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THREE MEALS A DAY

Copyright by SIDNEY SNOW. 1935
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Food, of course, must be well
seasoned to be worthy

of its prquancy

 HOT OFF
THE GRIDDLE

Stone dates or prunes and stuff| Croquettes — Oysters — (Cooked

themm with fondant which has been :Mixtures) ~— 380 - 390 degrees F.— fancy as this— | TOMATOES AND GREEN
colored pink and flavored with rose |1 minute. | FOUR-FRUIT SHERBET | PEPPERS WITH RICE
water. A whole nut{meat should ! Potatoes, Raw — 350 - 395 degrees| 4 cups sugar 8 large ripe tomatoes

be inserted with the fondant. '¥F. 2-8 minutes. 4 cups water 2 medium-sized onions

| | .. 1
| i - re-i A deep fu‘t ﬂlirn;)m:]etﬁr Btak'e; 14 cups orange juice 2 green peppers
All glandular organs (me ‘away the guesswork, but tke Brea 1 cup lemon juice i 5ol S5 S

qQuire careful cooking at low tem- |Test can be used. 14 teaspoon salt 1% t-blespoons butter
perature. Overcooking toughens them | Bread Test—When an inch cube of ¢ banands. mashed ; /2 4 ,and e
and destroys their delicate flavor, |, .. 4 fries to a golden brown in 40| 6 maraschino cherries, finely cut |

making them almost | is hot enough for!

SIDNEY SNOW will be glad
to answer any questions

Edited by WILMA DEUTE

N
WONDER
A MAN

——
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‘Temperatures For

Four-Fruit Sherbet :A Well Seasoned Dish

After a heavy meal, between meals For A Meatlegs Menu
or at bed time there is always some- |

thing particularly cooling and pleas- | Here is a very well-seasoned dish
ing about a sherbet. And much !0 of tomatoes and peppers that will
everyone's surprise, a sherbet is a pe ewncellent to serve for a meatless |
simple thing to make, even one 1315 menu:

| Deep Fat Frying

Doughnuts - Fritters — (Uncooked
Mixtures) — 370 degrees, 3-5 min-

Dy. Julian T. Power

Oplomelrist

Chestertown, Md.

Office Hours:—9:00 to 12:00 A M
.

"EVERYBODY,

must have
Vi
of

1:00 to 400 P M

| Phoue 13%-W

Whén Your-
~"Back . Hurts -

And Your Strength and

Energy Is Below Par

It may be caused by disorder of X0

sey function that permitsa polsonous
wasts (0 accumulate. For truly many

people leel tired, weak and miserable
when the kidneys fail to remove sxcess

aclds and other waste matter from the
blood.

ng backache,

laxiness,

tasteless. | seconds the fat

TAMINS

SOME Vitamins,
ys show that mile

lions of &l‘ do nod
get ENOIEG
A pleasant, convenleng
mical way to be
sure that you and yous
!nmiéy do not lack essen
tial B Complex Vi
is to take ONE-A-DAY b
VAS iy s bl
ent supp
Complex Vitamins causes Ine
lon, Constipation, Nerve
ousness, Sleeplessness, Cranke
of Appetite. There are
for these conditions, bu$
Dot guard (.) this one cause

3 -A-DAY b
-H‘HCmpler"fahlet everydr:yn%

cookie

Use

. : Rice ring
_— | : : : : : S5 white, slightly besten | Chop the onions and fry them in
cooking mixtures. When it fries to a| Cook sugar and water together 5 h e When healasise ta Bicwn |
- : rs in anv small : o . : Ea Bt q the butter. 1en beginning to ) |
se cutters in any sm golden brown in 60 second, the fat is | minutes. Cool. Add fruit juices an sil 5o sheaned TOIS DRSS and
sig ut sliced bread for toast- noug ooke ixtures. | s: sn bananas, mas ] il- |
design to cut slice hot enough for uncooked mixtures. |salt, then bananas, mashed with sil  cook until tender. Peel and chop the |

bl
Eggplant Oriental

ing on a cooles sheet or large pan. |
Or use the cutters on biscuit doughr
and bhake or fry In decvp fat 1hese

