Food, of course, must be well

seasoned to be worthy
of its piquancy

PO

HOT OFF
THE GRIDDLE

Canned
quite
meat,

a¢s much flavor fresh
but saves a great deal of time.
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[.eather-covered snoe nNeeis can be |
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'Sunday Night Supper ‘
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crab meat does not have | D
orab ' cess—no matter whether they are to
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the most particular guests.
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FRIDAY, OCTOLER

THREE MEALS A DAY

Copyright by SIDNEY SNOW, 1935

2 oranges, free from membrane
and cut in small pileces

12 marshmallows, quartered

1 cup cream, whipped

15 cup mayonnaise

. Toss coconut, fruits, and marsh-
1 . .+ | mallows together lightly. Chill well
Eggs a la king, well seasoned, will | , Log Woan. -9 y
" Bl et ' in refrigerator. Combine cream and
ake any Sunday night supper a suc- : - , : ,
mayonnaise. Fold into fruit mixture.
Pack in ice cream mold or in two
' 1-pound baking powder cans in equal
parts of ice and salt for 4 hours. Or
' freeze in trays of automatic refrig-

Is Delicious With
Eggs a la King

served just for the family or for

One can choose any seasonings de-

bat ‘mushrooms are smiply a +
eratol

Edited by WILMA DEUTE

egg, beaten

tablespoon melted butter
tablespoons fine minced celery
tablespoon grated onion
tablespoon lemon juice

to 2 cups bread crumbs
teaspoons salt

teaspoon pepper

Broiled Mushrooms: Use the caps
only. Brush with melted Dbutter,
sprinkle with salt and pepper. Broil

| they turn black., Do not turn. Set on
toast, being careful not to lose the
| juice from the cap, put a bit of but-
| ter in each cap.
Egg and crumbs | Stuffed Mushrooms: Use large
Mix all ingredients together in the | mushrooms, and the caps olny.
order given with the exception of the . Sprinkle with salt and pepper and
last egg and crumbs which are for | fill hollow of stem side with a very
rolling. Shape by tablespoonfuls into  delicate stuffing. For example, for 36

1145
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2
14

 slowly with the skin side down until |

3 SIDNEY SNOW will be glad
to answer any questions

§ on food
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Valencia Photo Studio
99 SOUTH QUEEN ST.

PHONE 439
Christmas
Special
6 Photos 4x6

and
one 8x10
$5.00
Film Developed in 24 Hours

COLD PREPARATIONS

Liquid Tablets, Salve, Nose Drops
Use Only as Directed

FAR

M LOANS

———

for 4 any desired shape. Roll in ecrumbs, | mushrooms melt 1 tablespoon butter
dip in beaten egg to which a little | In a saucepan, add 1 beaten egg and
milk or water has been added, and 4 cup milk, stir until smooth, add

again roll in crumbs. Fry in deep;l cup crumbs and cook 2 minutes.

Unmold. Cut in

“must” and are half the success of c’ ‘ lett
- - Serve 18 e,

the dish—so, choose what you like G - 1 . ,‘.1. Dnlcn p lettuc

. arnish wi additional mayonn .

| aside from the mushrooms, but we| e o yonnaise

dark or ' cuggest the following: .SCFYEH 8. ! . 13 ® dabklas . p :

that you get the polish on evenly, | ""e®™ g | | > hot fat from 1 to 2 minutes. Makes | Add 2 tablespoons cream, 1 teaspoon
. S | 1*1(1(15 .‘X L\ KING : o o ’thl.lt 16 CI‘OQUE."!,tES :ﬁi“.

6 hard-cooked eggs sliced | Another Comblnatlon :

14 teaspoon pepper and a dash
| —_———e of
3 tablespoons olive oil

N cayenne, 1 uncooked chicken
| breast, ground fine. L.ay on a greased
15 tablelspoons butter Of vegetables fO!' SOUp Mushrooms In L | x & :
green pepper, finely minced o Any Style Are

'pan. Bake in a hot oven (425 F.) 10
teaspoons grated onion : .
Very Fine Eating

protected Ir You may obtain a Prudential In-

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.

It

dill€l 1S5

coloriess nail }J”“-"]l- _lﬁllﬂl'h F]i{.'(‘ﬁ'.

