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Food, of course, must be well

seasoned to be worthy
of its piquancy

|
|
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THE GRIDDLE

For a fine fish canape, flake dish
and mix a little lemon juice., Season |
with salt and paprika and moisten
with mayonnaise., Spread rounds of
bread with butter, cover with the fish
mixture, then sprinkle with grated
cheese. Put under broiler until
cheese melts and is slightly browned.

Put all trimmings from lamb (left-

or chops) into
gravy,
pPeppercoOris,

overs bones from roast
a kettle with left-over
onion, 1 bay leaf a lew
celery seed or the dried celery leaves.
Add any leftover and
enough vegetable water or plain wa-
ter to Boil slowly several
hours and strain. Add necessary sea-
sonings, such as salt. pepper or Kitch-
en bouquet. A little boiled rice may
added to the broth,
are to be
should be done before
the bread 'I‘hv}.' should be
removed for danty sandwiches but
always left on for picnic or school
use. Cutting off the crusts before
slicing ensures uniformity in size and |
shape of slices and does away with
wasting butter on crusts. The crusts |
may be used in various ways. |

all

vegetables

COVEL,
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removed from
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sandwiches it

Crustis

1S hlit'l‘tl.
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In so far as possible, one should |

buy fruits and vegetables by weight
rather than measure or count. A/
pound of string beans is a definite
quantity but a quart will vary, de- |
pending upon whether the dealer
packs the measure or fills it loosely. |

Fresh fish should be free from
strong odors, the flesh firm not flab-
by: the gills red, the eye fresh firm,
clear and moist. If scales are dull |
and come off easily, reject the fish.
Other characteristics apply to special
varieties and should be learnedirom
a reliable dealer. Since fresh fish is
very perishable, it is best to buy for
not more than one day ahead. Keep
in the coldest part of the refrigera-
tor. Allow % pound fish, as bought,
per person. One pound of fish with-
out waste should produce about two |
cups of cooked flaked fish.

dl'e |
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The nut and oleo margarines
less expensive than butter but
nicely flavored and salted for table
use. They should really not be con-
sidered a substitute but rather an-
other product suitable for the same
use as butter. In the manufacture of |
these products, liquid fat, either of
animal or vegetable source, is churn-
ed with milk. The oil may be prin-
cipally olein from meat source, giv-
ing the name oleo margarine; or it
may be derived from peanuls, coco-
nut or other nuts making true
vegetable margarine. They are pur-
chased uncolored to distinguish them
from butter, but they may be easily
colored at home for table use,
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In the maidless household, the hos-
tess will find great convenience in a
1ea wagon or any other I{in;l “f OT -

ving table that may stand at her rig- |
ht, ready to help.

For the average family two carv- |
ing knives are desirable; one with a
long. keen blade for large roasts,
and a smaller, lighter one for steaks,
cutlets and poultry. One two-prong-
ed fork can be used with both knives.

An appetizer should always be ser-
ved in small portions because the
purpose of this course is to whet but ‘
not to satisfy the appetite, Each |
portion must be arranged so that it
may be lifted from the tray by thvi
guest and transferred to his 1}1.:.119';
without trouble. Suitable silver ser-
vice—usually a tablespoon and large
fork—must be laid on each tray.

Vv

Peanut Butter Cutlets

With the children home from
school and so busy playing, they do
either of two things—they might
come home starving at noon time or
they might be so engrossed in the
playing that they don’t want to stop
for lunch unless something very ap-

' cover closely
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Chicken Aspic Is That
Special Dish For That
Very Spec

é:mple Saﬁ;:es That

Combine corn meal, salt and sugar
Stir in boiling water and set aside to
' cool slightly. Sift flour once, mea-
sure add baking powder and sift

Will Enhance ‘“Plain
| again. Add milk, egg and shm*ten-h

'y . \
Jane DlShES’ Garden-Day Suppers ing to hot meal, then add flour beat-
| TP

iCh,l Ing only enough to dampen all flour.

Bake in greased corn-ear or muffin
pans in hot oven (425 degrees F) 20
' minutes. Makes 12 ears of corn.

