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= Food, of course, must be well I HREE M E A L S A D A Y ) SIDNEY SNOW will be glad

SmSOﬂf’d l‘f’f be worthy | to answer any questions
of 1ts piquancy X Copyright by SIDNEY SNOW, 1935 Edited by WILMA DEUTE

HOT OFF A Repeat Performance Carrot And Cabbage Onion Stew Means Cover Stalns

——— am e —— s

S S d In order to keep old grease stains

2 rea -y - - . from spotting new wallpaper, first

Butter-Saver Sp - Slaw For Variation Good Eating | g0 o0 8 ne W P e in
L enamel or shaiac over the stain.

- -—_—— — e ——

Quite a number of housewives From The Usual_ Call it stew or soup, it doesn’t
have written asking for a repeat on v— matter but this dish of onions really | D ] 1' T P
to make a butter-saver spread! (Cole slaw is really one of the most ' means good eating and can be the| . jutian ’ ower

When baking a cake, start heating hL‘“f‘ “—' ‘ — 'pupulm' salads for any season—it just ‘main supper dish or the start of any | ! |
the oven before mixing the cake. | BUTTER SAVP,E? SPREAD ' seems to fit so well with so many dinner, big or small. Opfomelrist
Place the cake as near the center of | '2 pound of margarine dishes. So we plan to serve slaw with ONION STEW
: possible and do not IILIL‘*.'I' 1 cup milk this and that, but since it is never| 6 onions |

the oven a , . ‘ _ | Y .
1 over another.| 'z teaspoon salt well to serve one thing in the exact o tablespoons butter or margarine | | LhﬁSthOwn, Md

one cake pan direculy

Refrain from unnecessarily opening | 112 teaspoons granulated gelatin way time after time, it can so suc- 3 cups cold water |
the oven door. | Let butter stand in warm place. cessfully be varied by simple addi- egg volk | Office Hours:—9:00 to 12:00 A M.
Work with spoon until very soft, bul tjons of one thing or the other, such 3 tablespoons flour

not melted or oily. as— - 2 cups scalded milk 1:00 to 400 P M

Vegetable curls of carrol, Wwrniby  Aqq 14 cup milk gradually to salt  CARROT AND CABBAGE SLAW Salt and cayenne | Phoae 132-W | . E'Env'ﬁu
o bests may be nade by 11“'1""”“:,“111.1 gelatin in small bowl or top of| o9 cups carrots, cut in fine long Chop the onions and cook them | | | _ — -
the center of the uncooked “lgﬂu}.}l{' 'double boiler. Heat over boiling strips 'in two tablespoons of the butter or - must h". .
then cutting a thin continuous Ting |\water until gelatin is completely di?‘*‘! 2 cups cabbage, finely shredded margarine for five minutes, then add! | When .V ' Erf A M l N ’

| Of

e — — e —

.

-

from the vegetable holding knile ﬂ‘” | solved, stirring constantly. Add re-| 14 cup vinegar ‘water and cook thirty minutes. I’resﬁ| our SmO everybody!
maining milk and heat untl just| 1, cup cooked salad dressing ‘through a sieve, Make a soup of the | o~ B k H 1' - Evm
% cul ¢  |throug a souy ack Hurts show that mil.

against the 10p surface

e lukewarm). Add to softened butter, 3 Cup sour cream !I-L-maimng butter and the flour, Com-i Hons of do el
And Your Strength and ot ENOEGG?

A pleasant, convenlend

Crisp In Ice

—

: |

f . ’ , ' ) » 1 - ) | 14 ' 3 -
E——— ;:1 small amount at a time, beating|Crisp carrots and cabbage Dy a:'ow=-!bine it with the scalded milk and add
‘with rotary egg beater after each ad- ing them to stand In ice water. Drain |seasoning. Cook five minutes, stirring |

| sineapple juice and |dition until blended. Store In cover-, cabbage, add vinegar, and chill 15| constantly. Add this milk mixture
of cream cheese, pineappic jui o 5 |

