THE TRANSCRIPT, CHESTERTOWN, MD., JAN. 16TH, 1937
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THREE MEALS A DAY

to answer any questions | seasoned to be worthy of
on food Copyright BY SIDNEY SNOW, 1935 Edited by WILMA DEUTE its priquancy :

SARAAAAAAAAAN A
! Pickled Eggs Popular

MGI‘I“ O‘ Tl‘. WCCh Accompaniment For Beer * - THOSE WHO REMAlNI::“I'n;EO::'ﬂ::‘:: ::: ::::’.’?::“T‘“:

| | us as trusted friends, ready and anxh
| e — ‘ous to render sympathetic assistance

. ' In a great many homes in the west e e When death visits a home, ihe first to those Who remain Sehind.
MONDAY ~and in a few in the east, pickled eggs | - = " concern is to perform the iast service
Breakfast—Orange juice, ready cooked eerea), 'have been adopted as the popular . to the loved one in & becoming man- B. R. FELLOWS,
accompaniment for a glass of beer. " "

shirred eggs, coffec or cocoa. Luncheon—Macaroni and cheese, cole | A Wosatl Siaas Seashasl ta faatinod | __ ner. What ever is done must express Arsi Funeral Director.

slaw, ginger bread; tea or milk. l)lnner—!’nprika goulash, boiled rice, to entertain quite a bit and serve | _. all the reverance aud affection that s Phone 3 Still Pond, M4
French {ried onions, pickled beets, Bavarian cream, coffec or tea. beer, finds that pickled eggs are ideal "

' sa she can prep Ay o« '3 - felt at such a time. But in addition tol ’ . —
£ are many in advance ' .
TUESDAY and keep them on hand, and as this g A S Tthln a further responsibiity rests upﬂll DR. H. C. HUGHES
Breakfast—Stewed prunes, oat meal, creamed i s |

_ ,'fine accompaniment also tastes good, | Vo % ‘ A the funeral director. It is his privilege TNTIST
chipped beef, coffee or cocoa, Luncheon—Georgia Brunswick stew, iIts merits are doubled. : st ' and duty to lessen as far as lies with | DENTH

=

banana fritters, stewed tomatoes, canned pears, cookies, coffee or tea. PICKLED EGGS

] ' L L X in hi : n|
Dinner—Chicken broth, boiled tongue, creamed spinach, German fried 16 eggs, hard boiled | : ._ ‘ o bt g S’ n his power, the burdens laid upo Office in the Telephone Exchangs

g oy : & ) 1 quart vinegar | . - - 3 W O oAn g those who remain. By countless lttle : b d.
potatocs, fruit salad, Gorgonzola cheese and toasted crackers, coffee, 1 level teaspoon black pepper il . b _ 2 2 aots of SHenuREiuinces Be dats ssaho (i Building, Chestertown, M

WEDNESDAY | % llﬂvc;l teaspoon allspice | S5 - | P way easier for them. PHONES: Office 223
—ake , {1 ' 1 level teaspoon ginger | N e Y : ‘o . Home 254
Breakfast—Baked apple, sausage cake, waifle, | The shells of the hard boiled eggs i A -' W T h We consider this part of our work

!Fup' fﬁffl'(‘ or cocoa. la““fhl‘nn—ﬂrﬂil('d hﬂm HtEﬂk‘ b’ak&l pﬁta' v can h.l\ {yithpr I'{\m{]\.'vd or Sllgllt]‘l
toes, sliced tomatoes, tea biscuits, canned berries, coffee or tea. | cracked. Arrange the eggs compact-
Dinner—Pea soup with croutons, roast lamb, new peas and carrots, 1y in a wide-necked jar. Boil the |

mashed potatoes, mint jelly, mixed green salad, lemon meringue pie, pepper, spices, and vinegar until|
- some of their flavor is gone and pour, |
coffee, while boiling hot, over the eggs.|

THURSDAY When cold, cover closely and store L '- | _—_ Vi ' Why pay more when you can ge* it for less?
Breakfast—Grape fruit, corn flakes, soft boiled RS0 WY P, e e P AR L > Here Are the Smartest Wash Frocks We've

eggs, muffins, orange marmalade, coffee or cocoa. Luncheon—Tongue _ . s _— h . . ?

hash, creamed celery, fresh toast, pineapple and cheese salad, warm Seen In & Long Time!

