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Food, of course, must be well 3 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
¥ of 1ts prquancy Copyright by SIDNEY SNOW, 1935 Edited by WILMA DEUTE
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HOT OFF TU]’leh Dehght flour “dtunattl}. with orange juice to make 3 cups liquid, I”LHl]]lth{fi Savory Salmon liced onion and fry slowly until Cheese wames
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+ > ) Cup | Salad i 1
Bake in two greased 8-inch layer chicken fat, flour and salt, add L K N S o l |1J1”‘~‘»'ll- Add 12 cup boiling water o
3 tablespoons gelatin pans in a moderate oven (350 F.) 30 giblets and cook until thickened stir- nows O peCla » the minced carrot, and the season-| Make An lnterEStlng

2 cups water minutes. Cool. Blend jelly with ring constantly. Add chicken, on- Season ings, and let simmer. When the Lunch Ol‘ Supper
T, | ' fork. Sp:'eud bgt“'(_'-en ];1}*(_11‘5 Slf‘! 1011S, iiI‘t{'i ['}Htilt{‘{‘ﬂ, Pour i1nto a cas- L']]HI.‘!H are done. take them out of the

2 CUpD {'Hl(l water | _ : _ i |
~ : . yowaer sSugar over )8 Serole and cover with rice pastry o1 A eal: ane tactv ae thic - e fl}'ln'.:‘ an and Kkee ranrm mtil | : : .

Grated rind and JuicCe of 1 orange ] dered sugar over 1ops. | 1L lt. i[i 1 - | }I t J - A salad as tasty as this one KNnows W oy A i 113 1 KEeep warim unti Though a plain waffle is always

— , e*111t dough. 1ce 1N 10 oV cnneniNeit’e ac - . of - neededq. ur ¢ ne r 1. - : | .

V '.' )ISCUIL QOUgil 1K€ no seasorn 1L S as ]*.-H}JULH for wintelx 1 our all the POJ K fat out of l]u['lulill‘. one made with cheese 1f

15 cup hot water B : |
' . . - . | (400 F.) until brown, 15 to 20 min- heons : % re ne it ie ine the Irying pan except 1 tablesy . TR e TR e .
1.1 I].-'m‘-f“-nﬂi" '[hl]l D‘*uild(l llliatL'E 111 .the (_Illiltt?{i I'ln.[-i dnd Jul{:{; 0[ 1 IGI—HOI] Surprlse Casserole ! ™ 1 Z= 1 k .r,i : : 1:1'#‘ 11]11{ Nneorl! :il]d -UI"I)[ I'S as 1t 1! (Il“ INE 151 L _ | I - I; 1 ]]'L. I}IH_FI] ]“3“'. 2 hlt more II'ltllLELiII'Ig dnd ig I.)a[_-
| ‘ 'utes. This may be baked 1n IndiVi= the summer months—so, if you have end in the flour. Pour 1% cups of| tjcularly suitable for luncheon or

abricerataor for | + Or SO or Red or green coloring . | — | 1 | , . .
i conlg it ”1 s 1”3 h'“m -]} } lb(i{f o _— }.r alatin 1 a | a 13 or ICKen ' dual casseroles. Serves 4. never tried it—do as soon, and just boiling water over the onion In gypper—a little something extra add-
you want inem. T'his will help Keep Soak the gelatin in the cold watel see what a treat vou have bee ... Saucepan, and then blend into fat and R . 5