'l.‘]"l”I‘IH'd nut meats. I!j'l} dish In reirigerator. Makes 2 tr]l]niﬂUt{':} Drain Eiind dl'}' "-'ﬂg(‘tiiblﬂ:‘ :tH the onion mixture. Mix UI'..)I'ngh—
<74 CUp thoroughly. Combine carrots and cab- |/y and add to egg-yolk, slightly beat- r
This spread is delicious on bread, |page and toss together lightly with |en. Serve individually in heat-proof 66 =
Thawing of quick-irozen Iruils rolls. crackers. and in sandwiches, It dressing made by combining salad|bowl and place one teaspoon of

all that is necessary, except 1or Iruil=|is not recommended for cooking dressing with sour cream. grated Parmesan or Edam cheese on

barb, but the timing 1S Most Impori- |yses. COOKED SALAD DRESSING the top. Set for a few minutes in a
ant. Slow thawing in the refrigerator | One-fourth cup water and % CUp . 4 tablespoons flour hot oven to melt the cheese.

gives the best results, If you keep the ’{-wn;w:t-.ttw_i milk may be substituted| 2 teaspoons mustard —— v

unopened carton in the food com- resh milk, using water to dis-| 92 teaspoons salf !

partment of the refrigerator, the irull | solve gelatin. 4 teaspoon paprika Cheeﬁe POtatO PUES '

will thaw in 6 to 8 hours. At room - V e l teaspoons sugar | — _

lt‘n"ll){‘ldﬂll“ L 1) I}lt* HHHI?['H(‘{i carion, |I . l'ggh Or 4 eLge }-U‘:‘i{:ﬁh \‘.-l'l.l i)tltl-l{'”.l II, in 1%”_“ l);l:ﬁt‘ W e C‘ﬂiltiﬂuUU*h

it will thaw in about three and * Toppers FOI‘ Desserts > cups milk (sweet or sour) iim';tui that the little things served | |
half hours. Thaw just long enough ' 12 cup vinegar 'with the meal were the things that |
before using 1o serve cold. \ No matier how much we iNe 8 Combine flour, seasonings, Iiﬂd:a_'mum SO much, we are now screame- |
— !fimrtrr:—-a tasty topper means Just|suygar in top of double boiler. Add 'ing 1! These so called “little things”
| | * .. |that much more goodness—and since eggs and mix until smooth. Add milk, |have taken on a very important job
Extension cords wear out princi=| . . ’ : T f , _ _ ,
4 - the following are really quite simply | ;

pally because of wrong handling. Do then add vinegar slowly, mixing well. land are doing so well that it's time !
3§ ..h" b 1 W i) d &G # -~ e . Y % < 11‘;* . - e ¥ i = # 1 & |
not Pwind tightly around appliances to prepare we suggest ‘ ‘ Place over hot water and cook until [they received a pat on the back. They |

: | WHIPPED LIGHT CREAM thickened, stirring constantly, remove | are

| v
: | | : - really s-t-r-e-t-c-h-i-n-g our
when not in use. Do not hang over LA ST . . a1t a4t : . - | IC
112 teaspoons granulated gelatin from fire; add butter. Cool. Makes 2 bits of meat and making an other- |
|

one hook or nail. Coil the cord loose- | -, cup milk cups dressin wis ager ' '
ly and keep In a separate drawer, 01" Dash of salt Ps SSINg. | WIsS€ meager menu appear enormous
~ . et il

| - f -V and are enabling us to leave the table
drape over a two nail hanger so that S | | Po— ¢ . ¢ + ¢ row | oes So
the cord will not be bent sharply. To | _T“ BUINR W 2 . h.md“ - Baked Peach | feeling and looking very well fed in-
¢s B " ] -~ milk gradually, mixing well. Heat 'deed. It might be just something so |
much bending of an appliance o over boiling wataer until gelatin is * -

@ . ! of - < Ja aa ok as - o .
tension cord may cause one of the b letely dissolved tirnine  cONe | Taploca Puddlng simple as simple as fried oinon rings, |
wires to break inside the cord, so that -y~ 4 hbu, — .h | .lmf:’ e or apple rings, but again it might be |
‘ ' 1 s | Stantly. Remove from boiling water, | our mashed potatoes appearing as FOUNDFD ,782
the appliance will not operate. This Here is just another of the many | Ul mas: pot: S appearing as | /

