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SIDNEY SNOW will be glad

to answer any questions
on food

Menu Of The Week

MONDAY

Breakfast—Orange juice, ready to eat cereal,
bacon omelet, buttered toast, coffee or cocoa.

Luneh—Cream of

tomato soup, waldorf salad, raisin-nut bread, stewed peaches, tea or

milk.

Dinner—Lamb stew with vegetables, dumplings, cucumber

salad, apple turnover, hard sauce, coffee,

TUESDAY
Breakfast—Grape fruit, hot wheat cereal, griddle

| eakes, little sausages, syrup or jam, coffee or cocoa. Lumch—Creamed
tuna in a spinach ring, tea biscuits, jelly roll, tea or milk. Dinner-
Kidney saute, baked potatoes, mashed turnips, beet salad, steamed

bread pudding, coffee.

WEDNESDAY

Breakfast—Prune juice, fried mush, maple

syrup, coddled eggs, buttered toast, coffee or cocoa. Lunch—Stuffed
peppers with rice, buttered peas, melba toast, chocolate pudding, tea '

or milk,

Dinner—Noodle soup, breaded veal cutlet, hashed brown

potatoes, baked squash, chicory salad, layer cake, coffee.
THURSDAY
Breakfast—Stewed plums, ready to eat cereal,

| jelly omelet,

frizzled ham, hot biscuits, coffee or cocoa. Lunche

Grilled t?mntoeu with bacon, broiled cheese sandwiches, gingerbread,
tea or milk. Dinner—Roast lamb, mint sauce, oven browned potatoes,
Peas and carrots, celery and nut salad, lemon meringue pie, coffee,

FRIDAY
Breakfast—Grapefruit juice, ready to eat

cereal, cod fish cakes with poached eggs, buttered toast, coffee or
cocoa, Lunch—Baked macaroni with tomato sauce, green salad,!
sliced pineapple, cookies, tea or milk. Dinner—Clam juice cocktail,’
fried filet of flounder, shoestring potatoes, creamed cauliflower, carrot
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ABILL JUSTFORTWO

Raspberry Charlotte Russe,
Ginger Bavarian Cream

Recipes Are Two
Of Many

~Desert for two! A problem? Not
if most of the desserts are purchas-
ed n a bakery shop, but every now
and then, the woman who has only
herself and her husband to cook for.,
feels the urge to prepare something a
little fancy. That is often the prob-

lem. Something fancy, yet in a small
amount,

larged for as many as desired.
GINGER BAVARIAN CREAM

Stem ginger root, cut in slices
figures.

%2 cup preserved ginger, chopped

and pounded with ginger syrup

1 tablespoon gelatine

14 cup cold water

' 1 cup rich milk

or

| 2 ¢gg yolks
| i=3 cup sugar

I cup double cream, beaten firm.
Use the slices or figures of ginger
to decorate the bottom of the mold.
Soak the gelatine in cold water. Beat
the yolks, add the sugar and cook
in the milk, scalded over hot water;
add the soaked gelatine and pounded

These recipes are just for |
two, but the proportions can be en- |
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DESSERTS THAT FILL|

|

:Here‘s An Interesting

Off The Griddle I

ESTHER DONLAN

~ The hot air of the oven sometimes
Imparts disagreeable flavors to the
things being cooked. This can bel
avoided by keeping the oven scrupu-

1?1281:21.‘:1““ and having it well *t.-ta*m-u

Butter should not be tightly cov-
ered or it will become rancid.

Milk often does not receive lhe|'
care it should. It is sometimes left
for long periods uncovered, permit-f
ting dust and impurities from the
air to contaminate it. Milk should be
kept well covered at all times. ’

Oily fish should be eaten as fresh
as possible. If to be kept, it should
be wiped dry and kept in a cool
place.

Soda should be purchased in small
amounts. It should be kept dry or
it will soon deteriorate.

Ce— e

|
|

Way To Serve Oranges

As a novelty first course for a
luncheon, slice one small orange for
each serving. Place slices on plat-
ter and sprinkle with powdered sug- !
ar and one pony of curacao for each |
two srvings. Set in refrigerator for
an hour and then arrange slices neat-
ly on individual plates, covering with

LS A DAY

SUNDAY.DINNER

By ANN PAGE

week brings the end of the bf

iday season with New Year's

aner holding the center of interest

or the housewife. Families indulge in

a good deal of latitude at this meal, the

majority preferring poultry in seme

orm, many fresh hams, some smoked

» and others standing rib roasts

of beef with Yorkshire pudding, erown

roasts of lamb or pork or even a suck-

ling pig. Lamb is a specially good buy
this week.

