Food, of course, must be well

seasoned to be worthy

HOT OFF
 THE GRIDDLE

Cut angel food cake into rounds;
spread with a paste of
and preserved ginger sirup. Pl
marshmallow in center of each
bake in a moderate oven (3
until marshmallows soften.

A saucer full of vinegar in a room

will absorb excessive cigar smoke. |

Twice that amount in a teakettle will
remove the lime deposit that form

around the sides.
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Fresh Or Canned Fish
' Combined Into Simple |
' But Tasty Dishes

I
I

chopped figs dishes '
ace a good plain cooking—housewives have

and a much easier job. If fancy dishes
75 F.) were the preferred—cooking would

¢ part—it’s ration free and good. But

1
|
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Since so great a number of people
are constantly claiming that simple
are the more suitable—just

be quite a full-time job, but as it is
—tasty dishes are most of the time,

so simple to prepare and can be quite |

inexpensive and ration free. This is
where fish plays such an important

canned fish can be used if desired-—
in either of these simple but tasty

dishes.

l Eggs Au Gratin

In A Different Way

It sounds the same, but it's as dif-

feernt as can be—as there are eggs‘

au gratin and eggs au gratin, When

served in this particular style—it will |
be something different for the family. ! would be

EGGS AU GRATIN

1% cups milk

1 teaspoon salt

lg teaspoon pepper

15 cup grated Swiss cheese

4 eggs

Add milk, seasonings and cheese
to slightly beaten eggs. Turn the

mixture into a greased baking-dish, |
set the mold in a pan of water and |

bake at (375 F.) twenty minutes, or
until firm. Remove from the oven,

Rarebits Are Still
The Popular And

Pleasing Supper Dish!

Whoever names rarebits certainly
must have known that someday there
rarebits indeed-—with
cheese being scarse and rationed.
However, when it is available, a rare-
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fish (oyster, shrimp, lobster, crab

' meat, or tuna), % cup chopped green

pepper, and 1 tablespoon chopped
onion to the rarebit and cook until
thoroughly heated.

— =

Sandwich Bread

Whether you are a confirmed bread
baker or not, you'll certainly want to

I
i

I
1
1

\
i

bit is still the popular and pleasing ' bake this sandwich loaf. It will mean |

supper dish that it always was. The
chafing dish is dusted and brought
forth and father gets to work on his
“special.” It might be a plain rare-
bit, or he might like to branch out
with variations,

WELSH RAREBIT

pounds American cheese, diced

a tasty treat for the table or lunch
box, and you can whip it up in a
JifTy.

SANDWICH BREAD

cups sifted flour

teaspoons double acting baking
powder

teaspoon salt

|
|
]

|
|

Ham Croquettes

Croquettes are always a popular
way to utilize left-overs. Particular-
ly such ones as these ham croquettes

-—as they require such a small
amount of left-over ham.

HAM CROQUETTES

cups mashed potatoes
tablespoon fat
egg yolks
Cayenne
cup cooked ham
Egg and crumbs

Mix potato, fat, yolks of two eggs
and cayenne, beat until smooth, then
set to cool. Chop the ham, mix with

2
1
3

1

the other yolk, cook until mixture-lannually. Free appraisal, and no stock

thickens, and turn out to cool. When
thoroguhly cool, take a tablespoon of

to answer any questions

666

COLD PREPARATIONS

Liquid Tablets, Salve, Nose Drops
Use Only as Directed

FARM LOANS

You may obtain a Prudential Ine
surance Company amortized short or
long term First Mortgage Loan on
your farm, or to aid in purchasing a
farm, at 4 PER CENT, payvable semi-

investment features.

For particulars consult

| the potato mixture, make a hole it in,
put a large teaspoon of the chopped

tablespoon butter

Ink stains may be removed from |
teaspoon salt

luti f ual ' let stand three minutes and unmold
wallpaper with a soluuon 0i €q

on a hot platter. Serve with tomato

KEDGEREE cup sugar

I THOMAS D. BOWERS, Solicitor

parts of ammonia
peroxide.