- . |
make Vvory nice soup Ories |

YO Y . 4 ‘ . l | .
VT SRR. S q.[and R o R.u & tomatoes; add them to the fried vege-
| through coarse sieve. Add cherries | | | TS _

; hité. Proas tne 8 Bavis tables; add red pepper, with most of
R U S ~ogillpances el s the seeds removed, and simmer very |

Joa | Her s ane more rcipe for the) 5 19t sal, When hard to |0 %0 "0 Sentom wih
Fish stews are made of milk and ' preparation of an eggpla=.t. l-f yf.m ' Remove dasher. Pack ice solidly into I-‘iil“ and UXT-"H;D“-PDUL 1-f1 the red F‘UI’}' |
the juice of the fish which gives haven't tried this one before, it wﬂl.l,“m cover with waxed paper, adjust flf“r has not made t{he dm_h hot e?ougl*n
flavor to the soup. They differ from | prove to be a favorite with the en- 1id. and fit cork into hole at top to Serve nn a hot platter in the center |
the creem soups In that they need :tirf.* family—just try | keep out brine. Repack freezer. using of a rice ring.
not be thickened, though they often EGGPLANT ORIENTAL 4 parts ice to 1 part salt. Let stand
are, and from the chowders In being 'until ready to
less complex in composition, repacking  if

quarts sherbet.

allos

You may suffer nagrl
rheumatie pains, headaches, d

ting up nighta, leg ina, swelling.

metimes [requent and seanty wurins-
ton with smarting and burning = an-
other sign that something s wrong with
the kidn or bladder.

There should be no doubt that
treatment o wiser than neglect.
Doan’s Pills. It Is better to rely o= &
madicine that has won eoun

roval thas on something less favera
L-n Doan’s have boem tried and tesd-
yoars. Are ot all drag steres.

s today.

DOANS PILLS

OUT OF
A BOTTLE
OF

NATIONAL

draining and

Makes 3

serve,
necessary.

1 small or % large eggplant
2 tablespoons butter or fat
1 tablespoon flour

2 cups sifted flour
1 Y4 cups canned tomatoes V 4 t@;lgp{}nng b;_lking p[)WdET
; ieia.ﬁ'pwn gmt'ed onion Cookies 4 tablvsp(mnf: fat
easpoon sugar 15 teaspoon salt
4 teaspoon salt SR % to 1 cup milk or water
Dash of pepper oift dry ingredients: cut or rub
Peel eggplant and cut into 1-in. In fat until mealy. Add milk gradual-
cubes. Boil in salted water for 5 min- ly to make a soft dough. Knead light-
utes. Melt butter and blend in the | ly for a minute. Roll or pat to %-inch
flour. Strain can of tomatoes and thickness. Cut and bake on shallow
gradually stir in the juice to form a pan in hot oven, 450 degrees, for 12-
smooth paste. Add onion, sugar and 15 minutes.
St‘:i:-'.ﬂniﬂgﬁ‘ Wh{rn .:-;lightly thickened, CHEESE BIS‘CUITS—-—A{.i(l 1I cup
add the drianed eggplant and the to- grated cheese to dry ingredients.
Eht?:iu if::l(i]pktbrifllm';TI igu:wltl;;y}{pf:r45 ;:rl:]: eggs and beat well. Sift all the dry : C(‘)RN‘ IF'”‘:AI:_ ]R(f}lj[.J..lH—;E-aub-:ll;tltJ}iE
ings. ingredients together and add to the| 72 €Up com —_— | e e -
first mixture. Pack the dough into a|flour; omit 1 teaspcon baking powde;
butter carton, or form into roll. Wrap | @dd 1 egg. Brush with butter, crease,
- paper and put in the coldest | and fold like Parker House Rolls,
| part of the refrigerator for several CINNAMON  BISCUITS Roll |

