SIDNEY SNOW will be gad
to answer any questions

When 19th Hole Is
At Home

By SIDNEY SNOW
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HEN the lord and master of the household has duly trounced his
golfing rival, like oil on troubled waters comes this salad platter
scerved at home.

In the center is placed a Rhinelander Jelly and around it are ar-
ranged sheces of cold ham, tongue and lamb or chicken, Pickled beets.
radishes and olives all eradled in leaves of Jettuce lend color and verve.
ﬁ:paragua. artichoke hearts and celery or onions all fit in if they are

ndy

The Rhinelunder Jelly should be made in the morning and allowed
to set: For this jelly, soak two tablespoons of plain gelatin in half a
cup cold water until gelatin swells. In a sauce pan have half a bottle
hot beer. Add water and gelatin mixture to this until gelatin is dis-
solved. Then add the rest of the bottle of cold beer, Pour into a mould
which has been rinsed in cold water and set away to “jell.” When ready
for use, remove by dipning mould momentarily into hot water, turn
mould over and drop jelly into center of platter.
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Sandwich Receipe Filing
in a very few minutes. New ideas for
. sandwich spreads, short cuts in mak=-

Cards Offered Here
ing sandwiches, special sandwiches

We have ju&t received an offer of for Sf’hﬂUl. lunches, piCni(‘S. SHPd“'ICh-
interest to home makers who keep|©s appealing to men, all are included
thir recipes in filing card form. These | In this interesting group. All were
recipes have n made by the manu- } prepared by Miss Anne Pierce, emin-
facturer of 4+ Well known condiment | ent food authority and have been
salad dressiig. carfully prepared and tested.

There are we®lve recipes, all print-
ed in clear, concise form on three by
five inch cards, the standard size for
modern kitchen recipe files.

This grand set of cards includes in-
teresting and new ideas for appetizers

You can have a set of these fine
recipe cards without charge if you
just drop a postcard or letter request-
Ing them to Sidney Snow in care of
this paper.
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and canapes which can be prepared |
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| Lilly White's Virginia
Baked Chicken

Dear Miss Wilma: j
Heah am a dish what am a dish.
Ah never did fix it fo you all cause
ah didn't noed it den but you all try
it an see if'n yo don think it's one ob
de finest yo eber et. _
Yo cuts up one three pound bird
fo servin and choose de best eight
cuts an wrap up each one in a slice
of ham an tie it wit a string. Den yo
sticks each piece with three cloves
and dusts good wit a combinashun ob
two tablespoons ob brown sugar an
two tablespoons ob flour an one tea-
speen ob salt and one-quarter tea-
spoon ob pepper. Put one-quarter
cup ob butter in a pan and put in de
ham an chicken pieces and put de pan
in a oven 400 F and bake fo fifteen

and sprinkle with one-quarter tea-

spoon ob minced onion. _ _
fo 35 minutes more or until de bird

yvou take out de bird and put him

makes by combinin de stock wit
one-half cup ob milk and one half
cup ob water which have been
smoothed with one tablespoon o0b
flour Good butter bred an new
string beans goes fine with it
|in yo is de 53;:19, T
: 'our numbie

i LILLY WHITE

Lifting Flat Foods

| Many a somewhat tasteless

YO

dition of a tasty sauce,
few:

15, cup pimento, forced
sieve. Season to taste.
egg. cheese, or fish dishes,

and season to taste. Serve with
 tatoes or other vegetables.

ten egg volk into white sauce.

iSerre with omelet or boiled flourner.
Cheese Souce—To white sauce add

'3, cup grated American cheese and

a fw drops worcestershire sauce. Sur
until cheese is melted. Serve with
egg or vegetable dishes

Egg Sauce—To white sauce add 1
'chopped hard boiled egg and season
to taste. Serve with boiled fish.

| Blackberries may be combined with
' blueberries in the making of a pie.
The result is fine.

Pears, peaches and bananas may be
' split, buttered and baked in a little
| water and when cold sprinkled gener-
ously with powdered sugar.

minutes until dey be nice an brown. |
| Den turn de heat down to 350 F. an
add one half cup ob water or stock |
Den bake it
am tender and basts all de time Den

on a platter and por de gravy which |

Hop~ |

diﬂh i

'has been greatly improved by the ad-/
Here are a

Pimento Sauce—To white sauce add |
through a|
Serve with |

Parsley Sauce—To white sauce add

' 1 tablespoon finely chopped parsley!
pﬂ-—

Shrimp Sauce—Stir 1 slightly bea-

Add |

1, cup cooked shrimps, cleaned and |
cut in small pieces, and season 10 tastel
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MEALS A DAY

Copyright BY SIDNEY SNOW, 1935
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Menu Of The Week

MONDAY

eat cereal, scrambled eggs, little sausages, buttered toast, coffee or
¢ocoa. Lunch—Chicken soup, club sandwiches, assorted pickles, ice
cream e, tea or frosted coffee. Dinner—Crab soup, jellied

vegetable salad, cold cuts, stuffed eggs, blumpie, coffee or beer.
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cereal, poached eggs onm:in toast, coffee or cocoa. Lunch—
Jellied tomato bouillon, frozen fruit salad, chopped chicken nndm.
fced tea or milk. Dinner—Boiled steak, shoe string potatoes, new but-
tered peas, avacado and pineapple salad, lemon meringue pie, coffee.

