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THREE MEALS A DAY

Copyright by SIDNEY SNOW, 1935

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

SIDNEY SNOW will be glad

to answer any questions

prquancy Edited by WILMA DEUTE
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A Dinner Menu Too
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Crisp Corn. _rBread

Keep leftover pieces of cake or
. cookies in a covered metal box.
' Crumble into pieces or grind into
| crumbs; combine with cooked left-

Souffles Will Be As

THE GRIDDLE
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Electric irons last longest
used safely. A flexible guard to pre-
vent kinking of the wire is liked by
many A plate should
always be used to rest the iron and
avoid scorching the ironingboard
cover. The iron should never be al
lowed to the cord. No wax
or other substance should be
a electrion Making
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To remove
washable materials with lard
then launder in hot,
water. Fixed fabrics should
sponged with carbon tetrachloride.
If fabric is heavily saturated with
grease or oil, first pour on cleaning
fluid and soak up with blotter, then
Sponge.

grease,
AT Ker-
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Avoid exposing rubber goods 1
sunlight, which destroys the
life. Rubber articles made for out-
door use are protected by resistant

compounds.
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Apartment dwellers help

-1f wyou

can help save

Celll
live In an
fuel—Jjust as
home owners. If it's too hot In your
apartment, don't open the
and let the heat escape. Turn off the
radiator valves until the tempera-
ture suits you. Every shut-off radi-
ator means less fuel is used in the
furnace room. Helping to save fuel
in these ways may not put money
in your pocket but it does help pre-
vent unnecessary waste of fuel need-
ed for defense,

Save three-quarters of your table
linen laundry cost by adding place
mats—paper, fabric or plastic—to
cover soiled spots. Now each side
will last twice as long, and you'll
need to launder only one-quartier as

often.
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b
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Curried Rice Is Ideal

For A Meatless Menu

ILenten season, during war times,
isn’t the complicated affair it used
to be. And at that, it was only com-
plicated for certain women-—partic-
ularly women who did not have a
repertoire of dishes suitable for meat-
less menues, but rationing has fixed
all that and most women are now ex-

perts on the subject of meatless

menues.
such a menu, and gpicy enough to be
‘oold weather” dish as well.
CURRIED RICE

9 cups cooked rice

| green pepper, diced

1 onion, minced

2 cups canned tomatoes

4 tablespoons fat

1% teaspoons CurTy powder
Mix all ingredients.

greased casserole in a

an ideal *

100 |

Here is a dish suitable for

part of the menu, chosen carefully |

|

Low In Proteins

It's good wartime thrift tactis to

when plan desserts as a definite integral

from the point of view of nutritional
value as well as appetite appeal.
Cream cheese topping for pies, for
instanae, a popular and
nutritious way to add protein value
to a wartime dinner menu that's on
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Add egg | BakKe 1n a hot oven
Mix well. Fold in ,utes, o1

in a slow oven (350 F.) Brown or w

iwenty-five to thirty minutes or un-;

til firm. Serve cold.

WHIPPED CREAM CHEESE

15, six-ounce wedge cut of cream
cheese
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Using Sour Milk: Popular This Lenten

Of course we don’'t waste a thing
these days—and when that half

quart of milk sours—as it occasion-

ally will—we turn it into a tasty din-

t
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Season as in | he Past

At last the time has come when no

one can complain about the menu

'iuver fruits (with juice) for steam-

ed fruit puddings. Serve with lemon
sauce,

|
|

ner time treat b)’ adding this ﬂnd!plﬂnning for the Lenten SEHSDHE—-:

that—and produring corn bread—
crispy cnrn breaa to be exart,

CRISP CORN BREAD

cups corn meal
teaspoon salt
teaspoon baking soda
tablespoon shortening,

2 cups sour milk

Mix corn and soda to-
gether, add shortening and sour milk
and mix to depth
not over 34 inch in a greased shal-
low pan. Bake in a moderate oven
(375 F.) without browning. When 1t
begins to shrink from the of
the pan, remove from the oven, brush
top with melted butter and return to

h ot t1l
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Fricassee Of Chicken
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Meat And Potato

Casserole
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Ccul nashed potatoes, Ssea:

Z Ccup

diced cooked meal
rravy
L, teaspoon onion
] tat
Cov baking
dish with a layer of mashed potatoes
any kind of left-
over meat, left-over gravy and onion
juice. Cover with layer of
potatoes. Dot with butter and place
in hot oven (400 F.) 20 miuutes or
until heated through and brown on

top. Serves 6.