. . [ -
bread pudding, coffee or tea, Dinner—Mutton broth with barley, pot POt ROaSt Wlth Spaghettl | K
voast with browned carrots, onions and potatoes, field salad, raspberry ' fr MAK'NG THE MOST OF P “FRU[T OF THE LOOM”

; . . 4 pounds bottom round of beef
'sherbet, plain cookies, coffee, ¢ medium sized onions |

'r
FRIDAY  cloves THE JUICY BIVALVE
2 »n 'oe o .'l' |
Breakfast—Pineapple juice, boiled rice, poached 1 LI':J: ll?-;ﬁ‘drh | _ J

eggs on toast, coffee or cocoa, Luncheon—Baked noodles, canned 14 cup butter

' ff 2 |
pears, cheese straws, water cress salad, chocolate pudding, coliee Or 2 sprigs parsley ol S
tea. Dinner—Clam broth, baked sole in white wine sauce, potaloes 2 stalks celery | So very. very popular in the fine Noting, first, that each oyster is in-
* ommme ' . ), 10 cloves restaurants and hotels—and yet S0 g - R e Sy o
: : : ¢« waldorf salad .side-down cake, coffee. stauranis a - \ SO gide a tightly closed shell, take each
] waldaol salad, u p " 4 A
boiled with jackets, 4 < tablespoons olive oil very, very rarely seen on the din-

SATURDAY 2 cups tomatoes ner table at home-—that's the mys- o fmi s “llh_t_“h' % SN : - _ _
Breakfast—Canned berries, broiled bacon, '2 pound spaghetti tery of the oyster on the half shell. shell. Then plcae the oyster in the Q@ The materials and tailoring are of the quality not ordi-
hashed brown potatoes, hot cakes, coffee or milk. Luncheon—Mixed Salt and pepper And why left hand and with the thin side of & narily found in dresses selling at this low price!

ik, Dinner-—— rarmesan Cheese The answer seems to lie in the dif-  the shell toward the thumb and fore-
vegetable omelet, pear salad, cocoanut cake, tea or milk, Make an insisios

e S ———— R — .. T

in the top and| ficulty which the average individual  finger., insert a thin, sharp, strong

Cream of celery soup, lamb pot pie with ‘-'“Eﬂﬂblf“v spiced pears, ibuttum of the roast and fill each withlln the average home seems to have knife blade between the shells just
‘ ' a clove of garlic and a few cloves.:in trying to pry open the two shells' back of the large muscle or hinge.
umber salad, apple pie, coffee, | a ar s i cloves, YINg pry oj shells | back : _
CUucumocr s ppie } Dredge with flour and rub all over|of the little beastie who manages so Cut toward you through the muscle 3
SUNDAY with salt and pepper. Heat 1 tables-| well to keep its face closed. and around the shell. After the oys-| gy
Breakfast—Mixed fruit juices, veady to eat cereal, poon of the olive oil in a large heavy Still. once the trick is learned, and, | ter is pried open, drop it into aj
| e ————

Yeggs Benedick, toasted English Muffins. marmalade, coffee or cocoa. | pot and brown the roast well on both | like anything else, it is easy. As| strainer placed over a bowl
- 1% . ’ " - L] -

| sides in the oil. Remove the roast:| with other members of the shell fish any liquor which runs voer may be|
5¢c to $1.00 Store

: : : Al : ‘ - rrants | | |
| Dinner— Shrimp cocktail, Roast suckling pig, onion stuffing, cu | put in the rest of the olive oil and|family, the closed shell is a live and saved. Before serving, look over|

or apple sauce, broceoli hollandaise, browned potatoes, molded Bavarian | add the chopped onions. When the  healthy tenant—just the kind to en-| carefully and remove any Dbils of |
'eream, assorted cakes, coffee, Supper— Oyster rarebit, buttered toast, | onions are a deep brown, put back | joy for dinner. shell |

|
, : ool the meat; add the rest of the vege- |
fruit gelatine, coffee or tea. tables, which have all been chopped, |

; | bay leaf, cloves, salt and pepper and
Sidney Snow will be pleased to supply any of these recipes. | tomatoes. Cook all together for 20 DOI_I_ED UP BUI]ER MAY BE AN
minutes, then pour in | of |

- b _ quart
Just write care of this paper, boiling water; cover the pot closely

and let cook slowly for about 3 hours F T B
: o ’ — 1 or until the meat is perfectly tender.