LIIE1I)
 whether tne i€

colored—just be sure

=

Dy, Julian T. Power

L9 G — Ty g
To keep lace tablescloths looking |

like new, launder them 1n mild soap |

gy For particulars consult
flakes and dry on curtain streicners.|

THOMAS D. BOWERS, Solicitor

Oplomelrist

tablespoons fat
15 cup chopped onion
15 tablespoon flour .
4 cups boiling water | | , | X
15 cup sliced carrots ‘ There is nothing like the addition
cup diced turnips ' of a few mushrooms to improve cer-
cup diced parsnips ' tain dishes, or to successfully round
cuDE Mt calery | out certain dinners. As accoms-
| ' = ) - ‘f'l' | .
teaspoon SuUgar ' paniment to steaks etc., they are won-
LA . - = . . i
Dash of white pepper | derful,—as the main dish of lunch-
cream, cook slowly for 10 minutes, Dash of cavenne . ' eons or other dinners—well—just ask
' , . . . ' ; T Co ! L. L= - . _ .
-‘*1‘111111}-1 frequently. Drain eggs, sei| 15 teaspoon minced parsley the mushroom lover—they can go in-
{11“}] HK'E‘T h{ﬂ. -\'l\‘*'\llLII “I]d h(‘ﬂt tl]tjr‘ 2 1(;-1.;1:)(}““5 qult :{] PXTil('lD‘ﬁ ':’t'r*'pll t}‘ll'\ ﬁr"‘[“l ﬂd"‘.";lr“
(i Pl
oug! Add to beaten e yvolk the . . - < v |
jL{g.]?-y+_ . _i~t . _ y - i 2 cups sliced potatoes |  To prepare mushrooms, irim off
dressing drained from the eggs, and | _ . . |the earth end of the stalk, wipe the
add to hot mixture. Add sherry and Melt fat in the cooking poti, e : | o] Al |
. iy ™ T ook TRy til brow bout | €4P with a damp cloth or wash quick= |
2 ti1 the egg volk is se bout | COOK in 1t until brown, abou
stir until the egg yolk is set, abou - ’ ly with water. Do not allow mush-
1 minute. Pour over hot egg slices | minutes. Add flour. Mix well, pour ° g gl M- sl iy 0% o5 il
| the hoiling wat . lowly. | TOOMS to soak 1n water, as 1t 1njuries
and serve nce. Serves 6 ' 1 cup of the boliling water on slowly,
- o : add seasonings and all vegetables ex-
red

the flavor. If the skin is tough,
That Long DESi | cept potatoes, add enough bolling

with a silver or stainless steel knife.
'water to cover, simmer 2 hours. Boil
Frozen Fruit Salad Can

If the stems are not used, dry them
notatoes 10 minutes, drain, add to | @nd keep for flavoring.
soup. If vegetables are not all soft,l
'Now Appear On Table
lima No one

cook until they are. Put through a | _' poe D M
strainer and add additional salt and | § When Your’
“"Back Hurts-
de- | cious frozen fruit salads that used . —
to appear on the table—the Kkind

pepper if necessary. If a thinner!
soup is preferred, double the amount |
And Your Strength and
. . Energy Is Below Par
made with whipped cream and good
fruits!! All summer long, when the

of water., Makes 1 to 2 quarts soup.
It may be caused by disorder of K3 |
weather was at the highest peak and

’ !
Serve Corn Croquettes o o be caused by dioorder of M8
wasto to aecumulats. For trutyhm |
menues were to be planned, this par-
lcul would pop

For A Luncheon Or | ]| ssepie feel tired, weak and mi
ticular constantly WIth Your Dlnner
mind and it with a sorry -

acids snd other waste matter Lrom the
feeling that we gallantly thrust such Corn croquettes will be fine as the '

blood.
To measure a half teaspoon of dry | | , -
leas out of our minds. But. at long main dish for a luncheon or as a side

You may suffer nagging backache,
rheumatie palns, headaches, dizsinesn,
material, fill spoon, level off with the | 1 |
| they are possible!! And it won't | dish with your dinner if you
a bit of difference if the weath-  are planning a vegetable dinner,

up nights, leg palaa, swelling.
g‘h mes freguent lnrm-ty urine-
‘I_’.IQI{':{ HI d Kl and {i:'."x'i'lit_‘ adaown "
middle, pushing off one half of .