S€ nat a | 1t YO dve Deenl Mmiss~- b € ed. However, the same recipe can be
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the salad cold and crisp until the last Put the sugar and hot water in a SplnaCh & MUSI‘II"OOI‘I‘IS . dd- T flour. stirirng until it thickens. Puf
as {a aats | cancepan. When it reaches the boil- 'SplCEd Crumb Pudding ng ._ Msimiarise Savrimugihospipsnpnitiharad . 8 4 R i R waffles, or
1{.1-}{ lb Otltfn, >l LLC ll ‘ I]. 4.1{. ﬂ lt lLLi[ 1(&1 Ll{ 'LJJ« , {‘;.\“'(F{ )I{'\Lr (S'\I \I(}\I g \L \ t l{‘ ['fl“[TH ].:Iut" T ( ~ illl.'-._lt.”).ir] L‘t,lu Il] . . "
— 'ing point, add the gelatin and sim- This particular dish will indeed be E— i s SALMON SALAD o «€ saucepan, strainjeft plain if preferred.
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| mer twenty minutes. Add coloring! @ surprise to one and all, and a most It is rare indeed to 11na a family 1 cup salmon boned and cleaned e wite and soal uiides O hl'milm“: CHEESE WAFFLES
i 1 | ] F 1 ' . % % i i ! J | "'I P - . .. ' - . .

and the ﬂm'orings; strain into b }Jlf.‘;lmll',.', surprise at that. The come-«| who does not get an accumulation of 1 Cup cooked elbow macaroni < | 2 Cups siftedcak flour

, , _ . " . ‘ point for 10 minutes before serving. D dibin i hd o o " o

bread-pan which has been rinsed bination of chicken, spinach and stale bread over the period of a week » cupchopped sweet pickle " 2 teaspoons baking powder
£ 15, teaspoon salt
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It's the heat that does the ironing
not your hand pressure—so save
ironing energy. Save fuel on electric
irons by switching off or removing
plug when iron is hot enough, recon-
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with cold water. The mixture should mushrooms is so good that the fam-| In many cases the housewlle 1s SOTUES Y2 teaspoon sall S f
be from one-half to one inch 1In ily will askfor it again and again and, what at a loss what to do with it all— 15 teaspoon pepper oft Custard
necting when it cools. Keep bottom depth. all plates will be licked clean, particularly if her family 1s not fond 2 tablespoons lemon juice 1 cup milk
: . L0 ' | . . ' : 180 4 e~ | i : o e i ) '] i7r ‘ [* 4
of in‘r: clean, using mild scouring When it is cold turn it on to a SURPRISE CASSEROLE ' of bread pudding or doesnt like 1 tablespoon sugar 4 egg yolks { tablespoons melted shoriening
! ' ’ el | 1 - 1 l - - . - . ' . : - . - _ ; . . . r ~ ) oY " . 1 . . 1 - ' . \ - . .- -
) ‘ b | | - - , .  never give up trying it usually 15 cupmayonnaise Dash of salt | 1 cup grated cheese
necessary (when iron is cool). Never shapes and roll in confectioners’ sug- Salt B A ) p ' i 0 | | ' F : id bak
let tl ] irop L ar 1 cup white sau ' turns out that one way every memni- Lettuce 2 cups milk, scalded | Sift flour once, measure add DaK-
e 1€ 1ron aroj. dl, : nite sauce . gy : e a3 : | . | : ~ dar o . o
I l ]r f t1 j] 1 (%liL{H of 1{ ft ( 3 }\ l]('lr Ol “H' f;i!]”l"r' U.'lll ii}*:.f._' Fti}lt‘ hl-i_‘:'id 1 t[’;lﬁpﬂhil1 I'}{]p:'lku I Leaspoon \.*“nlllu L“”‘t 1}”1\1.{1{__[ Lllld f'ullt, ﬂnd blft again
- — vou prefer other {flavors, such oI1CES O Ii-Oover chiCken ' ' | . a =} . e S - | Ra: : . weoll 2 wmbine wi
Leather book bindings may be pre- | as pep }tl'lllllllt wintergreen m{ cl )\i(r 1L,cup mushroom caps } 1S a Pick over the salmon removing Beat egg yolks slightly with a fork | Beat egg yolks well and co nbine with
il 1 4 : ) = -t - ' ti':'* . - [ i -"' ‘.‘] ;, oy L e :-.J - L v . F | i # . ; - | T L. . o & - " : " 2 ¥ - ’
A % e - l SPICED CRUMB PUDDING | bones and skin Add macaroni and ¢Ombilie with sugar and salt. Add|milk. Add to flow beating until

