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PAGE SIX THE TRANSCRIPT, CHESTERTOWN, MD., SEPT. 4, 1937
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i Food, of course, must be well

E seasoned to be worthy of
1t8 piquancy
e e e Y T
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oo THREE MEALS

to answer any questions
on food

Copyright BY SIDNLY SNOW, 1935 Edited by WILMA DEUTE
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!Li l l; Wh ;té' S Sout h ;:m Rolls T , ~
' Angel Food Isn’t Easy To

Make, But It Is Worth
Mastering

— s

Menu Of The Week
| MONDAY I Breakfast—Sliced reaches with cream, ready $8

eat cereal, baked eggs, raisin-nut toast, coifee or cocoa, Lunch—Cream
of spinach soup, corn fritters, sliced tomatoes, broiled bacon, frosted
cup cakes, water ice, tea or milk. Dinner—Tomato juice cocktally

l}ouﬂd ham “ilh C:’lhhﬂﬂ'{‘, bﬂi]l?d pUtﬂtﬂﬂﬂ. CucumbEr Eﬂlﬂd. Chocﬂht. llﬁ-il!_lll:l'lillllll_l:lltlln__ll_l;y C"II)NF"\" %VU\‘FMEJEL—Z&L“LEESM

layer cake, coffee or beer. fe <¢i ' | __ v d P O [3 ,43 P,
TUESDAY Breakfast—Sliced bananas with ready to eaf ‘ iy AT | -- ] i }O”Fl 44!
- [ 4] A v CASH REGISTERS, EXPERT REPAIRING

cereal, scrambled eggs with minced ham, hot bran muffins, coffee oe

cocoa. Lunch—Creamed mushrooms on toast, cold cuts, cole slaw, home
ice cream ilk. Dinner—Chicken fried steak with S M T Wl B N o R |

made ice cream, tea or milk, ith country PR - Dt s R g vkl y S P —

gravy, mashed potatoes, summer squash, dressed lettuce, deep dialy | Dear Miss Wilma: | RN _ _ L TR
berry pie, coffee. Can yo beat it honey, Ah done clean | i B R 5 o R LA SN :
: forgot dat Ah ain't sent you my recipe | PR & o o Wl S e R 4
|
|

WEDNESDAY for ma rolls which be so good Ah fair- M . e e g MRS | . \
. r drools when / jes thinks ob dem KA _ o . o - By T T R |
Breakfast—Grapefruit, hot wheat cereal, jelly I-':u[ihh:-rlw:-;"w.-T: :;i: J‘_m.[?[:t"g“”‘n_‘i o & T W abt s TR T What Every Motorist Wants

NEW-—REBUILT
TYPEWRITERS  ADDING MACHINES

JAMES R, LAKE
Greensboro, Maryland
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omelet, hot buttered toast, crisp bacon coffee or cocoa. Lunch—Fried me some dis night. Yo mix three=- |

calf's ]iv{-r w:th Fmﬂth{‘ﬂ’*d nninn.ﬂ, bﬂllfd ])Gtatﬂfﬂ, tOl’llﬂtﬂ Eﬂlﬂ.ll, I'im qu,”'[{‘rx ob a cup of shortenin wit 1
pudding with raisins, iced tea or milk. Dinner—Cream of corn soup, cup ob hot mashed potatoes and adds

: | ' smnne 4 5 N e ¢ ob
$ of lamb, oven browned potatoes, buttered peas, pickled beet 2 cup ob sugar and 2 teaspoons 0
- . ot . PUas, eeee l salt an mixes all good together. Den

salad, mint ice with assorted cookies, coffee or beer. vo scalds 2 cups ob milk and cools a

little. Add de milk to de potatoes
THURSDAY . turn about with 2 cups ob flour and
“iﬂ‘i&.’.‘.‘ Orange juice, fried mush with beat real hard. Melt a cake ob yeast

maple syrup, frizzled ham, fried eggs, coffee or cocoa. Lunch—Fluffy in one-quarters ob cup ob a cup ob de
ceheese omelet, potato croquettes, melba toast, orange parfait with batter an mix well. Den yo covers

