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THREE MEALS A DAY

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

of its piquancy

SIDNEY SNOW will be glad =

to answer any questions I
on food

K Edited by WILMA DEUTE
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Versatile Machine
A postwar plastic washing ma-
chine with push-button control will |
automatically perform all washing, '
rinsing and drying operations, ac- |
cording to Plastics magazine.

¢ THE SUCCESS

OF YOUR

Serve Devilled Eggs |Shrimp Creole Goes |Peanut Balls Add
- For Luncheon With | To A Man’s Heart Flavor To The
THE GRIDDLE ‘!Cooked Salad DI'ESSing The way to a man’s heart might | Vegetarian Luncheon,

well be his stomach-—and if so— -
through that same stomach is a good
egg a day for each member in th("wny to stay there and here is one
family-—and since there are n*lul‘llillgri‘.(iifa}] guaranteed to do a good job.
when we just decide to serve some- | SHRIMP CEROLE
thing else—that leaves luncheon and| 3 tablespoons butter

wonderful “break” for mother—as :1': cups onions
eggs for lunch can solve many a 1% cups diced celery mea buallding the evening
problem. So, on one such day plan 1 green pepper, chopped Entmn-limv meal around it
to cCups tomatoes, cooked or canned
y Cup canned peas
 CUp mushrooms,
sauteed

Salt

Pepper

Paprika

Farm Sales

Real or Personal Properties Depends
On Your Choice Of Your
Auctioneer
I am ready to serve you at any sale
large or small!

CHOOSE WISELY
| CHOOSE WILSON

and get the best results

CHARLES A. WILSON
Auctioneer And Appraiser

Call Chestertown 826-F-12
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™ Since we usually try to serve an

Fresh eggs lie down on the bottom
of the pan when 1 ymersed in water.
The older the the more they tend
to stand on end. Eggs stored in a re-
frigerator will stay fresh for many
days. Kept at room temperature, they
déteriorate rapidly
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Since the beginning of the war,
housewives have become more and
more conscious of vitamins, proteins,
calories, and ete., and menu
' planning become much more
'than just choosing the desired cur of

Y i
CE5

ele..

has

minced

o

and

gerve

DEVILLED EGG
6 hard cooked eggs
15 teaspoon })iipl'ik.’t
3 tablespoons sandwich spread
1] teaspoon salt
15 teaspoon Worcestershire sauce
1 teaspoon prepared mustard 1 pound cooked shrimp
Cut eggs in halves lengthwise., Re- |1]4 cups rice
imove yolks. Mash with a silver fork.| Heat butter in heavy skillet, add
| Add sandwich spread, mustard, salt, |onions, celery and green pepper.
the grill at least ten minutes. Other—:papriku and Worcestershire sauce.|Co0k slowly until onion is yellow
wise the fish will stick and hrv:u!c.;Mix with cooked salad dressing. Re- and vegetables are tender. Add to-
Once the rack is thoroughly hot low- | fill egg whites with mixture, add matoes, simmer 15 minutes; add peas,
er the flame so that the heat 1is I'T”Ifl'i'}p“pl-ik;.l Place on watercress or in!|mushrooms, salt, pepper and pap-
the broiling.  lettuce extra salad |TikKa, to taste. Simmer 35 minutes.
‘-ni:'v:-:s-:in;:i Add cleaned, cooked shrimp, cook 10
butter. prp;nn'l COOKED SALAD DRESSING iminutes longer. Meanwhile wash rice
3 tablespoons sugar thoroughly in a sieve
1l teaspoon prepared mustard
15 teaspoons flour
1 egg
34 cup milk
1 tablespoon butter

Mix the ingredients except but-
ter, In the order given and blend
thoroughly after adding each ingred-
ient. Cook over hot water, stirring
constantly until thickened. Add 1!

We are now faced with the seriou
:r}n‘uhlvm of feeding the family o:sop-
ierly without always having that piece
'of meat to build around. For luncheon
'tpm*tirul:n-l}'. we are inclined and
more-often forced to serve vegetar-
lan dishes, and believe it or not—
there’'s no need to scowl as these
| dishes are tasty too.