Fill another pot with salt water,

land when boiling vigorously put in L el s
SIMPI_E RECEIPE FOR ECLA'RS | the r_-puj.'ht:t_ti. cook 20 ml'lnult‘:t, stir- :
- ring from time to time with a fork to C‘urrry!P (_1 reen, Wﬂf(?f Cl"f’,'.SS, :&"Ul‘i!ﬂfd ;4 nd Ham BUHCI’-‘i

' bring out all the starch. Drain in a

| saucepan, mix with butter, and just
before serving, sprinkle 2 tablespoons |
| 0f grated cheese throughout. ,
| Strain the gravy, mashing all the Sidney Snow '.
What a dreadful feeling it is not F. for 20 minutes; reduce heat to|vegetables into it through a course Wasn't it Antonio Canova u‘i“*l
1

OR CREAM PUFFS AND FILLING s i ot somaeetss) - ©ee — ’“};;’;j'i:je”j pﬁfa'}“’ More Taste 8 Where your dollar has morecents

2 tablespoons finely minced parsley!
| tablespoon lemon juice

to be able to find & w lucious | moderate (350F.) and bake 25 min-|sieve. Cut a slice off the pot roast. | leaped into fame with his statue}]l level tablespoon nchov! paste |

cream puff or eclair in the bakery |utes longer. Make slit in one side;|chcp it fine, and mix it with the of the lion carved out of butter? Ii|pepper to taste

when oul vetems tell us that Lht*nﬂt‘!ln.ﬂ'l‘t chocolate CTeelIn f!]lin;_{ or | gravy Put the roast in the miuadle 1s a far cry from the Italian KkKitchen . First beat the bulter to a cream

and only thing we want at that mo- | whipped cream and cover with cho- | of a hot platter, arrange ithe spagliettl | boy and his lion to the modern lnti!-[‘]liu n work in the other ingredients

| ' 5 1 i |
ment 1s a cream pult or chocolate | colate frosting l;"' o border around it, ana POLUY ,-.i!‘u.l.ll;“: who P sides over the kKitchen | last ol all .i._!a{;n,’.; pepper to taste.
eclair. It h.'tpiu'r}r so often. The bC‘Sl: CHOCOLATE CREAM FILLING i”«i':'”! of the gravy with the chopp-|" r the kitchenette, but sometimes 11| ther interesting combinations, i
thing to do is to have on hand a fine| 1) squares unsweetened chocolate |¢dJ meat over the spaghetti. The rest S¢€mms that veen if one cannotl cars t‘lm‘m-- in the same way, are wale

r{\{'j[n- one that will catisty that | 4 cup milk of the gravy serve in a .'t‘}lil'l'il'u‘ d.eh TtlUf a lion, there 1S ‘1:;1;&-' n]:r[}n.",'..  cress butter, using a quarter Ol
Enawing urge in a short ume

() Llhlt':-’.pilt.d]:-_i sugar — B ——— l :'.'.l_‘. g _|‘;1:-»T 'llui"ﬁ{!hir‘. !;ri! I:’;::'ir.tlhl lj)L]Il—[ i-'-‘:ml”i t;frlljzitilt'l'. :.‘.'\.'u :.;H.;Il'ra]hlm;;ﬂn -][‘l SE ASONED
i ' . . - s ¥ . 4 ¢ (2 11 WA ol e SPIC OUICT) LI LY ITMATR K VAL CI'éSS, W 1 S
ECLAIRS OR CREAM PUFFs |2 tablespoons cake flou Shri In C | Zives tc sandwiches! A sandwich,|and pepper to taste .
| ‘4 leaspoon salt !'lﬂ"lpS 4 rearm | BIVE . > ) d o vitil, 1 d peppel . -

. 1 y % i b5 0 o ] e . ¥ 1A . . Y T 1= Ny " ; _ ™.
1 cup sifted cake flou egg yolk, slightly beaten one shoula know, should be not only| Mustard butter is made, using

1-3 Cup bputtel L 1;:[;11--pu{m butter | 1 ]munri shrimps i;H'J 1tem u‘[ I:”H]_ tll.l‘l. LH‘I expression ol '.IUJI'Tr-[' J und of HUH*"!" .|¥Hti me 1 - |

1 cup bolling wals » teaspoon vanilla 1 cup cream | the ',l.” 0 the Ros: Of 1..,&.1!.-53. 1.-\;1” |ty P“””_“ '_i,-:m"'-l"t.:” S

3 eggs, unbeaten Add chocolate to milk and heat in| 2 teaspoon lemon juice the {i“”#l” ' 11”‘”}!.1 ,”1“} well be) Ham ”-llthlr : _hl" - | o 'H:I'“ 'ruh
Sift flou | ¢ Maeasure Melt double boller. When chocolate 1._| .Lemon |“"l an important nign .lL',h,1I ;;u:und Of DULle i”. one CUup Wi .-1."."!_,.