: e ilk. Dinner— indivi : : it it a kitchen towel and lets de bat-
poaches, ton or mikk. DINE-FIWG oup, MiviGual taED ples Wil ter rise up fo % hour in a warm place. |

vegetables and potatoes, cauliflower and tomato salad, grapefruit Den after all dat vo adds 6 more

chiffon pie, coffee, cups ob flour which yo sift'fore yo
and mix witl

measures, to de batter I".-'i-:".,‘.?-:_fi- | F | e -,
FRIDAY yor hands for five minutes. Put de | g & ., | bl SR LTI
Breakfast—Stewed plums, steamed rice with dough in a bowl and cover all over o ARG : pEs 4o A by T L M 3
e ——— ' - _ _ : s Y L, ————n
IL'S - } | < R ek s ’

butter, sugar and cinnamon, scrambled eggs, hot buttered toast or itﬂfﬁiﬂ iil_lfib lt'liiﬁ _1_';;1‘1_731.11 lmt-i!; — Plte W . _ g bR o08
coffee cake, coffee or cocoa, Luneh—Crab soup, creamed vegetables tl;‘:*:“l'l ‘““D{fﬁ‘ ::uHl'inllud'::t:tnti?: Sonh 2 9 | | Ml S i ke
in spinach ring, hot tea biscuits, fruit gelatin, tea or milk. Dinner— bout a finger thick, Ah guess it's most

Baked halibut steak, lemon garnish, French fried potatoes, buttered half an inch and cut into round pieces.

hal | b » Hogpn et angel food, Others find it a most aggravating undertaking and
ets, jellied salad, corn bread, cheese cake, coffee . Den wit a dull nife yo gresses thru sl e I b | g undertaking an
ook, J ’ ' ’ de center ob each piece but don't cut have disappointing results. There is no use minimizing the

SATURDAY through, and folds in half, and piru;:h‘Y gifflf“d{tv nfiprflniuzin;: great Innr:v]hcnk'v. However, it is such a delight-

3 edges together and put dem In a | ul cake and always so popuiar when it turns out well that it is worth
M*B“H?d apples, ready to eat cereal, greased pan. Yo can sprinkle des wit keeping at it. And often practice is the one real answer to good

bacon and eggs, hard rolls, jelly or jam, coffee or cocoa. Lunch— boppy seds too if yo wants. Well, engel cake,

Broiled lamb Chﬂpﬂ, buttered fﬂbl]ﬂﬂl‘, prune and orange Fﬂ]ﬂd, prlﬂ vo leas dem rise agin for bout two Of course, a g-nnd rp{'ipe iz of primp immﬂnnf{; and the flll]ﬂ“'inﬂ

betty, tea or milk. Dinner—Broiled grapefruit, roast beef, broiled to- hours and en yo bakes dem in hot may well be pasted in the recipe book, because it has been proven over From Water in Your Radiator, to the Most

; : e , ' oben for bout twenty or thirty min- and over again to be of outstanding merit. . )
matoes, mashed potatoes, buttered string beans, stuffed celery hearts, Involved Mechanical Adjustments, One STOP

S : utes and den sweep de tops wit melt- 1 . .
grape juice ice, almond cake, coffee. 1 » | ANGEL FOOD CARE . § ,
06 DU | The Ingredients: I | is All that is Required.

| hopin vo is de same :
SUNDAY : vour humble servant 1 cup sifted cake flour—get 1 teaspoon cream of tartar :
_ Breakfast—Mixed fruit Juices, ready to eat () Lilly White the best on the market 1'4 cups sifted granulated { COME IN AND SEE US.
ecreal, plain waffles with maple syrup, or jam, fried ham and eggs, | b *AE‘—d‘A H 1 m;“ﬂg:":;gt;‘“- sift twice ¥ 4 sugar -
- : e Shri : n-fri ioke : _ ‘s teaspoon pure vanilla
ecoffee or cocoa. Dinner—Shrimp cocktail, oven-fried chicken, sliced Dlnlng ) roa { ome 14 teaspoon salt i tenspoen extract of slssend

apples, buttered peas, mashed potatoes, green salad, baked Alaska, Don’t “cut corners” with the ingredients and stick to this Method: Chestertown MOtor serVice

- ' wonijn Met Pruinen R |
coffee. Supper—Cold sliced roast beef, macaroni salad, whole wheat Konij .. .Sift the flour twice. Then measure it exactly. Then sift it four

bread, chocolate pudding, coffee or tea. Many Belgian dishes are reminis- more times. Now beat the egg whites and the salt with a wire whisk. 203 Mapl
¥ [ ] & i o L Py - " w W " ¥ a e Av »
cent of German cookery where one When this is foamy, add the cream of tartar and keep on beating until P o Phone 323

