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Food, of course, must be well

seasoned to be worthy
of its piquancy
OO

HOT OFF
THE GRIDDLE

According to the statistics of the
shoe repair business, the majority
of Americans never bother to repair
shoes. Have you been guilty of such
waste—of discarding shoes when
they're apparently worn out, never
bothering to have them repaired?
You can save plenty of leather and
plenty of money by taking care of
your shoes.
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Beautiful guest towels may be pre-
served by providing fancy printed
paper guest towels in your bathroom
as well, Few thought less guests will
use your good linen under those cir-
cumstances. And a box of facial tise
sues in the bathroom may avoid lip-
stick smudges on towels.

The sugar for meringues may be
powdered, fine granulated or brown.
It should be sifted to free it from
lumps and to keep it from being com-
pact. |

One-half cup of finely chopped nut-
meats makes a delicious addition to
pumpkin pie.
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Big laundry savings can be effect-
€d when anyone in the family has a
cold, by using tissue handkerchiefs
instead of cloth. This not only avoids
heavy wear and tear on handkerch-
lefs, but is more healthful and sani-
tary, side-stepping self-reinfection.
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oweet-smelling icebox is anybody’s
privilege—and weekly cleaning does
it, without the need of buying “deo-
dorizers.” Empty the box completely
whether ice or ‘mechanical. Luke-
warm water with baking soda, wash-
ing soda, or borax, will clean and
sanitize shelves, ice trays, and lining
of refrigerators. Be sure to dry ev-
erything thoroughly, else you’ll have
icy walls and shelves. Pour scalding
washing soda solution down drain
pipes weekly.

Preserve cider by keeping it cork-
ed, out of the sun and in a cool place.

Perfect baking results are more
surely obtained if you measure all
quantities exactly, according to the
recipe; Use standard measuring cup
and spoons—and remember, all qu-
antities are level. A little too much |
of one ingredient can spoil the entire
recipe.

Avoid strains on porcelain surfaces
and kitchen work tables with a sSup-
ply of paper towels or napkins to
wipe up spills instantly, If you're us-
Ing aMmlring spoon, spatula or other
utensil, lay it on a paper towel be-
tween usings. Save the surface and
you save clean-up time. Still better,
protect porcelain surfaces with the '
attractive pads sold in many stores. |
There are protective asbestos pads
with metal-finished tops as well as
oll-cloth covered types

IT'he biggest danger in home spot
removal is the leaving of an unsight-
ly “ring” around the spot area—after
the spot is gone. This is caused by
the soil which caused the spot 5111"‘-
eading outward due to wrong appli-
cation of the cleaning fluid. The fluid
should be applied from beyond the

Spot area on all sides. working in-

ward to the center, Placing a piece |®

of q?an white blotter under the area
to bé cleaned is always helpful, as
1s use of another blotter to take up
the stain from the center of the spot
area on top of the fabric.
Al |

To remove indelible pencil marks |
from clothing, wash in warm soap}’l
water if washable material, or spon-

ge with wood alcohol or carbon tet-
rachloride,

A maraschino cherry in the cen-

ter or a sprig of mint will dress up
& grapefruit half.
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Peach Pudding

2-3 cup sugar

1 cup grape-juice

14 cup orange-juice

135 cups water

2 tablespoons lemon-juice

Boil the sugar and water together
for five minutes. Mix all the ingred-
ients together, strain and freeze.
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Potato Soup

2 tablespoons tapioca

1 teaspoon salt
Dash of cayenne
Dash of pepper

2 cups hot mashed potatoes

14 small onion

3% cups milk

1 tablespoon parsley, chopped

4 tablespoons butter

Combine dry ingredients, potatoes,
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Can Tomatoes
In Different Ways

There are many housewives who
have been promising themselves and
their families, that they would *“put
up” tomatoes. Well, now is the time
to start planning if it is to be at all.
They will be plentiful soon. Many
have their tomato plants in their vic-
tory gardens already weighed down
with them, others will have to rely

on the roadside stands and markets,
but no matter vhiere they come from,
so mary gvod things can be done |
'with them, that it would be a pity
‘not to have some for yourself.
. Of course, if you just “put up’ to-
matoes, you will have the start of
‘'many a fine dish, plus tomato juice,

of course, but they can be combin-
ed into such tasty things as these:
CHILI SAUCE
1 gallon tomatoes
cups onions
cups sweet rep pepper
pod hot red pepper
cup sugar
tablespoons salt
1 tablespoon mustard seed
1 tablespoon celery seed
3 tablespoons mixed spices
2% cups vinegar
Skin tomatoes before chopping.
Chop all vegetables before measur-
ing. Tie mixed spices in bag. Mix all
ingredients except spice bag and vin-
egar, Add spice bag after mixture has
boiled 30 minutes. Cook until very
thick, then add vinegar and boil until
there seems to be no more “free” li-
quid. Taste and add more seasoning
If necessary. Pour, while boiling hot,
into hot jars and seal at once.