Use fresh mint in salads, slaw,
fruit drinks, with carrots, new poO-

and hydrogen |

tatoes, peas, in pea SOup, stx.l.mngsi

and sauces for lamb.

Delicious cake fillings are made

from prepared puddings. ¥For eX-
ample, use prepared butterscotch

pudding and milk for the liquid. Add
1, cup of broken nut meats, if de-
sired. This is good with plain or
chocolate cakes.

on the
using a

garments
right side,

Press woolen
wrong or the

Tbutter in pan, add fish and stir gent- |

 through a ricer, over the top.

slightly dampened pressing cloth and

F

<l

moderate iron. Do not push the

iron back and forth over the fabtric.z

To avoid flattening the wool, lift the '

iron from one area to another. Re-

move the pressing cloth while the

fabric is still steaming and brush
garment wth a clothes brush to raise
the nap and remove any marks that
may occur on pocket edges or seams.
Hang on a dress hanger to dry com-
pletely.

Bring compressed thermos bottle
corks that have become too small for
the opening back to normal by boil-
ing them in water in a covered pan.
It sterilibes them, t00.

A ham bone, bacon, or bacon rind,
or left-over gravy may be used in-
stead of salt pork in bean, pea Or
lential soup. Ham or chicken stock
or some tomato may be used for part
of the liquid required. Adjust the
amount of salt as necessary; little will
be needed with ham stock or bone.
Left-over cooked vegetables may be
used for added flavor,

Wash leather and leatherette care-
fully with mold soap occasionally,
and wax once or twice a year with
paste wax. Leather upholstery Tre-
sponds handsomely to a going-over
with English saddle followed
by brick polishing with a dry cloth.

SOd D,

Butter or margarine taken irom
the refrigerator and added directly to
hot vegetables has a chilling eflfect
which detracts from flavor. Melted
fat, because it is so frequently over-
heated, has an equally bad efIect.
For finest flavor, therefore, take the
fat out of the refrigerator just enough
ahead of time to allow 1t to soiten
to the point where it will melt in-
stantly when spread on

the vege-

tables.

When buying poultry it 1s smart to
get a larger bird than will be eaten
at one meal, because even a little
left-over meat can be stretched with
mushrooms and other things to make
a tasty second meal. Be sure to save
all bones and scraps of skin and meat
for soup and save the fat for cook-
ing.

- —— — -

Chill dissolved fruit-flavored gel-
atin until slightly thickened; then
fold in fruits or vegetables. They will
remain evenly distributed this way.

Hollow out large cooked beets. Fill
with tuna and olive salad and gar-
nish with wedges of hard-cooked
€EES.

If you want to reuse lard for deep
fat frying, clarify it immeditely after
using, by letting it cool somewhat,
adding some slices of raw potato, and
heating it up slowly until the potato
is well browned. Then strain
through several thickness of cheese-
cloth, and store it in a cool place
until the next time it is to be used.

Arrange very small canned peach

halves in sherbet glasses. Then place |

a few broken nuts in the hollow of
each peach, Then cover with dis-
solved lemon-flavored gelatin, Chill,

a simple but delicious com-
pany, dessert serve ice cream iIn
wedges of cantaloupe, or orange
sherbet in Persian melon,

For

Shape biscuits darefully, Pat or
roll dough lightly to l2-~inch thick-
ness with hand or rolling pin. If roll-
ing, use light in different
directions, lifting at the end of each
roll. Do not turn dough over or press
it down. To cut, dip cutter lightly in
flour each time to keep dough from
sticking, cut straight down without
twisting, and lift each biscut care=
fully from board to baking sheet

strokes

it |

2 cups cooked fish, fresh or
canned
4 tablespoons butter or other fat
1 cup cooked rice
Salt and pepper
2 hard-cooked eggs

Free fish from skin and bone, Melt;

ly., Put in the rice, the whites of
hard-cooked eggs, and season 10
taste with salt and pepper. Move
gently about over the fire until
thoroughly hot, and serve on a flat
dish with the egg volks, pressed

