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

OOOOOOEK

~ HOT OFF
THE GRIDDLE

P

I S ——

(
|

———

'h"I"'|
both

1
1
|

Cut plain pastry into 3-in. rounds ]
Moisten edges of each IT]HLHI"], lake
1 teaspoon thick r‘r*u ed fruit or mar- ! may
malade on half of the round tmli fold | lines,
the other over this u*:*lt.lI
edges meet. Pinch together,
brush over with beaten egg and Iry
in deep hot fat (360 F.) Dust with
sugar,
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Lemon juice will whiten 1cing, |
grated orange rind will give a yellow
color and strawberry, raspberry Or

cranberry juice will give a pink co.or
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cooked 2‘{".&-*'&!’51’11;
with tomato puree, mushroom ap | and
or white sauce: pour into greased dress
casserole, sprinkle with grated cheese
and bake in a moderate oven (hn
F.) 30 minutes. Spaghetti, noodles or |
rice may used the
macCal'Onl., [ & :

Combine cold
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Save ends of
with a cut clove of
melted butter,
Serve with a green salad,
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should |
drained |

The leaves of chicory
separated, carefully washed,
and put in a refrigertaor ve, *d:uloi Add
pan or wrapped in a damp towel and |
put on ice to become crisp. Arrange ;F
on salad plates and serve with
spicy French dressing. It may be
used just as you would use lettuce
for the foundation of one of the more |
hearty salads.
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To hasten thawing of quick-froze
fruit, remove fruit from the carton
and place in a bowl on the Kkitchen
table. Separate carefully with a fork
during thawing and it will be ready
to serve in 2 to 2'2 hours. Tu thaw
mixed fruit, sliced peaches
strawberries in 2% , remove the
parchment bags they
Sealed from the cartons and lef
at room temperature,. Dr}
the parchments bags
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To save
syrup or
ened with mol:
A recipe that calls for
spoons of sugar is usually
made with the same amount of corn
syrup or of honey. But honey '
sweeter than sugar, corn syrup onl
about half as sweet, and both con
tain water. In cakes, therefore, it has |

long
been found more successful as a gen- | wit]
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successful
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eral rule to substitute corm syrup or | water

honey for half the sugar, and to use ;L
14 less liquid in the . Thus ,I*t
a recipe calling for 1‘; cCups '
and 1 cup milk, you can
sugar and %3 cup corn syrup or
and decrease the milk to 93 cup.
some recipes il changes
mean 1ta
remember
16 tablespoo

To mix tl
or honey gradually to
ening or shortening and ..ubar beat- |
ing thorough! ldition. |
Then add 1; 0 mixture be- |
fore adding T‘: This makes
easier to blend the Kkes
smooth and lovely, and gives finer
cake in appearance and volume.
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When substituting fats for | cCup §)
butter, use 1 cup of margaine or veg-
table shortening. Use 78 cup vege-
table or nut oil. Or use 4-5 cup bacon
fat or drippings, clarified (increase
the liquid slightly).

Use plenty of water when bolling
rice, adding 1 teaspoon of salt for
each quart of water. Bring to a full
boil, add the rice slowly so that the
boiling continues. Cook, uncovered,
or until tender—15 to 20 minutes, or
until a grain can be crushed between
the fingers without leaving a hard
core. Drain well, rinse with hot water
and drain again. Cover with a cloth
and place over boiling water until

needed.

v
Puree Of Peas

And Tomatoes

o

Though we have no complaints
about hot weather to date, it only
stands to reason that those days will
be here to stay before we know Iit—
they're long past due now, but hot
weather or cold weather finds hot
goups always good eating, and, for a
change in soups serve a |
PUREE OF PEAS AND TOMATOES |

14 pound dried yellow spit peas |

1 pint tomatoes

1 quart water

1 onion

1 or 2 celery 1lops

Salt and pepper

1 tablespoon flour

1 tablespoon butter

Soak peas over night In water
enough to cover them three or iour
inches. Drain, and put into a sauce-
pan with the tomatoes, w: sliced
onion, and celery tops. Cook until the |
peas are tender. Mash through a sieve
Season with salt and pepper. Bind
with a roux made of the flour and
butter, and serve, garnished with a
thin slice of tomato or lemon and a
few canned peas if available. Serve

with bread croutons.
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LLEMON FRENCH DRESSING
cup
cu
teaspoon
1edas]
tablespoons sugar or honey
Comb

desired,
a ¢l
Ing.

,'n:‘E"-'“'n :‘FLIJ.'..