TOMATO CHUTNEY

12 ripe tomatoes

3 onions

3 sweet red peppers

6 tart apples

1 pod hot red pepper ‘

1 clove garlic

1 cup seeded raisins

Jd cups brown sugar

1 tablespoon ginger

1 teaspoon ground cinnamon

1 teaspoon salt

3 cups vinegar

Skin tomatoes and onions, seed |
peppers, pare and core apples, wash
raisins, then run through food cho-
pper. Combine all ingredients and
cook until thick. Pour into hot jars
and seal at once,

PICCALILLY

1 gallon green tomatoes
1 head cabbage
3 sweet peppers
2 large onions
2 Cup salt
1l cup brown sugar
2 tablespoons mustard seed

1 tablespoon horseradish

1 quart winegar

Chop and mix vegetables with salt.
Let stand overnight. Drain. Mix su-
gar, seasonings and vinegar. Boil 1
minute. Add vegetables. Heat to boil- |
ing, Pack into hot jars and seal at
once.
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TOMATO CATSUP

1 peck tomatoes
J red sweet peppers
l pod hot red pepper
4 tablespoons salt
2 Cups sugar
1 tablespoon celery seed
teaspoons mustard seed
tablespoon whole allspice
sticks cinamon

3 cups vinegar

Wash and chop tomatoes and pep-
per. Simmer until soft. Press through
fine sieve. Cook rapidly until re-
duced. to about one-half. Add salt,
sugar and spice (tied in a bag) and
boil until thick. Add vinegar about 5
minutes before removing from heat.

Pour into hot jars and seal at once.
v

Cheese Rice Balls

2 cups cold boiled rice
l2 cup grated cheese
14 cup flour
1 egg
1 cup milk
Sifted bread crumbs
Salt
Mix the rice with the cheese and
sift in the flour. When well mixed,
add stiffly beaten white of eggs and
form into small balls. Roll in sifted
bread crumbs. Fry in deep hot fat
and drain on unglazed paper. If the
rice has not been boiled with suffici-
ent salt, add a little before forming

inte balls. 249
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Boiled Coffee

(Cleared with egg)

Use 1 heaping tablespoon ground
coffee and 34 tablespoon beaten egg
for each cup (% pint) cold water
Combine coffee and €gg in pot and
mix thoroughly. Pour in water and
bring slowly to a boil, stirring coffee
down occasionally, Remove from fire
immediately and let stand in warm
place 3 to 5 minutes. Pour % cup cold
water into pot to settle, Strain from
grounds through a fine wire strainer,
muslin, or cheesecloth. (Boiled coffee

may also be prepared without egg

onion, and milk. Place over rapidlyl
boiling water, bring to scalding point
(allow 5 to 7 minutes), and cook 5
minutes, stirring frequently, Add
parsley and butter; remove onion.

Serves 4 to 6.

but it is less clear.)
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Alaskan Potentialities
It has been estimated that about
65,000 square miles of Alaskan terri.
tory could be developed for farming

-

" THREE MEALS

Copyright by SIDNEY SNOW, 1935

Butter—Saver gprq-ead

There are numerous recipes that
hundreds of housewives have clipp-
ed from newspapers, magazines, etc,,
with all good intentions of trying
“one of these days”—but here is one
that every homemaker will be only
too glad to have, and too anxious to
try—just imagine—stretching butter
and having it still in a delicious con-
dition for rolls, bread, creackers and
sandwiches. It is not recommended
for cooking uses though.

BUTTER-SAVING SPREAD

15 pound butter or margarine

1 cup milk

15 teaspoon salt

12 teaspoons gelatin

Let butter stand in warm place.
Work with spoon until very soft, but
not melted or oily.

Add Y4 cup milk gradually to salt
and gelatin in small bowl or top of
double boiler, Heat over boiling wa-
ter until gelatin is completely dissol-
ved, stirring constantly. Add remain-
ing milk and heat unti) just 'uke-
warm. (If hot, cool to lukewarm.)
Add to softened butter, a small a-
mount at a time, beating with rotary
egg beater after each addition until
blended, Store in covered dish in re-
frigerator. Makes 2 to 2% cups.

One-fourth cup of water and 3;
cup evaporated milk may be substi-
tuted for fresh milk, using water to
dissolve gelatin.

This spread is not
for cooking uses.
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Veal Cutlets
With Cream Gravy

One can do all sorts of things
with veal cutlets, but the more
popular way seems to be breaded and
fried, then served either plain or
with a tomato sauce. For a change,
however, sincé so many men are o |
very fond of gravy. serve them with
a cream gravy. Too—iry cutting into
small pieces and pounding them with
a rolling pin until just over a quar-
ter of an inch thick, then dipping in
egg, etc.