FISH SOUFFLE
cup cooked fish, fresh or canned
cup mashed potatoes
eggs
cup milk

~ P T

-
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Salt and pepper

Mix cold cooked fish with mashed |
 potatoes, milk, salt and pepper. Stir

in one egg, well beaten. Put into an |
oiled mold or dish and set in the oven

until hot. Beat the white of the other i
egg stiff and stir into it the beatenl

yolk seasoned with salt and pepper;

heap this over the fish and brown.
'..—-—-———

Seaf;od éocktails
Are First Choice

For First Course

Seafood cocktails are popular with
diners because of their goodness and
with the cooks because of the ease
with which they are prepared.

OYSTER OR CLAM ON HALF

SHELL
chilled oysters or clams,
freshly opened, on deep halves of
shells, Arrange on deep plates of
crushed ice, allow 6 to a serving.
Serve with a wedge of lemon and
a small glass of cocktial sauce.

OYSTER OR CLAM COCKTAIL

Allow 6 to 8 chilled small oysters
of clams to a serving. Mix with cock-
tail sauce, lemon juice, and salt to
season. Arrange in cocktall glasses,
place in cracked ice, and garnish with
lemon or water cress.

SHRIMP, CRAB OR LOBSTER

Use freshly cooked or canned fish.
Flake crab meat or lobster with fork.
Cut out black vein through center

Serve

b
|
'l
; |

| thing but plentiful—they're

| a |
centerandfillwith the pineapple and

. S1t

back of shrimp. Serve on bit of let- |

tuce or watercress in cocktail glasses,
with cocktail sauce mixed with, or
poured over fish., Garnish with lemon.
- — ‘ — i

Tasty Stuffings Stretch

—— e

Servings Of Meat dozen cookies,

A good stuffing stretches the num-
ber of servings of meat a long way
and at the same time adds wonder-
ful flavor to the dish,
or four pound shoulder of lamb be-

Thus, a three |

omes something special and allows |

extra helpings for the very hungry
men-{olks,
ROAST STUFFED SHOULDER
OF LAMB
3 to 4 pound shoulder lamb
Salt and pepper
recipes Bread stuffing

J

Have shoulder bone removed from |
shoulder and sew on two sides, leav- |
ing 1 side open for stuffing. Season |

with salt and pepper. Fill cavity in
meat with stuffing and sew or skewer
edges together, Place fat side up on
rack in an open roasting pan and
roast in a moderately slow oven (300~
350 F.) until tender, allowing 35 to
40 minutes per pound,
BREAD STUFFING
2 to 3 tablespoons melted fat
1 tabiesl:\v‘mrn chopped onion
1 dry bread crumbs
1 teaspoon salt
14 teaspoon pepper
1 to 2 tablespoons milk or stock
15 teaspoon each sage, chopped cel-
ery, parsley.
Melt fat in frying pan; add onion
and saute until tender. Add bread

" " |
crumbs and seasonings and mix well.
Then add milk or stock. This makes | plus the goodness of nuts, makes a |
' a lose, light stuffing.

VARIATIONS

(1) Add % cup chopped mint for
each recipe of stuffing used.
(2) Add % cup finely

=3

|
|
|
|

sduce,

Pineapple And
Nut Salad In

Tomato Basket

Though canned fruits are any-

ration

| free, so housewives who are able to |
| find

a precious can or jar now and
then are taking care of that “canned
fruit craving” that they have felt
for a couple of years—canned fruits
“as is” for dessert—or in combina-
tion for fancier desserts, and espec-

| ially in salads—such salads as

PINEAPPLE AND NUT SALAD
IN TOMATO BASKETS
1 cup crushed pineapple
1 cup broken nutmeats
French dressing
6 tomatoes
Mayonnaise
Salt
Mix pineapple with nut-meats and
stand in French dressing in the re-
frigerator. Peel and cut off the top
of each tomato leaving a strip to form
handle. Carefully scoop out the

nuts. Place one teaspoon of mayon-
naise on top of each basket.