cooler—everyone will plan at builld y¢ menu right around them.
one— "ou use fresh scraped corn if

tiem with smarting and buming s an-
other sign that something le wrong with
rlﬂll.
dCl 0SS, .
FROZEN FRUIT SALAD available, or canned corn, drained.
112 cups coconut Either will make fine croquettes.

the kidaeys or bladder.
There shoeuld be ne doubt that
1 cup canned crushed pineapple CORN CROQUETTES
1 cup white cherries, seeded 115 cups corn

weatment s wiser than negloet.
1 cup peaches, diced | 2=3 cup milk

Of !

Line a casserole with four Cups |
chopped raw cabbage, Cover with SiX
| : s14 b |

floured pork chops, with

calt pper, and one cup of milk. | . . . .
salt and pe] I, . 2| Mix olive oil, salt, and paprika and |
Sprinkle with grated cheese 1] desired

" ‘od in a slow oven spread over the sliced eggs. Marinate |
and bake .IHL-1 U . L"* « ¢np | for one hour. Melt butter in a sauce-
(300 F.) for two _“”W'- . ShS 'pan and saute mushrooms, pepper,
the last hour of cooking. and onion in it for 4 minutes. Add

to 15 minutes,
cup cream l

egg yolk, beaten |
2 tablespoons sherry |

3
) —_—
1 ' Ch&fcrfown, Md, l Court Street Chestertown, Md.
|
1 | Residence Phone 126 Office Pone 252J

seasoned

Savy Office Hours:—9:00 to 12:00 AL M

1:00 to 4:00 P, M.

cove

¥ .
11-!1

Phone 132-W

Such things as chicken, tuna fish,
1obster. crabmeat and ham make up
favorite gsalads. :\cltlll:v' of then
prepared in a short time, and
\and,

1NT0
can be
it a few supplies are kept on |
they can easily be made the back-
bone of a hurried meal,

the

onion

-

|
- | Tapp—— at
Fried cauliflower 1s a tasity change |

usual. Parboil the cauli-
flower for ten break into
flowerets. DIp and
crumbs or batter, 1 pl‘ul{::‘i't'd. anda
frv in deep, hot fat until delicately

browned.

peel
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fresseqers, Astomobiios ond
PASSEINOIRRS,
B8e ) 94O

7 2 ¢ 4BAN

AUTOS wcwoew covm '3
TRUCKS Mare 13 o '6

SHOARTEINS THE WAY uﬂllﬂ
SALTIMORE & THE LASTIEN 0K

M BALTIMORE : EASTERN R P

minutes,

-th_nl téen t,.;f:;

111

perience in details mnfamilise
W you, our ability to guarantes

the lvtr’;:'irin‘ pecfeciion of
Pour eaoice.

| CHESTERTOWNM
'MARBLE and GRANITE WORK;
| JACK KIEFFER, Mgr. |

ANNIE M. KIRBY, Prop.
Phones—Office 276 l':lome—-um_'
Chestertown, Maryland

\ |
=

iring beans,
combine into

Cold ooked has forgotten those lus-
beans or beets

licious salad.

cl

To keep wire strainers clean, wash |
with soapy water and a brush, rinse
boiling water, dry thoroughly in

warm place.
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THE WORLD'S GREATEST ARYISTS
AREON VICTOR RECORDS

Shore Radio

and

Auto Supply

Phone 436
Chestertown, Md.
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. . ! T Dean’s Pills. It s better 0 rely ea »
gel one quarier, dl medieine that has won muntrr"lvd.n .
than on somethiag less [avera

own. Doan's have been tried and tesd-

lﬂd mADY YeArs. Are st il drug stores.

ot Doan's today.
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contents. ULl
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Coffee Is best kept in a 1
closed jlll' Upsidc down Lt
erator. Coffee, like orange juice, loses
as its o1l rises
when
ntainer is opened. By inverting the

the contents. _

.-|1 ‘1[1..
ontl /,

in the refrig- |

I1LS “-i‘t'“I‘ L?_T :‘~l‘j*;1l‘;t'-;'-11.

to the top and evaporates the

We serve BEER only when we have it
UT

ness 1s FOQOD!
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time and dis-

v soap close at hand
leaning up.

dish and fasten 11

: 1

of soap,

B
Qur main busi

Tp——
:l_l.:"r

and we ALWAYS have That
Chestertown Restaurant

Open Daily 7T A. M. to 8 P. M. Phone 207

hen the soap 1s
| you

L] '1
5 % t|1m.|1-'5..r]

,. try new and dif-
ferent things for dinner-
yvour family w

YOu prepare just
yvou would French fried potatoes.