."« & i .11 i i i ol = ,,. C i "‘: . | ¥ " ! [ . I'.. Ilrl!lll ‘I '.'1 ] 1 :
shortening in water. Stir flour into mleted, beat with rotary egg beater| Salt and pepper For spreading ';' 1“1 it DESOR L,”{i'k"‘i]“l.”“i LS QVer ham, | , ety g i
rapidly boiling wate Cook, stirr-|until blended. Combine sugar, flour, |1 scant tablespoon butter grilled kidney 1s placed ihere on cLNICK cleam, popp Cayt

at

Ing “il!l t.:l!l..].- L |..,I1'..-.._. '1!:_.'-..1.;4.!‘ 1'11tl‘nl [ .L.'I* -\.*{]fl L:lllci.!:'ll:'h" t.-l i i:"['lllltt- I"t"]ih_ : i;‘]ll t}!t. }‘l:rl]-]-l[l‘ lll-;li!]. ll!lLl :‘;ill_'ll Il.‘l | ;IIJLl!illj'n : l:_‘._:!.'I.LT.'.' --._El-ili."l.'h I‘ I*‘L . L1l ] F ‘\lhllﬂl:-l :.P :,i." 5 L |I1i ]lll l‘:li: t l
sides of pan in smooth, compact mass.  ture and cook until thickened, stir-|them and put in a pan with the but- Saddee TIDRY RIUTTER | T A pp— T L l l‘ D cu n

Remove at once from 1 Add eggs,  ring constantly: continue cooking 10| ter, When the butter has melted. | CURRY BUTTER ' CLARIFIED BUTTER

one at a time, beating only until | minutes, stir ring occasionally. Add|add the cream, a little salt, and ”" e e ' Here is how it is made: Put the AT ONLY c d L hs
smooth after each Snape on un- | egg }'HH{. SUIIrring "I..'”_'_HI‘HI,H-I}‘; cook 2 hit of the lemon ]}t.‘t‘l L.Let simmer 4 \ ”“L””i buttel | tJUlll'*l' ”11:“ ..ih l],[jtlt' 1] i;‘t _1‘;11 'TH‘*““I;[ or engt
greased baking sheet, using pastry, minutes longer, stirring constantly.| minutes; add lemon juice and, when | 1 teaspoon lemon juice ' g v

% . h cavenne slowly. As it becomes liquid, a scum
bag or two teaspoons to make rounds! Remove from boiling waler; add but- | the cream has bubbled up once again, 1 “”,H n ,' [i}l-hm Papp— rder | \,n.l'lll 1‘*1“51‘- ﬂ.h’&h::';] II?HI'«E ll:' tk;nl;’n{‘d DELIVERED
for cream ia’uﬂ'i. or strips oxl inches, ter and vanilla, and cool. Makes 14 pour into a hot dish and serve with 1 level Lihll_*}-puun cCurry powael . - . ’ :

Dy Y 5 3 > ey . : . a Cres n | as it appears. When there 1s no more
for eclairs lake 1n a hot oven 400 cups fllllﬂg. | boiled I'HJIT‘.IIH}' or rice. Beat the butter to a cream, ther | ppt

= - : - — igaeans . e ey | WoOrk in the curry powder, then the!scum, one will note a sediment in the AND CUT ANY LENGTH

' cavenne and then the lemon juice— | bottom of the pan. Into a dry )ar,

”rnukulg a smooth spreading paste. perfectly clean, pour the liquid, be-
For dainty little sandwiches 1o|Ing careful to leave the sediment be-
serve with salads. thin slices of bread | hind. This will keep will in the re-
with lettuce In between, are L'H{_t'l*if'l‘lm'!'. LQr
y ' lentfi and there is a nice touch At least fifty percent of the enjoy- ®

InszSt upon a DR I BEER through the use ol ment of a sandwich comes from 11s
. GREEN BUTTER | appearance and shcor artistry. A

14 pound butter fancy butter is a first step. ,

Beware of sweetish tasting beers! | -

ORDER NATIONAL BEER A On i [, o TRI-COUNTY SALES CORP.