' . . - i " ..Ii’ r 1}
hours, Slice as thin as possible with dough brush with

a very sharp knife, place on a greased | butter; with suga .

baking-sheet, and bake for ten min- |@nd cinnamon. Roll up and cut cross- | ! B (;rﬂﬁ’e 1‘1, CO-CdIJL'IIf(JnG{ C-JHCE!."

utes in a modearte oven (375 F.) A |Wis€ In inch slices. Bake on a greased |
p.rt of the mixture may be bukcd;snem* .
SHORT CAKE—Add 2 tablespoon IT S

Mix peanut butter with chilli
sauce to form a paste. Spread slices
of hot brown bread or toasted gra-|
ham bread with butter, add the mix- |
ture and put the slices together with |
crisp lettuce leaves between. Garnish
with slices of dill pickle.

Gt Doan
% cup butter or substitute
% cup shortening
2 cups medium brown sugar
4 eggs
teaspoon salt
teaspoon cinnamon
teaspoons baking powder
» cups flour
Cream the shortening together and
with the sugar. Add the well-beaten

e = i

|
|

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.

N
=

1
|

ington College

FOUNDED 1782

Wash

Warm air heating systems will give
more satisfaction if grills are remov-
ed from from time
time, and accumulated dirt thorough-
ly wiped off the honld |
be replaced tightly to prevent streaks
on the walls. If your warm air system
does not have a return duct in each
rovm, vou d.oul
open 1n order to et proper air cir-
culation and warmth. And don’t block
duct outlets with prieces of furniture.

v
Stretching Of Recipes

To Make Ration
Quota Meet

Tl Tl T
agi1siers 0

the ri

Insiae. Thece

out 1In sheet.

sprinkle thickly

c e It's unquestionably a major prob-
lem in mobile strategy for the chief!and the remainder kept in the re-

menu planner to fit the family’s quota frigerator for later use. fat, 3 tablespoons sugar and 1 beaten
of ration stamps into a menu-plan- | PEANUT COOKIES €gg lo biscuil rtj”}m*
ning scheme that allows for the ¥4 cup shortening ORANGE BISCUITS
quickly expandable hospitality that's| 1 cup brown sugar lump of sugar socked in orange
likely to be the most important kind 2 eggs

these wartime days. One effective 14 cup milk
way to make provision for unexpect- 15 teaspoon salt
ed opportunities to entertain is to de- 2 cups flour

l.imited Fnrollinen

’ . - - b Place a
I'he 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
simple “stunts.” 1. Drain thoroughly
after using. 2. Roll into large loose

juice on top of each biscuit. Makes
16-20 biscuits.

B e J—

|

coil, avoiding sharp bends. 3. Store
coil flat in a cool dry place, perfer-
ably the cellar. If hose is hung, put
over gasket or rounded object to
prevent sharp bends. 4. Don't let
the hose trail through oil drippings
when using. Oil eats rubber. 5. Don't
pinch, bend or double up hose to stop
water flow, even for a minute. This
strains and wears out the hose. Walk
over to the valve instead. 6. Don't
step on, drive over, or roll things
across your hose, whether or not in
use. 7. Don’t leave hose exposed in
sun; the rubber dries out

When pan the
placed in a sizzling hot skillet
browned on both sides. Reduce tem-
perature and cook until as well done
as desired, turning from time to time

broiling. meat 1s

and

One
labels
¥
devel

should always
for special
Many mouer
ped f{o

al

read paint
instruction before
ing L painis have been
only
that si 1al
followed for
highly satisfactory resulf ad-
vintage of 1 Ire-
search to
easier,

certain purposes

DI S0

compounded o

Instructions

must be

[‘ii KO
manuiacturer’s

Your

e

make painting jobs

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

e

|
|
To clear soups, take the stock from

the top of the bowl, being careful to
avoid any sediment which may have
escaped through the sieve and set-
tled on the bottom of the bowl. This
sediment is a valuable food and
should be saved for gravies or soups
which are not necessarily clear. Clar-
ify this stock if a translucent, spark-
ling soup is desired.

