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

of tts ptquancy Copyright
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HO’]‘ OFF LiCream Cheese Fine ;

For Junior’s Lunch

|
THE GRIDDLE . You can’t give a toddler pork, even
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THREE MEALS A DAY

by SIDNEY SNOW, 1935

CHOCOLATE MILK SHAKE |

1 cup chilled milk

2 tablespoons chocolate or cocoa
syrup i

Add milk slowly to syrup, stirring

when the butcher’s counters are short
of the traditional staples for Junior’s

ates o s and stuff
Stone d]teq OF, PV, 8 lunch these wartime days. But from

them with fondant which has been

constantly. Beat or shake well. Pour
mtn tall glass and serve at once. Ser- |
' ves 1,

To Ma:ke Mayonnaise

.

I Nnow IMe

SIDNEY SNOW will be ylad
to answer any questions

Edited by WILMA DEUTE
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Four - F ruit‘Sh;rbert

Dressing In Kitchen |

or at bed time there is always some-
Many housewives who have NEVET | thing particularly cooling and pleas-

one s0, or at lcast not for years, arc ing about sherbet, And much to
- ]. 4 . :
\king their own mayonnaise. everyone's surprise, a sherbet is a

el
i

;RICHARD CARVELL, Attorney

After a heavy meal, between meals |

And the wonderful part, aside from

simple thing to make, even one as

colored pink and flavored with rose
water. A whole nut-meat should
be inserted with the fondant.
All organs (meat) re-
quire careful cooking at low temp-
erature. Overcooking toughens them
and destroys their flavor,
making them almost tasteless,

glandular

delicate

Use cookie cutters any
design to cut sliced bread
toasting on a cookie sheet or
pan. Or use the cutters on
cuit dough and bake or fry in deep
fat. These make very nice soup
cessories.

n small
for
large

bis-

:.I‘.\-

F'ish are made of milk and
the juice of the fish which gives fla-
soup. They differ from
the cream soups in that they
not be thickened, though they

chowders in being

stews
vor to the
need
often
are, and from the
less complex in composition,

'ad combinations that will rate high
in luncheon
contingent as well as Junior and his !

Mix peanut butter with chili sauce

to form a paste. Spread slices

nf|

hot brown bread or toasted graham

bread with butter, add the mixture
and put the slices together with crisp
lettuce leaves between, Garnish with
slices of dill pickles,

| » "
' ly chopped nut meats with a silver

v
Coventry Tarlets

To Replace The

an appetite standpoint as well
from the angle of nutrition, it's easy
to solve the problem by investing one
ration point in cream cheese. This |
ration point bargain is also one of)
the most economical and adaptable Uf:
health foods. Made from cream and
milk solids, cream cheese is rich in In place of the usual pie, which we
muscle-bullding and rates grant is a very popular dessert, try
as one of the most easily digested “ertl‘\'ng a tasty tartlet, such as these—
foods—so0 it's an ideal choice for the COVENTRY TARTLETS
juvenile set. Cream cheese 1s high In |, 55,4 cream cheese

butter fat, too, so when you use it in 14 cup sugar

sandwiches you won't need o use ai 14 cup butter or substitute

bit of your precious butler quota for . 2 egg yolks

a spread. : 15 teaspoon salt

14 teaspoon nuimeg

1 tablespoon orange-juice

as |

proteins

Pesides the plain variety of cream
cheese, he six-ounce wedge-shaped
cuts are flavored with chives, relish |

Mix the cheese with the other
and 'Lh{'}* are Dﬂ{?kngt‘d to ﬂl'(,‘di[‘flt I.ine ;] (lﬂ?t(‘n
in |

' deep molds with puff or flaky paste.
Prick and fill with the
Bake in a hot oven (450 F.) for ten
 minutes. Then reduce the heat to
| (325 F.) and bake until golden brown
and firm. When done, turn upside
Ly id(}wn on a sheet of paper and leave

1n=-

or pimento,

s until creamy.
keep several weeks, if unopened,
the refrigerator. So it's easy to ach- |
ijeve varied sandwich fillings and sal- |
the adult

appetite for

sister,
CREAM CHEESE
NUT AND ORANGE SPREAD
Blend half a six-ounce wedge cut
of cream cheese, 2 tablespoons orange |
juice and pulp and 2 tablespoons fine- |

| ricot or currant marmalade, quince or
apple jelly or greengage jam.

v

Grapefruit Pie

Usual Pie:

cheese mixture

110 cool. Spread each tartlet with ap-|

|

lthe fact that the mayonnaise is good
'1s that it isn’t at agll difficult to make.
| There are times, howevelr, when in
| spite of all we do, it curdles but ‘thi:;h
can usually be remedied as shown:

MAYONNAISE DRESSING
2 uncooked egg volks
15 teaspoon salt
14 teaspoon pepper
14 teaspoon paprika
18§ teaspoon mustard
3 th’l}lt‘r@lnn;n.ﬁ vinegar
julue
cups salad oil

or lemon

minutes,
salt,
| ver

)

e

fork.

