included
in the menu at least once or twice!
a week. |
Plain boiled icing on cakes may be
decorated with a sprinkling of cho.
colate shots other colored sugar|
sprinkles which mayv be purchased at
the gI‘LJC(.'l"S: 11 may also ht_. colored
with vegetable colorings. Grated co.! - : B
conut may-be sprinkled on top for co- B o o
conut frosting. The decorations must . /] .
be sprinkled on the frostins before it! . _._.._./; NAT'UNAL
hardens, Chopped nuts or Tlth halves :-":-:*é'-: - ‘ B | BOHEM'&’:}@.

are a decorating addition to any frost. | :,-' L

or

When making drip coffee, if al
stronger coffee is desired, pour thel
coffee over the grounds and let drip |
through a second time. or pour half
the made quantity a second time over
the grounds.

Restore the fluffy nap of velvet and
similar fabrics by steaming (hold in
front of tea kettle spout) and brusll-!
ing with a soft brush when nearly
dry.

To remove scorch spots, dampen
and place in sunlight, or apply chlor-|
ine water, Deep scorched cannot be
removed,

Save half on tablecloth laundry with |
the easy trick of turning over the
cloth when one side is surface-soiled.
Nobody will ever notice, and you'll
get double use between launderings.

THE REAL WORKING PARTNER
OF HAMBURGERS 15...

NATIONAL Zoiteliii/l BEER

«+BREWED BY AND BOTTLED AT THE NATIONAL BREWING CO. BALTIMORE * MARYLAND-*

If you have not heat control or
thermometer in your oven, divide the
cake baking time into quarters. Look
at your cake at the end of each quar.
ter and adjust heat if cake does not
appear to be baking according to this
schedule; 1st quarter—the cake mix.
ture begins to rise in the pan. 2nd
quarter—Rising continues; surface of
cake begins to brown, 3rd quarter—
Cake finishes rising and continues to
brown. 4th quarter—Cake finishes
baking and shrinks away slightly from
sides of pan.

Vv
Potato Soup

There are many homemakers who,
if the evening meal seems smaller
than usual, serve a good big salad as
the first course, along with crackers
or rolls—this sucj) ssfully takes the
edge off the family appetite—there are
others who will start the meal with
something as filling and good as a
bowl of

When # comes to the working tools for either outdoor or  dealer pays more for it than any other popular priced

indoor sport over the well-known griddle, organize the fun  bottled beer he can buy. Yet he charges you no more.

around hamburgers and National Bohemian, and decorate

brewens of the coast Yo coast Javorits

NATIONAL PREMIUM BEER
DID YOU BUY A BOND TODAY?

the fixings with some sliced tomatoes and toasted buns.

POTATO SOUP

3 potatoes (cut small)

2 teaspoons choppgd onions

14 teaspoon salt

1 quart boiling water

15 teaspoon white pepper

2 teaspoons chopped celery

2 teaspoons parsley, chopped fine

2 tablespoons butter

1 tablespoon flour

Heat 1 tablespoon of butter, add the
onions and celery, and let simmer
for 10 minutes. Add potato, cover,
and cook 2 minutes, Add the water
and boil gently for 1 hour, Add more

That's another example of grand living in Maryland. Your

ONVILLE, MARYLAND -PHONE GRASONVILLE 2555

By the way—Tune In LATEST NEWS

Monday through Saturday every hour on the hour
v “‘NLO WITH u-ui:::.wu.-.
7:05 to 7:30 p. . Monday through Saturday

R. B. BAKER & SONS -

NATIONAL SPORTS PARADE
with Balley Goss
Station WBAL
every evening 6:05 and 11:45 p. m.

Monday through Saturday
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