Sidney Snow will be pleased to supply any of these recipes inde 5 Seaat (iisias Sar susant sassnan the egg is stiff enough to hold its peaks—but do not beat it dry. Now ’
Just write care of this paper or ﬂii;niEh(‘:i for rgneat, poultry or fold in the sugar very carefu!ly, twﬂ: tablespoons at a time, un{i}; all 19 L' B ‘ AN PETTEN Cheitertownr Md-

game. This recipe is an example of used. Then fold in the flavoring which has been mixed. Now take the
this and is called in English, Rabbit :::"}'lr fi?dinb;ﬁ E a little ”E}t'} time dm‘fﬂldt'hm m‘xtl“rfi‘lﬂﬂd flﬂ:ji it in afteg
' F : . with Prunes; The rabbit is cut into ‘N sHung. eep on siiting and folding until all is used up. Now

Oyster Ttme | Stuffed Veal Wl[h RICC meat joints, put in an earthenware take an Ungreased angel food pan and pour the batter into it. Bake
| casserole, and covered with a marin- ét in an oven which has been heated to 275 degrees—baking for thirty
It will be just a matter of a few ade consisting of 2-3 red wine and 1-3 | Wninules longer counting from the moment the thermometer shows 326

days now before our little friend the| Here is a very in}erf‘sting combina- | vinegar, salt, peppercorns, 1 or 2 bay .“g“'"“" Eemove from oven. Invert the pan for one hour—until ccld.
oyster wil lbe coming out of his shell tion that will make a fine change from | jc,yes. thyme, marjoran, fennel and | e .. Phone thnny-on-thg-Spnt

for the season and doesn’'t that mean the every-day meat and potato. other aromatic herbs. It should stand

all sorts of good Tthmgu tn_f*ut:_ | : STUFFED VEAL WITH RICE In Tth;s f—:;rr. 24 hours. Hemurrt_‘ .lhp Cheese Fondue | for Coal 149
Happily, the oyster combines into a | pieces of rabbit from the marinade |

great variety of tasty and appetizing 3 cups rice |dry them carefully, and brown to a Bl J SUNDAY DINNER

dishes. which means that oyster lov- 1 veal breast or shoulder light color in butter. Add 1 tables- For good eating, there isn't much o

ers can have them as many times as 1 pound pork shoulder, ground poon of flour, and mix well with the | that will beat a good, well made fon-

theyv like in large enough assortment salt and pepper to taste butter. Season highly with salt and due such as ““-"‘31

of dresses to keep one from tiring of | sage pepper. Cover with red wine, and CHEESE FONDUE

him. Here is one of the old stand-| 'y cup butter add 1 pound of prunes, previously i cup m;:kb : b | By ANN PAGE
i Sz : 5 aike A 2 onions soaked in o rater . JULS. cup so read crumbs
bys that the men are so fond of. Not onion soaked 1n cold water for 12 hours " {‘ul; il s S | OLIDAY week-ends which brin y

onlv the men because if one will peak| Bone the veal shoulder, stuff cavity | Bring to a boil and simmer until the _ ts reauire special plannineg i 3

into tea rooms and restaurants as well | with a dressing made of one-half cup | meat and prunes are quite tender. _11 ti'blffﬁpﬂﬂﬂ ‘hU“FI' “p,;‘,‘:":n"t,‘iff‘,. ,abﬂ,. nnf mum.f ™ ,‘W”Arflffﬁf

as the home he will see the u.'nmeni“'f‘” cobked rice, ground pork, one!Just before serving, add 1 tablespoon s t‘:‘““pm” salt ' not to overshadow your pleasure in the MAN /S

tackling a supply of oyster fritters|onion, chopped, salt, pepper and salt.|of gooseberry jam. s leaspoon pepper company of friends and relatives. laoﬁ'//yéfaﬁf e
— — .' ’ -;ﬁ#

- - : , ake ' Boil the bones and one shredded on- e — 3 egg yvolks Somewhat lower wholesale prices
with a gusto that would make the ) ) iredded on- | 3 egg whites for meats and poultry have brought at-

ovster proud of the life he lived. 1ion to get a stock. Sew with coarse Instead of tinned anchovies, in most | & - ‘ | 1L

: P 2 S ‘ : & ¢ ¢ 8, - . : > 4 - . - tractive special retails in most food . .

