PAGE SIX THE TRANSCRIPT, CHESTEXTOWN, MARYLAND

THREE MEALS A DAY
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9% SIDNEY SNOW will be glad

X to answer any questions
on food

Food, of course, must be well
seasoned to be worthy
of tts prquancy
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Edited by WILMA DEUTE

. BAKED
' Baked
(rTated onion
L.emon juice
Shredded cabbage
Mix using baked withl

?Luncheons and Dinners Fruit Rocks That (A Strawberry Omelet

i Can Be Meatless Keep For Weeks‘ Will Make Family

. THE GRIDDLE . And Eemain Tasty Dinner An ‘Occasion’

A chopping bowl and chopper are
among the useful equipment for
kitchens. You will these little
implements great in chop-
ping for salad dressings, ingredients
such as onion, celery and peppers.
You will grow to depend on them for
mincing parsley to be used in a hun-
dred and one ways this pretty gar-
nish serves in cookery,
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BEAN MIX SANDWICH

EH‘;HI:A

44 cup {fat

1 cup sugar, brown or white
d eggs, beaten

3 cups sifted cake flour

15 teaspoon salt

teaspoons baking powder
teaspoon nutmeg

teaspoon cinnamon
Grated rind of 1 lemon

all. beans

The housewife doesn’'t have to have
an to something ato sauce. Use with rye or whole-
very extra-special. She's a wise per-
son to play hostess to her family and
serve the special just for them occas-
ionally. Aside from feeling very well-

bread.

fed, they're bound to feél well treat- HERE S A |
Any family dinner will become 2 DEM“NSTRAT'ON

| very special occasion when such a

different and truly wonderful dessert |
a strawberry omelet served. | F

Really different isn’t it? And as good |
as it sounds. - 1
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A FINE, STUFFED

Chestertown, Maryland
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| “occasion” serve
Around and around we in a
I‘U.‘}Hl'l of r«p.t}.‘,ht}ili, macaroni, vege- |
| tables and whatever else we choose |
for meatless menues. Occassionally
1 just like the snap of the fingers, we
hit upon something good but half the |
time it's a tough problem, requiring| 1 cup chopped nuts
' much thought and time to plan a|l'z cups raisins
menu to suit the little red stamps in| Cream fat, add sugar a little at a
that well-fiingered ration book. Then, | time and cream thoroughly. Add
after much planning we find that if | beaten eggs and the dry ingredients
'we do have sufficient points for ju-;tlsifted together. Add nuts and raisins.
The temperature of the wn:-;hIZJ wee bili of ;11(*::1 the butcher is|Drop by ti"HFI'NHJTLﬂfU? about two
water depends on the kind of ma-|“fresh out”, which means a complete |inches apart on a cookie sheet. Bake
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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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GENERAL INSURANCE

find
help
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In sending changes of address
for The Chestertown Transcript
Please 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
will speed the delivery of your
papers and will also aid our office.

THE EDITORS

Dr. Julian T. Power
Oplometrist

Chesterfown, Md.

- Office Hours:—9:00 to 12:00 A. M.
1:00 to 4:.00 P M.
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When Your-
" Back Hurts -

And Your Strength and
Energy ls Below Par

PRUDENTIAL
FARM LOANS

The Prudential Insurance Com-

]

stretch it farther by adding cereal— | When lightly browned on the bottom,
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pany has reduced its interest)
rate on First Mortgages on ap-

t:
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proved farmlands to 4 per cent
| payable semi-annually, and pro-
vides for closing loans within 30
days following approval after
free appraisal. Will also refin-
ance existing mortgages or aid
you to purchase a farm.