Lots Of N;lt Cooi(—i-es
For A Half-Cup Sugar

A half a cup of sugar is all that

goes into the making of about three
dozen of these delicious nut cookies. |

Ideal to put in school lunch boxes,
and so popular for after-school snacks
NUT COOKIES
2 cup shortening
» CUup sugar
eggs
Cup flour
teaspoon
extract
teaspoons baking powder
teaspoon salt
tablespoon milk
cup chopped nut meats
‘ream shortening and sugar, add
rs well beaten., Sift flour once,
asure, add dry ingredients and
together again. Add alternately
with the milk to creamed shortening
and sugar mixture. Stir in nuts and
flavoring and mix well., Drop from
teaspoon onto greased baking sheet
and place a nut on top of each. Bake
in a moderate oven (375-400 F.) 12
to 15 minutes,. This makes about three

vanilla or almond

11l

&

Peach Ice Cream Is

Basis Of Fine Dessert

Peach ice cream that you buy at
the store can be the basis of many
fine desserts—one in particular being

PEACH MERINGUE

14 teaspoon guhilin

1 tablespoon cold water
cup boiling water
cupsugar
cup cream
egg whites
teaspoon vanilla
Peach 1lce cream

Soak the gelatin in the cold water,
Add sugar and stir until it is dis-
solved, Add the cream. When it be-

1
]
11-:

4
3
5
o
1

' gins to thicken, pour slowly over the

|
|
|
|

|

|

beaten whites of eggs and continue

beating until it is the consistency of |
whnipped cream. Add vanilla. Line a|
peach ice- |

round mold with frozen
cream and fill the center with the

mer'neue, Pack 1In ice and salt

' Use 1 pound cheese,

teaspoon paprika
teaspoon dry mustard
Few grains cayenne
cup beer or milk
Toast, crackers or bread
croustades
Melt cheese and butter in chafing

dish, add seasonings, then beer or

milk, stirring contsantly until smooth.

Serve on toast, bread croustades, or
crackers, Serves 8.

CHEESE AND TOMATO
RAREBIT
Omit paprika, mustard, and beer.
1 cup bread
crumbs, and 2 cups strained tomatoes.
DRIED BEEF RAREBIT
Add % pound shredded dried beef.
FISH RAREBIT
Omit 1 pound cheese, add 1 cup

winter.

coal,

lations.

regulations necessary.

CHESTERTOWN

cup bran flakes !

egg, well beaten
cup milk
tablespoons molases

2 tablespoons melted shortening

Sift flour once, measure, add bak-
ing powder, salt and sugar and sift
again, Add flakes and mix. Combine

!

ham mixture inside, close the hole

and form into a ball. Dip into flour, |

then into egg, roll in crumbs, and
fry in deep fat (375-390 F.) from two
to flve minutes.

- —i)

. ' | When making sauces, be sure to use
g8, milk, molasses, and shortening. | yegetable liquid—drained from can-

' Add to flour mixture, beating only | ned vegetables, or left after cookjng’

enough to dampen all flour. Bake in | fresh vegetables—whenever possible.

greased loaf pan, 8x4x3 inches, in
moderate oven (350 F.) 1 hour, or
until done. Cool. Wrap in damp cloth
and store for several hours or over-
night before slicing.

2 cup chopped raisins may be
added to sifted flour.

12 cup chopped nuts may be added
to sifted flour mixture,

- ] 'ﬁ-‘

We Thank You

For your co-operation during the coal crisis the past

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

This season all kinds of coal come under the regu-

We urge you to file your Consumer Declaration
promptly—we cannot make delivery without them.

We sincerely regret conditions have made these

However, We are pledged to serve you to the best
of our ability, and trust you will understand and ap-
preciate the position in which we have been placed.

