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the table, fried 1o delicate
and are served with Tartar |
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Plan A S-tag -Party

For The Home-Comers
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With
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S0 merl
and coming
after so long nw;ty——{;nturtﬂining will
in full swing.
Of course, there will Qe
parties, but the popular ones will be
for ju:at the htrj\«'rl!” (Good oldfashioned
get-togethers—with possibly a card
game. So, reserve some meat point
for the occasion-——prepare the food
and then disappear—planning pos-
gibly such a menu.
Cold meats
Strong cheese
Potato Salad
Spaghettl Casserole
Rolls
Pickles - Olives
Rum {.‘Ilki' and coflfee
or
Reer without dessert
The spaghetti casserole
ready to into the oven—and
¢riend husband can take time out
from the “man talk” to do that much

himself.
SPAGHETTI CASSEROLE

cups spaghetti, broken in
lengths
14 pound grated cheese
Salt and pepper
2 tablelspoons butler or fat

many
others

be
1

mixed

pop

‘)

[

114 cups milk

Boil and drain spaghettl. Arrange
a layer in bottom of a casserole, Over
it sprinkle some of the cheese and
scatter bits of butter or fat over this.
Add a sprinkling of salt and pepper.
11 dish in this order, having spa-
ghetti on top, well oiled with fat, but
without cheese. Add just enough milk
to cover well and bake in a moderate
oven (350-400 F) about one-half
hour. Serve in the dish in which it

was baked.
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Salads That Women
Will Like And Men
Will Really “Go For’

It

Ii; Salads For The
' Main Course

|
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‘ The popularity of salads Ifor the
| main course of luncheon or hot-
women are just| weather dinner I still the same
and SO are | everyone likes them, but everyone
are served salads that | also likes varilety—so Serve salads
' that are a bit different—serve
| SHRIMP WITH CUCUMBER
1 pound shrimp
15, cup. French dressing
1, cup finely chopped cucumber
teaspoon
teaspoon onion juice
cup mayonnaise
Salad greens
Cucumber slices
Cook shrimp in briskly boiling
salted water about fifteen
| Cool. Remove shells and black line
1, cup chopped ripe olives | with sharp, pointed knife, Add
Mavonnaise iIF:'r!u h dressing and chill In refrig-
Combine all ingrediatens with en- | erator.
mavonnaise to hold together. | cumber, <alt and onion juice and
‘.l.'rl‘l before serving. press lightly remove excess liquid.
HAM ROLL SALAD Fold into mayonnaise. Arrange chill-
§ medium slices boilled ham shrimp salad greens
15 cup peanut butter and garnish with the cucumber-may-
15 cup cheese | onnaise mixture and thin un-
-1 Ir'liriﬁf'-ri pimento peeled cucumber slices., Serves
1 minced green pepper MEAT SALAD
1 tablespoon chill sauce cup cooked peas
Mix all the cup diced cooked carrois
- excep? ham. If too cup diced celery
Form Into cooked ham
French dressing
cup mayonnaise
, cup cottage cheese
| Mix lightly peas, carrots, celery
| and ham. Add French dressing and
| chill in refrigerator 12 hour, Drain
a ' and toss together with mayonnaise.
Spanlsh POtatoeﬂ: Serve on lettuce. Garnish with cheese

| Serves 2.
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Left-Over Veal
Becomes Masterpiece

When Prepared With

Professional Touch
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CREOLE FISH
;H!iill{ih fish

i Y.

teaspoon lemon juice
. sherry

Small potatoes, peeled and boiled
2 hard-cooked eggs, quartered
BRrown flour and butter together 1n
add milk and
Add veal, season, and

noon butter or ot

.' tables)
| Finely chopped onion
Salf

Pepper

cup tomato Juice
Grated lemon-rind

small

aucepaarl,
until smooth.
simmer 10 minutes. Add
and lemon juice; simmer five
| Stir
t once. garnish with the po-
and quartered €eggs.

pimento

6 tablespoons uncooked rice

Gelect a fish with firm flesh, clean
‘he skin and rub well with a glice
' of lemon. Melt the fat, add the onion
' and the fish and cook to a golden
| brown, ceason with salt and pepper,
' add the tomato-juice, a bit of grated
' lemon-rind, and the pimento finely
~ut. While the fish 1s cooking, cook
| the rice in boiling salted water until
| tender. Make a crown of the rice on
a platter, place the fish in the cen-
| ter, pour the gravy over it, and gar-
 nish with thin slices of lemon,
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Raisin Brown Bread

——

bread can be the
making of many a meal —particularly
the lighter that are SO
popular during summer months. And,
the same breads
both for din-