For particulars see,
Thomas D. Bowers
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STAWBERRY OMELET |
yes—it's still tasty and good, but that ! finish cooking in the oven. Put the!
one pound of ground beef will now |sherried berries in the center, fold
serve SiX. Serve these meat cakes1m'er. and slice onto a hot serving |
with such things as whipped potatoes, 'dish. Pour the strawberry puree
a vegetable, tomato and | |

1 pint strawberries
cucumber | around and serve immediately, |
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A gardener’s work is never done.
Gardens need much attention. Seeds |
are valuable—you must not waste ;IGF
them—plant them and tend to them ‘
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carefully. Plants must not wither and
die through lack of cultivation, an |
over growth of weeks, insects, a lack |
of an abundance of moisture. M;akv: .
up your mind whatever gardening |

you do, to see the project through. |

Various liquids may be used satis-
factorily in cake making—sweet or
sour milk and cream, buttermilk.
water, or fruit juice. Sour milk m'.‘

Or

.

—
EVERYBODY

must have

cooked
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CCASIONAILLY, I wake wp In
the morning with a Headache.
R sometimes wears off along the
middle of the forenoon, but I don't
| wait that long, so I drink a

So far, Western Electric Company,
manufacturer of telephone equipment for
this and other companies of the Bell Sys.
tem, has produced for the Army and

Navy more than:

5,000,000 sets of telephone instru-
ments

600,000 airplane radio receivers
400,000 airplane radio transmitters

1,300,000 sets of instruments for
aviators and tank crews

3,750,000 miles of wire in cables

As long as the war continues, a steady
flow of this equipment must go forward
to our men on battle fronts and in occu-
pied areas.

Washington College

FOUNDED 1782

Occasionally make up a large cook-
le recipe; divide the dough into por-
tions, flavoring one with spice, anoth-
er with nuts and raisins, and leave
oOne portion plain. Then roll the
dough into rounds, wrap in waxed
paper, and leave in the refrigerator
until ready to cut and bake on a
moment’s notice.

A Grade A, Co-educational College

Those women who have canned
apple butter year after year have
probably done some experimenting
with it and found it can be used for
something other than spreading on
toast. Those who buy it in the store
probably buy it for just that one pur-
pose and are therefore missing a nice
treat, in the form of

APPLE BUTTER TARTS

1 recipe pastry

2 cup sugar

]

5 cup water

1l cup apple butter

1 teaspoon grated lemon rind

14 cup raisins

soiled 2 eggs, separated

and stained, make like new Roll pastry to 's inch thickness and
again by soaking in a pan of cold|cut in rounds 3-inches in dium{*tu:.F
water in which soap powder has been | Bake on cookie sheet until delicately
dissolved, then bring to a boil with a  browned, Puf with filling
bit of ammonia added to the water, ,““* follows: Mix sugar and cornstarch,
and rinse In clear water, starching  Add water, apple butter, lemond rind
last. l-iIl{i raisins, Cook in double boiler un-
til thickened. Add beaten yolks and
tcook 10 minutes longer. Spread be-
tween pastry layers and cover top.
Cover with meringue made by bﬂt—,
‘mg egg whites with two tablespoons
confectioners sugar. Brown in oven.

LLimited Enrollinent

A half teaspoonful of raspberry
Jam placed in each teacup before the
tea is poured in gives an interesting
new flavor to the tea,
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Meanwhile, telephone manufacturing to
meet home mneeds must wait. So, also,
must thousands of applicants for service,

In Maryland there are about 35,000, .
How long will the wait be?

=

To remove grease and fat from'
stews and soups, wrap a piece of it'el
in cheesecloth and pass it quickly
over the surface of the hot soup. All
the grease will adhere to the cold
cloth surface.

The Mutual Fire Insurance Co.

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

SAFE AND SOUND

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

Directors of this Company
Betteron—Arthur H. Brice oassafras—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.