OYSTER FRITTERS thread, and then ‘ub the surface | cities they can be bought cheaply in | ooy (06, I U6 BAC the DPeAd | markets. ‘Cheese, eggs and butter I‘: YERY man islooking for
| . Of 1he veal wilh salt, spread with but- : \COBSATV . as ” o€, 5y Sall & . ices still comparatively low for

1 cup flour | bulk. It s necessary to soak the salt per. Add egg volks beaten well Fi:f:e;:x. 11l comg y low fc

15 teaspoon salt (ter. Place the stuffed meat in a roast- | gut of them over night and strip the | g - . o h' ’
e W ater ing pan. Add two cups of the stock. | ¢; ¥ .~ | Fold in stiffly beaten egg whites, pour Vegetables and fruits in general are 1§ MONEY § wWoOr
=3 cup wate: : fillets off the backbone. In cooking in buttered baking dish, place in a available in variety at low cost. Green y th and

215 tablespoons melted butter  Bake in a moderate oven (350 F.)|ghese are indeed preferable to the ones and lima beans, corn ’ - :
e move g v S o . : . . : it water, & : : - S » POAS, SWeet po- 2
1 egeg white beaten Remove the meat thicken the grav) prepared In olive oil for hors d’ oeuvres Ez‘l':?t:lfr::'ls;ri }"31;{?? ;n,[llbﬁlil:e In a mod tatoes and tomatoes among the vege- he S gettlng it Wh(:n he 18

1 pint oysters with a little browned flour. Browned | and should be kept on hand. One filet bt Sl B tutisihs Strlllllulm. tables and peaches, pears, plums and . . .
salt, pepper mushrooms chopped add flavor. Serve opprded in the roasting pan with meat - grapes among the fruits are outstand- belng Su ppllﬁd W|th Coal fron]

1 tablespoon lemon juice the meat on a platter of hot cooked |or several with fish will add a delicious Kldney Bean CBSSCI'O]C ing. : : .
Here are week-end and holiday din- our yard S, Every busmeu

] " -
Mix. flour with salt. stir in water | Fice. Pour the gravy over the rice in tang tothe gravy. ners which require a minimum of ef-

° B . : - : separate bowl. 8 servings.
gradually and beat until smooth. Stir | S€parate A , "y . . fort to . ’
~ 5 L e When husband is coming home for | *° Ve da
- T S B as : in w
L’Llﬁslt;gg bui.t;i'tt, 'nth:filﬂ] ”:,,,-5?3:3 i 5"i*illtri[.1|3m. breaded veal cutlets, Eh;l’urtugvne have an :;ncmnt prov- lurﬁ-h. there is probably nothing that | Low Cost Dinner y t.he year ere at
SEp. T o ' - w2 | poundec 1N, 1s as great a dish in|erb, A vacca se come cozido, e 0o porco | will make his afternoon a better suc- our serv .
dredge with salt, pepper and ltrnun!““]}. as 1s Weiner Schnitzel, thick, | recozido—Beef is eaten cooked, cut|cess that a goodly pot of beans pre- | ves! LO‘fSuwtd T%cmlrfnp;d o y e

y Te - et o i £ I - | gy ; * . : :
%}'_::f Eﬁ;.t{;{]p G’:ﬁlgf‘;t‘tﬂb;;;);’:]“ (;p{:gslumm-d veal cutlets in Austria. | pork twice cooked. pared in an interesting manner like Bread and Butter
: $ : , this: | Baked Apples

Ty ARy N RS W - AR HIGHEST CASH PRICES

own ¢ ral on nglazed R o h . . i , i
en brown and drain ung ' 1 medium can oven baked red kidney | Medium F’mt Dmn«tr
Cold Fried Chicken

brown paper. Serve with turturi va ; A oy N TGRS : haans |
| ; A i |, ed Sweet Pt FOR CORN
gauce . _ . i | ' : OH = 2 cups (1 can) corn Candied Sweet Potutoes