... |add cream and salt, and mix. Place THEFSFE P :
appliance works properly with}. S ® | * y CHEESE POTATO PUFFS
; ' ‘ in a bowl of ilce water and whip 9 cups well-seasoned mashed
who have a supply of home canned| <= “UPS WEeI=5CASC SINSIS

anc + cord. The defective cord T - - -
inother corad i with rotary egg beater 5 to 7 min- ! a } botatoe

: i"} w --l( . . . . " 1 -J-l . ] f W i |i — I|-"l-“- 'l. :"
should be rewire utes, or until mixture begins to hoid | Pt wches, Commercially canned peach I

. -
Pulling out wall plugs improper- shape around sides of bowl. Remove |5 ¢an be used of course, It the| % TW SRR 'Amerlmn cheese Wlth
- n causes trouble. Do not pull |, i o ' | 'OIMé 'ho has her own s r W 1 teaspoon minced onion
ly often mu.,eb u . 1 3 e from ice water. Stir gently wita|Woman W ho has her own w(;;p]:«. will
g "re 3 ‘as e U 11L5C N ey Eu. '@ ¢ - . ’ b sceT
on the wire. I'dsSp i g spoon until smooth. Serve, or storc 1ave an almost point free essert.

and pull gently., When replacing in refriserator. stivving well before BAKFD PEACH TAPIOCA _L“m””“‘ potatoes, L'IEL‘{‘H{‘ uﬁnd onion Llrnited Emo"mcnt
Iﬂugs, you In4ay ]H‘L‘ft‘l‘ 10 IJU_}’ ﬂm“u&;ing. ' - _ PUDDING ;i‘t!‘ui ;111:& T['.’]H:'ULIHEII}'. bhnpu into balls ! |
kind with a long neck that is ogu_iorl(‘lil?-IH(JN SAUCE (without sugar)| 14 cup quick cooking tapioca i:;l“_ In slightly L‘I'lel'f'){i ger(*ul ﬂ:ik(f:-:
to hold and _[Z!Ll“. PUHiI]{I b}' the ‘»\.'ll't': ~ i i'[}]t-a,}h_,““m R it 4 Tiiblf‘.ﬁp{)ﬂﬂﬁ SUgar | :[Jt:}xt; on o ;_::1“:1:--{}{1 Lht}il!]g sheet In
' iy “ L 1 not oven (400 F.) 20 minutes. Makes

osens the wire, possibly causing a ; , | . $easpoOOn S
10) n‘j‘ ! ‘ : ’ |+, CUp tart l't'd Jt‘”} Ol JLH]; F . I oon Hﬂlt G 'JUff""
short-circuit. 1 teaspoon lemon juice | teaspoon nutmeg o

Switch plugs save time and steps Dash of salf 2 cups canned sliced peaches, | v |
in z lance use, if there is no switch " ) - - aine l I
- dpplhmtf - _th 1t Wi i Add hot water to jelly and stir] g Baked FiSh Loaf
> ¢ ance itself. When replac- o o 215 cups water ac ce |
on the appliance 1 P luntil blended. Add lemon juice and 2 Cups waler and peach juice | l

ing plugs, you may prefer the switch tablespoon lemon juice '

| _{salt. (If jam is used, strain mixture. — biaad | " .
type, usually costing only 5 or 10 - UL " ) 2 tablespoons melted butter we even stretch fish now days, by ' The MUtual Flre InSuI ance CO.

Serve on cottage pudding or othér

= [ % . } 1 .+ - . : . - . . = £ - -.ln ’ .~ N - ] l‘k“: . i L : b'-

e more than a plu vithout a - e '0 : nte reased | USINg cereal flakes, and the combi- |

cents a Plug 1 | Gosserts. Makes % cup sauce. | Combine ingredients in  greased _ I OF KENT COUNTY, MARYLAND
'

r1% | ’ 't'r re
¥ill cooked prunes with a mixiule

tasty treats in store for the family
A Grade A, Co-educational College

i 112 cups corn flakes, slightly crushed

switch. Switch plugs are for conven- baking dish. Mix thoroughly. Bake in nation of the two produces quite an Established 1845, at Chestertown Md
y [ ] M

ience in using an appliance only. — | — moderate oven (375 F.) 30 minutes, Intriguing dish, It's all very tasty in
SAFE AND SOUND