To yolks, add dry seasonings,
thoroughly add vinegar or lemon ju-
ice and beat again, Add oil gradually
(drop by drop at first) beating hard |
after each addition. The mixture sh- ' Remove
ould be thick and creamy. Should it K6 €an,
curdle, begin with a third egg }'011{,' lid,
add a small quantity of oil to the egg
and then by very small quantities add |
the curdled dressing. At times a dr-
essing may be quite firm when left,
only to be founnd curdled when rea-

| egg white.

clear

L

sherbet.

o 1 part salt.
away
dashe
ver

fancy as this—

FOUR—FRUIT SHERBET
4 cups sugar
4 cups water
1 1-3 cups orange juice
1 cup lemon juice
15 teaspoon salt
4 bananas, mashed
6 maraschino cherries, finely cut
1 egg white,
Cook sugar
CUH].
then bananas,

slightly beaten
and together S
Add fruit juices and

water

hour, Rub thr-

Freeze, using 8 parts ice
When hard to turn,
1Ce

T

with waxed paper, adjust

and fit cork into hole at top to
keep out brine. Repack freezer,
4 parts ice to 1 part s
until ready to serve, draining and re-
| packing if necessary.

salt. L.et stand
Makes 3 quarts

vV

dy for use, This third egg process will
usuaally restore it, Equal proportions
fo vinegar and lemon juice may bE-
used Tarragon vinegar is sometimes
leEd to give an interestinng flavor,

Vv

Home

|

Made
Mint Jelly

e —

mashed with sil=- |
L.et stand 1
beat | ough coarse sieve. Add cherries and | succes sive wezks before the 27th 4 v

from top of freezer. |

r. Pack ice solidly into |

using |

fork. Makes 1% cup.

CREAM CHEESE
AND PEANUT SANDWICHES
1, six-ounce wedge cut of cream
cheese
15 cup chopped salted peanuts
15 teaspoon lemon juice
18 teaspoon salt

A slow drip .from one faucet can
waste ten gallons of water a day. |
That water may cost you money on
your water bill. If it's hot water, |
you're wasting the fuel needed to!
heat it.

e ——
air heating systems
satisfaction if grills
from the registers

time to time, and accumulated dirt
thoroughly wiped off the inside.
These should be replaced tightly to |
prevent streaks the walls. If |
your wari system does not have |
a return duct in each room, you must
leave room doors open in order to get
proper air and warmth. |
And don't outlets with
pieces of furniture.

will
are |

Warm
give more
removed

Cream the cheese until soft.
nuts, lemon juice and salt. Spread be-
tween of bread. Makes three
sandwiches.

YV

Eggs In
Baked Potatoes

There ain dishes
binations of foods that
read about to know
thing that will suit the family to the
well-known “T". Such a one is the
combination of eggs in baked potat-

from

slices

OT1

n air

circulation
duct

are cert and coms-

' |
block one need only

that here 18 some

The hose you now have will give
you good service “for the duration™
if cared for and repaired. Get extra
life from garden hose by these seven

1. Drain thoroughly
2. Roll into large loose
coil, avoiding sharp bends, 3. Store
coil flat in a cool dry place, prefer-
ably the cellar. If hose is hung, put |
over gasket or rounded object to pre-
vent sharp bends. 4. Don’'t let the
hose trail through oil drippings when
using. Oil eats rubber. 5. Don't pinch,
bend or double hose up to stop water
flow, even for a minute. This strains |
and wears out the Walk over
to the valve instead. 6. Don’t
on, roll things acrgss
your hose, or not
7. Don’t leave
the rubber wear:

oes—oh ves,
too—try if for any meal soon,

EGGS IN BAKED POTATOES

6 potatoes

O eggs

6 tablespoons grated cheese

6 teaspoons butter

Bake the cut off the top
and remove half of the inside of pot-
ato, in its place drop a raw egg, salt,
cayenne pepper, 1 tablespoon cheeése
and 1 teasp f butter in each. Put
for

simpte “stunts.”
after using. 2

}Jl‘it[J‘Ll‘r("H,

Ul |
11 !