NOTICE

Large fish, broiled on a rack., often
brown evenly on both sides, without
turning. Turn very thick steaks twice
to insure uniform tenderness and
brownness. A thin fillet, such as
flounder or thin split fish must have
a much hotter rack than a thick steax .
Be sure that the grill 1s DI‘(‘}IOHIWII
and well greased before the fish goes
in. To be on the safe side, preheat

SALAD
canned or

In sending changes of address

for The Chestertown Transcript
pPlease give the old address as
well as the new. This will facili-
tate the necessity of searching
through our mailing lists to find
the old address. Your cooperation

Dr. Julian T. Power
will speed the delivery of your

|
i
L | Oplometrist .
| — . papers and will also aid our office. || '
“1 C hestertown, Md.
THE EDITORS |
| Office Hours:—89:00 to 12:00 A. M.
| 1:00 to 4:00 P M
_ " Rk ;Phﬂdf 132-W
PRUDENTIAL
nuts, white sauce and beaten egg,

When Your-
_ FARM LOANS
and shape into small balls. Saute in | H A M

“Back Hurts -
The Prudential Insurance Com-
greased f{ryin-pan turning fre- |
(SOUTHERN MARYLAND )

And Your Strength and
Energy Is Below Pax
pany has reduced its interestl
rate on ¥irst Mortgages on ap-
quently so that the balls are browned |
all over. Or, roll in beaten egg, then |
% If you don’t have the
yecipe, send us your

proved farmlands to 4 per cent
payable semi-annually, and pro-
In crumbs and fry in deep fat (375-
390 F.) ‘
.
name on a postal and
we'll mail it to you.

Take, for example, the mere pea-
nut ball-—as good as gold—but lack-
| ing in protein—but we nicely get
laround this by serving a good cheese
| sauce. It will all combine into some-
thing very unexpectedly good,
you've never tried before. So
suggest

|

L
4 A

erate during leave. Serve :

1
i\
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parsley

PEANUT BALLS
1 tablespoon fat
2 tablespoons flour
cup milk
teaspoon salt
Pepper
cups cooked rice
cup ground peanuts
ege
Make white sauce of fat, flour,
milk and measoning. Mix rice, pea-

To prepare
2 tablespoons of butter or margarine |
with 1 teaspoon of minced parsley, ] ||

: o aanaon |
teaspoon lemon Juice, teaspoon | i
salt aovl Vs teaspoon pepper,

or colander in
cold water and drain well. Drop into
*;'.nlent:_.' of rapidly boiling salted water
land cook until tender 15-20 minutes.
Drain in sieve, rinse quickly with hot
water. Form a ring of the rice around
the edge of a heated platter, fill cen-
ter with hot shrimp Creole and serve
immediately. Serves 6-8
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Common bleaches for household
use are hydrogen peroxide, acetic|
acid. and lemon juice and salt. Be-
fore using a bleach on colored or fine
fabrics, test the effect on the fabric. |
If the bleach (‘hhl‘lf_!i"F the color of the
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Refrigerator Rolls

.
ol

|

by s & | other sign that something s weong
ance existing mortgages or aid the kidneys or bladder.
you to purchase a farm,

a | There should be no doubt that
treatment @ wiser thas

| Deon’s Pills. It ia better te

For particulars see, |
Thomas D. Bowers

vides for closing loans within 30 |
For sauce: Add 2 to 4|

| . | nights, |

|day5 fﬂll(}wmg approval afterj mm:: lnqu-ntu scanty wrime-
free appraisal. Will also refin- S Vith smarting ond buruing W

ounces of grated cheese to 1 cup of |

medium white sauce. Set over hot !

cheese

E ] Fn
L i
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fabric, use a very weak solution. tablespoon butter and blend thor-
To use a chemical bleach, such nﬁii-'uii’}llﬁ’ Cool before serving.
hydrogen peroxide, stretch the | | The housewife who knows her re-
gtained material over a bowl of v frigerator rolls is always prepared
steaming hot water. Moisten the A S . l T t Ef{lr unexpected company. In which
stained area with water. Drop chem- pecia reat— case, meager menu can be turned
ical on the stain with a medicine B be d L b Into something special-—hot rolls with
dropper. Let stand a minute. Then ar cuc am i!“'”l‘}' or jam—my, what wonders
rinse thoroughly by pouring water| Though we "_1 4 _* . | | they can do meal. |
through the fabric. Do not allow any | WA W Mg i have a fancy The following dough can be kept
bleach to remain in the fabric. ]f'h"m"““l'" we can certainly get some

fabric is washable, wash and rinse of that fine flavor into out next prec-

thoroughly after the stain is remov-|. = leg of lamb by cooking it with a

ed. W}wn‘nn acid, such as oxalic acid h;.'trhwm' sauce rigl | in the oven

1s used, apply an alkali, such as am- iy wp?l WOrth the Signt extra effort,

monia water or borax solution to|“® YU 1 see e o ry |

neutralize the acid and prevent dam- ‘ HARBE(‘FIED LLAMB

age to the fabric. If an alkali is used, {i pound leg of lamb

neutralize it with an acid solution. ¢ salt

Rinse thoroughly.