When use is over, pull out the wall or until done, stirring well every 10 |2 loaf served with a well flavored |
Protection may be obtained for 3 or 5 years at a

plug. | Fl'led Parsmps | minutes, and again when removing white sauce—just try a—
| — from oven. Serve warm or cold with BAKED FISH LOAF
| , il considerable savings over the yearly rate.
bacon on unheated rack in the broiler | crumbs or flour but others might | tapioca pudding, substitute apricots| <« CUPS L'f_“” flakes Direct £ thi
about 3 inches from the flame. Broil |find them more to their liking dip- lfur peaches and omit nutmeg. 172 cups milk irectors of this Compmy

To broil bacon, place slices of sSome will like parsnips dipped in|cream. Serves 8. For baked apricot 3 cups corn flakes or
until the edges begin to curl and |ped in cornmeal. * —_—V—— 'a cup sour cream Bett-emn—Arthur H. Brice Sassafras—Olin S, Davis
crisp, turning to brown both sides. FRIED PARSNIPS IOld AS The Hills 2 cups flaked cooked fish | Mﬂlln?,’tﬂn—PBUI Comegys Church Hill-James P. Brown
: | . tablespoon chopped parsley Ingleside—Wm. R, Wilson Rock Hall--G. Ellswurth Leary

- —

12 medium sized parsnips
Tl_} IJI'('IJ‘UrL‘ 1“.”_1““(11 I'}U{ldinﬂ. I"‘IHUI" Or ﬂ!l{* L'l‘l“llb- |, But Always New | HttJIL‘HI]luJI] L'htl‘[.}pc{i {;}-]j\'f‘:' oT Kent Island—T. Walter D'enn}’
| Chestertown—J. D. Bacchus, P. M. Brooks, Thos. W. Eliason

prepar any two flavors of prepared >alt and pepper | minced onion

dding as directed UT )Li(‘kuj.{t“r-%. . >crape and boil the arsnips | . ’ . o . taplespoon lemon ijuice :

pu id g a | o "y K d boil the parsnips until| cHyR MILK CHOCOLATE CAKE = e Frederick G. Usilton
Serve 1n pariait glasses, alternating | tender., If old, remove the “-”Ud}r ; easpoon thyme | .

‘ | | 2 cups sifted cake flour | s '
lii}'tll‘ ll'l IJUd(llI‘lg‘* 'tllltt‘:: [.}rgll”.* tlIl(i ‘h'\-ll{.]”. Ct}](i, L‘llt t{J:qI.}{HJI] bdklng L(l 1! ti:-l,:'lhil} f"ﬁgilt FRED G- UBHJTON. Prtﬂ. GEO¢ El GORSUCHI Stct ,-“m
. . . . el o UL :
~ —V them in long, thin slices in flour or teaspoon salt Dash of pepper
fine crumbs and saute in fat or oil L ) €eggs, well beaten

- | : _ cup shortening e s
Cr13py B&kﬁd Eggs until both sides are thoroughly : : 5 Crush

| nour. Serve with medium white

cups shortening cereal flakes slightly;, add MANY A
. browne y ell and serve verv + MUK and cream. Add all ingredients
hot, , o ted except eggs, and beat thoroughly.
AV gC - ’ e — . - !
, o | , - V - : €8BS, sSepala | Then fold in beaten eggs. Pack into TRAVELLER
It's always fun to “fool the fam- ounces unsweetened chocolate | well-greased 8x4x3-inch loaf n: dI
ilv”?’ and wher 'Ol a1 e by . 1 | ] ! Xo=] 0O pdll anda |
ll} | LiI]Ii NVIEnN }i 1 Cdll {i” thl J} Feather Dumpllngs To Iﬂtllt‘d | ”‘"kl' in 2 ”H.J{i{"r;lt{‘ oven (3,?1_} I:‘ ) ‘
Serving bacon and eggs without any | | CUup sour milk 1 < - i Ps OVER ]N
bacon—well, }'{_'“ ve §ot .:-;umuthml;.{ Enhance Pleblan Stew Sit flour (mFE‘ measure, add soda sauce flavored wiith a small amount | ' / £ | N&
there! But believe me, they won't| and salt and sift together three times. vy i vl £ l 1 are
. | , | r . . - |01 mustard. Makes 6 to 8 servings -4 4\
hold it against you—they'll love— | 14 o, 06 never made dumplings | ©r€am shortening with sugar until Vv 1
b - ! » » ~ : i . ; . " F e . p : ’ 4 » & i ’
CRISPY BAKED EGGS —you've been depriving your family, |ufly; add vanilla and beaten €g8| 1; you have an oil burner it is not ’ .
1 tablespoons melted bacon fat of an extra-special treat—that is, if yolks and beat thoroughly. Stir in!, ise to experiment witl ' L"] ‘ - l’ /\ l‘l‘l"rl‘.‘l(\1 I INI?Q
2 cuns cereal flakes il | | ’ ’ Mad ahasal: ; , . ith  cheaper
2 cups cereal flakes they're good dumplings of course— T‘II{.HF(] chocolate, _Add sifted dry ”:"'T;_.{I‘zn.iv--a of oll. Follow the recsmEasn. A _ ’ 4 PN .
6 eggs but woe is the dumpling and sad thubgwmﬂnm and milk alternately in |
Y2 teaspoon salt housewife who lifts the lid while |Small amonts, beating well after each