1
JadU s

into oven and bake

hose,
minutes,
step v
sandwiches should
imed before |
It will not spread evenly over
To cream butter, place it
bowl and mash and beat
it is soft. It will then spread
even on fresh bread. Sandwich
butters are often made by creaming
cup of butter with one-half cup
of cream. One half-cup of butter, cre
eamed will spread 40 to 45 slices of

pread.

v
Chocolate Drink Fine

drive over, or
whether

hose exposed in sun;

Butter for be

in use. -
]:-: | l:'hr

thi
ed,
the
In a warm
it until
well,

1
|:1'|

emng u

C'1'¢
Oor

fut, 1
bread.

broiling,
not

the meat 18

skillet and

When pan
placed in a sizzling
browned both Reduce
temperature and cook until - well
done as desired, turning from time
to time,

on sides.

one

One should always read
labels for special instructions before
using. Many modern paints have been

developed for certain purposes only,

paint

or are compounded so that special
instruction must be followed for
highly satisfactory results. Take ad-
vantage of the manufacturer's re-
search to make your painting jobs
easier,

ngsters ready for baseball. You'll find
too, that they're always ready to raid
' the refrigerator for milk and choco-
] late syrup, and if you have ice cream
' stored away, that too can go towards
'making a very extra-special drink.
You’ll be the toast of the “gang.”
CHOCOLATE SYRUP

3 squares unsweetened chocolate

2~-3 cup water

14 cup sugar

Dash of salt

14 cup corn syrup

14 teaspoon vanilla

Place chocolate and water in sau-
cepan., Cook sugar and salt; bring
to a boil and boil gently 2 minutes,
Sweet Potatoes — Beets — Carrots ' stirring constantly. (For a thicker

Parsnips — Spinach sauce boil 4 minutes). Add corn sy~

Cut prepared vegetables into sery- Tup and bring again to a boil. Re-
ing size (except beets) and place in ;move from heat. Cool slightly, then
perforated upper part of steamer. iau:lt:l vanilla. Turn into jar; cover tig-
Cover tightly and fit into lower part

Protect the finish on tables, etc., '
by 'occasional waxing, following |
directions on cans or bottles labeled
for furniture or automobile use. Keep
good furniture away form open win-
dows or hot radiators as heat and
moisture hurt wood.

v
Steamed Vegetables

Squash — White Potatoes

htly. Keep in refrigerator, Makes a-

of steamer which should be filled Pout 1% cups syrup.

with rapidly boiling water. Stedm un- COCOA SYRUP

til vegetables are just tender, Steam | 1 cup breakfast cocoa

ing requires a little longer than boil- | 2 to % cup corn syrup

ing. The time varies according to the I Y2 to % cup cocrn syrup

size of the pieces into which the ve- " 4 teaspoon salt

getables are cut. In general, allow| 1 cup cold water

from % to 1-3 longer for each vege- | 2 teaspoons vanilla

table than the time specified, Remove 4| Combine cocoa, sugar, syrup, and
from steamer, add salt, butter, and salt in saucepan. Add water slowly

any Dther Seasnningg“ St:nre lmmed_ dnd DIH(‘E over IUW ﬂﬂmt‘ btll‘l‘lng une-
jately. lul smooth; then boil gently 3 minu-

iles stirring constantly, Add vanilla.

6 slices white or whole wheat bread |
Add |

there is cheese included |

4 |

For The Youngsters

On warm days you'll find the you- |

1 cup sugar

15 teaspoon salt

4 tablespoons cornstarch

la cup water

1 cup grapefruit juice

1 tablespoon butter

2 egg yolks, beaten

1 baked pastry shell

MERINGUE

egg whites

tablespoons confectioners’ sugar
grapefruit juice

Combine sugar, salt and cornstarch

tablespoons

and grapefruit juice and!
| COok stirring constantly, un-
| til thick. Simmer 5 minutes, add but-
iT.t_u:.' and egg volks and remove from
heat. Beat well; cool, Turn into pas-
try 1tes until stiff,

add sugar ape-

: add water

s | " Ta9
:‘i-:'l'il-l!"