( on
L’L':.'t

BANANA FRENCH DRESSING:

TTHU.: :1': .

i)
 Beefsteak Pie

The

the bone,
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SIDNEY SNOW. will be glad
to answer any questions
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For Summer Salads
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"'vu;".nr salad dressings are
se and French dressing, and
be varied to serve many |
and suit various tastes.
French dressing this time—it
be prepared along the usual
with or without garlic for flav-
or it may be prepared in var-
al fruit or otherwise—here

We are always inclined to
corn bread as something
flat pan and served immediately
on being removed from the
but it can be done in another
be prepared with yeast, set 1
and baked just like any loaf of br
Then it is sliced and used for
for sandwiches or
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CORN BREAD
cup corn meal
cups water
teaspoons salt
tablespoons sugar
tablespoons shortening
cake compressed yeast,
in 33 cup warm water
to 3 cups flour (enough
a medium dough)

Cook the corn meal
ten minutes: add salt, sugar and
the mush, Cook unti] |
occasion
When cool the
beat well. Add the flour
well. Knead, using as little flour

the board possible, Put
oon paprika* ~ = ° greased bowl, let rise until it
ine ingredients, chill. Shake | doubles in bulk.

horoughly before serving.|jet j
is particularly nice with mixed | place in pan and let rise until it
salads, almost doubled in bulk. Bake at
F. for fifteen minutes and then
duce heat 1«
| iIng for fl'u.":"ﬂ 40 to 45 minutes or
til bread 1s done.

You may determine
1S done, when the loaf shrinks
from the sides of the pan. When
sides of the pan sizzle when touc
with a damp finger or when a ¢
toothpick Inserted comes out
from any particles of the
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oon paprika

ine ingredients in the order
Shake well before serving. If
add 1% teaspoon celery seed
ove of garlic, Makes 1 cup
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FRUIT FLAVORED
FRENCH DRESSING
cup 1- ne: am'ﬂe juice
ons lemon juice
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Work i1t down
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2 thoroughly mashed ripe ba- |
and !4 teaspoon nutmeg to
French dressing.
BY FRENCH DRESSING: Add
112 teaspoons grenadine oOr
1 cherry juice.

Can Be Served

someone mentions
teak uwﬂl‘ts turn to a very

;"--r:'tm;ll-ure or T-bone and
in fond recollections, but
lining to this cloud
have one of those
yies that were al-
—we just use less
meat, but the results

minut

- i
cidd

Coconut Custard Pie
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COCONUT CUSTARD PIE
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into strips two inches | until light, then
inch wide. Put them
just cover them ’a.';i’tl'lL )le
and about an hour. | ture in and
the sides of a baking-dish with minutes.
2s put in a layer of meat | (325 F.)
slices of onion, and | a silver

few thin
with salt and pepper; next | will
with | m

Ne meatl
OIle
pastry
bake at
Then reduce
and ntinue
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leal
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of sliced potatoes,

dotted over it. Alter-

yotato layers until the

cken the gravy with

* and pour 1n, put on a

 brush it with beaten egg

ke at 450 F. until quite brown |
nir minutes,
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Corn Bread Prepared
With Yeast!

think of |
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toast,
however you w

softened

in the water

luke-warm,
prevent
and
mix |

1nto

it rise agaian. Mold it into loaves,

y 390 F. and continue bak- |

when bread
away

lean
free
dough.

Is A Popular Chc'ice|
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:, Fine Flavored

Fish From A Can

Though

do make wi

canned salmon and

a mnderful salads,
to confine their services to just that
one style, they

other forms. For example,

ol

W instead «

0 Tis o't‘w usual salmon salad, prepare it

into a loaf and

| cold cuts., For

good and hot with a 1:&51}‘

| SALMON LOAF
2 cups cooked salmon,

canned

eggs

ead serve as you would
Tuna, serve

Sauce—

the
ant

{resh oOr

cup fine bread crumbs
tablespoons butter substitute
Salt and pepper

Minced parsley

| Flake the fish,
lightly,

| crumbs,
| parsley.
steam for

the melted butter.
salt, pepper

;i]ﬁ.e

and minced

fat | an hour. When cold, ar-
| range on a platter and garnish with
a | slices of lemon, cucun
| ley.

' TUNAFISH WITH CAPER Qf‘xUC
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2 substi

butter
1;1'IJIL*:'-‘~})u'H'rn flour
teaspoon salt
115 cups milk
3 tablespoons capers
Paprika
1 tablespoon minced parsley
If canned fish is used,
the can on plate
‘until it 1s hot. In the
the butter, in tl
the | and gradually add
hed | capers., Trar
pour the sauce

' ly with
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1sfer to a platter,
1d dust
paprika 'mfi parsley.

| Fresh cooked fish may be
' the sauce, heated separately

' served with the sauce poured over it,

ol

-"l
L]

v

—

|
|
:
i

The electric
NiXing co
used for
rdge

mMust

mixXer may b

uld

but not
4]

:1(:-,.-1:-\- -{.Ii. l:ll:..i:-l

1
N
Ilq'hlt!.:"'

—

be

mixiures

r &
ed
:t_jhr -.:.'."

Care
o A &

Kile.
l Ll 1 DC

‘a1 .

