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Food, of course, must be well

seasoned to be worthy
of tts piquancy

Copyright by SIDNEY SNOW, 1935
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HOT OFF
THE GRIDDLE

In cake baking, great care shouid
be taken to use the temperatures and
baking periods given in recipes since
¢he best of batters may be ruined in
¢he oven. If the stove is not equipped
with an oven heat regulator, an oven
s a great help 1n secur-
temperatures.

thermometer
ing the desired
vegetables
Cﬂﬂﬁlvit“ﬂt‘!‘ll‘ amount of
bave to be spent in cleaning
It is well to keep this fact mind
when buying, and to select as dirt-
free plants possible. Discolored
leaves and roots must be removed be-
fore tl plants cooked 100;
try to avoid them in your purchases.
Careful selection will save both time
and food. Buyving by weight 1s much
gmore satisfa than measure:
the amount in measure vary so
widely. Usually a peck greens
weighs from 2 to 3 pounds.
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Serve grapefruit and orange sec-
tions, free from membrane on Crisp
water cress with French dressing.
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FRIDAY, JANUARY 5, 1944

THREE MEALS A DAY
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‘Roast Goose Wlth
Baked Apples For
A Gala Dinner

Whether you save the goose for a
not, it will be a

'gala affair, and will certainly be just
the thing to solve the problem if you

LI'UsSSs,

| til
| pound.

It is a good practice to use stufl-

turkey
which

ings often, not just for
ehicken, but between chops
have been split to the
pocket left by removing the bone In
@ shoulder of veal, lamb, or pork,

shoulder cutlet, or

expensive steak or

in LL.i kh"d ﬁ.‘.ﬁh.
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For a shrimp hors d’eurvres spread
3 rounds of toast with 1 teaspoon
each mayonnaise. Arrange 2 shrimps
on each, with cut edge; toward cen

g¢er. Top with 1 teaspoon mayonnaise
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in butter or frv in deep fat. O
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every housewlie
on a handy hook, ready for use.
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souffle

done,

To test custards, 'S, puddings,
etc., 1f they plunge
@ sharp knife through the middle. If
it comes out clean, the dish 1s
thoroughly cooked.

to see are

The spices one should have on hand
for cakes and cookies are nutmeg,
ginger, mace, cinnamon, allspices and
eloves.

RIS

Modern pewter 1s usually lacquer-
ed and so should not be cleaned with
any abrasive. If not lacquered, a good
silver polish will take care of it
Never use gritty polishes or polishes
containing acid on pewter. Rub On
paste with a soft cloth and polish
with an other. Wash dry and give a
final a very fine whiting powder
moistened with linseed o0il can
used. Apply with flannel, follow with
hot suds, dry, and
with chamois or flannel.

soap dip
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metal tops
ding,
Punch

of salt shak-

cover

To ]'\'.l'f.‘;l
ers from corri
melted paraflin
paraffin sets.
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When buying fish, estimate
proximately two pounds of fish
four to six servings.
like cod, halibut, etc.,
portions per pound
bones, head and tail.

.
Butterscotch Pie

ap-

for

willl serve more
than fish with

4 tablespoons sugar
% cup corn starch
% teaspoon salt
1 cup syrup
1% cup milk, scalded
egg yolks, slightly beaten
tablespoons butter
teaspoon vanilla
egg whites
tablespoons sugar
1 baked, 9-inch pie shell
Mix together sugar, cornstarch, and
salt. Add syrup gradually, stirring to
a smooth paste. Add to scalded milk
in top of double boiler, stirring con-
stantly until mixtures thickens. Then
cook 10 minutes, stirring constantly.
Pour a small amount over egg yolks,
stirring vigorously. Return to re-
maining mixture in double boiler and
ook 3 minutes longer. Remove from
fire, add butter and vanilla, and cool.

For meringue, beat egg whites until |

foamy throughout. Add sugar, 2
tablespoons at a time, beating after
each addition until sugar is thorough-

ly blended. After all sugar 1s added, gravy and Worceste
continue beating until mixture will maning fat. Blend well.
stand in peaks. Turn cooled pie fill- ' baking dish with meat,

,dnd sauce,
Bake in moderate pastry, Make several gashes in ;:h.m-1

ing into pie shell. Pile

lightly on top.

meringue

polish |

Fillets or steaks|

or |
‘hot with the goose.
bone in 'LheI

are having a company dinner, and
just don’t want another chicken.
ROAST GOOSE WITH
BAKED APPLES
pound goose
quarts bread crumbs

chopped
tablespoons fat
teaspoon sage
teaspoons salt
Dash of pepper
to 8 apples
4 Cup brown sugar