teaspoons
Flonr
| onion,
1 cup water

‘5 cup catsup

sliced
e e T p—

Always cook legumes in the water
in which they soaked! All too fam-
{liar is the old-fashioned way of get- |
ting ride of a lot of good nutriment !
by throwing away this soaking water,

bles

%
..,'l.il-

A-1
tablespoons Worcestershire
y teaspoon
Wipe the
cloth, rub with sa
flour, Place
surround
maining
nour

;:rjfr?1~ sdluce

2
2 sauce
! cdayenne
Of W
It and dredge with
In roasting pan
with onion. Combine re-
ingredients, mix well and
Roast 1In oven
If!i:‘m F.) 30 minutes for each pound.

. | Baste the meat evervy 20 mi ; rit]
The amount of required | | Y ¢ évery 20 minutes with
| the sauce. Serves 8.

depends upon the hardness of the

water. The degree of hardness is ex- . Y
pressed in parts per million or grains Slmp]e Frunts
per gallon and varies in different sec-
tions of the country. Call your city
water department or public utilities
home service department for com-
plete information about the degree of
hardness of your local water supply |
and the amount of softener to use.
It’'s important to use just the right
amount: much may increase al-
kalinity of water so much that fabrics
will yellow or deteriorate

1 4
i 1

leg lamb

h damp

When you drain boiled vegetables,
collect all the liquids and pour them
into a covered jar. Store in the re-
frigerator and use for making soups
and sauces,

over meat dn
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softener

For
Spring Desserts

that used to be
poured down our throats come Spring

we

phur and molasses

too them with fruits all done up in sim-

ple, nice desserts — plus fresh fruit

| for breakfast and all they’ll consume

n between times. For such

desserts try

JELLIED

1l package

gelatin

cups hot water

2 CUp orange juice

1l cup orange sweetened

Dissolve gelatin in hot water, cool:

—— = —— e m

simple

For
use:

milk substitution
y one-half cup evaporated milk
plus one half cup of water. Four|
tablespoons powdered milk plus one
cup of water. One half of condensed
milk plus one-half cup of water (re-
duuce sugar in the recipe)

for 1 CUp,
ORANGES
orange-flavored

+
|

1 %

sections,

Knitted silk or rayon garments
need no ironing. Just ease into shape
and hung over a smooth bar or
clothesline, away from direct heat.

—— . .
ICEBOX PIE
e

Just to be a bit different—Instead
of the popular icebox cake, serve an
ICEBOX PIE

1 pastry shell

1 cup fresh fruit

1 pint vanilla ice cream

4 egg whites

6 tablespoons powdered sugar
Bake the shell as directed in fol-

thickened, fold in orange sections.
Turn into mold. Chill until firm. Un-
mold, Serve with cream.
BANANA AMBROSIA
orange

2 ripe bananas

2 tablespoons powdered sugar

%4 cup shredded coconut

Peel orange and cut crosswise in-
to thin slices. Peel and slice bananas.
| Arrange alternate layers of orange
and bananas in serving dish or
sherbet glasses, sprinkling each layer
with sugar and coconut. Repeat until
all ingredients are used, topping with
lowing recipe. Place in the shell a|®?cOnul. Serve very cold. Serves 2-3.
layer of ice cream, frozen very hard. v
Then add a layer of fresh fmit.FMe&t B&]l& With
sweetened to taste. Banana slices,
fresh strawberries or very ripe
peaches can be used. Cover with
meringue and place in very hot the lowly meat ball takes
oven (500 F.) for two minutes orlon a new lHL‘iII]i'H}.f when 1t is all
until meringue is a golden brown.|dressed up and served fit for a king.
serve Immediately. It's one of those things that can use

PASTRY SHELL up leftovers or start from new, but,

2 cups pastry flour whichever used--it will be a hit
%4 cup shortening with the family.
% teaspoon salt MEAT BALLS
J9 tablespoons ice water hamburger
Cut shortening into flour and salt.
Add ice water to hold together. Place
In refrigerator to chill. Roll into shell
Bake in hot oven.
MERINGUE
whites.

stiff

l

|

a F.ven

1%

1S

1 pound (left-over

cup cooked rice (left-over

steamed rice) al 81l
1 medium sized onion e

| small green pepper

”I'Jlt
until
EUZAar.