1 q 1 ]
q ¥ S .-_. .I e % ¥ - o e 5 ;__r‘.
i | = 1 |}
Ll L 4 ! & % 4 Jd i & & & L " b L L s

can do wonders in'

tuna i
it is a pity |

turn it from |

light- |

e used in |
the |
the 'ﬂli.\f{}l‘l

mixed |
N. 1Ni1S :,‘|

1 9
il.#lL“‘:l '

made to
Bu
sale, gen-

| ;\[‘!}'}:.t"l

| undersigned by
a Beer License, Clas
erally, the }"u‘*:..l es Kknown as
Friendly Inn, near
which shall
thereof to
at reta
(.‘f.l for

Or Llnt

ther Sylvester

‘.ll.
altnorilz

for

11, at the Iljha

and
nerein des
consumption on
A ]
will be had
Ei!.:?'ltfi al helr office 1n the
House on July 31, 1945 at 2 1
uld { which time any '."-_'L;-f;

|

; ‘ II ‘I": { "": *;..1 rlt
_l
|

o Keep to

ce 1
premises

4 1y
LIl

IP'IIT! lL Il I‘H ‘*l

ake | plication by the unders-

Tll[ H()\Rl) ()F ll( ENSE
(()‘\l\llhﬁl()\l RS FOR

\J Frisby

L r 1 ¥
| I L | ].1 -
-l"- & ol ! -I-":lih.

iy .-"'.' ; #
/ /’ W7 /100y g I e,
s : A f"
/ s },f/_?;',%;fjﬁ;»?"‘ /f}
' ¢ ’

7 : s
,_,x:?-: / A AN AL
' : # ; ! ¥ .' g lIl..-Il._ # l‘, Fi ll.-'
o ; __"': _" - - _.r'f
.l # #

*-;f
’ »

v-l“',f;
*'? Ae, 1

77,

..-":,r".-"'

o S
# F

w

BRSSP PEREG I PP
PERERETEER PSP E P B BTG ITS A FEFE P FEPFIREFPEPEEFPET 7 F PPE S PPS ﬂliiﬂur#f#!r-' -*ul' #
plhphytpipiplysr iyt r e I P P R R P R R L o it e P EEEBEE B

iT he Chesapeake & Potomac Telephone Co.

Of Baltimore City
- Bell System —

ﬂl@ i
tler for|

i

1

|
|

rvland |
.:u'.mivr.
sell |
L'l'lb* I

||'-.:.":._i :.].p- .
Court |

' M. at|
ne ap-

hl:.\'l CO.

Add Lime

Few vegetables produce well on
acid or sour soils, If garden has
not had an application of lime dur-
ing last three years, make one—for
most conditions, 40 pounds per 1,000
square feet of area 1s suflicient
lime.,
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add the eggs beaten
the bread- |

Put into a greased mold, and |

steam it |
meantime, meit |

k. Add the!

heated In |
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is brewed fo go
so well wuth fhe

There's nothing
cheap about

NATIONAL
BOHEMIAN

It costs your
dealer plenty,

even though he

asks you no more.
But he knows

quallty and he is
anxnous o .

serve you well.
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BUY MORE BONDS

"THE SUCCESS

OF YOUR

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

Julian T. Power

Optomeltrist
Chestertown, Md.

Office Hours:—8:00 to 12:00 A. M.
1:00 to 4:.00 P, M.

' Phone 132-W

PRUDENTIAL
FARM LOANS

'The Prudential Insurance Com-
'pany has reduced its jnterest!

' Court St.,

i e e e —

rate on First Mortgages on ap-
proved farmlands to 4 per cent
' payable semi-annually, and pro-
vides for closing loans w1th1n 30
days following approval after ANNIE M. KIEBY, Prop.

free appraisal, Will also refin-|Phones—Office 276 Home—367TM
ance existing mortgages or aid Chestertown, Maryland

you to purchase a farm.,
\
\
aﬂm 0

For particulars see,
'"'"‘"" hx-

CHESTER TO Wﬂ

MARBLE and GRANITE WORKg
JACK KIEFFER, Mgr.

3

Thomas D. Bowers

Solicitor

Chestertown, Md.
Office Phone 252-J.
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3 SIMPLE STEPS

To RELJIEVE That Dull,
Ache-All 0\;er Feelmq
of a

dmrkhngMJ{&-SHa'm
llttthwhﬂalmfeellnst

b take and unusually
petion.

Take it for Headache, Muscular
Pains and for Indigestion, Gas om
Btomach, when caused by excess

ptomach acid.
At your drug store-— Large

60¢, Small package 304,
: the glass at soda fountains, =

- Seltzer brightens my
re,llef. fmm SO many
that 1 always
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Am you get a package of

-SEI..'I‘ZER at your drug stare,
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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
Betteron—Arthur H. Brice Sassafras—Olin S, Davis
Millington—Paul Comegys Church Hill-James P. Brown

Ingleside—Wm. R, Wilson Rock Hall—G, Ellsworth Leary
Kent Island-—-T. Walter Denny

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

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

We Thank You

For your co-operation during the coal crisis the past
winter

Looking ahead, we realize that there is little hope
for improvement in the production and delivery of
coal,

This season all kinds of coal come under the regu-
lations,

We
promptly

We regret

regulations necessary.,

u Declaration

without them.

Consumer
delivery

to file your
cannot make

urge v
we

sincerely conditions have made these

l 1' yWever,
Our

We are pledged to

.Ll!l]ltﬁ'.

serve you to the best
of and trust you will understand and ap-
preciate the position in which we have been placed.

C. W. KIBLER & SONS

CHESTERTOWN Phone 149 MARYLAND