served permanently if wiped with a' omit the fruit juice and rind a ONe - 1 teaspoon finely minced onion | . . : . : . P - &
conditl Inmf preparation (providing | half t ff Jtt L 1 1l .l dd't} 1 tablespoon bth‘tLr or margarint 1 drv bread crumbs ' sweet pickle, Beason with salt and hot milk gradually, stirring constant smooth. Add shortening. DBeat egg
0N« oning picpaldl : £ hall cup oI waler, alc avor wiitn a ¢ :SPOL - I margarine up Y eaqa C : . 3 : ~ ——— 4 ‘ : e d bann - A416€ anc int, -
fresh oils for the leather) twice year ' i I { int oil of wi | Wash spinach well through several ] o r{ll milk pepper. Add lemon juice sugar and ly. Cook over hot water until mix- | whites until stiff and fold into bat
e OliS I0r ule 1Calllc vy yCdai= | jew darops o eppermli i1 O Vin- | da . dCll WC (1ro [1 SCVEeIL« "up sour : : ' : : : . n ‘noheece a le
——e PRy ) - ' mustard to the mayonnaise, combine ture forms a coauing on a silver | ter. Fold incheese. Bake in hot

]‘-' TEH- tjrnt" to gFive f*'l.l('h tt'{‘ilt}'ﬂt’nt 1€ ¢ar ree ; loves 24 waters. I“‘.}{l{.l,‘ i” Il ;[Iltl [*L_bL,}-' overl ! Cl11 I‘*}‘!*'IT_L'HIHH : _ : - . ‘ e 3
e ‘0 & lergreen, oil of cloves, elc. I 3 'l ¥ . | with salmon mixture and toss togeth- SPVON, stirirng constantly. Remove | waffle iron. Serve hotwith grilled
L} " e h 'l -

5 ' ' . . ’ ’ 1 P " 1 il
while bindings still appear In good — medium heat 10 to 12 minutes, 01 cup brown sugar | . - - - e ol Aaans L el i alrae -
I | v | 4 ol 5 er lightly until blended. Serve in immediately from hot water. Coo ' tomatoes orbacon. Makesfour 4-sec-

condition: once died and cracked, 1 ] | until done Season with salt. Drain| 2 tablespoons molasses . | . # . |
will be difficult to save the leather. ;The Old Favorlte— and chop very fine. Blend with 1._,' 1-,1{-11;1 :”_1“{1 flous lettuce cups and sprinkle "uk*lt'flr!,r\‘dlll T_r'm”‘i' Makes about 3 cups “Hr‘]f ;‘L’fgﬂ} pr—— e i
e | Jelly Cake Makes ﬁrup white sauce. Place Y4 cup white| 1, teaspoon cloves paprika, . 5 custard. : e ——— (" - y r ‘}'1 e bS Ii@?‘ll)t
Over-cooking not only toughens A N w T' lSIlHt'E‘ in the bottom of a shallow bak-) 1 teaspoon cinnamon | Other _““k“d fish or shellfish may MERINGUE TOPPING ;It’:‘upf‘, ,{Elr,m 11(1;}.,1 | .(]::]LCLL: : ;‘ .2
oysters but destroys flavor and valu- cw ar-11me Iing dish. Heat chicken slices In re- 1h1{~;;5;_}mm baking soda ,h{l used if preferred. For each egg Wwhite used, allow| :rlti:'it}?::f CRICKen OF s
able food elements. Curdling, a Com-! Appearance maiinng sauce. Saute mushrooms| 34 cup raisins | Vv 1 tablespoon powdered sugar and a| B-XC‘O;\& xxg);\mES' Use above re-
mon problem in oyster stew, 1s pre-, — e and onion in butter. Reserve a few! Soak crumbs in sour milk for 2 . few drops of desired flavoring. B’Dmi Cipi; t'rmztting Chegs{; Sprinkl@ bat-
vented by joining cooked oysilers and| Many of the real old favorites— mushrooms for garnish, spreading the hour. Cream shortening and sugar POl'k (:hops Appeal‘ adding sugar gradually. Beat untl) ter :wi-th diced c-uukefz'l bacon or ham
hot milk with seasonings and bUttell some that we haven't prepared inl remainder over sauce in baking dish E{('ngpthvr until light and fluffy, add ln Al"l lnteresting egg whites until foamy throughout before closing iron |
added at the last. 1}-‘{*;11‘5, or haven't since mother did Add spinach and top with chicken Tn'mlumjes, and beat well. Sift flour P ¢ St 1 stiff, flavor and arrange on custard | e |
| our cooking —are coming back In Garnish with mushrooms. Bake injmixture. Add raisins and crumbs ortuguesc Yi€|just at serving time. Dot with jelly | : v
Prevent scaring of table tops b}'i style again. It isn’t that these dishes: a moderate oven (350F.) 10 minutes !lumi beat thoroughly. Bake in a but- It is s 'smf‘ﬂ;i;g quite difficult tc if desired, Cut Off, Save Coal
: ]g ate  OT 3111€8 arve . ale o - . , 'O o of 3 ' C
using table pads, mats Oi doilies| were less tasty but with S0 many, Serves 3. | tered baking rind in slow oven (300 imagine that something we consider | v This winter ur;essential rooms like