C. W. KIBLER & SONS

Phone 149

MARYLAND

!

and |
let stand three to four hours, or pack |

|
I
{

Betteron—Arthur H. Brice
Millington—Paul Comegys
Ingleside—Wm. R, Wilson

|
|i

i} FRED G. USILTON, Pres.

m——

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 vears at a
considerable savings over the vearly rate.

Directors of this Company

Sassafras—Olin S. Davis
Church Hill-—James P. Brown
Rock Hall—G, Ellsworth Leary

Kent Island—T, Walter Denny

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

GEO, E. GORSUCH, Secl’'y-Treas.
Y
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Thousands of

returning
will be

home tonight

and freeze in the trays of the me-

chanical refrigerator.

Nut Vegetable Loaf

For Meatless Menu |
bination ! We know vou want those return-

A tasty combination of vegetables,

fine main dish for a meatless menu.

. . " |
It's full of required nutrition too—

which means nothing to any mems-

dlhif‘d ﬂpl'iCUtH to CHC}I I'E‘L'ipe Stum”g_ l tains certailn amounts of I'Ji'iltt"il'], cal-

(3) Omit milk in stuffing and add
1 cup tomato pulp for each recipe
of stuffing used.

(4) Saute % pound sliced mush-
rooms in melted fat with onion and

proceed with stuffing as directed.
..-.___-.. .

Allow one-quarter of a large head
or one-~third of a medium head of
cabbage for one piot of slaw. Remove
any wilted outside leaves, cut the

.l

ories, vitamins ete.,
NUT VEGETABLE LOAF
cup cooked tomatoes
CUup cooked peas
cup diced cooked carrots
cup chopped nut meats
teaspoon salt
tablespoons minced onion
1 cup soft bread crumbs
Y2 cup milk
2 egrs, beaten

there are delays.

veterans
calling

i ing veterans to get their Long Dis-

| tance calls through as much as we do.

ber of the family but mother—whose |
thoppe(l] j“b lt ll‘* 10 see thilt (";l‘n'.'}'l Il'lt.'Itl COIl=-

But switchboards and lines are

carrying a heavy load and sometimes

When this occurs

on your call, won’t you please post-

pone or cancel it if you can.

CHESTERTOWM

MARBLE and GRANITE WORKg
JACK KIEFFER, Mgr.
ANNIE M. KIRBY, Prop.

Phones—Office 276 Home—367TM
Chestertown, Maryland

)
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Court Street Chestertown, Md.
Residence Phone 126 Office Pone 252

HEART of BALTIMORE
(Stomndord Thme)

LEAVE LOVE POINY
. ALLRMI
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LEAVE BALTIMORE
(MER &, LIGNT STREET)
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We serve BEER only when we have it

BUT
OQur main business is FQQD!
and we ALWAYS have That

Chestertown Restaurant

Open Daily 7 A. M. to 8 P. M.

Phone 207

ROCK HALL 38

PU

RE

LINSEED OIL

PAINT

All Colors

ONLY $3.25 PER GAL.

This year see us for your Painting

Needs.

We have

A large supply of Paints, Varnishes, Stains, Enamels, Oil
Colors, Turpentine, PURE Linseed Oil Ete.

We also carry a Complete Line of GOOD Brushes,
Scrapers, Paint Cleaners, Sand Paper, Putty, Glass, Patch-

ing Plaster, Etc,

)

Plumbing Supplies

TOILETS

. . OINKS

TUBS

Pipe, Fittings, Valves

L]
The Chesapeake & Potomac Telephone Co.

Of Baltimore City
— wojsss [1og —

1 tablespoon melted butter Notice—We have a complete Supply of

RADIO BATTERIES

with spatula so that it will not lose head in halves or quarters, and soak
shape. Place an inch apart on sheet in very cold water until very crisp. s teaspoon pepper

for crusted sides, or with the sides Shake free from water, drain well, Combine all ingredients and turn |
touching, if you prefer high, soft and chill thoroughly before making into greased loaf pan. Bake at (330
biscuits. the slaw, F.) for 1 hour. Serves 8. :
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