julce

 iespoon T.m'h §

er bottom shallow

]

. - * |
UVED LI11S

spread

mashed

\'

Break A Conventional

Meal Pattern-Plan A
Dinner Around Waffles

There are ever so many people who

| actually can be called “in a rut”—at

least as far as menu planning is con-
cerned. For the life of them, they
can't seem to break away from the
sameness of meat, vegetables, pota-
toes and dessert—day in and day
out—it's always the same sort of
thing. Of course, rationing has chang-
ed these people to a certain extent
—but still not enough. A change
from the conventional meal pattern
would do the housewife and her fam-
ily a world of good—s0o saying—
break the convention by planning
yvour dinner around waffles or pan-
cakes, with a goodly crisp green
salad, or, when possible, a tart fruit
salad—and serve plenty of both.
CRISPY WAFFLES

2 cups sifted cake flour

2 teaspoons baking powder
teaspoon salt

3 egg volks

1 cup milk

4 tablespoons melted shortening

3 egg whites

Sift flour once, measure, add bak-
ing powder and salt, and sift again.
Beat egg yolks well and combine
with milk. Add to flour, beating un-
til smooth., Add shortening. Beat egg

15
-

Bake in a whites until stiff and fold into bat-
slow oven ter. Bake in hot waffle iron. Makes

(325 F.) about 30 minutes. Serves 6. four 4-section waffles.
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FRICASSEE OF
(White)

CHICKEN

1 chicken
2 cups chicken stock

2 1 flour

- Lo

|
| egg yolk
and
POTK
dumplnig:

iblespoons

cup milk or crean
Salt
Salt
Rice

Singe, clean and cut up the chicken

peppe
O

Place in a stew pan, cover with boil-

ing water, add herb!

pepper,
and
tender (about hour),
and thicken one pint
liquor with the flour mixed to a
smooth paste with a little cold water
milk with the
yolk of the egg. Heat again until
slightly thickened( pour over the

chicken and serve with rice or dump-

mer until an

strain

or cream beaten

. lings.

FRICASSEE OF CHICKEN
(Brown)
1 chicken
2 or 3 small slices of pork
2 tablespoons flour
1 pint boiling water
Salt and pepper
1 teaspoon onion juice if desired
Cut the chicken in pieces as di-
rected for white fricassee. Place sait
pork in a frying pan, and when hot
put in the chicken, leaving plenty
of room to turn the meat; cook until
each piece is a rich brown. Remove

the chicken and keep it warm. Add |

the flour to the fat in the pan, stir
well and when it has cooked
minutes, add the boiling water. When
the gravy is smooth and boiling, re-
place the chicken, season with salt
and pepper, cover the pan, and sim-
mer gently until the chicken is ten-
der, then add a teaspoon of onion-
juice, if desired, and serve at once.
The gravy will be thick enough, and
if the pan has a tight cover, it will
not be diminished, even after long
cooking.
Vv
Small leaks in pipes may be re-
paired with a coating of iron cement,
rubber or leather gasket, and a pipe
clamp. Shut off the water as soon
as the leak is noticed, until the re-
pair is finished.

e

- V

Take slices of gpld tongue, not
too thin, dip in beaten egg, then roll
in bread crumbs and brown in but-
ter. Garnish with creamed spinach
or cream any vegetables you have on

hand.
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Imagine it! There actually was

time when we were stumped at plan-

ning two meatless days a week! But

now that is right in our stride—we

- I
'are so accustomed to it that we have |
entered

the Lenten season without
batting an eyve. Possibly the only

change being the day which will see

our table menu set minus the meat.

' It was possibly a Tuesday before, but

will be Wednesdays now.
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now

in the past, and
much popularity
is the souffle—
that tasty bit of aeliciousness
that Make at
least one during the season like this:
CHEESE-CORN SOUFFLE

butter

flour

salt

Few L{I'.IIHH
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just
this season,
l1ght,
so pleases everyone,
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for
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2 tablespoons
4 teaspoon
peppe:
16 cup milk

14 cup grated cheese

? egpos yarated

< €ggSs, Se
15 cup cooked corn

Melt butter. stir in flour, salt and

“dressed | Pepper. Add milk gradually, stirring |

Cook and
'h and thickened. Add grated
Cool., Add slightly
volks., then the cooked corn, (when

constantly. stir until
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Place filled
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* 1n
an 1nch 21