shell, Beat egg wi

o
[

and stir in
fruit juice, Cover top of pie with mer-
ingue and bake in slow oven (300 F)
1 10 to 15 minutes or until meringue 1is

Makes O-1nch

, | . §w
S10OW ]"‘r

browned lightly,
pie.

| —_—V
| Take slices of cold tongue, not too
' thin, dip in beaten egg, then roll in
and brown in butter.
creamed spinach,
you have

QIlC

- .

me““ crumbps,

Garnish with
' cream any vegetable
1 nand.,

~ Fried Vegetavbles

Eggplant - Potatoes - Onions
Pare, cut in %4-in
and sprinkle It and
Dip in flour, then in egg,
siited crumbos. rry
t (370 F.) until

brown, Drain on unglazed paper.
' ve Immediately .

O

on

| Fried Eggplant.

' ch slices, with sa

| pepper, and
last

deep

11 pread 111

¥
A il

H“.:i
Selr-

tender

French fried potatoes. Wash and
pare small potatoes. Cut lengthwise |
into eigths. Soak in cold or ice water
1 hour (if desired, parboil 2 or 3 min-
utes to shorten frying time; then dr-
ain), Dry thoroughly between towels
Drop, a few at a time, into deep fat
(390 F.) and fry until crisp and br-

own (about 5 minutes). Drain on un- |

glazed paper, Sprinkle well with salt
and serve immediately,
| French Fried Onions,
Land cut in Y3-inch slicces., Separate
'into rings. Dip in milk, drain, then
dip in flour, Fry in deep fat (370 F.)
until brown. Drain on unglazed paper
' sprinkle with salt, and serve immedi-
' ately.

Peel onions

\'4
Store ham properly wrapped in a
dark, cold, well-ventilated place.
Wrap the ham first in strong, absor-
bent, greaseproof paper, then enclose
in a muslin bag. Keep this way until
you are ready to cook it, If the ham
has been cut, grease it well, includ-
ing the cut surface, with salad oil
and store in refrigerator. This helps
' prevent mold.
v
In making soup stock, cut the meat
in small pieces and saw or crack the
bone. This is done to increase the
surface exposed to the action of hot
water,

) | —

The terrns “surprise attack,” “in-
vasion,” “task force,” and the ]I.k(.‘
are not new to producers of food |
crops. From the time the crop is'
planted until it reaches the consumer,
the producer must plan to outwit the
insect and disease enemies of the
crop, and also out-guess the weather, |
Extension specialists and agents are
cantmually advising growers on bet-
| ter cultural practices.

A\
A ton of early cut hay will produce

JJ

|

'

1'I‘um into jar; cover tightly. Keep in

BUY MORE BONDS' refrigerator. Makes about 2 cups sy-

the most milk. Likewise, an acre of
early-cut hay will produce the most

milk.

|

Icebox Cookies

When fresh mint is available, and
a lamb roast available, try making

 mint jelly—the two go hand in hand.

|
|
4 cup butter or substitute
Y4 cup shortening

cups medium brown sugar
eggs

teaspoon salt

teaspoon cinnamon
teaspoons baking-powder
cups flour
ream the

MINT JELLY

1 bunch mint
215 cups boiling water
Cup sugar

tablespoons gelatin
2 Cup water

1 teaspoon lemon juice

Chi
cups boiling

]
2
]

shortening together and |
n the sugar. Add
€eggs and beat well.
Ingredients

C
't"u'it

¥

LIIC

| asakdald
:, i 4 LAl AN i

214

nd cook ‘l}lLI n 2
water, Add 1 cup sugar
and the gelatin which has been dis-
] r. Cool and add
Strain
with
in individ-

well-beaten |
Sift all the dry|
and add to the
Pack the dough into a ' solved in
ton, or form into roll. Wrap | 1

and put in the coldest | color
part of the refrigerator for several
Slice

together
first mixture.
L'“ttl*li Cell

2 Cup wate

'I'_ ,
18101

juice.
green, desired,
table coloring. Let stand

ual molds until firm.

teaspoon

s ¥
i A

In wax paper | @ vVege-

thin as possible with
d VEery tnife, }-*nL{ OIl a4 EBread-
sed baking- sl QLT, and bake for ten
minutes in a moderate oven (375 F.)I
A part of the mixture
and the

ilHL“ﬁ'. S

=

ll "I.l.
i

NOTICE

may be baked |
Kept In the refr-
1gerator for later use,

| App] nhas been made fo the
: undersigned by

, WILLIAM MILFORD DUKES

| For a Beer License, Class D,
generally, at the premises known a:
Glbson’s Betterton Yacht Club,