Arrange brocolli on @ bed of shred-

—

o STRING BEAN SALAD SUCCESSORS TO THE

Add a little chopped onion to cold

string beans, mix with m;i}'unn;nmn\ B a c c I I | l S c O ﬂ I c o
urru!lgtn .“I] ol It-tth't' T{"i,ll -.II'Id !-H.'I”'h'l‘ E
chilled. . E

o I D —— s —— T si—

!: PHONES 22 AND 50, CANNON ST,

»Much waste 1s prevented by keep-
ing every article in the place best

 suited for it. CHESTERTOWN, MARYLAND

Dear Miss Wilma: : BOTTLES
Deh's times when nothin am so By ANN PAGE

good as jes food an foh jes food Ah HERE has been little change in

does rekommend ham stew. Aint 80 T meat prices during the last week.
much foh stile but foh plane eaun Forequarter cuts of lamb and beef are -
it kaint be beet. better values than hindquarter. 1f you

Cﬁldr are planning to have a steak, 1 suggest

Fust yoh cuts up 2 cups of

' ' huck steak of beef or indivi ual
baked er bolled ham in little chunks rll:hn:tn!lkl from the shoulder for an

and Duts in de stew pOt Put on tﬂp i : eal. Chickens, fowl and
ob dat a quart ob water an a quart tﬂ:i::l::::'l about one-fourth less
ob canned tomatoes and sum st.alksl than they.did this tim;'lt“ y:lnr. i
of celery an three big raw potatoes E roduction is high and con
it : -~ quu:t rp rices for fine fresh eggs are

cut in little chunks like de ham. Chop .
up a unyun an add dat. "An a green lower. If the weather permits, Plldﬂtl

_ . il be ilable at moder-
pepper chopped up little. Some sal.tf :{.h;:ih::,h 'itmun“;lh. however, is IF YOU HAVE ANY
and pepper and sgme tyme. Boil l reasonable.

slow ober a easy fire about a hour. There is great variety of fresh vege- l

Eet dis wid plenty bread a rem “bul“m.n‘ jm:u.whs:“r::!::: i::unll.' Bnos

. 2 and strawberr -

and a plate ob kole slaw an a bottle : d the prices are lower. ]

ﬂb beer an {JI‘H_.; mah cals ddt ﬂm: ere are 3 menus u.il‘l‘ ll“ﬂﬂlbl.

eets. , pl fit th ket-
Hoping yo o o same your wamble|  £58 "0 , phener ‘A" MILK BOTTLES

“ Shoulder Lamb Steaks
Simple Salads Using “Left| s ' Py~ PLE ASE
Overs | Hrea or Coffee 1
That is why you should go out of your way to insist upon Lia L st : Medium Cost Dinner Return Them at ONCE,
NATIONAL BEER. NATIONAL BEER is DRY Beer at its ot acceptbale 10 many when reheat-|  Beetfet Dot gig, rrotee As We Loose 10,000 a Year
best. Sip it carefully and enjoy its CRISP, CLEAN, SNAPPY FLAVYOR. ed. If this is a housewife's prnblem} Lettuce Salad, Russian Dressing

knowing that she is too thrifty to Bread and Butter
Drink it to your heart’s content. It will agree with you because it . By away. we suggest their Apple Dumplings, Hard Sauee

is good for you. 1t {n anindie: Tea or Coffee

When you order — don't say “beer”— say “National” and look ‘ BRUSSELS SPROUTS SALAD Very Special Dinner
| 0SS ussels ts lightl ) : :
for the label on the bottle before it is poured. T Brussels sprou ightly in ol g;::p;t;'uadgcgmmu ¥ RO S.
Hominy Fresh Spinach

French dressing, pile in a salad bowl

THE NATIONAL BREWING CO., BALTIMORE, MD. partialy filled with shredded letuce

If your dealer can't supply, write us for name of nearest distributor. _ le’ll% fﬂwmm% et

to 2 parts of sliced pickled beets.
Dress with either French dressing

Lettuce and Tomato Salad

Sponge %ﬂ: :"ifhné'tt:::bmiu Phone 290. Cross St., Chestertown, Md.
Coffee "

‘ '|