The choice of fruits and vegetables
is little changed from last week. The
cranberry season is practically over
while caulifiower is . zain reasonable
and in good supply.

Here are three menus for New Year's

dinner.
Low Cost Dinner

Baked Fresh Ham (half)
Browned Potatoes
Yellow Turnips Apple Sauce
Bread and Butter
Gelatin Plum Puddin
Tea or Coffee Sl!ﬂk

Medium Cost Dinner

Cchz. Olives
Roast f Yorkshire Pudding

Mashed Potatoer Green Beans
Perfection Salad

Mince Pie
Tea or Coffee Milk

Very Special Dinner

Tomato Juice Cocktail Canapes
Crown Roastof Lamb Mashed Potatoes
Green Peas Mint Sauce
Grapefruit and Tangerine Salad
Flaming Plum Pugding Hard Sauce

Coffee

Edited by WILMA DEUTE

THOSE WHO REMAIN

When death visits a home, the first

concern is to perform the 1ast service
to the loved one im a becoming man
ner. What ever {s done must express
all the reverance and affection that 19
felt at such a time. But in addition te
this a further responsibilty rests upoa
the funeral director. It is his privilege
and duty to lessen as far as lles with
in his power, the burdens laid upobd
those who remain. By countless Mttle
acts of thoughtfulness he can make the
way easier for them.

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

—

as important as any other. Dm

aim is to have cur patrons look upoa
us as trusted friends, ready and anxsh
ous to render sympathetic assistance
to those who remain behind.
B. R. FELLOWS,
ar2? Funeral Director.
Phone 3 Still Pond, M4
DR. JULIAN T. POWER
Chestertown, Maryland

OPTOMETRIST
In office at Chestertown every
Monday, Wednesday and Saturday,

We consider this part of our work (O ffce.
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salad, apricot whip, sponge cake, coffee. g.nger and stic cver ice water until | the juice.

SATURDAY
Breakfast—Baked apples, hot cereal, waffles

with syrup or honey, crisp bacon, coffee or cocoa. Lunch—Vegetable
soup, lamb croquettes, buttered peas, orange can_;h, tea or
milk. Dinner—Chicken fried steak, mashed potatoes, casserole of
corn and lima beans, celery root salad, cocoanut custard ple, coffee.’

|

Breakfast—Sliced oranges, ready to eat cereal,

€ggs Benedict, hot muffins, jelly or jam, coffee or cocoa. Dinmer
Potato soup, Southern fried chicken, corn fritters, brussels upmuts.'

Waldorf salad, hot biscuits, honey, baked Alaska,
Chop suey, rice cakes, lemon pudding,

coffee, SEEEI:'

tea or coffee,

Sidney Snow will be pleased to supply any of these recipes.

Just write care of this paper.

L

NEW CAKE FORTHE NEW YEAR

A splendid resolution for the New
Year is to start out with new and in-
teresting recipes. Ones that are sure
to please the family and bring bright
smiles to all the faces around the
table. The following is just such a
recipe.

ORANGE CREAM CAKE

3 cups sifted cake flour
3 teaspoons baking powder
ib cup butter or substitute
1A% cups sugar
1 2up milk
A teaspoon emon extract
4 ecgg whites, stifily beaten

Sift flour oure, measure, odd bak-
ing powder, and sift together three
times. Cream butter thorcughly,
add sugar grodualiy, and <cream to-
gother until light and fluffly. Add
fiour, alternately with milk, a small
amount at a time, beating after cach
adaition until smooth., Add lemon
extract. Fold in egg whites quickly
and thoroughly. Bake in two greos-
ed 9-inch layer pans in a moderate
oven 375 F. 25 to 30 minutes. Spread
orange filling between the layers and
white frosting over the cake. Dec-
orate with orange sections.