V.

Poached Eggs

Heat salted water just to boiling
in deep frying pan. Break eges, one
at a time, into saucer and slip care-
fully but quickly into water, Water
should cover eggs. Cover, remove
from fire, but kKeep hot until white
I1s set and a thin film is formed over
yolks. Remove eggs with skimmer.
Place on slices of buttered toast.
Sprinkle with salt and a dash of
pepper. Serve immediately, Egg
poachers or muffin rings may be used.
The rings should be butered, placed
in water and each egg slipped into a
ring.

Eggs may also be poached in a
double boiler in hot water. hot milk,
Or a thin white sauce.

A

Pulpwood Bubstitutes for Cork

Pressed pulpwood is being used
to a considerable extent as a sub-
stitute for cork, procelain and iron
~thus releasing more of these basie
materinls r ou- war effort

velop a file of stretcher recipes that
can be prepared in jig time. Quick-
frozen vegetables are a good place to

'start building your wartime stretch-

er recipe file, You can count on their
garden-fresh flavor to give distinc-
tion to your menu, and they provide
first aid to hurry-up cooks, being
literally work-free because all the
Jobs of cleaning and sorting are dis-
posed of before quick-freezing seals
in their full quota of flavor and vit-
amins. By utilizing stretcher tech-
nique, you can easily expand your
ration point investment in quick-
frozen delicacies to provide a festive
treat for extra mouths at short notice.

SCALLOPED PEAS AND EGGS

1 (12 o0z.)

peas
4 hard-cooked e ES
3 tablespoon:

')

il

package quick frozen

butter or
ieaspoons minced onion
2'% tablespoons milk
1% cups milk

0 tablespoons vegetable liquor or
and milk

to taste

vegelable
>alt and
CooK peas according
o directions on box. While cooking,
melt butter in saucepan.
and flour and stir to a
milk gradually, stirring

liquor
pepper
quick-frozen

Add onion
paste.
constantly.,

Cook 2 minutes or until thickened, |

stirring constantly. Measure
drained from cooked vegetable, add-
ing milk if necessary to make up the
amount. Add to white sauce and
blend. Season with salt and pepper.
Arrange seasoned drained peas, white
sauce and sliced egg in alternate lay-
ers in greased casserole. Sprinkle
generously with buttered crumbs.
Place in pan of hot water and bake
in hot oven (450 F.) about 20 min-
utes, or until browned. Serves 4 to 8.

One thing to remember is that if
you add milk and eggs to a vege-

table dish, you have a satisfactory

meat substitute and so can pile up |

your red coupons for another day.
CORN PUDDING
I tablespoon melted butter
1 tablespoon flour
1% teaspoon salt

-—
] i

3

—

7
's teaspoon pepper
1% cups rich millk

1 teaspoon scraped onion

1 tablespoon chopped pimento

2 eggs, slightly beaten

1 box (10 o0z.) golden sweet corn

thawed

Combine melted butter, flour, salt,
sugar, and pepper. Add milk slowly,
stirring until smooth. Cook unty
thickened, stirring constantly. Re-
move from fire, add onion. pimento,
€8BS and corn, and mix well Turn
into baking dish. Set dish in pan of
hot water and bake in moderate oven
(300 F.) 1 hour, or until set. Serves
4 to 6.

leaspoon sugar

£

-V
In making soup stock, cut the meat

in small pieces and saw or crack the
bone, This is done to increase the sur-

face exposed to the action of hot

water,

margarine |
| OVEr

Add |

liquor, |

2 teaspoons baking powder

1 cup chopped peanuts

Melt shortening; add brown sugar,
eggs and milk. Add sifted salt, flour
and baking powder, and chopped
peanuts. Drop by teaspoonsful on
greased pans, an inch or two apart.
Flace a half peanut on each and bake
In a quick oven (400 F.)