WEDNESDAY Breakfast—Ready to eat cereal, hot waffles

with fresh crushed strawberries, fried eggs, coffee ar cocoa. Lunch—
Stuffed tomatoes with apple salad, deviled eggs, assorted piailel.
stuffed olives, blueberry muffins, raspberry sherbet, little cakes, tea or
milk. Dinner—Cream of potato soup, imperial] crab, French fried
potatoes, buttered asparagus, pickled beet salad, cocoanut layer cake,
coffee or beer.

THURSDAY Breakfast—Chilled pineapple juice, ready to

eat cereal, bacon and eggs, coffee cake, coffee or cocoa. Lunch—Span-
ish omelet, sliced tomatoes, parker house rolls, chocolate pudding, tea
or milk. Dinner—Rolled roast of beef, oven browned potatoes, string
beans, dressed lettuce, charlotte Russe, coffee.

Breakfast—Tomato juice, ready to eat cereal,

scrambled eggs, doughnuts, coffee or cocoa, Lunch—Clam chowder,
assorted sandwiches, potato chips, cole slaw, ice box cake, tea or milk.
Dinner—Jellied econsomme, smothered rock fish, hashed browned pota-
toes, creamed onions, cucumber and cress salad, apple pie a la mode,
coffee.

SATURDAY I"---kfast—Raspberries and cream, ready to

eat cereal, ham and c;:'L sin-nut toast, coffee or cocoa, Lunch—
Shrimp Creole, sliced tomaioes, hot biscuits, fruit cup, with whip

cream, tea or milk. Dinner—Chilled tomato juice cocktail, individual
beef pot pies with vegetables, cold asparagus salad, peach shortcake,

coffee,

SUNDAY Breakfast—Sliced bananas and ready to eat

cereal, eggs Benedict, toasted English muffins, orange marmalade,
coffee or cocoa. Dinner—Fruit cocktail, broiled chicken, French fried
potatoes, new buttered peas, asparagus hollanlaise, Waldorf salad, as-
sorted pickles, ripe olives, Bavarois Noisctte, coffee. Supper—Grilled

chicken livers and bacon, sliced tomatoes, buttered toast, fruit compote,
coffee or tea, 52

Si...cy Snow will be pleased to supply any of these recipes.
Just write care of this paper.
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Usually there are three or four
women who are very close friends
and do narly verything together If
this be the case, there is no reason
why they shouldn’'t have a “get to-
gether” for canning. It would make
this detail a very pleasant and happy
one. Several women could share
expenses on the purchases for can-
- ning, spnd the day at one house or the

produce a fine batch or goods for the
!{:uming winter.

PLUM CONSERVE

3 pounds plums

3 pounds sugar

1 pound seedless raisins

‘2 pound walnut meats, chopped

2 oranges

' Wash and grind the oranges. Pit
the plums and cut in quarters. Com-

' bine the orange and plums and add

' the sugar and raisins. Simmer about
1 hours. Add the walnuts and

' cook about 3; hour longer. Pour into

HOT OFF THE
GRIDDLE

ESTHER DONLAN
. In a barbecue the meat is cooked
' whole, held in a frame over or in
front of the fire. They are fine for
' camp cooking.

Salt, pepper and sugar are the chief
condiments., Salt should be used spar-
ingly, pepper generally is, and sugar
' unless it be the object in itself, only
' enough to bring out the other flavors.

| It is prefectly permissbile to use a

vegetable coloring to add to the nu-i

tural color of a water ice.

Caramel flavoring may be added
vanilla ice cream by merely cooking
or caramelizing part of the sugar.

When making Welsh rarebit, one
pound of cheese will make four nice
DIg helpings.

In making brown sauce the flour
1s cooked in the butter until 1t 1s
brown and meat stock is used instead
milk.

' Cinnamon Maple Toast

Maple sugar

Butter

Cinnamon

Toast

Cream together enough butter and
maple sugar so that it will spread
easily Spread generously on toast
and sprinkle with cinnamon. Serve
at once.

| the other, and over all the latest news|

Food, of rourse, must be well
seasoned to be worthy of
ils piquancy

COMMUNITY CANNING
A Day With

Close Friends

Isterilized jars or glasses and seal.