tablespoon cornstarch
Unfortu-
nately, until after the war comes to an end
when, with manpower and materials again
available, we can get the

needed for enlargement of our system,

wWhen clothes lines become

e equipment
(e

terial being washed and ti?e t-nlur:thange of plans. All of which grOE.:S'mtf; modeartely hot oven (375 F.) 1 cup powdered sugar
fastness. Clothes may shrink and|to prove that these days one can’t|until done. o tablespoons mot water
hot. Hot water does not damage |riving at the butcher’s. That's one ad- | 1n diameter, | | | O eggs
white cottons and linens, but silks|vantage of a meatless menu—you can| These cookies will keep for severali Pow grains salt
Jna}f turn },{1”““: and woolens may forget the butcher Cﬁmplﬂely and weeks in a closed tin can.
tablespoons sugar
should *a the same temperature ;1f-;j}11u5 what you know you can buy,. | P d G d B,e f Put 1 cup of the strawberries into |
the wash water: the second l.i”ﬂ.iﬁrrc are two such tasty and nutrltl-l oun roun € 'a bowl with % cup powdered sugar |
ous dinners. |
To be safe, always check the waler | x Made lntO 6 Cakes!t“*‘”‘- Mix another cup of the berries
temperature. Remember, it's better| 1 cup spaghetti R — with 12 cup of sugar, and rub through
to have the water too cool than 100 teaspoon salt Remember the days when wela sieve to make a sauce. Beat egg
teaspoons butter or substitute
checking. If you don't have one, test‘l | night;-;* or.nights when we had to have |salt and remaining sugar, beat egg |
warm water with your hand; test cup milk a “quickie?” It wasn’t really so long | whites to a stiff froth and fold in.
lukewam water with your wrist or| cup cheese ago, but how times have changed!!! Heat omelet pan and cover sides and |
Cups crispy crackers, broken
instead of serving just “meat’—we | ture, spread evenly, and cook slowly.
green pepper, chopped
Soup can be made from left-over pimentos
fish. Place left-over fish in a saucepan tablespoon chopped parsley
give the des?red number of portions. Break spaghetti and cook in rap-
Heat and mix th{.nr{:lughly. Season 10 | jdly boiling salted water. Drain and
taste and thicken if necessary. Try |rinse quickly with clod water. Melt [salad and a tasty fruit dessert, and Vv
| O there’'s a meal that's really good.
mixed with cold water for additional | 544 remaining ingredients. Mix in
flavor, spaghetti and pour into baking dish. €EL | IS Lunch BOX ‘Special'
' Bake In moderate oven (350 F.) 45l teaspoons salt calspv BROWN
teaspoon pepper BAKED BEAN SANDWICHES |
sauce over loaf. Garnish with pars- AND
Serves 6, tablespoon chopped parsley 1 small onion Solicitor
SAUCE cup milk 1 sprig parsley, chopped Court St., Chestertown, Md.
tablespoons shortening cup catsup 1 tablespoon green pepper chopped |
115 cups vegetable stock or milk 1 pound ground beef I teaspoon tomato catsuj *-l
: , cl. < Lo }J
o pound cheese Beat egg slightly, add salt, pepper ‘2 teaspoon Worcestershire sauce FORTH WITH ALKA.SELTZER |
s teaspoon pepper onion, parsley, milk, catsup, and bran Dash of Tabasco sauce GLASSES OF |
and stir mixture until smooth. Add | moisture is absorbed. Add beef and Mayonnaise
!]liluid. Continue {.'iltll{illg and :-;tirrmﬂ-_mm well Shnpf into 12 cakes. Cook Put vegetables and bacon through FOAMY
luntil thick and smooth. and starch |under broiler about 20 minutes, or |chopper, add seasonings and mix with
'to melt. Season, {111;111111,-:'. Serves 6 | rve bread,
VEGETABLE PIE WITH |
cream are best when quickly soured. | PEANUT BUTTER CRUST |
flavor than those that have soured | 5 tuhlwpm‘ flour
slowly. Evaporated and condensed| 1 teaspoon salt
milk and milk powders are all used,| '2 teaspoon celery salf
for delicate cakes. | 3 cups milk
e——— | 16 small white or :
| . l vy J 1101185,
Graham crackers add a nutty! 1 cup cooked peas
flavor to ice cream if crushed and| 1 cup cooked string or lima beans | |
freezing is completed. | Melt butter, add flour. Stir until
|
iu.’vll blended. Add seasoning. Add |
Tq make deviled eggs lie flat, slice |milk slowly, stirring constantly until
a thin slice of the white off the un- ! smooth and thick. Bring to a boil; .
der side, 'boil 2 minutes. Add vegetables and. y .
Wall switches that no not work |with the following There s somethlng
properly endanger the safety of }'nur: CRUST
home. A switch that works hard, (1% cups flour
a long buzz on your radio when up-'r | teaspoon salt |
erated, had better be replaced. New| 4 tablespoons peanut butter | eer
Switch parts cost little—but to be en-!| % cup milk . . .
‘ . | 4 strips bacon which makes it fit
parts unless the product is marked | ingredients; add
stamped, taged or }}.'u-k:i}.’:{‘—lulm]edirl}f‘-imlit butter and mix thoroughly
“Approved by Underwriters labora- | with fork. Add milk to make soft
electrical parts that measure up to toss lightly until outside looks smooth
s.afety. standards may use this word- | Roll out to fit baking dish, cut slits
Ing. First be sure to remove fuse con- |for steam to escape. Cut bacon in DEL'GHTFUL
tryttq repair switches while the cur-|top. Bake 20 minutes in a hot oven M
f€Nt IS on or the line is “live.” Re-|(425 F.) Serves 8. MARYI'AND Foun
move two exposed screws and take \4 *
SCre€wWs on switch mechanism that _ -
h0]d$ it in outlet box Thil"d, 1(}0361'1 use. one-half CUup evaporated milk
screws that hold wires. Attach wires plus one half cup of water. Four ’
{0 same position on new switch, push tablespoons powdered milk plus one
cup of water. One half of condensed
in screws previously removed. .
duce sugar in the recipe).
4 v T0DOJUST THAT-
Apple Butter Tarts NO EXPENSE IS
"SPARED TO GIVE
‘There isn't
you the recipe f
but a postal to us will
bring it to you