3 cooked mashed sweet potatoes

Cook the giblets until tender f‘hnp
and mix unh bread crumbs,
fat,
goose
Prick
around legs

onlions,

6
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salt and pepper. Clean and mﬂ-.h
thoroughly, but do not '%tufl'
through skin into fat layer
and wings
(375 F.) for
temperature

erate oven
Cool to room
peat more times. Drain off fat. Rub
of goose with salt,
Place roaster

J

nside
In a
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‘ Kvery sink or washbhowl] sh-Jazldh}rirlcipl(‘ Lost stoppers hurt the war [{ may be used in place of butter in
have a stopper so that the bowl can | program—save those you have by at- brownies, and may be used with but-
'be used conveniently without the taching each one to its basin with a'ler In making plain rolled cookies.
wasting of running water. If you|length of bead chain. | - V-
dunthave the built-in type, you meedi e | . Vv . Uncle Ab says the nan whe
either push-in stoppers or the round,| Chicken fat gives a good flavor tc wrongs you always feais and dis-

flat kind that works on the suction'round steaks, veal chops, or cutlets.| likes you.

— ——

onions, | |

Heat in mod- |
15 minutes. |
and re-|

stuff and-|
and roast

uncovered in slow oven (325 F.) un-|

tender, about 25 minutes

Kle
hour

and place in pan with goose 1
before goose is done.
Serves 8,
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'Beef Broth

or spread and roll up inside an in-
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L onion,

| 3% cups

With Tapioca!

pound beef, diced
cups cold water

cup carrots, diced
cup diced
small onion
D.

]
1
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celery,
slice

Small leaf

plece

teaspoon salt

i
e

LY
on qu l-'!.;—k'll'lh'uﬂif

I1|‘l.

cold

1
. 111718
" TrTY

water

o
point. S

Add

and c¢o

[NOUrIS. VY
K 30 minute

[at. B
HiLLJ“_‘,'

Ing to a

and boill

. Chill; remove
add taploca gr:
r'skly about 1
tantly. Serve

A clearer

ling meat

. 1.1

SLIrring con-
Serves 4 to 6.

secured by put-
ling water

minutes,
Nnot,
SOUp 1S
INto b
ieating until water boils.
meat with cold water,
3 hours, and continue
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Stufing Can Act
As “Stretcher”’

By taking a small chicken, duck
or meats—and adding a tasty stuffing,
you have added a “stretcher” that is
also a treat, For stuffing pork, chicken
duck, green peppers, tomatoes,
iry an

over
as above.

O

ONION STUFFING
1l cup onion, finely chopped
'‘» cup bouling water
2 poultry seasoning
bread crumbs
beaten
butter

teaspoons
soft
slightly
nelted

salt
Dash of pepper

3 Cups
1 egg.
72 Cl margarine

8 )

Y4 teaspoon

]]..H“[:il'.!

boil-
seasoning,

onions 10 minutes 1n
add poultry
minutes longer.
bread, Combine bread
butter, salt, pepper,
Mix well,
For vegetables,
poultry use a
CELERY STUFFING

sOft bread crumbs

o teaspoon salt

L4 teaspoon sage

15 teaspoon thyme

Dash of marjoram
Y4 teaspoon pepper
4 tablespoons melted butter or
margarine

2-3 cup hot milk

% cup celery, finely cut

Combine hread crumbs and sea-
sonings, Ad:d butter, tssing with
fork, then add milk and celery. Mix-
ing lLightlyv

walter.

ety
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crumbs.

Add
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lamb, veal, beef, or

PR N —
Meat And
Vegetable Pie

1 onion, diced
2 tablespoons fat
2 cups cubed cooked meat
1% tablespoons flour
1% cups milk or gravy
1 tablespoon Worcestershire sauce
1 cup cooked peas
1 cup sliced cooked carrots
1 cup sauteed mushrooms

o>alt and pepper

12 recipe pastry

Brown onion in fat and add meat.
Brown well, Remove meat and onion
from skillet and add flour, milk or |
rshire sauce to re-
Fill greased

vegetables

season and cover WILh

oven (350 F.) 15 minutes, or umll'try to permit steam to escape. Seal

delicately browned.
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To beal egg yolks, separate wolks

from white of egg and either stir

well with a fork or beat with a ro-
tary beater until they are frothy and

their color becomes light yellow.
v————ﬂ-

|

around edges by pressing with a fork.
(425 F.) until

Bake in a hot oven
c¢rust 1s brown,
Serves 6,

about 30 minutes.