ORANGE FILLING

% Ccup sugar
4 tablespoons cake flour
Dash of salt

1-3 cup orange juice

J tablespoons lemon juice

2 tablespoons water

1 egg, well beaten

2 tablespoons butter

1'2 teaspoons grated orange rind

Combine sugar, flour, and salt in
top of double boiler, add fruit juice,
water and egg. Place over rapidly
bo:lipg water and cook 10 minutes,
stirring constantly. Remove from
boiling water add butter and orange
rmd. Cool. Spread between layers.

WHITE MOUNTAIN CREAM
FROSTING
1% cups sugar
% teaspoon light corn syrup
2-3 cup boiling water
2 egg whites, stiffly beaten
1 teaspoon vanilla or
Y4 teaspoon orange extract

Combine sugar, corn syrup, and
water. Bring quick?y to a boil, stir-
ring only until sugar is dissolved.
Boil rapidly, without stirring, un-
til a small amount of syrup forms
a soft ball in cold water. Pour syrup
in fine stream over egg whites, beat-
ing constantly. Add flavoring.
Continue beating with rotary beater
10 to 15 minutes, or unitl frosting is
coll and of consistency to spread. Use
wooden spoon when too stiff for
beater,

Lilly Whate's
Corn Fntters

Uster to be us could make cawn
fritters only in summer kase canned

How To Keep Pipes
From Sweating

The sweating of pipes is caused
by their carrying cold liquids which
cool the pipes and the surrounding
air to such an extent shat the water
in the air is condensed or ligue-
fied upon the surface of pipes. One
manner in which this condensation,
which is often accompanied by dnp-
ping, is counteracted, is to clean the

pe of rust or oil and then painting
with red lead or a white lead paint.
While the paint is still wet, pulver-
ized cork is applied until no more

, Wil adhere. When the paint dried,

the cork will be found firmly imbed-
ded in it, the cork layer acting as a
heat insulator, preventing the cooler
pipe from coming into contact with
the surrounding air. The cork layer
is afterwards painted a suitable col-
or which further binds the particles
together. ,

writer ribbons can well be
re-inked at home by brushng them
with a solution consisting of the lead
of an indelible pencil dissolved in
equal parts of pure grain alcohol and
glycerin,

1* begins to set, then fold in the
cream. Pour inlo the mold.
RASPBERRY CHARLOTTE RUSSE
Ladyfingers

+ teaspoon gc,atine

3 tablespoon: cold water

“4 cup canncd raspberry juice

pulp
1-3 cup suga:
%4 cup double cream.

and

Soften the gelatine in the cold wa- || 3 ounces Amercan cheese, grated

ter and disso've by setting the dish
In boiling waler; add to the rasp-
berry pulp and wice with the sugar.
>¢l the dish '‘nto ice water and str
casistantly

to thicken, then fold in the

glasses lined with ladyfingers.

Simplé Spanish Dish
Of Veal Economical

What with all the war fare in
Spain, it is hard to picture that inter-
esting race back enjoying the lovely
dishes which they prepare so well.
Here i1s a simple peasant dish of
veal, wholesome and one which
men are sure to like—yet economi-
cal and easily prepared.

VEAL SAUTE, a CAMPO

Cut two pounds of breast
shoulder of veal into pieces
two 1nches square.

unitl the mixture keygins |

i

|

_ , cream, | deep well out of stem end of cabbage.
beiten firm. Turn into cups or tall | Mix together the ham, bread crumbs, |

|

and | grated cheese with cayenne pepper |
about | 4nd spread on top of _
Brown the veal| place on flat pan and bake in oven

in a skillet in which two tablespoons- |

ful of olive 01l has been

Another interesting orange dish is
made by scooping the meat out of
halves or large oranges, cutting into
bits and mixing in chopped fresh,
green mint. Then replace in shells,
ice and serve.

Stuffed Cabbage

HOW MODERN
WOMEN LOSE
FAT SAFELY

Gain Physical r—Y outhfulness
With Clear Skin and Vivacious Eyes
That Sparkle With Glorious Health
Here's the recipe that banishes fat and
brings into blossom all the natural attrac-
ﬁvEnulthngwuyukwm

very morning take one
ful of Kruschen Salts in a glass of hot
mﬁmbrukhn—f:hdonmm
try and fatty meats—go light on potatoes,
. butter, cream and sugar—in 4 weeks get
- on the scales and note how many pounds
" of fat have vanished.
Notice also that you have gained im

in is clearer—

e —

1 firm head cabbage
2 cups cooked ham, chopped
1 cup bread crumbs
Trim away the loose outer leaves
of a firm head of cabbage. Cut a

and grated American cheese. Fill
center of cabbage with mixture,
Steam two hours or until cabbage 1is
tender. Serve with a cheese sauce.
Serves Six.
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Trcky Wafers To
Serve With Soup

Use stale rye or white bread, Slice| 18 and it lasts 4 weeks If you dom't
thin and cut into squares or rings feel a superb Iimprovement in health—so

| " | gloriously energetic—vigorously alive—your
about the size of half a dollar. MIX ' money gladly returned.