dealer on the efficient service in ‘ d
| 1 e iaa . . | youl
PPepperl - L oo the dumplings are cooking. tif::ciit:?n.pFoldh in stiffly beaten €€8 |burner. Don’t be fooled by oil deal- or a ew ays The copper that used to go into new
our melled bacon Ial ovel "| Feather light dumplings can really | Whites. Four into greased pans and|eps who tempt you with bargain telephone lines is now going into war

. akes 1 s 1i b [ o . : ake i - to 35 min- | .: 4 :
eal flakes and toss lightly to dis-|)ipt the plebian stew to the social [23ke in (350 F.) oven 30 to 35 mir prices on the wrong oil for your bur- | the de'lghtﬂl' weapons. This means we mus* make the

tribute evenly. Arrange flakes 10|,qgister | utes. burner. most of the lines we now have.
form a nest in each section of FEATHER DUMPLINGS FUDGE ICING

”
If you have a coal-fired furnace f,avor tw"‘l‘—
greased mumn pan. B_I‘t‘dk eggs calft- 1 cup sifted cake flour 1 CUpe ‘bugar' 'yYou may get an economy with al Thus, party lines become a part of the
fully, slipping one into each nesti. |, teaspoons baking powder tablespoons corn syrup |

: _ | ‘ . Chl‘ﬂ}ﬁ.‘l' grﬂd’l‘, a smaller or mixed ﬂu-Ol.It war Eﬂort-—-thEY tﬂke Oon ad new
Sprlnkle with salt and pepper. Bdke I,‘: t(‘aspﬂon salt ounces unsweetened chocolate }SIZE of {'Hill, or lhﬂ' use of {'Uke iNe BH[SAP[AKE HAY ' nume—-—-PATRIOTIC LINES.

in slow oven (%25 F.) 20 minu‘tiES, OF 6 tablespoons milk 2 cup milk |Stead. Reliable coal dealers are glad
until s are firm. To serve, 1oosén | o tancnoone melted f: teaspoon vanilla | sdieste . 1 £ "  aticina’
egs 2 teaspoons melted fat P (1o advise the best size and grade You will find that “Patriotic-line” tele-

' ife and lift out gently onto | : o e o tables T 0 ' | . : .
with knife an 11t 4 y Sift flour once, measure, add bak- \blespoons butter or bllbﬂtltuwlful' the special conditions of your oygrfk Phone service 1s good lelephone service

plate. Makes 6 servings. ing powder and salt, and sift again.| €90k sugar, corn syrup, chocolate 'home, and to tell you how to fire for if all users will follow these simple rules:

— - Add milk and fat. Then stir quickly | 3nd milk together, stirring constantly |hast results. You may need to try

. , 'L : , :
French Toa't L'HI{] lightly until a very soft dough :;’ ‘“?‘Z‘F' }rr "”?t_ll a Emal: drflﬂunt Of | several different coals before you ANu
T—— is formed. Drop by small spoonfuls|''¢ SYTUup iorms a very so t ball when find the one that works best in your If another is using the line, hang up

1 egg, slightly beaten on simmering stew or fricassee, mak- d"“”’*""d into cold water. Remove | \,rnace. gently and wait a reasonable time
% cup milk ing sure each dumpling rests on meat ff””" heat, add vaml}u and L:rutiter. . before trying again.
14 teaspoon salt or vegetables. (Dumplings should not Cool to lukewarm without SLITIng. | gy, Maryland potato growers in-