AKe 1n moderate oven

JUSst 1ruii 'y meining
MERINGUED PEARS

6 large pears

6 tablespoons sugar
Grated rind
Candled ginger

3 egg whitles

L4 cup confectioners’ sugar

Pare and

baking dish

lemon Or

core pears, place 1In a
and fill the center of
cach with one tablespoon sugar and
y little grated lemon rind or candied
ginger. Add 3 or 4 tablespoons watel
nd bake until tender. Cover with a
meringue made with the stiffly beat-
en egg and
sugar. Brown quickly.
Use
nstead
or figs In meringue,
Dake (300 ) 1
currenis, coneri

whites confectioners
apricot halves
Dip cooked prune

roll i1n
* 20 mi

fresh peach or

of pears.
coconut.

. 1)

berries. or cit)
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par-
1{ guest:
just can't eat a large dinner and then
]ll tice to that £00CY dessert, 1i
they do down it, they're apt to have
indigestion and if they don't they
might offend the hostess—all of which
puts the guest In a very bad spot
We suggest therefore, the always
popular sherbet—it's pleasing and
light—is very good eating and quite
easy on those prescious rations. Pos-
sibly squares of plain cake might ac-
company it—or some special kind of
a cookie,
APRICOT SHERBET

cup apricot juice
cup apricot pulp
cup water
cup granulated sugar
1% tablespoons lemon juice

154 cup coffee cream

2 egg whites
1-16 teaspoon salt

Cook apricot juice, water, and
sugar slowly for ten minutes. Cool.
Force apricots through puree strain-

you are having

Ao

1
|
15
Ya

'er. Add lemon juice and syrup. Chill.

bowl

Pour into freezing tray of automatic
refrigerator and freeze firm. Remove
mixture to chilled bowl and beat un-

til light. Add beaten egg whites and |

cream. Return to tray and finish
freezing. If mixture separates after
it is partly frozen, remove to chilled
and beat again.
N

Leaks at joints or couplings can
be stopped by shutting off the waler,
unscrewing the joint, smearing the
thread with thick paint, tar, or heavy
0il compound, rescrewing tightly. Or
the pipe may be coated with iron
cement and a pipe clamp hammered
snugly against the joint while being
tightened.
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Condiments, such as catsup and

chili sauce, need not take up valu-

able space in your refrigerator,

beaten |

i“':r' 11 1

white
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NOTICE

In sending changes of address
for The Chestertown Transcript
please give the old address as

I well as the new. This will facili-
tate the necessity of searching
;, through our mailing lists to find
the old address. Your cooperation
will speed the delivery of your
papers and will also aid our office.
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BABY
CHICKS

| $12 Per 100 at Hatchery

' Barred Plymouth Rox

. New Hampshires

| §. C. White Leghorns

'All Breeding Flocks Are Maryland-
| 1. S. Approved and Pullorum
| Passed By State

This means that all breeding flocks
have been hltﬁil{iil'*”'li b_'f State HHT':.:
lno reactiors 1o jJHHanll?Tl are found
f’nt*f e we take eggs for hatcl

irom tnhen
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Custom Hatching
Turkevy Eggs
Tll!'kl‘y rees

Hen E7gS

$7.00
2.00
.00
1.00

L) N =
sYad

100

Travs
fravs
Travs 180
' Travs 136 Hen Eggs
WANTED-—-New Ha

‘L\-‘t | . O] N l“. - L { 0] . ‘
Bramble Foultry Farm
Phone 308
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Chestertown, Marylan

6 Vitamins

and

6 Minerals

In Tasty Easy-To-Take

Tablets

Puretet

Cofacs

Vitamin and Mineral

25 Tablets
49c¢c

|

Sterling’s Pharmacy

“The Rexall Store”

[.ei us Re-Cord and Re

Tz ve yvour old Venetial

L

|

nds.

~

Bl
N

Price Reasonable

A 4

l John Bartley & Son

r Chestertown, Md.

" Eben F. Perkins,

Jr., Attorney

|
' Ratification Nisi

James A. Nowland
VS.
James A. Nowland, Jr., etal

In the Circuit Court for Kent County
In Equity, No. 2509

ORDERED, this 21st day of Feb-
ruary 1945 by the Circuit Court for
Kent County, in Equity, that the
Auditor’s Account and Report, stated
and reported by Herbert E. Perkins,
Auditor, in the above entitled cause,
be Ratified and Confirmed, unless
cause to the contrary thereof be
shown within three weeks from the
date of the first publication of said
notice, viz: March 16th, 1945;

PROVIDED, a copy of this Order
e inserted in some newspaper printed
and published in Kent County, once
in each of two successsive weeks be-
fore the 3rd day of March next.
ROBERT A. SHALLCROSS, Clerk.
True Copy. Test:

ROBERT A. SHALLCROSS, Clerk.