VEAL CUTLETS WITH
CREAM GRAVY
2 pounds veal cutlets

Salt

Pepper

Egg

Bread or cracker-crumbs

Drippings

1 cup milk or cream

1 tablespoon flour |

Wipe the cutlets, sprinkle with
salt and pepper, dip them first in|
beaten egg and then in fine bread
or cracker-crumbs, and saute in dri-
ppings until brown. The cutlets sho-
uld be thoroughly browned on both
sides, Place them on a platter, add |
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A DAY

SIDNEY SNOW will be glad
to answer any questions

Edited by WILMA DEUTE

VEGETABLE CROQUETTES
2 cups mashed, cooked vegetables
234 cups cracker meal or bread cr-

umbs
Salt
Pepper
Nutmeg
Chopped parsley
1 egg, beaten
2 tablespoons melted butter, or
substitute
Mix vegetables with 2 cups erumbs
season with salt, pepper, nutmeg, and
chopped parsley. Add egg and butter
| (and milk if mixture seems dry).
Form into cone-shaped croquettes.

|
cream to the gravy in the pan, andq
thicken slightly with flour rubbed to
a smooth paste with a little cold wa-
ter,

PRI T el
Uses For Left-Over
Corn On The Cob

Since corn on the cob is the order
of the day, everyone will want to |
know a thing or two to do with any
that is left over—here are two pleas-
Ing ways to use up every scrap.

WAFFLE CORN FRITTERS

152 cup milk

18 cups flour

2 teaspoons baking powder

2 eggs, beaten

2 cups cooked corn

1 teaspoon salt

1 tablespoon melted fat Yunnan L_ll‘lelt Province

Put the milk and corn together. _ Yunnan province, invaded by the
Add the flour, sifted with the baking | {;33&1333' tl}:e“lr;'h ejst: iﬁ"gﬁl_atlﬂn of
powder and salt. Add the fat and the | ' ' ' % ina.
beaten eggs. Bake like other wafTles,

CORN CHOWDER

1 slice salt pork

2 cups corn

1 potato, diced

1 onion

1 pint water

1 pint milk

Salt
Pepper |

Cut the pork into small dice and IMoney To Lend._
cook until brown, remove from fat . If you want to secure a Long Term
and cook the onion, cut in slices. Put | first Morigage at a very low interest
with the corn, milk and water and ‘rate to aid you in purchasing a good
the diced raw potato and cook slow- |tarm. consult

ly until potato is tender, THOMAS D. BOWERS,

v Mortgage Loan Solicitor,
Court St., Chestertown, Md4.
one 252j

' hot deep fat (375 F.) until browned.

'garnished with chopped parsley.
_V

Office Ph

DR W. H. MOYER

CHIROPRACTOR

XA-Ray Laboratory
201 Washington Ave.

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

Vegetable Croquettes

Are Excellent For
Meatless Menu

Since croquettes are so popular
with both young and old, and male |
and female, vegetable croquettes wo-
uld be a perfectly grand addition to
a vegetable dinner. Serve them with
a thick white sauce, and it will be as |
tasty as a good old meat croquette.

‘Roll in remaining crumbs and fry in |

| Serve hot with thick white sauce, |
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YOU WILL LIKE
THE CHRISTIAN SCIENCE MONITOR

An International Daily Newspaper

for these four important differences:

NO SENSATIONALISM-—NO CRIME—NO ANIMOSITY |
THOROUGH NEWS ANALYSIS BY EXPERTS 2
MORE EXCLUSIVE FOREIGN & DOMESTIC COVERAGE |
CAREFUL CHECK ON NEWS FOR ACCURACY '

The Christian Science Publishing Sodlety
One, Norway Street, Baston 13, Massachusetts
Price $12.00 a Year, or $1.00 a Month
Saturday Issue, including Magazine Section, §2.60 a Year

Introductory Offer, 6 Saturday Issues 25 Cents ‘
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JOE SAYS:—

"I hear you're working on the 5th War

Loan. | know you'll kick in plenty. And tell everybody

else to do the same thing. It's up to you folks at home

to give us the balls and we'll pitch ‘'em — — —

And the

”r

/

wonderful thing is that we not only put up the

money now to help win the war, but we get it all back
caain with interest, Let's empty that safe deposit box!

BUY MORE WAR BONDS

BREWERS OF NATIONAL BOHEMIAN BEER AND THE COAST-TO-COAST NATIONAL PREMIUM Illl'

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

©Maryland State Archives msa_sc3326_scm8233-0231

When Your
Back-Hurts -
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the kidn or bladder.
There s d be no doubt that
treatment is wiser than
Doan's Pills. 1t is better to on A
madicine that has won coun "
roval than on something less favora
own. Doan’s have been tried and test-
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Washington College

FOUNDED 1782

|
|

A Grade A, Co-educational College

Limited Enrollinent
|

Today is the Tomorrow
You worried about Yesterday

Moral: Quit Worrying

COME TO

FOX'S

S CENTS to $5 STORE

And find goods to fill your needs

SpriﬂéwSuits

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 e

$4.95 to $6.95

{ ALBERT L. WHEAT

THE MEN’S SHOP

Chestertown,

Maryland