salt added.
powdered

with
Work

|
egp

1 egg
‘4 cup milk
Salt
Combine ingredients and shape in- |

1'|-I t r:\r. i | |
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- Wet Beans

ever weed, cultivate, dust. =
harvest beans while they are wet
with rain, dew, or water from
the hose. To prevent spread of the

diseases, work with the plants only
when they are dry.

r—

dish. Add 2 cups stewed tomatoes
and place in oven. Bake for approx-
'imately 2 hours at (375 F.) Add %

from the over, if desired.

h.‘ld'

| . . ;
are 1inclined to treat our children

| better than we were treated—we ply | COCO“Ut M&caroons

fven
' tooth knows and enjoys

add orange juice. Chill unti! :-alightl}'i

|
|

A New Meaning

can peas 15 minutes before removing fat (360 to 370

In the refrigerator and used as de-

sired. Shapes may be prepared in the

imorning and placed back in the re-

frigerator to be ready for quick bak-
Ing. Allow just enough time for the
dough rise and the rolls to bake
SO that they will come from the oven
piping hot
REFRIGERATOR ROLLS

1 cake compressed yveast

‘2 Cup sugar

1 teaspoon
2 Cups lukewarm wate:

1 egg
cups flour

3 tablespoons shortening

Crumble iInto large mixing
powl. Add sugar, salt, and water. Add
well beaten egg. Sift flour once before
measuring. Add half of flour and beat
well, Add melted shortening and mix
in remainder of flour., Let rise to
double its bulk. Punch down, cover
tightly, and place in refrigerator.
About one hour before baking, re-
move desired amount of dough.
Shape into small rolls and place on
greased pan. Use gem pans for clov-
erleaf rolls. Let rise slowly to double
their bulk, then bake in hot oven

114

-
[

yeast

Instead of the old-fashioned sul-|(420 F.) 20 to 25 minutes. Makes ap-

proximately three dozen clover-leaf

rolls.

—

—— —

A%

'
L

It's only too true, that what we've
never had we don't miss but unfor-
nately for the person with the sweet-
tooth-—they’'ve had so know!
the minus the sweet-
sweels 100,
though in moderation, but occasion-
ally that craving does arise and
there's just one thing to do about
it—bake something, whether it be a
cake, pie or some simple cookies,

Among the favorites of one and all
—0ld yvoung, we find macaroons
and here are some that will please
every concientious housewife — no
sugar or shortening required-—except
that tiniest bit used for greasing the
baking sheet.

COCONUT MACAROONS

14 cup sweetened condensed mii«
14 teaspoon vanilla

1 cup shredded coconut

1 egg white, beaten

Mix condensed milk,
coconut. Fold in beaten egg white.
Drop from teaspoon onto greased
baking pan. Bake in a moderate cven
(350 F.) until lightly browned. Makes
about one dozen macaroons.

v :
Fish Fritters Stretch

Out To Serve Four

As meat has become more scarce
more and more housewives have tak-
en to serving fish dinner quite fre-
quently. The result is a scarcity of
fish, so, when the housewife can
stretch one pound to make four serv-
ings, it's exactly the kind of dish

anda

person

Or

vanilla and

'she wants, and here is an especially
beef, pork or ham may be used) ' tasty one:

FISH FRITTERS

1 pound cooked fish
3 eggs, separated
3 tablespoon flour

Salt and pepper
'H tl'.!*--;hlllll }rltllt.*t'ii _Ll.'al'lin‘
1 tablespoon minced parsley
Mash fish. Beat volks

egy until

to balls, Place in a covered bﬂking*llght and thick, add flour, salt, pep-

per, garlic, parsley and fish. Add
whites of eggs, beaten to a froth.
Drop by tablespoons in to hot deep
F.) and fry

brown. Serves 4.

|

r

|

|

|

| |

|

|

|

water and stir until the cheese
blended with the sauce. Season
taste with mustard and papriks

1
L L)

Hmasa—
Canned String Beans
And Canned Corn

using

When

anned

precious points
we want the
our money and points—so,

for
best
when
ne can 1s opened, don’t plan on hav-
11 up
as

vegetables
LOT

. 4
N

*as 18 '—(dress

these:
STRING BEANS

1 No. can string beans

1 teaspoon vinegar

2 tablespoons butter or substitu‘e

1 tablespoon minced parsley

Heat beans in saucepan to boiling:
let boil 3 to 4 minutes, When readv
0 serve add vinegar, butter
parsley.