©Maryland State Archives msa_sc3326_scm8233-0525

|
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|
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Office Hours:—9:00 to 12:.00 A. M

| Phoue 13:-W

Dr. Julian T. Power

Optomelrist

Chestertown, Md.

1:00 to 4:00 P M -’
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N EVERYBODY,
must have
VITAMINS

Of course everybody
SOME Vitamins,
urveys show that mile
lions of E.h do nod
get ENOUG
A pleasant, convenlend
economical way to be
® sure that you and yous
‘ Y . 3 family do not lack essen«
tial B Complex Vi
is to take ONE-A-DAY b
Vitamin B Complex tablets,
An insufficient supply of B
Complex Vitamins causes Ine
digestion, Constipation, Nerve
| ousness, Sleeplessness, Cranke
oess, Lack of Appetite, There are
other causes for these conditions, bu#

When Your-
~"BackHurts -

And Your Strength and

Energy Is Delow Par

N may be caused by disorder of kbl
pey functiom that permita polsonous
wastes to accumulate. For truly many
people feel tired, weak and miserable
when the kidnevs [ail to remove sxoess
acids and other waste mactter (romm the
blood.

You may suffer nagring backache,
rheumatic pains, headaches, dizziness,

tting up nighta, leg r!n;r:ul. swelling.

metimes [requent and seanty uarins-
tion with smarting and burning » an-
other sign that something o wrong with
the kidneys or bladder.

There should be no doubt that prem
treatment la wiser than neglect.
Doan’s Pils. It la bettar to rely ea &
madicine that has won eountry C

roval than on something less favora

own. Doan's have been tried and tesd-
od many years. Are st all dreg stores.
Get Doan's today.

DOANS PILLS

not against this one cause
min B
t — Get your money’'s

a ONE-A-DAY brand
- CaomplexTablet everyday?®
always compare potencieg

smd price,
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Washington College

FOUNDED 1782
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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 vears 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—(. Ellsworth Leary
Kent Island—T., Walter Denny

J. D. Bacchus, P. M. Brooks, Thos. W. Eliason
Frederick G. U. lton

FRED G. USILTON, Pres.

Chestertown

GEO E. GORSUCH, Sect'y-Treas,

| ANt e e e 'I'U.I‘l'in-I-b'.-I.i.-'-“----“'-\-'-“q-.-.-mmml
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YOUR

Clothing Needs

THE NEW YEAR

MEN’S TOP COATS Cernsnnnnes 920,00 to $35.00
MEN’'S MACKINAW . . .$12.50 to $12.95
MEN’'S SUITS ....civvvvrrsnssnssscnsesss . 921.50 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 ... cees.35.95 to $8.50
MEN'S HATS ..o iiivrnnrnrsssssssnsssnss 3595 to $4.90
MEN'S SHOEBS ....cccco000s0000000sss0ss000:.9090 10 55.599
MEN'’S UNION-SUITS ....covvvvvnsnnsns....SLTS to $4.95
MEN’'S LOAFER SHOES .........

MEN'S TIES, Wool or Silk.......co0vunt.

MEN’S SCARFS whit, wool plaids. ....
BOYS'

BOYS'

I I . @8 L]

' N L L . = . B & 8 ® L]

cvvs.90c to $1.50

.$1.00 to $2.95
FINGER TIP COATS..............510.95 to $12.50

MACKINAW ....... eiviasssicaciE
BOYS' SHOES e iiiiiireen..$3.95 to $4.95
BOYS' WINTER CAPS ...ovvvvvvnineeins...85¢ to $1.00
BOYS' FLANNEL SHIRTS .................$1.52 to $3.95
BOYS' & YOUTH'S SUITS...............$10.95 to $23.95
HANDKERCHIEFS cevve...15¢ to 55¢

GLOVES . .iicocccesscsscssccccscsccsnccecee S50 to $3.50
...LOTS OF ITEMS TOO NUMEROUS TO MENTION...

ALBERT L. WHEAT

THE MEN’S SHOP

2 B B @B @ 2 8 ® & & ®

Chestertown. S—

Maryland




