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CopyrightBY SIDNEY SNOW, 1935 Edited by WILMA DEUTE

Cattags Chesse | |
| Salmon Salad

Have you ever prepared a Cottage
Cheese Salmon Salad? It is one re-|
cipe which calls for a minimum of

ingredients but gives a maximum of
satisfaction.
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SIDNEY SNOW will be'gad

to answer any questions
on food
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Menu Of The Week
Breakfast—Orange Juice, ready to eat cereal,

scrambled eggs with chipped beef, hot corn muffins, coffee or cocoa,
Lunch—Elbow macaroni with creamed ham and vegetables in spinach
ring, shredded lettuce and sliced tomatoes, soft rolls, frmt compote,
cookies, tea or milk. Dinner—Fried liver and bneonr boiled new pota-
toes, creamed onions, uprl'ng salad with French dressing, rice Bavarian,

coffee.

' Breakfast—Baked apples with cream, hot

cereal, griddle cakes, grilled sausage, syrup or jam, r.nffu or COCOA,
Lunch—Assorted sandwiches, cold slaw, with boiled dressing, cup cakes

' Elr | iled sauer-
th orange sauce, tea or milk. Dinner—Spare ljtlbu and bo
;rllu:rf‘ris poetatoes, apple and celery salad, mincemeat tarts, coffee

or beer.

WEDNESDAY Mﬁ_ﬂt——ﬂliced bananas with ready to eat

cereal and cream, poached eggs on toast, coffee or cocoa, Lunch—Clear
soup, eggs a la king, asparagus tip and tomato .lllldr peach melba, tea
or milk. Dinner—Tomato juice cocktail, pan fried pickerel, baked po-
tatoes, Brussels, sprouts, Endive salad, fig pudding, coffée.

Breakfast—Stewed prunes, fried mush with

butter, sugar and cinnamon, bacon omelet, buttered toast, coffee or
cocoa. Lunch—Chilli con carne con frijoles, toasted crackers, sliced
tomatoes,water ice, cookies, tea or milk, Dinner—Wiener Schnitzel,
raw fried potatoes, Brocolli, cabbage salad, lemon chiffon pie, coffee

or beer.

DAY Breakfast—Rhubarb, ready to eat cereal, waf-

fles and honey, coffee or cocoa, Lunch-Oyster stew, melba toast,

apple dumplings, tea or milk. Dinner—I' lanked whitefish, spanish rice,

Hot cross buns, creamed celery, cucumber salad, hot gingerbread with
whipped cream, coffee,

SATURDAY Breakfast—Apple sauce, cereal, fried eggs,

country sausage, Sweedish coffec cake, coffee or cocoa. Lunch—Cream
of Corn soup, Chef’s salad, hot rolls, tapioca pudding, tea or milk,
Dinner—Broiled steak, French friend onions, buttered lima beans,
hearts of lettuce with Roguefort Cheese dressing, chocolate fudge nut
layer cake, coffee,

SUNDAT Breakfast—Strawberries with sugar and cream,

ready to eat cereal, | * wheat cakes, frizzled ham, Easter eggs, coffee
or cocoa. Dinner t cocktail, roast duck, fried potatoes, curley
cabbage, endive salad, Bavarois Noisette, cofiee or tea. Su —
Chicken hollandaise in chafing dish, buttered toast, assorted cakes,

stewed fruits, coffee or tea,

Sidney Snow will be pleased to supply any of these recipes. \
Just write care of this paper.

Food, of course, must be well'
seasoned to be worthy of
ils piquancy

Mr. and Mrs., H. T. Williams and

Mrs. Thomas Parsons has just return-
Mr. and Mrs. George Williams visited | ed f
Baltimore several days last week. ol i B R

America and expects to sail again
Mr. and Mrs. Ford Matthews and| Wednesd Algic
son, Sheridan, of Clarendon, Va., B S e i '

Miss Edna Rasin is spending some
were the guests of his parents, Mr.|time with her brother, Mr.ng Selby

and Mrs. James Matthews last week.| Rasin, of Philadelphia.
Mr. and Mrs. McCall Rasin, of| Mr. Gordon Hague and friend, Miss
ambridge, and George Rasin, J r..l Sara Lanute, of Pottstown visited

of Chestertown, spent Sunday with| Mrs. Henrietta Rasin Tuesday.