Club and Layer Sand-

wiches Make Fine

1al Occasion

As we plan the day's menu, and| Since everyone likes a sandw
take stock of what we have on hand|Nno one is very disappointed to see
and what is available in the stores!|them appear for that Sunday supper.
we sometimes decide that the even- | Also, there is such a larg e variety |
ing meal looks rather plain “m]ffrum which to choose that no one
slightly bland. Of course, a sauce is|need ever bore the family with re-
the answer! It dresses up almost| Petitions,
any dish., On the other hand, the CHEESE CLUB SANDWICH
schedule for the day might be heavy, Grated cheese
leaving not much time to prepare an Tomato jelly Of
elaborate one, but fortunately it can| Mayonnaise |
be a simple one and still do the trick. Bacon
Just take that old reMable white Lettuce
sauce and add this or that to make| Mold plain tomato jelly in a shal- 3
the sauce suitable for that particular! low dish. On bottom slice of buttered
meal. place a lettuce, then r;lim-if
of tomato jelly cut to fit and sprinkle | Dissolve gelatin in warm
generously with grated cheese. CoV-! A4qq vinegar and cold water and
er with lﬂfl}'un'r"t{ii.‘it'* and add a ‘hm--f'illl].
ond slice of bread. Or toast may be
' used. with bacon curls,

LAYER SANDWICH

Add 1 loaf sandwich bread
paste. 1 large can deviled ham
stirirng con- 24 large olives, chopped
— . L't'mklﬂp,' and ' teaspoon Ih;n}ll‘lk;l . Grated raw carrots.
stirring until thickened. Season with cup fine-chopped nut meats | green nepper
H“lt,“nd pepper. Makes 1 cwp ML.](.P'; teaspoons mustard | Cabbage, celery pimento and green
(Tﬁhls makes sauce of medium | teaspoon salt | pepper h
thickness; for a thinner sauce use| 9 tablespoons salad dressing Cabbage, celery, pimento and pick- |

i ol . |
1% tnh}eapn0na tlour). L ' Trim crust from loaf and cut in|les
CHEESE SAUCE: Add % cup grat- | {hree lengthwise slices. Mix all in-

ed American cheese and a few drops gredients for filling. Butter bread Pickled beets. celerv. and onion or

There always comes that very spe-
cial occasion when we are inspired to
serve something very extra-special.
Something that will take hours of
preparation but will be so tasty and
attractive that everyone will know
and appreciate our efforts.

e ey,

Vegetrable Salad Aspic

Using this base for
' vegetable salads, one can choose any
the listed combinations and have

arge., but simple assortment,

The occasion can be any of a num- e o % |
ber of things—possibly a shower for
a very special friend about to be mar-
ried. Possibly for our pet soldier
home on leave—but no matter what

the occasion, this i1s one of those dish

curls package lemon flavored gelatin
cup warm water
to 4 tablespoons vinegar and cold

water to make 1 cup

or dishes that will keep people talk-
ng

it
dish

for 10O come,

dBEeS

bread l 15 teaspoon salt

1S

well when planning such a
chicken to start the
preparations the day before, but the
results are so satisfactory that it is
worth all the care bestowed upon it
CHICKEN ASPIC
1 chicken (3% pounds)
! hilll{'--[‘umn salt

WHITE SAUCE
tablespoons butter or margarine
tablespoons flour
1 cup milk
L4 teaspoon salt

water, |

salt. |

aspic

as "
2 When slightly thickened, fold |
vegetables. Turn into
' mold. Chill until firm. Inmold on
crisp lettuce. Garnish with mayon-
Serves 0.

3

e

in desired
(Garnish
Dash of white pepper
Melt butter in
) peppercorns flour and stir to a
Add milk gradually
stantly, and continue

SdllCe pall,

nailse.
SMooth |

I"l' ] ()]
vegetables. such as:

cups combination of)|
minced shallot
sprig parsley <
sprig celery (leaves only)
cup white wine

juice of 2 lemon
anchovies

stuffed olives

hard-~boiled egg

egg shell, crushed

cooked carrot

cabbage

]
3
a 14

(=)

Cabbage and olives

and "

GARNISHINGS
head celery
12 red radishes
3 small tomatoes, sliced
12 lettuce leaves
12 asparagus tips
1 green pepper, sliced
3 tablespoons French dressing
3 cups potato salad

]‘I"
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or
orIl

1
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tender.