when ever possible, Putting coasi-| recipes for cakes, etc., going aro nd / —_— V-————- | F. 5 minutes. Serve hot or cold . 9 . .
! 5 | 1pes 101 , elc., going arou | F.) 4 * - so “American’” as a pork chop— ig] sun porches and guest rooms should

ers under beverage glasses is cheap-| it ijs almost impossible for the house-| : : with any desired pudding sauce . . | ¢ W PUDIEI DRSS Wt Sones
- it i . 1 ~,Cthken GlbletS . l o just as important in such a far away| X~ AVE vnu . | be cut off to save coal.

er than refinishing a stain later. Hot| wife to keep up with the old while Serves 8 . " . .
_ - . _ : . F' | | country as Portugal, but it's true that|
pliiT.L‘ mats are a giH_Hi precaution evcil irying so many of the new. Such 15‘ 2 ReserVEd or R, * | - gal, t's true that r.” A"

| L
j ‘ e | | . |we can't claim the chop as our very|
for ‘heat-resisitant wood {inishes, ' the cse with jelly cake—my goodness sooked meat is to be kept In - ‘ i .
|t s 1 Jely ¢ Yy & AHOther Meal'l If unc 1 ‘ . P own. In fact, the Portuguese ure! Yunnan Largest Province

—— | there even used to be a rhyme about | your refrigerator for more than a few probably a great deal wiser in the BUan : Yunnan province, invaded by the
: : 1 : 1 - ) — Y ! : . od . o ae ) et - . L SEr A . ’
One pound shrimp in 1he shell jt Fhough m.. t people seem to be hours, 11 should generally have the hev| WAH lﬂAN ' Japanese, i3 with its population of

. . _ L : - . ; . | ways of pork than we are ,as they :
yields about 2 cups, shelled, or 4 The jelly cake is very much in very partial to chicken giblet gravy.|paper removed unless your butcher have an ancient proverb th :t b nfi 12,000,000, the largest in China.,

. - - ] . - - . . . . - ' . . " ) Ly i L ? ;_ "'] .".
portions, Two 7-0z. cans shrimp will gtvle these days as a sugar saver, and it would pay every housewiie 10 oc-! is using a special type of moisture-re- |

. lated means ‘“Beef is eaten cooked
rield about 2% cups. t'sacompany cake as well as a family casionally reserve ce giblets for/! sista ; : : vill not “draw” : : o |
Y { i | it'sacompany ¢ ke as well as a family | casionally reserve those giblets for| sistant papel that © N ( but pork twice cooked.’