A home-made

meal

t:'- ].H"

come cold weather-
are equally as popular

ner
One such bread that will have a dozen
places in menu planning 18—
RASIN BROWN BREAD

(114 cups boiling water
| 1% cups whole bran
tablespoon shortening
teaspoon salt
cake compressed yeast
cup lukewarm water
cup molasses

4 cups sifted flour (about)

L4 cup raisins (if desired)

Pour water whole bran,
hortening and salt, and let stand
until lukewarm. Combine yeast and
lukewarm  water, stirring
smooth. Add to bran mixture, Add
molasses and 2 cups flour. Beat well
Add raisins. Add flour to make a soft
dough. Knead until smooth, Place in
a greased bowl, cover, and let rise
in & warm place until double In bulk.
Shape into loaf. Let rise again until
double in bulk. Bake in a hot oven
(400 F.) 1 hour, or until done. Makes
1 loaf brown bread.

-

To make ice shells; fill glass cust-
~ souffle cups with water, Place
of waxed paper on the
and put the cups on top
of the paper. Allow the water 10
freeze about one-quarter inch all
round. Pour off the waler from the
center and return the cups to the
treezing tray for a short time. Re-
move the ice shells from the cup: and
place in the tray or under the freeze.
These may be colored or not as you
Ice shells make attractive cups

":m:i 0O

a thickness
'lf:rvzm;: tray

1
1
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1l"'.r'l"r
desire
tor serving friut cocktails.

When making cakes or cookies al-
ways use cake flour if possible. The
results will be well worth the slight
extra cost,

———— ———————

1f frozen desserts are kept a second
day in a refrigerator tray, cover the
tray with waxed paper 1o prevent
accumulation of frost particles.

minutes.

in bowl |

tir and cook |

chopped |

n the sherry and |

or for the luncheon sandwiches. |

ad ||

until |

Baked Beans
Make Excellent
“Left-Over”’ Dishes

For many people, baked pbeans are
the Saturday night stand-by—and {or
they are something to be
served parties, right in the bean
pot. They are always popular when
well prepared and the housewife who
owns a bean pot is as popular as the

i

[l

others,

il

| ONe Wi 4 }'.--ful old-fashioned COOK=-

je jar. Her family has a fondness for
. both,

This popular American dish has

- other good qualities too—they don't’
‘“baked

have to be eaten Jusit as
beans”—reheated in the pot for a
second nights serving—but make ex-
llent left-over dishes that are as
| good as new.

| The fact that you now own a bean

|
| &6

Combine finely chopped cu- | pot however, should never be the
\ ] |

for
lUHl.‘ what YOu have-
l! 1“{; dish will do—and one “i}.‘l'{{'h”
will mean quite a variety

baking your oOwn-—-
a covered bak-
of
of

|
| reason not

I| beans
dishes.
BROSTON BAKED BEANS
1 pint pea beans
1 onion
14 pound salt pork, part fat
14 teaspoon salt
1

o
i

|
1
|
II

smaill

mustard

2 tablespoons molasses

Soak beans 1n cold water rm‘x'i*!‘ﬂi}.{hi
In the morning drain and turn into
bean-pot; or simmer until skins
begin to burst, but not long enough
to be mushy, then turn into the bean-
pot. Pour boiling water over salt pork.
Scrape the rind until white, score 1n
half-inch strips, and bury meat in
Mix salt, mustard and mo-
in cup, fill with hot water,
stir until well mixed, and pour over
the pork and beans. Add water
cover. and bake in a slow oven (250~
350 F.) hours, adding
more water until the last
g removed and
1]}4:'}-'. ralsed surface to t"!iﬁ}'}.
| Salt pork may be omitted and more
§ { cup fat used
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Ragout Of Chicken
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1 ragout
family will find
hing after his ow

RAGOUT OF CHICKEN
putter

tfli- liﬂj!]t'l‘-

e
i

1) ad S

;111_-4111_11.{‘1}'

t
L

11

hear

the

T |

l+ "

a 8

1”1“!1'".]}”“11

tablespoons cooking oil or

hicken
Salt and pepper
sliced
clove garlic
Sprig of parsley
1 cup stock
1 tablespoon vinegar
Clean and cut up the chicken into
portions. Heat buller with
ings in a frying-pan.
the chicken., Season
| with It and pepper and cook until
I'tlu' chicken slightly brown.
move the meat and add the onion 10
the fat in the pan and until
brown, then add the garlic and pars-
ley, and stock and vinegar. Return
the chicken to the pan and simmer
slowly until tender. Serve On a hot
platter with gravy over the chicken.
Rabbit, lamb, young part-
“idee or duck may be prepared in the
sdine

l
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' When hot, ad
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Now that the war is over and we
understand the importance of mill-
tary might let us that the
United States will be prepared for
next war. if it comes. Hope of
not synonomous with suc-
defending the
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The quick-cooking type Ol tapioca
cream, when correctly made, will be