-V

New Dishes From

Left-over Chicken

chicken

With unrationed. most

—— —

i

o
tender, Drain; then cut the pulp in

n 4

v
Fruit Pudding |

cup mixed dried fruit |
Cup sugar

tablespoon melted butter

cup {fruit juice

teaspoon baking powder
teaspoon salt

tablespoons lemon juice

cup chopped nuts

cups soft bread crumbs

Soak dried fruit, place in saucepan,
over with water and cook until

-

i
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-

—
=
-

x5

-
E
£

Il Mmedsure, l'l;tt‘v fruit
f\[.ili

] ;IE*'L'{‘“«

mixing bowl. the

SUugar,

& W . r § ™ 1 1 Tr _:- B Y | ‘:. [ ],. 1 I" -* 1I

families buy one whenever possible | '™ Ited b ‘; er, lemon and 2 Hl;: { uit |
] 111Ny i W | v "5 ) 1N r 'iE .‘t ¥

—not merely to stretch those meat |J4!C€ 10 the pulp and mix well. Sti l

points, but because a chicken is so

good In itself. Then comes the ques-

tion of left-overs, and since cveryone

wants to make a new dish of a left-

weé SUuggest—
CHICKEN

1 cup milk

1 heaping tablespoon butter
1 heaping tablespoon flour
Salt, pepper

Ya cup soft bread crumbs

l cup chicken

i) ’ -
S l.';-f.;*:'h‘t

.(";{ }[ J F. [“141':

separated

| O

mately

|

Melt the butter, add the flour uml:
the hot milk gradually, then the sea- |

Stir
few

sOoNnings. iIn bread crumbs and
minutes., Then remove
from fire and stir in beaten volks,
Add the chicken cut into small pieces
Lastly, fold in the whites of eges,
beaten. Put in buttered baking dish
and bake from 20 to 30 minutes in an
oven (350 F.)
JELLIED CHICKEN SALAD
2 cups chicken cut into cubes
cup celery, cut fine
pimento, cut fine
tablespoon gelatin
cup cold water
cups clear chicken soup
/2 CUp mavonnaise
Soak the gelatin in the cold water,
then dissolve in the hot soup. Set

Cook a

lon ice until it begins to naise, and

then fold

in the mayonnaise. and

| then the chicken. celery, and pimen-
to. Put in in.lividual molds Serve on

he

| £

crisp lettuce with additional mayon- |

naise. Garnish with stuffed olives

e s

Death Payments

A new high was established in 1943
in life insurance death payments
totaling $1,247,980,578. an ll’H‘I‘l'ElSt:
of $112,213,761.
holders, the lowest since 1929 as a
result of wartime prosperity, totaled
$1,515,309.891

-V

Speed Changes

Enzymes, naturally present in
fresh fruits, vegetables and meats,
accelerate changes in these prod-
ucts. They cause fruits and vege-
tables to ripen normally, but later
hasten decay. Cooking and canning
readily destroy enzymes. Therefore,
the quicker the products can be
canned the more effectively the tex-
ture and fresh flavor is retained. In

products such as fresh peas and f

sweet corn these enzymes work very

rapidly and sweetness is lost with
each succeeding hour.

1!
R

j*I'I‘.'I-'| t'.l'tfr.

Roll t
wWidp,
Makes
Payments to pudcy- |

old

X

the batl
i al
these rooms in the fa tory and ship
| themn complete to the bullding site,
ome say. As built by presentday
methods, these
' more skilied
experienced men to assemble on the
Job than any other rooms of the ‘

in 1
and chopped nuts
lh

I'est ol

which
sieve. Add eggs, and blend well. Stir
in flour, salt and soda, which have
been sifted together. Add nuts and
ranilla.
shape
diameter,
iIn Refrigerator until very firm. Cut
Ya-inch slices and bake
 Sheet
'minutes, or until
Remove
dough may be kept several days in
refrigerator.