But be sure for =our health’'s sake thal
you ask for and get Kruschen Salts.

NOTE—Many people find that the only
diet change necessary while taking Krus

each wafer

brown Serve on a napkin, |

until

properly | Ths is a tricky and appetizing novel- | chen regularly is TO EAT LESS,

heated, seasoning the veal with salt | {y and an economical way to use up’

and pepper while browning. Sprin-
kle in a tablespoonful of flour and
cook to a yellow color. Now add
half a pint of hot water or both,
three peeled and chopped tomatoes,
a half clove of garlic and a dash of
kitchen bouquet. Bring to a boil.
SKkim well and cover.
meat is tender. Just before serving
add two dozen small onions which
have been boiled tender 1n a separ-
ate dish and two dozen ripe or stuf-
fed green olives. Boiled rice goes
well with this dish and if desired
string beans or new peas are suit-
able.

Coupe Glasses Key To
Interesting Desserts

It is amazing what a few coupe
glasses will do to a little fruit and
some ice cream when it comes to
making up “fancy” desserts of the
hotel chef type.

Armed wth your supply of trusty
glasses, make a

BANANA COUPE

Slice some bananas, »cover with
powdered sugar and a little mar-
aschino. Mix well. Now f{fill the
coupe glasses half full of bananas,
pour some juice over, fill the rest
of the glass with ice cream, top with
a bit of whipped cream or with a few
selected bits of banana.

Make the same combination using
strawberries, pineapple cubes, grape-
fruit slices or fresh raspberries In
season.

Do You Want Uncooked
Candy Recipe Circular?

Months ago, we announced a set
of rceipes for uncooked candies,
easily made at home. Requests for
the free set came in great numbers.
At this late date, old copies of the
paper are coming to light and re-
|quests are still coming in. So we
have pleasure in saying that we shall
be glad to send sets of these recipes
to any who want them.

The recipes tell how to make un-
cooked bon-bons, for bon-
bons, cocoanut peanut balls, potato
candy and so on. Just write a pos-
tal to Sidney Snow, care of this pa-
per, for a set.
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Simmer until |

stale bread.

STEAL YOUR HUSBANDS CAR

AND BRING IT TO

CHESTERTOWN MOTOR SERVICE

A Christmas gift of a heater, spot light, radio or
numerous other accessories will be appreciated.
Any of these will be a very appropnate gift for

that friend who has afforded you so much pleasure with

his er her car.

— ——

E THE CAR IS LOCKED |

AND YOU CANNOT STEAL IT

Get a accessory gift certificate for any accessory you
may select and present it as a Christmas Gift. Thus gift

entitles the holder to bring his or her car here and have
the accessory installed.

CHESTERTOWN MOTOR SERVICE

L. B. Van PETTEN EARL B. CAPEL

Washington College

FOUNDED 1782
A Grade A, Co-educational College

Limited Enrollment
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FOX'S

5¢ to $1.00 Store

Where your dollar has more cents
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INVITES
YOUR Inspection and Patronage

Mechanical Service on ALL Makes of Cars.
The Best in Precision Equipment and Genuine Parts.
Complete Body and Fender Repair Service and Re-Painting

AND OF COURSE GULF Gasoline, Oils and Greases.

Chestertown Motor Service

MAPLE AVE., at the m SIGN

L. B. VAN PETTEN

fo

EARL B. CAPEL

BOTTLES

BOTTLES
BOTTLES

IF YOU HAVE ANY

GILL BROS.

‘“A” MILK BOTTLES

PLEASE

Return Them at ONCE,
As We Loose 10,000 a Year

GILL BROS.

Phone 290.

Cross St., Chestertown, Md.