Mrs. Henrietta Rasin. Mr. B. F. Sewell who has been

—

Haddock a]a -_Rarebit “

2 or 3 pound haddock

14 teaspoon salt

1 teaspoon minced parsley

1 cup white sauce

1 cup grated American Cheese
Pepper.
Make a white sauce and add to it

This salad makes an ideal main|the cup of cheese, stirring well until

dish inf half cup fo mashed potato to creamed | |
for a buffet service at — cheese has melted. Butter a baking Mrs. May McCloskey and friend,| spending the winte B
suppers and luncheons. ?n adﬂditim}' dish and place the washed and clean- | butter and sugar. Mr. Moore, of Wilmington, spent Suri pending r in Baltimore and

ich i - Pottstown has returned here.
- : _|ed fish in dish, sprinkle with salt and . . | .
o it being a delicious salad it is ex-| SeoD0t g™ bcea" partey. Foug | To cut hardcooked egss e fie | e e e =
der and will not sputter or snap.

for canapes or sandwiches. knver all the cheese sauce and bake in | wire or dip knife into cold water.
alp . Usliton
Add chopped left over bacon to|

As with most salads of this type ® moderate oven 375 F. for 35 min- This prevents the yolk from sticking.
Pour off the | fummin better and use bacon fat for a
1 Funeral Director & Embalmer

in order to improve the flavor, it is utes. Cooki. meats, etc., at lower tem-
water and place in a large iron pot| ghortening. Good breakfast change.
Successor tou

advisable to prepare it an hour or perature, for longer time, improves
 with sufficient fresh water to cover. JO [
CHAS. L. DODD

more before serving and place in the the flavor, decreases waste and eva-
Allow the tongue to simmer slowly
day with Mr. and Mrs. A. S. Crouch.

refrigerator. Either red salmon or tion.
tuna fish may be used in this recipe oro—
and, of course, your milkman or gro-
' for 3 to 4 hours, or until very tender.
 Change the water at least twice dur-
ing this process. When the tongue is
Mr. and Mrs. Ernest Horsey, of
Betterton, visited Mr. and Mrs. M.
W. Hadaway, Sunday.
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Hot Off The Gnddle

ESTHER DONLAN

If ham is to be stored length
of time, rub outside with
glycrine to prevent mold forming on
lean part.

Make a cake moist by adding one-

Fry eggs slowly. They will be ten-

Funeral Home

Lady Assistant
Graduate of Eckels Grade AA College

SUNDAY DINNER

SALAD
1 cup Cottage Cheese
1 cup minced salmon (red)
« flavor. Serve on lettuce. Tuna fish
may be substituted for the salmon if
you so desire. Serves 6.
' Mr. and Mrs. John C. Money, of Ken- |
nedyville, Sunday.
Mrs. B. F. Rash and Ted Carter |

Smoked Tongue

cer can supply the jar of Cuttagei

12 cup chopped celery +

Y; cup chopped sweet pickles finished, plcae in cold water and re-

Mr. Franklin Burris, of Wilming-

Why Wives Get Gray |
]
' #

| And The Solution By ANN PAGE have been quite sick with colds but
. . are better at this writing.