I
()

..-'LE: ll}i. .:.l-'[_.l

potatoes, them as

A veal hash casserole made }r}*
putting left-over roasted veal through
the food -'-':'1'*}1}11'1'. Add small t"::ilg'ju*xi'
onion ft from roast, or,
the wy thinned with|
water. Stir into meat with a fork so
meat will remain loose. Bake until
lightly browned in a hot oven (400
F.) About 30 minutes.

and broth Il

N
I-—.LI

P '
t.'i“'ht'?:fi*i

D O ROCK HALL 38
| =  Comes f{all end towaird Baltimore and Washington P U R E
and in all the surrounding towns and countrysicie L l N s E E D 0 l L

the thought turns to our great contribution to {in

1.:. ving
All Colors

ONLY $3.25 PER GAL.

An already beautiful Angel cake
can be made more so by adding a
bit of v L‘ﬁ{"‘:;lﬂi- (‘fﬂ'JI'iIl,L', to the bltt-
ter before baking. This is particularly

for a L'iiiiLr.* bil‘thdﬂ}’.

-
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To 1 .
with lipstick when putting it on or |
taking it off, hold a piece of cleansing
tissue between your lips. |

revelr - nin _‘wl’H‘ lll't*.ﬂﬂ|

= |
-—

But the oyster does not come clone and unsup-
ported. All the way from the “oyster roast,” traci
tional feast day of the fall season, to the home
tables and the busy serving pantries of hotels and
| | clubs and restaurants, people think of National
sﬁiifiéfif‘?i;“;“:‘-""‘j‘f‘:‘.f‘:i,.i.i"l"T,L.i‘,i'i,;f;i‘: Beer — National Bohemian and National Premium
—as the oyster looms in the offing.

-

Scalloped Spinach

and are therefore accepted by all'
members of the family-—-why, it/|
might be an excellent idea to serve
spinach in the same way.

Of course, spinach “as is"” 1is ex-
cellent to those who are spinach '.11:.“'
ers. but those who were raised to)
eat spinach because “it is good for
them” are apt to need a little en-
couragement—which should be found
in—

This year see us for your Painting

Needs. We have

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

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

Plumbing Supplies

TOILETS . . SINKS
TUBS

Pipe, Fittings, Valves

For many o year, Nationo!’s master brewers have
thought in terms of beer goodness to round out
oyster goodness.

Just as people think of eggs when they think of
ham, as they turmn to an onion to go with a ham-
burger, so the thought is of National Bohemian or
National Premium with oysters.

SCALLOPED SPINACH
' cups cooked spinach
tablespoons minced onion
teaspoon salt
teaspoon pepper
egg, slightly beaten
cup milk
4 cup buttered crumbs |
Use either freshlv cooked or left-
over spinach. If left-over is used,
warm it, and then force through a
coarse sieve., Add the minced onion,
salt, pepper, slightly beaten egg and
milk. Place in a greased baking dish.
Cover with buttered crumbs and bake
in a moderate oven (350 F.) until

brown. About 15 minutes. Serves 6.
._.,__ n—

1’;1 This year; what with rationing and the demand
from abroad, there wgll not be enough National to

go around —but, you may be sure, what there 1s
will be very, very good.

\

AND

NATIONAL 72

BREWEDYAND BOTTLED DY THE NATIONAL BREWING COMPANY OF BALTIMORE IN MARYLAND

1L
15,

Future Bathroom

Glass bricks will be widely used
in postwar bathrooms for the reces-
sing of fixtures, thus helping to de-
partmentize the bathroom and pro-
vide greater privacy, convenience

and beauty, says the Plumbing and
Heating Industries burean.

Notice—We have a complete Supply of
RADIO BATTERIES
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