3 slices bread (3% inch thick), cut |settle in the liquid. If necessary, pour Beat until creamy and thick enough | . eciaq in getting the most out of Make way for your neighbor by be-

in triangles off excess gravy, ;‘etuming it to stew ,t';’dslll.r(;mfi' fM;kt;S . en;ulf:z,h f?r tOPS:“H'H‘ plantings, the following rw.;;m_ ing as brief as you can on your calls.
Combine egg, milk, and salt. Dip|after the dumplings are cooked.) e e ¢ (8-inch layers). mendations are made by University

slices of bread in mixture and fry in Cwer‘ kettle tightly and cook gently W = of Maryland pathologists: For early Avoid making a number of calls in
deep fat (300 F.) 2 minutes, or until |14 minutes. Do not remove cover| Bllttel'SCOtCh B&I"S planting at elevations below 1.000

- : . succession.
;_{“l{i{,” brown; draln on ungla_zed‘ while {.iUIlelngH cook, Mﬂkes 6 to| —_— - feet abon ¢ Sea level and for earlv 8££
paper. (Slices may also be sauteed |8 dumplings. 2 cups brown sugar maturity at higher elevations ‘ P At

, | _ . , var- Replace the receiver carefully after
in hot fat on griddle). Serve with| ¥or the fat, use a little fat skim-| 4 eggs leties suitable in order of maturitv each call so as not to prevent others

i s il . , med from stew 1| aking ey oo ¢ — : e e * o ~ | ) : '
rup. Makes 6 triangles. [ Y | ™ n m lkrmk thest | yeat tg%I. d!ldiddli the sugar. Cook | are Warba. I'riump, Irish Cobbler. workln for =\ from using the line.
anel s R, s dumplings. It gives extra good flavor.|in a double boiler twenty minutes Chippewa and Katahdin At eleva-
For a change trv eating boiled cu- Serve sliced nut bread with cream stirring frequently., Cool and add the tions above 1.000 feet above sea level | our ure
cumbers. Peel them and cut into dice |¢heese and marmalade or other fill- |following, first sifting the baking Potomac, Sequoia and Rural are best, | Y p

ation of the burner manufacturer or

Fnvest for Victory * Buy War Bonds
TS When ft  drain. and mash for salads. | 15 cup cake flour ?";l'{p:w..J 1O iate Dlight, it is '€ O =

|

f

. v 2 |

as you would squ Season with 2 teaspoons baking powder mended that it not be planted unles: l’lght here where |
| |

salt, pepper, and butte) : Malaria Widespread Ya teaspoon salt the field can be sprayed thoroughly |

; | . | o e ot both are at | THECHESAPEAKE AND POTONAC TELEPHONE CO. OF BALTO CITY

For a “different” pea soup and for | ably affected by malaria than by | Spread about % inch thick in a are suitable for late blanting at lower _
added seasonings, use carrott and a | Y other known disease. In 1931 | ¢ buttered shallow pan, lined with clevation: ! thelr beSt

| oY _ 4 ‘ nearly 18,000,000 people were re- i s i ) . e .
little sauerkraut; or mustard and| oo 8 ooty eacue of Nations to | VAXed paper. Bake in a moderate (Bell System)

— ____,V__
paprika. Serve with grated carrotis,| e under treatment for malaria, yet |°Ven (350 F¥.) for twenty minutes or l Brewed and Bottled by
U’]illl}’ 5“11_-{[ [l‘u]kaurlQ[“ql minced the ﬂ'dlnbel' Of t.hOSE‘ gﬂing w’th_ until firm and llghlly browned. Cut RE BONDS‘ 'h‘ Nﬂ'iﬂ“ﬂ' lrQWII‘lg co- - w Y o w
ham, chives, or parsiey. out trcabnent was far greater, cool and roll in powdered sugar. e Baltimore 24, Maryland . R P ——

L]

Roil i Ited water with a bit of | Ings, as the bread :H‘[‘Hllllmllim(“ﬂf‘;r-:*,x'ilm' and salt with the flour. Uwing 0 the susceptibility of! enjoyment
|
|
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