PIMENTO CORN KERNELS
1 12 oz. whole kernel corn
4 cup evaporated milk or light
cream
tablespoons chopped pimento
1 tablespoon butter or substitute
s teaspoon salt
pepper

i 1n
milk cream.
when ready to serve add
chopped pimento, and
pepper. Serve

\ng
uch

)

M
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1,’-1 ll‘;i_ﬂ}h}l n
o
evaporated

thoroughly

L‘\;

Empty saucepal

Oor

butter, salt

In spinach

\%

Pecan Tarts Make An
Ideal Dessert For

A Buffet Supper

The gradual

ring

o

approacn Ol WwWdrln
weather will find many people serv-

1S |

|
mite

e —

oA
and |

L;*ili l

heat |

|

ing light, simple buffet suppers, eith-

er just for the family who will all
be working outdoors every available

minute on that garden, or for a few |
friends. But regardless of who is be- |
Ing served, these pecan tarts with all |

goodness will make
ideal dessert and will leave just &
pleasing, satisfied after feeling.
PECAN TARTS
cup water
tablespoons quick-cooking
taploca
CUup Ssugar
teaspoon salt
cup dark corn syrup
eggs, slightly beaten
tablespoons butter
-3 cup coarsely chopped pecan
meats
8 unbaked tart shells
Combine water, tapioca, sugar, and
salt in saucepan and mix well., Bring
mixture quickly to a full boil ove:
direct heat, stirring constantly. Re-
move from fire. Add corn syrup, eggs
and butter, and stir until blended.
Cool, stirring occasionally—mixture
thickens It cools. Place |
tablespoon nuts in bottom of each
unbaked tart shell; fill with tapioca
mixture and bake in
F.) 20 minutes, or
Cool, Garnish with
1f desired.
NOTE:
O

i1
F

their rich the

dS

about

hot oven
until browned.
whipped

Tart:
4
In

either 314
One<third

41 y

may be

nches Inches.
iling

nell

LS edd nmt Fl
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nd many stems to which sand cling
V.

—

\-lli'r..l.'..l'rn'f'l.'

leaning bes 1o small leavi

—

1 = e

(425 |

Credam |

cup |
tart |

special care in |

Before washing slip covers, .*-:hukr'

until @nd brush them well to remove sur-

face dust and dirt.

then,
with 1t
serve

NARYLAND'S

- GREAT

Beer-

HATIONAL
BOHEMA

HERE IS A
COSTLY, WELL
BREWED BEER

which ranks
as the great

KEGIONAL

BEER
of MARYLAND

A BEER FOR
WHICH YOUR

DEALER PAYS

PLENTY = AND
YET HE CHARGES
YOU NO MORE

No wonder
folks talk of

Maryland as a

land of
delightful living

Brewed and Bottled by
The National Brewing Co.
Baltimore 24, Maryland

©Maryland State Archives msa_sc3326_scm8233-0583
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Solicitor
Court St., Chestertown, Md.
Office Phone 252-J.

'ALKA-SELTZER |

| e ———

must have
CCASIONALLY, I wake up In ylmAMlN’
the morning with a Headache,
It sometimes wears off along the
middle of the forenoon, but I don't
want to wait that long, so I drink a
of sparkling ALKA-SELTZER.
just a little while I am feeling a
Jot better,
Sometimes the week's ironing tires
me and makes me sore a stiff.
Then it's ALKA - SELTZER to the

rescue —a tablet or two and a little
rest makes me feel more lixe finishe~

ing the job.
And when I eat “not wisely but
too welll” ALKA-SELTZER relieves

the Acid Indigestion that so often
follows.

Yes, Alka « Seltzer brightens my

gtay. It tl:lergrflf relief Egzm lso.lnmny

m iIscomforts, : ways
keep ft handy.

Why don't you get a package of
ALKA-SELTZER at your drug store
today? -

Large Package 60¢, Small 30¢. T

i

Washington College

FOUNDED 1782

A Grade A, Co-educational College

e — T—T—— —. | e o —

_imited Enrollinent

The Mutual Fire Insurance 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

Arthur H. Brice

Paul
wWm.

Betteron
Millington
Ingle

sassafras—0Olin S. Davis
Comegys Church Hill--James P. Brown
Wilson Rock Hall--G. Ellswourth Leary
Kent Island-—T, Walter Denny

). Bacchus, P. M. Brooks, Thos. W. Eliason
Frederick G. Usilton

FRED G. USILTON, Pres.

It

e

Chestertown—J.

GEO, E. GORSUCH, Sect'y-Treas.
" A AL
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