—

To avold overcooking asparagus
tips, tie stalks in bundles of serving

Canned foods should be stored in a size. Stand butt-ends in boiling water
moderately cool place; eway from ! cook partially, then lay bundles

stoves, steam pipes, or radiators.

flat, and cook until tender,

and re-
Drain. Then
simmer |

Use day |

|
per |

Wash and core apples; sprin- |

- r
Serve |
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THE NATIONAL BREWING COMPANY
OF BALTIMORE IN MARYLAND

J
|

B. R. BAKER & SON

©Maryland State Archives msa_sc3326_scm8233-0456
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SIDNEY SNOW will be glad

to answer any questions

Edited by WILMA DEUTE

Dr. Julian T. Power

Optometrist

Chestertown, M4,

Office Hours:—5:00 to 12:00 A M

1:00 to 4:00 2 M N
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EVERYBODY

must have
VITAMINS

Of course everybody
gﬂ.’ SOME Vitamins,

urveys show that mile
lions of people do nol
get ENOUGH.

A pleasant, conveniend
economical way to be
w) ' ®® sure that you and your
’) 1 family do not lack essen=

tial B Complex Vitamin

13 to take ONE-A-DAY brand

Vitamin B Complex tablets, -

An insufficient supyly of B
Complex Vitamins causes Ine<
digestion, Constipation, Nerve
ousness, Sleeplessness, Cranke

ness, Lack of Appetite. There are
ﬂhlr causes for these conditions, bu#
gulrd aﬁE nst this one cause

A-DAY brand

Complex Tablet everyday?

E:rtnnt - Get your money’s
always compare potencieg
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Whﬁ 1 Your- "
~"Back Hurts -

And Your Strength and

Energy Is Below Par

It may be caused by disorder of ktd-
pey function that permits polsonous
waste to accumulate. For truly many
people feel tired, weak and miserable
when the kidneys [ail to remove excess
acids and other waste matter {rom the
blood.

You may suffer nagging backacha,
rheumatie pains, headaches, dizziness,
Elttin‘ up nights, leg paina, swelling.

ometimes [requent and scanty urins-
tion with smarting snd buming s an-
other sign that something ls wrong with
the kidneys or bladder.

There should be no doubt that p
treatment s wiser than negleet.
Doan’s Pilla. It Ia better to rel
medicine that has won eountry ()

roval than on something less favora

own. Doan’s have been tried and tasd-
. many years. Are st all drug stores.
G‘.t Dm- [ Wdlr-

DOANS PILLS

-l

>
o

)]
@

A

|

o E— — — ——— T — —— T A —————

FOUNDED 1782

4 (;?'(]l';’t‘ r1 (ﬂ{)-{’dr- tional ( lf’pr'-:

| 1ﬂ1i:f‘d F.ITT{'T-I l'.f]t‘[':f

__'_l"m mm_m_

-'.'.-.-.“-.-.'-'-N'-.'.-.ww--v.-.-.-.-.ﬂ-.ﬁ.- e

The Mutual Fire Insarance Co.

OF KENT COUNTY, MARYLAND
Established 1845, at Chestertown, Md.

SAFE AND SOUND

Protection may be obtained for 3 or 5 years at a
considerable savings over the yearly rate,

Directors of this Company
Betteron—Arthur H. Brice Sassafras—O0lin S. Davis

Millington—Paul Comegys Church Hill-—James P. Brown
Ingleside—Wm. R, Wilson Rock Hall—G. Ellsworth Leary
Kent Island—T, Walter Denny

§

Chestertown—J. D. Bacchus, P. M Brooks, Thos. W. Eliason
Frederick G. Usilton

FRED G. USILTON, Pres. GEO
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E. GORSUCH, Sect’'y-Treas.
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THE NEW YEAR

MEN'’S TOP COATS .
MEN’S MACKINAW $12.50 to $12.95
MEN'’S SUITS .$27.50 to $40.00

MEN’S LEATHER COATS & JACKETS. .$12.50 to $22.50
MEN’'S SPORT JACKETS. .$10.50 to $12.00
MEN’S DRESS PANTS Creee 09095 to $8.50

MEN’S HATS ....iiieieetnncescensescncees 3205 to $6.50
MEN’S SHOES ....... $4.95 to $6.50

MEN'’S UNION-SUITS .............. .. $L75 to $4.95
MEN’S LOAFER SHOES ........... .$3.50 to $4.95
MEN'’S TIES, Wool or Silk.......... o0¢ to $1.50

MEN’S SCARFS whit, wool plaids. .. .. .9L00 to $2.95
BOYS’ FINGER TIP COATS....... .. $10.95 to $12.50

BOYS' MACKINAW .$10.50
BOYS' SHOES ..... tesrssssseannaereses.93.95 to $4.95
BOYS' WINTER CAPS ... .89¢ to $1.00
BOYS' FLANNEL SHIRTS .. .$1.52 to $3.95
BOYS' & YOUTH'S SUITS.. .$10.95 to $23.95
HANDKERCHIEFS 19¢ to 55¢
GLOVES . $1.50 to $3.50
LOTS OF ITEMS TOO NUMEROUS TO MENTION

$20.00 to $35.00
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