With Spinach
Cheese.
salt and pepper to taste move the skin. Cut in %4 inch slices
ton, was the guest of Mr. and Mrs.
A woman can fuss and fume a- FT URKEYS and hams are attractive- Mr. Earl Parsons, son of Mr. and |

Phone, Chestertown 72

The recipe is very simple and easy| Soak a three pound tongue over-
to prepare. You will wish to add it night in cold water.
to your collection of salad favorites,
4 cup mayonnaise and serve with a spoonful of spinach
Combine all ingredients in order on each slice. Garnish with finely
given, Allow to stand in a cold place chopped hard boiled egg.
B. F. Rash, Sunday, Mrs. Burris who
has been spending the week here ac-
companied them home.
round preparing a grand bread pud- ly priced for Easter dinner tables. —_—

|ding, and much to her disgust, nine Veal too, is moderate but beef and )

times out of ten, it will be ghe poor Ilamb are high. All poultry continues Easter Sugg‘es[[ons From

STAM'S

COTTAGE CHEESE SALMON
for an hour before serving to improve
Mr. and Mrs. John Duyre visited
little raisins in said pudding that will  reasonable though fowl is a little high

compared to frying and roasting chick-
ens. !;1 retails are very close to the
wholesale level but are several cents
higher than last year. Butter prices
have continued to rise. *

All vegetables except green and lima
beans and green peas are moderate in
price. Even asparagus prices have
dropped to a level where it can be
served.

Bananas, oranges and strawberries
are the outstanding fruit values of the
moement.

Here are three menus for Easter
dinner.

get all the credit for the success of
this dish. No wonder wives get gray
and dejecyed. Oh well, don't fret,
there’'s a remedy for every-thing.!
Once in a wihle srve a nice juicy rais,
In ple nad see who gets the credit

then!
RAISIN PIE

I cup seeded raisins
2 cups water
1% cups sugar
4 tablespoons flour
1 egg, well beaten

Juice of 1 lemon
2 tablespoons grated lemon rind
14 teaspoon salt

[HE MUTUAL FIRE INSURANCE CO

OF KENT COUNTY, MD.

Insures Property Against Fire and Lightning

Low Cost Dinner

Pienic Ham Scalloped Potatoes
New Cabbage

Bread and Butter

Pie crust | :
Wash ghe raisins and soak in cold Tea urlf;?;:, i o e Milk

=,
R B o | G
together, salt, lemon juice and rind, Glazed Sweet Potatoes Spinach | Bath Powder
Easter Wrapped 85c¢!
Note Paper 2%, 0c)

and the egg. Mix thoroughly and Bread and Butter
Martha W ashington |

cook over hot water for 15 minutes, Strawberry Bavarian
Chocolates 65¢ & $1.25

¢ g . m Cool. P : Tea or Coffee
stirring occasionally. Cool. Pour in- .
to pasyry lined pie pan. Cover with Very Special Dinner
W hitman’s Chocolale
Eggs 5¢ to $1.00

narrow strips of dough, criss-crossed. Appetizer Salad
W hitman’s Easter
$1.00

All Policy Holders Participa'te In The Company’s Profits

Conservation and caution its motto.

DIRECTORS

J. D. Bacchus, F, G. Usilton, T. W. Eliason, Jr., Allan A. Har-
ris, Eben F. Perkins, Edward Emory, P. Medford Brooks,
Chestertown; Wm. A. Hyland, Galena; Wm. R. Wilson,
Ingleside; James P. Brown, Church Hill: G. Ellsworth
Leary, Rock Hall; Howard Turner, Betterton.

APPLICATION FOR INSURANCE MAY BE MADE TO

George W, Owens, Betterton, Md.; Benjamin W. Duling,

Millington, Md.; Frank H. Ruth, Galena, Md.: Medford E.

Golt, Stevensville, Md.; J. Abner Bryden, Rock Hall, Md.:

R. Wroth Stavely, Lynch, Md.; Eben F. Perkins, Chester-
town, Md.; Howard Turner, Betterton, Md.

FRED G. USILTON, President.
EBEN F. PERKINS, Sec.-Treas.