. | favorite. another meal. To combine them the moisture outl of the meat. Ask PORK CHOPS PORTUUESE y
8 sark shone 1 inch ik The Mutual Fire Insurance Co.

Almost every housewife has a JELLY CARKE with left-over chicken for example him. For several-day storage (if you
Salt | OF KENT COUNTY, MARYLAND

['E}Li}!ll‘ Hf chalrs thi{_'l.il‘{i .'.H,"J;t},’ 111 ;l_ 1]‘ cups Hiftt‘“d (-“};_ﬂ f].*.ﬂ...ll' in a ii{‘lit'iHUH pie. ]t -.\.1“ Il]ii}i{" thl‘ have not extira t‘*'hl l‘l!ﬂ".}:}llrtml-‘nt)
closet or half-concealed in a corner| 21 teaspoons double acting | second meal seem like something r}Pt_‘—l wrap completely but not tightly with

that are seldom used because ‘Lhﬂ}"l"(' hu!mng }':H'J,‘tit*l‘ ‘Li;il. | waxpaper or r}}t*t'l.'kl “froezer I}Lill't.‘l'” p{"}’)]?t{‘r | Established 1845! at Chestertnwn’ Md.
tablespoons butter or substitute]

small onion, minced SAFE AND SOUND

2
1
1 teaspoon brown sugar

1 small carrot, grated , Protection may be obtained for 3 or 5 years at a
2 cloves considerable saving over the yearly rate.
3
1

l
|
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wobbly. Rungs or joints are loose. If 1, teaspoon salt GIBLE PIE | that many stores carry.

such chairs are used, they may caus€ 1, cup shortening Giblets heart, gizzard and liver) —_—e Y —

serious accidents—why not fix them| 2 teaspoons grated orange rind 3 cups water | Don’t throw away the food value
now? (1) Remove loose rungs, sCrape€| 1 cup light corn syrup 4 tablespoons chicken {fat 'in stale bread. .

old glue off push-in dowel, scrape old! 2 eggs 4 tablespoons flour not care for bread pudding nor ior
glue from inside of hole, apply strong, 1, cup orange juice 15, teaspoon salt bread stewed with tomatoes, put it
new glue, push in rung tightly, bmd, 1 cup red jelly 1 cup diced cooked chicken | aside in a dry place to, get hard, Once
chair firmly with twine until gl;w h"“*i Sift flour once measure, add bak-; 2 small onions peeled a week take the accumuation of left-
set and hardened, (2) 1f rung fits too ing powder and salt ,and sift '[L'iﬂ{'lhtﬂ'l 1 cup cubed uncooked potatoes | over slices and ends, run them over - 1 | Ingleside—Wm. R. Wils Rock Hall--G. El th L
loosely for gluing, get small 11101.:.111 three times. Cream shortening, add 1 recipe pastry or baking powder|a grater or through your meat grinds-| “ cup white wine _ o - ™ S— innd —
‘rung fasteners’ at the hardware sloTe| grated orange rind. Add corn F}'I‘il['.‘: biscuits er or the grinding attachment of your Salt and pepper the chops, and fry Kent Island— T. Walter Denny

counter, slip over end of dowel and gradually beating well after each ad-! Cut heart and gizzard into cubes | mixer. The breadcrumbs you mnkfl i:l : _t”blw””””_ of butter for af ]'j?:'::"- Chestertown—J. D. Bacchus, P. M. Brooks, Thos. W. Eliason,
put it 1111“117’15'1'“- (3)} I 5‘-“-;'1*“11 ;‘g; dition. Add 4 of the flour, beat un-i add the water, cover and simmer un- in this way will keep indefinitely in ! “[].\:]'li'li‘i::??}lilwlttllIlt}l;'wn”"” b‘l"t'h 5“1?“‘; Frederick G. Usilton,

are unsteady, use either metiot Ol til smooth and well blended. Add til tender about 45 to 60 minutes o covered jar—are useful for frying |. .. lle start the gravy by meli=