1
]

serve a meatless

———

2 new carrots

1 sprig parsley

Jd tomatoes

1 quart water

1 stalk celery

1 bay leaf

Pinch of thyme

Pepper

Pinch of salt

Chop onions fine and put them
in the saucepan with the salt porrk,
which has been cut Into small dice.
Cook over a low fire until the onions
are just beginning to color., Add to-|
matoes which have been peeled and
chopped, carrot cut in dice,sprig of
parsley, stalk of celery bay leaf,
thyme water and little pepper.
Cook slowly In covered saucepan
194 hours, adding potatoes, cut in
dice, at end of first hour.
the juice from clams
through a cheesecloth, and put clams
through a meat-grinder. Add clams
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Strain the

l

| and juice to the chowder, and cook |
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all together 20 minutes longer. Re- |
move bay leaf, celery and parsley, |
and add salt, if necessary.,
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| clear with crushed egg shell.

of \an‘?["t‘stt‘l‘shire sauce. OStir until| 4 spread filling on lower 51i[’£—’--prepared horse-radich (Substitute
cheese is melted. Serve with egg Or | Cover with second slice and spread | beet juice for cold water in recipe.) |
vegetable dishes, Makes about 1% | with filling. Lay on top buttered Peas bp]ery and t-‘:]};}}:llﬂ‘p e
Cups sauce, | slice. Press layers together, wrap L pemery v |
PIMENTO SAUCE: Add “UP1in a damp cloth and cut in vertical | make slices of cold tongue. not too |
pimento, forced through sieve, Serve' slices. Makes about twenty sand- thint {iil:u il’lhbi"itt‘ﬂ adie o1l 3
with egg, cheese, or fish dishes. | wiches. = II Pl H’ — m‘ -
Makes about 1% cups sauce. | v hrr..xq {rurn‘hs and brown in butter,
CAPER SAUCE: Add 1-3 cup cap-| - e | ) (rarnish with creamed spinach
ers. Season to taste. Serve witn| Vieat & Vegetable Pie|cream any vegetable you have
Place the chicken in a saucepan, fn-;n.‘ Makes “b_“”t 1% cups sauce. | onion. diced : R R—
cover with boiling water, not mnrer FEA O ASFARAGUS SAUCE: tuble: oons fat | :
than three quarts. Add seasoning. .:"\.dd 2-3 cooked peas or asparagus cut | p el ] iA Well Seasoned Dish
| . - aro | 1N SMall pleces, Season to taste,| Cups cubed cooxed meat | F A M ]
and cook until very | e e 154 tablespoons flour | or eatless Menu
During the last stage of | Serve with omelet. Makes about 132 | 'I' cups milk or gravy |
cooking add the wine and lemon | €4PS e g 1 1 Ituhlt“-:i:ruun Worcestershire Here is a very well-seasoned dish
julce, Let the chicken cool In the‘. I)“\I{bLhY SAUCE: Add 1 tﬂb“l'i -b‘*lllh:‘{; h | of tomatoes and peppers that will be
liquor until lukewarm, then take out, | SPoon finely chopped parsley and | : (-u; s olE | excellent to for
and when cold, put in the refrigera- ! 5€ason to taste. Serve with pota- 1 '1; iced {,11,;)1;{;{-1 carrots | menu:
tor until needed. SIS 08 CUO-VAIININ OF Wi S, 1 ::ulll: ;:illtt'(‘d mu-a;hru;;mh; | TOMATOES AND GREEN
Strain the liquor through a cloth, % L ] .
bring to the boiling point again, and
When

Makes 1 cup sauce,.
Salt and pepper

\% 15 recipe pastry
Brown onion in fat and add meat.

PEPPERS WITH RICE
) large ripe tomatoes
medium-sized onions

FOUNDED 1782

| the liquor settles, skim carefully into |

' with liquor and allow to set. Repeat

pealing is offered. Well, one way or
the other, here is a luncheon dish
that will please the children and
really bring them on the run:
PEANUT BUTTER CUTLETS

1% cups peanut butter
1% cups hot milk
1 teaspoon salt

Pepper
6-half-inch slices of bread

Mix peanut butter with hot milk
and seasoning, mixing together thor-
oughly. Dip slices of bread into the
peanut-butter mixture. Garnish

with pickles and olives.
V.

French Toast

1 egg, slightly beaten
1% cup milk

Brown well, Remove meat and |
onion from skillet and add {lour,
Here is a quick and easy soup that milk or gravy and Worcestershire
| will make g very tasty and filling | sauce to remaining fat. Blend Well.:
first course: Fill greased baking dish with meat,
vegetables and sauce; season and | Chop the onions and fry them in
cover with pastry. Make several | the butter, When beginning to
gashes in pastry to permit steam to|brown add the chopped green pep-
escape. Seal around edges by press- t pers and cook until tender. Peel and |
| ing with a fork. Bake in a hot oven!chop the tomatoes; add them to the
(425 degrees F.) until crust is brown, | fried vegetables; add red pepper,
about 30 minutes. Serves 6. | with most of the seeds removed, and
| NESD——. | / | simmer very gently for 40 minutes.