colors may fade if the water is too|Plan a menu around meat befor9 ar-| Makes about 40 cookies 2% inches tablespoon sherry
tablespoons butter
shrink or mat, The first rinse water |plan the meal around what you have, ——Y
may be cooler. and the sherry to steep for 15 minu-:
SPAGHETTI LOAF il
_ . s Snssonda | served hamburgers on Saturday ' volks wi : ' 1C |
hot. Use a thermoneter for accurate ~ AmDUrger: Daturday ‘ yolks with hot water until thick, add |
eggs
elbow. A hamburger is now a luxury and |bottom with butter. Put in egg mix-
teaspoon minced onion
Add milk or soup stock enough 10 teaspoon salt
adding a teaspoon of curry powder |hutter in a loaf pan. Beat eggs and . |
HAMBURGER PATTIES Baked Bean Sandwich
miutes. Turn out on platter, pour
tablespoons minced onion | 1 can pork and beans
tablespoon cornstarch cup bran cereal 2 slices crisp bacon
Melt shortening, add cornstarch, |[cereal. Mix well and let stand until! Salt
118 well cooked., Add cheese and allow |Pake in a hot oven (450 F.) about 30 enough mayonnaise to soften. Use on |
They are milder and have better| 3 tablespoon butter substitute NAI IUNAI
but fresh milk is the standard liquid| % teaspoon paprika
added to the cream just before the| 2 cooked carrots, diced
. pour into a large baking dish. Cover
sticks, flashes or sparks. or vruutu,‘;! J teaspoons baking powder ahOIIt NATIUNAI‘
tirely safe, do not buy any EIt‘(‘L[‘iL‘il]}I
S>ift first three
tories.,” Any manufacturer who makes !fi*iuﬁll- Turn out on floured board,
trolling the switch or outlet. Do not very small pieces, and springle over
plate off the wall., Then remove . ,
For milk substitution for 1 cup,
back gently into outlet box. and
bl | th .
P milk plus one-half cup of water (re-
here to give
in a hurry!

We dislike to keep people waiting for

together

service, but the situation is one that no

one can help. IT IS PART OF THE PRICE
OF FIGHTING THE WAR,

The Chesapeake and Potomac Telephone Company
of Baltimore City Bell System
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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.

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