\

al may be substituted for 2-3 of the
butter,

pread crumbs, baking ;1=-‘».‘;|h*:';
Pour into a greas- |

d baking dish, cover and cook with |
the meal. Serve with creamy
hard Servings: Approxi- |
6. '
= V

Ice-ij-()x C;Jokies

ne

sdUuce.

————— e —

1 cup butter (see note)
Cups brown sugar,

packed

beaten

vanilla
cups sifted flour
teaspoon salt
teaspoon soda

1 cup walnuts

Cream butter; gradually add sugar,

has been rubbed through a

-'1i;!,:'111§

A (T Y
t .""r.’—'lﬁi

teaspoons

Chill in
into rolls,

refrigerator; then
about 2 inches in!
Wrap in wax paper; place

on cookie !
for 9-12
delicate brown.
while hot. The

at 375-400 degrees

ol

from sheet

NOTE: % tsp. baking powder may

substituted for soda. Other solid |

VARIATIONS: Add 1 square melt-
to half of dough.
vanilla-flavored dough,
olate dough on top of 1t |
WO togi like a jelly roll,
chill, and 1n

about 5

d

chocolate the

| '
I-] 1'1.]1

ne 'LNel

cut thin slices. |

dozen cookies

V-

Dhoegt

e T —

four

i ]
irom i

L‘-{llhi;l d 1l t
and
1 pound.

t"-i“"l WeekKs

when L0

welghing

- O

Fuwure Butding
The economical wav of huihling
iroom and Kitchen of the
be fabricate

———m 2

|

future may to

(WO rooms require
manipulation, more

house. Now plastics cements may

eéven make it possible to bulld with-
sut nails

WHOLESOMENESS
AND

GOODNESS
®

It costs
money

to produce

We know that and
we spend that

money to brew a
great beer for you.
Your dealer knows
that and he pays us

the price for it...

In fact he pays
MORLE for

NATIONAL BOHEMIAN

than for any other pop-
ular priced beer on the
market. He is giving

you top <wality

when he hands you
a bottle of

NATIONAL
BOHEMIAN

He is proving to you
that he is a quality
minded dealer and

your good friend.
You can place
confidence in him.

n
Don't say Beer
—Say

NATIOHAL BGHENIAN

Brewed and bottled by
The National Brewing Co,
Baltimore 24, Maryland

———

|
|
|
|

B. R. BAKER & SON

Phone Grasonville 2555
Grasonville, Md.

©Maryland State Archives msa_sc3326_scm8233-0480
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The Mutual Fire Insarance Co.

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

SAFE AND SOUND

Pmtecti?n 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—Olin S. Davis
Millington—Paul Comegys Church Hill—James P. Brown
Ingleside—Wm. R Wilson Rock Hall—G. Ellswurth Leary
Kent Island—T. Walter Denny

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

FRED G. USILTON., Pres. GEO E., GORSUCH, Sect'y-Treas.

e """ --"-'-.-‘-.-.'-.-.“
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THE NEW YEAR

MEN’S TOP COATS
MEN’'S MACKINAW veeees.912.50 to $12.95
MEN’S SUITS o $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 cireee 9095 to $8.50
MEN’S HATS veenee 9295 to $6.50
MEN’S SHOES $4.95 to $6.50

$S1.75 to $4.95

$3.50 to $4.95
MEN'’S TIES, Wool or Silk o0¢ to $1.50
EIEN’S SCARFS whit, wool plaids........... $1.00 to $2.95
BOYS' FINGER TIP COATS $10.95 to $12.50
BOYS' MACKINAW $10.50
BOYS' SHOES $4.95
BOYS' WINTER CAPS 85¢ to $1.00
BOYS' FLANNEL SHIRTS 21.52 to $3.95
BOYS' & YOUTH’'S SUITS $10.95 to $23.95
HANDKERCHIEFS * to 55¢
GLOVES $1.50 to $3.50

...LOTS OF ITEMS TOO NUMEROUS TO MENTION . ..

oo 9520.00 to $35.00

ALBERT L. WHEAT

THE MEN'S SHOP

Chestertown, Maryland