:('II.:.‘.
1ICAtion

PEANUT COOKIES
14 cup shortening
1 cup brown sugar
2 CgES
Y4 cup milk
15 teaspoon salt
2 cups flour
2 te: g Do
1 cup chopped peanuts
Melt

(ar__[;'_j;‘,_;

flour
|'1.‘1|'h

' holder thereof
| sell beer at
therein desc:
| the premises
'on
the undersigned :

to keep for
retall, at the
1bed, for consumption on
or elsewhere,

spoons baki: wder
y
{y -

l—.‘ -

*’-.1'1||‘r"tr LI

and

add brown sug-
Add sifted salt, |
and baking powder, and chop-
ped peanuts, Drop by teaspoonsful on
greased pans

Place a half e

i
ey

el thelr

1111155,

at which time any exceptions to
application will be heard.

'THE BOARD OF LICENSE

, @Il 1nncn or two apart. COM-

anut on eachn 'dlll;l i)itkt.‘

In a quick oven (400 F.) 26my2t Frisby N. Willson, Clerk.
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SpriﬁéwSuits

See for yourself the handsome
tailoring of these Suits, speci-
ally presented for spring

1009% all wool in Worsteds and
Tweeds, in smart single breat-

ed styles, 3 buton front,

$27.50 to $40.00

Other styles and patterns for

Boys, Students and Young
Men from

$14.95 to $20.00

New Spring Shoes in plain
and grain leathers, most all
styles

$4.95 to $6.95

ALBERT L. WHEAT

THE MEN’'S SHOP

and |

place |

MISSIONERS FOR KENT COUNTY |

| DR.W.H. MOYER

CHIROPRACTOR

X-Ray Laboratory
201 Washington Ave,

Office Closed All Day Wednesday and
Saturday at 5 P. M.

Ratification Nisi

' In The Circuit Court for Kent County
In Equity No. 3392

Richard Carvell,
vVersus
Virginia E.Parks

Assignee

|

Ordered, this 18th day of May,
1944, by the Circuit Court for Kent |
| County in Equity that the Auditor’s
| Account and Report stated and re- |
ported by Herbert E. Perkins, Audi-
Lor, the above entitied cause, be |
Ratified ard Confirmed, unless cause
',tn the comwrary thercof be shown
| within three weeks frcm the date of
||thc~ .t publication of said noilce,
viz: June Jth, 1344: Provided. a Copy
:rnf this ).t be inserted in .3011‘19'
| newspaper printed and published in
| Kent Couacy, once in each of two

3
'y

HEART o/ BALTIMORE

(Standard Time)

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

DAILY sa. Sun DAILY wl'f
m:- 38am 600p -

LEAVE BALTIMORE
(PIER 8, LIGHT STRRET)

mn DAILY DALY e B
Frédam H00p m 00 p. B

AT

PASSEINOIRRS:

88¢c ) 94¢ [T o
7 2¢ Ri.4)
AUTOS ncwoewo covm '3
TRUCKS “&'a° '3 fo '6

BORTING THR WAY ”m“

RA A THE BASTE

{nf May
| True C

14> 4
}1:*-'-.
ROBERT

Test;

ROBERT

A. SHALLCROSS, Clerk |

A. SHALLC
x'F

Up the Aisle

Most Important 40 feet of walking

a man mey do in his life is on the
strip of carpet up the center aisle.

'ROSS,

Cierk

—

TN il . T A
T UMTTaMITYy W WO,

Joseph XN,

|

GENERAL INSURANCE

Washington College

FOUNDED 1782

A Grade A, Co-educational College

Limited Enrollinent

on sale, |

i ————— e

. Bet- |
.u rton Md., ulx;t-h shall authorize the |
sale and to |

Today 1s the Tomorrow

A hearing |
sald application will be had by |
office In the |
Court House on June 20 1944 at 2[].1‘1. |
the |

Y ou worried about Yesterday

Moral: Quit Worrying

COME TO

FOX'S

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

CHIX PRICE

REDUCED TO

$I2 Per 100

BEGINNING MAY 1st

Barreplymouth Rox
New Hampshires

S. C. White Leghorns

_——

BramblePoultryFarm

Chestertown. Maryland
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