2 plus the attachment of X-shaped eggs one at a time, beating very well Add liver the last 20 minutes I:rf cook-! breading, J"':%tt'rrt.-'z'..tn{' h: mlgnug‘gm‘f ”m the second t“m'-‘\:"i"“‘”f of butte FRED. G. USILTON, Pres. GEO. E. GORSUCH, Sect’y-Treas.
wire braces between legs, These 4%%| after each addition. *'\*Mh remaining ing. Add enough soup stock or milk' and scrambled egsgs. in a sauce pan. Add the sugar and
sold at low prices as “chair-bracing , |

peppercorns | Directors of this Company

sprig parsley | Betierton—Arthur H. Brice Sassafras—Olin S. Davis

|
.'
]
| sprig thyme

tablespoon flour Millington—Paul Comegys Church Hill—James P. Brown
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Breaks in plaster walls, if not toc .
large, may be patched. Break out all _

loose plaster, undercutting the edges .

of the area to give the new plaster a

frm hold. Make a stiff mix with 1two
parts of patching plaster and oOne

1 tablespoon salt |

14 cup minced onion | L : .
tablespoons butter oOr substitute
teaspoons curry powder !
cups cooked kidney beans | ‘, . _ |
4 pound processed cheese o Ny

1 cup evaporated milk |

Wash rice several times in cold | L | 1 ‘ .
water: drain. Cook in boiling alted A new book of grand old fimeMarylond Recipes 15 recently from the press If you will send
rater: drain. ) ) 8 , L3

‘ : : cand’ten cents to partl ay for printing and poslage
water about 20 minutes or until ten- your ngme, ”dd'eﬁ#ﬂ”d en ce P Yy pay P 9

der. Drain, rinse under hot running | .

wevwill'be glad to forward you o copy
. | --_‘ :
water drain well, Cook onion slowly | g Wl
| MPANY OF BALTIMORE IN
in butter for 5 minutes, and curry { BREWED AND BOTTLED BY THE'.NATIONAL BREWING O {
powder, beans and rice. Heatl thur-l —

oughly, stirring with a fork. Pack Distributor-R. B. BAKER & SON, Grasonville, Md.

into greased rind mold place in hot

oven 5 minutes. Turn out, fill r.'t'-nt(*rl PHONE GRASONVILLE 2555
with cheese sauce made by mvltinp;

the cheese—cut in small I}iwv:;——in: BY THE WAY = = TUNE IN ON
L "t e Ik OvVer ) rater
the evaporated milk over hot Waleh| o uonAl, SPORTS PARADE PURE ENJOYMENT TIME NATIONAL NIGHT-OWL CLUB

RS wmwnr o Enrt L THE FIRST NATIONAL BANK OF CHESTERTOWN

part of sand, apply with trowel o1
putty knife. working well into spacs 3|
hetween lat! 111

from wa

en the

nail or screw cr and fill

plaster, smooth off with trowel

dusting

Large areas i re replastering

D¢ 11eYy he MIrust () |I|I’i‘.1.i. W i
men White lead In 01l stiffened 10
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may be use o 1ill nall lllt'llli[‘--}lt';-:l
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oven and
» until meat

A Recipe for a Hungry Man —

is nicely browned. A small amount ol

water or su ck 18 then added, and = . s WY
beat lowered, the pan covered tightly Set before him a great baking dish

and the meat allowed to simmer un-

ti tender. | well filled with macaroni, baked with
v
Curried Rice and Beans
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Something substantial, something eRe and Lrown GraVY ==
tasty——that's the order for the| mu ooms g°°d gravy

meatess day, and the housewife L":mfl
combine all kinds of real flavor with |
good wholesome food when she pre-|

pares this dish of NAT'ONAL PREMIUM BEER.

1 cup rice |
2 (lu;u‘tsrljulliﬂg water | ReCiPe on reqUGSf

f
1
s
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a savce of tomato and peppers and

el
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and then set alongside a bottle of
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