- — ; _‘ Corn-on-the-Cob
p H‘AYS THE 15 teaspoon salt Bnow Pudding Soft Custard

. g ) = | | green pepper, minced Bread and Butter
Frlday FaSt or FCEIS[ Day- ' . " b _ “u' A ] egg, well beaten Tea or Coffee Milk
| 3 tables s grate re;
N AR oy T 5 . : ‘ | | 151_?!1;;%:115 grated cheese bread Labor Day Dinner C V‘f KIBLER & SONS
_ _ . £ s K, Canned Cream of Mushroom Soup ® ®

feast day as a fast day and fish can & 1 | PSS 1 A Mix beans, co : pper. s
still be served to make it such. If a - i & : e T e and well ‘ltwattfri r:.:gﬂg-rﬂl::’]utp{igp;;:*a;](: - Cgld };‘m' S
poor fish is served we class it as a hd WiLAR T ' . R . : baking dish, and sprinkle top with | p.ar::: E::nr:tm Phone 149
fast day as no one will eat it, but just a2’ 3§ y OREY e i grated cheese and a layer of fine, | Mixed Salad
put a nice plump, well cooked fish on - 3 TR T 7 . . buttered crumbs. Bake in a moderate | Rolls and Butter Chestertown.ﬂarylanﬁ
your table and what have you? a A o { 'y 72 ' oven (375 F.) for 35 minutes. Serve | Fruit Cup Small Cakes
feast on Friday! _ | : - ' Ty, ® with chili sauce. Coffee
BAKED HALIBUT WITH £ ' ; ; T Y
MUSHROOMS
245 pounds fresh halibut in one piece |
1 cup cream
1 cup butter
1 pound fresh mushrooms
salt and pepper to taste
Wash the fish well. If strong, rinse |
in soda and wash again. Place in the
bottom of a baking dish. Salt and
pepper both sides of the fish. Place

butter over surface of fish and set in | . R ' by | X
a moderate oven (375 F.) for half an | e o _— | > PEﬂk Of Fﬂh‘hfﬂﬂ
hour. Do not cover the baking dish. | A LW R B ¥ e _ - F 5
Add mushrooms, peeled and steamed

ailsn cream. Turn fish on the other _ M T R . ' i : _ e 2
side and bake another half hour. If SRR LAY el & il : £ N T
desired, gravy can be thickened with e Ave SRS Fa- » . ; e C‘)] r O\

OME people have a natural, lucky “knack” and turn out grand

a paste made of 2 teaspoons of flour

and 2 tablespoons of milk. | L& 1° 8 W . PRINTS!

L — -

Rana Esculenta, What Am!

In these days of hustle, hustle and U | S pn— P ; . With their
ado we seldom find the word “can’'t” ~ ’ T | - Sirnple lines and school

in a person’s vocabulary. Those who | . S P - _
“can't” serve a certain dish because ‘ ' ' TRl Ll e aa e me T R A @l girl touches cotton

- N
it's out of season are misinformed or prints are sweet . . . .

just unacquainted with the products G ’ r’ -. '

carried by the corner grocer. A good - 2\ 000? e0e Mﬂll h 5 Od' £ § e ‘et sophisticated!
(4 . L% ) P

example of this is of the navigating : §

member of the Rana esculenta, or | TG . : " - L.

more s trog's il | L55%88  Like an old friend, National 3 - als s * FOR THE WHOLE FAMILY

'Ihmcfamstl;rmﬁ bilt‘;mnw :ﬂ v.frmpi:t ;f::.'. t/m"‘_‘\\ . n|way‘l.:lh. s: ;0:: - ' ' Winnie I;lla:;oF rocks G I L L B Ri ) SA L
LY *1Ve ' :

able in cans as well as on the frog
and are served thusly: 1 Brr— and now you may have HAH

GILL BROS.

6 pairs jumbo frog legs | i either National Ale or o R | $1.95
Phone 290 Cross St., Chestertown, Md.

R IR 3RC DI URC DK IR JURC R DG M

emon S REASONS WHY

salt : THE CAP SEALED ( . ,
1 egg CAN Is peTTEr |31 National Beer in the con-.

1 teaspoon water | FOR BEER L. | naidag cop &o'.d‘ca“ | @ r F O X ’ S

seasoned fine bread crumbs L Opens and pours

Squeeze lemon juice over legs and like o bottie. 2 - - t > 4
sprinkle with salt. Dip into egg beat- 2 bk Available Everywhere s 2 Cross Street
en with water and then into crumbs, g T '

® 1 . Chestertown, Md.

Place in frying basket and fry for six
minutes, if very large, in hot deep 4 | Brewed by
fat. (390 F.) Serve with tartar . THiNhTION'AI

sauce. poadll , - - -
it o BREWING COMPANY

Some fore cooks improve the
flavor of beelfnk:idneyl by running a Baltimore, Marylond

red hot screwer into the veins.
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