Peter Pan Ears Of Corn t oseason with salt and extra pepper,

| 1If the red pepper has not made the
ldi:-:h hot enough. Serve on a hot
| platter in the center of a rice ring.
I

-

Clam Chowder

Potato Soup green peppers

pod red pepper
115 tablespoons butter
>alt and pepper

Rice ring

a bowl, leaving the sediment behind. {
Cool and put in refrigerator.
When thoroughly chilled, take off all
fat, turn out and scrape off any re-
maining sediment., (It should have
jellied sufficiently, but if not it will
be necessary to heat it to boiling|
again and add 1 teaspoon of gelatin {
which has been soaked five minutes
in 1 tablespoon of cold water,)

Select flat-bottomed mold and
set it in ice. Have the chicken liquor
just under Jellying temperature,
Pour a thin film of it over the bot-
tom of the mold and let it set. Slice
egg and carrot. Place an egg slice
in center of mold, with carrot slices
and anchovies curled around olives,
In any pattern desired,

With a spoon put in another laver
of the liquid, being careful not to
disturb the pattern. Let this set.

Cut the chicken meat dark and
11ght seperately, into Inch-long pieces
and arrange a decorative layer of the
contrasting colors in the mold. Cove

the

POTATO SOUP

)
L

tablespoons quick-cooking
taploca
1 teaspoon salt

a Dash of Cayenne

Dash of pepper

)

-

cups hot mashed potatoes

15 small onion

3% cups milk

1 tablespoons parsley, chopped

4 tablespoons butter or margarine

Combine dry ingredients, potatoes,
onion and milk. Place over rapi(llyl
boiling water, bring to scalding point
(allow 5 to 7 minutes), and cook 5 1-3 cup milk
minutes, stirirng frequently, Add 1 egg, well beaten |
parsley and butter, remove onion. : cup melted butter or other |
Serves 4 to 6. shortening l

1 cup vellow corn meal
1 tablespoon salt
2 tablespoons sugar

S .
1 cup boiling water [
15 cup sifted flour E
215 tablespoons baking powder

1 quart chowder clams with their
juice

14 pound fat salt pork

4 mediums-sized onions

3 medium sized potatoes

4
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French dressing and drained.
Turn the aspic out into the cente:
of a large platter and arrange garn-
Ishings attractively around it.
This may be made in individual
molds if preferred,

—_—— = —

and
I}ILH_’L‘ “Hll[i j” ' -

this process until gll the chicken

liquor is used up.

frigerator.

Spriﬁ?Suit

See for yourself the handsome
tailoring of these Suits, speci-
ally presented for spring
100% all wool in Worsteds and
Tweeds, in smart single breat-
ed styles, 3 buton front.

$27.50 to $40.00

Have garnishings well chilled: the
tomatoes and asparagus marinated in|
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There isi .

enough

NATIONAL
BOHEMIAN
BEER

-=-to go around these
days, but what there is,

.S

g
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Other styles and patterns for

Boys, Students and Young
Men from

$14.95 to $20.00

New Spring Shoes in plain

veiry

d grain leathers, |
very ’ood and grain leathers, most al

styles

$4.95 to $6.95 Hen

e R

FOR YOUR Pwre ENJOYMENT

DID YOU BUY A BOND TODAY?

14 teaspoon salt '
3 slices berad (% inch thick), cut

in triangles

Combine egg, milk, and salt, D:ip
slices of bread in mixture and fry Iin

THE NATIONAL BREWING CO." « BALTIMORE, MARYLAND

ALBERT L. WHEAT

THE MEN'S SHOP

A Grade A, Co-educational College

Limited Enrollinent

Today i1s the Tomorrow
Y ou worried about Yesterday
Moral: Quit Worrying

COME TO

FOX'S

5 CENTS to $5 STORE
And find goods to fill yvour needs

CHIX PRICES

REDUCED TO

$12 Per 100

BEGINNING MAY 1st

Barreplymouth Rox

New Hampshires
S. C. White Leghorns

BramblePouttryFarm

deep fat (300 degrees F.) 2 minutes, |
or until golden brown. Drain :}n ul;:
glazed paper. (Slices may also
sauteed in hot fat on griddle). Serve
 with syrup. Makes 6 triangles.

Distributor-R. B. BAKER & SON

Grasonville, Maryland.
PHONE GRASONVILLE 2555

Phone 308 Chestertown, Md.

Chestertown. Maryland
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