Milk
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cream, tomato juice or syrup. J

: : Roast Turkey with Savory Stuffing or
Bake in a hot oven 450 F. for 10 min-
utes. Reduce heat to moderate and Baked Whele Ham with Dananke
Rabbits
Packages Delivered

 bake 30 minutes. e Puumﬁ;u; :ﬁl T!r:t‘f::: 0 aans
STAM DRUG CO.
Phone 30

- Jee Cream with Strawberries
Phone Johnny-on-the-Spot
Chestertown, Maryland

for Coal 149

1 L LY % i L F -
F 9 - o % & “- o e o w F i, Fl [ F L1 - L I % o % A %, & 4 = # 5 F y . P .
o &, Fl - & ¥ - C

,WHAT EVERY
MAN /S "
LOOKvG rFoR! N —

SINCE
ALKA-SELTZER
CAME OUR WAY

GAY COLORFUL TABLES FOR EASIER

o

A giant jonquil in natural colors
makes an attractive and easily-made
centerpiece. Natural pussy-willows
are attractively combined with ma-
line bows to complete the idea of
spring. The table cover is pale yel-
low crepe paper with light green lace
edge runner in the center. The pa-
per dishes have the new wide bands
of green. Napkins too are light green
crepe paper. The whole effect is
graceful and dignified.

The huge Jonquil is made of yellow
duplex crepe paper. For jhe founda-
tion or base cut a circle of heavy card-
board measuring 12% inches in dia-
inches in 1 ength. Cover these with
heavy wire, each wire measuring 50
meter. Make a double handle of
strips of crepe paper to the thick-
ness of ntpencil and twih:!t] he m;_ire:
together forming one e, as-
ten the handle when completed to
each side of the cardboard base hold-

ing in place with gummed tape and
spool wire and shape handle into a
half circle.

The cenger of the jonquil measures
19% inches around and is 12 inches
long. The top of the flower or center
1is cut into deep scallops and stretch-
ed slightly. There are six petals, each
to the base and she center of the jon
7% inches wide. These are
one measuring 11'% inches long and
quil iss pasted to center of the lower
petals. Small jonquils and pussywil-
lows are fastened to each side of the
handle with a large bow of moline
ribbon.

For the favors make regular size
jonquils adding an 18 inch heavy wire
for ¢he stem. Measurre 6 inches from
spirla forming a stand. Add leaves
the top and bend the wire into a
and pussywillows, also a nut al
| the base and a bow of maline ri

e e————— e —————

Lilly White's Easter Candy
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. spreads in bout half an inch thick
in a greased, flouer pan, and bakes
| for twelve minutes. Hopin you it de
same,

your humble servant,

EVERY man is looking for = / . W) e

his money’s worth and
he’s getting it when he is
being supplied with coal from
our yards. Every business

day in the year we'’re at
your service.

HIGHEST CASH PRICES
FOR CORN

C. W. KIBLER & SONS

Phone 149
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Sowed by NATIONAL BREWING COMPANY ..

WITH CRACK RS
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and snappy. Keep some
Ask for it at your tavern.

hyperacidity of the sto-
Y ourx sells Alka-Seltzer
:m“hhuhtmn

Bt WISE-ALKALIZE
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the Heart of BALTIMORE

Schedule in Effect December 1, 1936
(Bsstorn Standard Time)

LEAVE LOVE POINTY
(8.4 LR R PHR)

DAILY ex. Sua. DALY DANY
100 am. %935am. 600p.m.

LEAVE BALTIMORE
(PUER 5, LIGNT STREEY)

DAILY DAILY  DAILY ex. Sat.
7:00em. 300p.m. 9:00 p.m.

Passengers, Aulomobiles and
Trucks Handied on Al Tripe

ROUND TRIP
73€ (Cacy Nmit

ONE DAY

INCLUDING iz

AUTOS ™3V
TRUCKS ™5ivea® *3 10 %6

SHORTENS THE WAY BRETWEEN
BALTIMORE & THE BEASTERN SHNORE

BALTIMORE & EASTERN R. R.

0 606 6600666642099 20000909900
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o¢ to $1.00 Store

W here your dollar has morecents
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Washington College

FOUNDED 1782

A Grade A, Co-educational Collegel}

Limited Enrollment