SPICED PEACHES
| 7 pounds peaches
4 pounds brown sugar
1 quart vinegar
1 teaspoon whole cloves
1 tablespoon stick cinnamon
1 teaspoon allspice
f Tie spices in a bag and add to the
vinegar. Bring to a boil, and stir in
the sugar. Scald and peel peaches
leaving them whole. Drop the peach-
es, a few at a time, into spiced liquid
and cook until soft. Fill sterilized
jJars and seal.

CUCUMBER RINGS
6 large sour pickles
2 cups granulated sugar
15 téaspoon white cloves
1 stick cinnamon.

Slice pickles in Y4 inch slices and
cover with the sugar and spices. Keep
in an earthen bowl for 24 hours, stir-
ring frequently. Fill sterilized jars
and seal. Keep in a cool place,

SUNDAY DINNER

|
By ANN PAGE
NY housewife who wishes to be
especially economical in her
food buying this week will use Slantr
of vegetables, fruits, cheese and eggs
and use meat more for flavor than as
i a substantial food. Meats are higher
' while vegetables are much more plen-
. tiful. Many are cheap and most others
. wery reasonable.
| e fruit list is also lengthening;
small fruits such as berries, currants
and cherries are at the height of their
season, last week the melon family
bowed only to potatoes in size of ship-
. ments, apricots, plums and peaches
. are reasonably priced and well dis-
" tributed. Bananas and oranges are of
course year round standbys.
Seasonable foods make up the fol-
lowing menus.

Low Cost Dinner

| Baked Stuffed Breast of Lamb
Browned Potatoes (Green Beans

k Bread and Butter

| Cream Pie with Bananas

| Tea or Coffeq Milk

Medium Cost Dinner

- Broiled Chicken

| Bealloped Potatoes Green Pemt
| Bread and Butter
. Cherry Pie

| Tea or Coffee

Milk

Very Special Dinner

| Melon Plate
| Roast Spring Lamb Gravy
| Buttered Beets
Cauliflower Hollandalise

Cucumber Salad

Rolls and Butter

Coffee Bavarian

Coffee

Phone Johnny-on-the-Spot
for Coal 149
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" A peing 117 x 14% of this pleture = (with po advertising matter on it) by
arvst, Ldun Dall, will be sent 10 auyone on recelpt of 8 3¢ stamp,

Goon?. .. Man, it's perfect!
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and now you may have
either National Ale or
National Beer in the con-

TEN REASONS WHY
YME CAP SEALED CAN
IS BETTER FOR BEER

Y. Opens and pours like o
bottle.

2. Special lining, applied
ofter can is made,

guards taste,
3. Beer flows from a cleon,
cap-protected opening.

4. Small opening keeps out
flavor-robbing oxygen.

5. Can shields beer from
harmful light.

6. Cools faster.

9. Tokes less room In re-
frigerator,
10. Driok right from can.

venient
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Like an old friend, National
is always the same—

Available Everywhere

THE NATIONAL
BREWING COMPANY
Baltimore, Maryland

i
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the noted

W

Cap Sealed Can

®
Brewed by
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THE MUTUAL FIRE

INSURANCE CO.
of Kent County, Md.

Insures Property Against Fire and Lightning

1845 1937

All Policy Holders Participate in the Company’s Profits.
Pays Cash Dividends

DIRECTORS

James P. Brown, Church Hill; J. D. Bacchus, F. G. Usilton,
T. W. Eliason, Jr., Allan A Harris, Eben F. Perkins, Edward
W. Emory, P. Medford Brooks, Chestertown; William A.
Hyland, Galena; William R. Wilson, Ingleside; Arthur H.
Brice, Betterton; G. Ellsworth Leary, Rock Hall.

APPLICATIONS FOR INSURANCE TO BE MADE TO THE

FOLLOWING: 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, Chestertown, Md., and Joseph M.
George, Sudlersville, Md.

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

Peak of Fashion

COTTON
PRINTS/

With their
simple lines and school
girl touches cotton
prints are sweet . . . .
yet sophisticated!

Winnie Mae Frocks
$1.00

Bonnie Brights
$1.95

FOX'S

Cross Street
Chestertown, Md.
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VERY man is looking for

his

money's worth and

he's getting it when he is

being supplied
our yards.
day
your service.

with coal from

Every business
in the year we're at

HIGHEST CASH PRICES
FOR CORN

C. W. KIBLER & SONS

Phone 149
Chestertown,Marylana

GILL BROS.

)

IIA

MILK

GILL BROS.

Cross St.,

:

:

.' FOR THE WHOLE FAMILY
Phone 290

Chestertown, Md.