[t thickens on cooling to just the
proper texture and consistency. It 1s
not necessary to add more tapioca or
cook it longer,
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n salt,
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COLD PREPARATIONS

Liquid Tablets, Salve, Nose Drops
Use Only as Directed

Edited by WILMA DEUTE

Fruit Salad With

Banana Dressing

—

Valencia Photo Studio ‘
99 SOUTH QUEEN ST, \

PHONE 439

Specializing In
Weddings,
Groups, Port-
raits, Enlarge-
ments, Repro-
ductions, Color.
ing, Photo Finishing, Also Passports |
and identification photos.
Quick Service, all work Guaranteed

The rush on canned fruits has been

so terrific that many housewl1lves
' haven’t been to buy a single
' can, more two or three cans
but before long, everyone will have
ner we
more

able
or less

share—Sso can serve once
some delicious salads

with canned fruits. Such a one

FARM LOANS

—

of those

made
| 1S t:ll‘

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, payable semi-
| annually. Free appraisal, and no stock

investment features.
I

|

FRUIT CUP SALAD
'1% cups pineapple (diced)
115 cups orange sections
114 cups Royal Ann cherries
' (pitted)
cup nutmeats
a1l

'*.
i

}a
]

)

.

1

o
e

banana
confectioners’
vinegar
14, cup mayonnaise
Arrange 3 small cup-like leaves
of lettuce on each salad plate. In one
place pineapple, In another cherries
land in the third orange. Any other
may substituted.
Sprinkle with nuis, and garnish with
lJanana Salad made as fol-
lows: To mashed add sugar
and vinegar. Fold this into mayonaise
A few tablespoons of whipped cream
'may be added to produce flufty
| dressing. |
PEAR
Halve
1 package cream cheese
Macaroon crumbs
Maraschino cherries
Mash cheese and spread thin |
layer on a half of pear. Cover with |
another half and dip ‘t}w"
whole pear, formed, in ground
macaroon crumbs. 1o prepare crumbs |
roll dry macaroons finely with a
rolling pin. Serve the fruit in a deep
cup lettuce, garnishing the
top with a Maraschino cherry, cut In
half. Place a spoonful of mayonnaise
one Eid.i

l Vegetable Sandwiches

Are Ideal for Summer
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sugar |

For particulars consult

THOMAS D. BOWERS, Solicitor

Dr. Julian T. Power

teaspoon

Optomelrist

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

l

e

C hestertown, Md.

Oftice Hours:—9:00 to 12:00 AL M
1:00 to 4:00 P M.
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VEGETABLE SALAD
SANDWICH

We serve BEER only when we have it
UT

Our main business is FOOD!
and we ALWAYS have That
Chestertown Restaurant

Open Daily 7 A. M. to 8 P, M. Phone 207
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ONLY $3.25 PER GAL.
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STUFFED ONIONS
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h. Cover with white sauce, 10D

lake In moderate
tender

with grated cheese.

until

oven and

onions are
nicely browned on top,
POTATO--MEAT CROQUETTES

1] cup mashed potatoes

1 cup ground left-over meat

1 heaping teaspoon minced onion

Salt, pepper and parsley

Mix all ingredients and form into
croquettes. Dip in beaten egg, roll in
bread crumbs and fry in deep hot fat
until browned. Or flour and brown
in frying pan.

This year see us for your Painting

Needs. We have

A large supply of Paints, Varnishes, Stains, E
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.

namels, Oil

it

Plumbing Supplhes

TOILETS . . SINKS
TUBS

Pipe, Fittings, Valves

—»

Brussels sprouts should be green;
vellow ones may be too mature, and
of delicale ﬂ.'l\‘nl',
may have been Kept 100 long. Watch
carefully for

frequently are

lllt'lt*!ﬂut'l* ll‘rév: Oor

worm holes as sprouts
attacked worms.
Sprouts usually are sold by the pound
there 50 to 60 small sprots to
the pound. In some markets, they are
sold box. which holds
about 1% pounds, 1 pound, when

and }.‘:a-!.! about 3
cups of sprouts. Serves 4 or O
.

More Maple Sugar Flan
More sugar from maple trees at
lower cost is predicted for the not
too distant future by agricultural
scientists, who have been working
to propagate trees with sap two or
three times as sweet as is usual
today. Cuttings from trees with
high sugar percentages bave been
raised in greenhouses, and will soop

be transferred to forest areas.
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by the quart

irimmed cooked,

Notice—We have a complete Supply of
RADIO BATTERIES
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