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"AJE SIX THE TRANSCRIPT, CHESTERTOWN, MD., SEPT. 25, 1937
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SIDNEY SNoW wiledlad THREE MEALS A DAY " i o o, bl

to answer any qmtigﬂ. ‘ seasoned to be worthy O’
on food Copyright BY SIDNEY SNOW, 1935 Edited by WILMA DEUTE its piquancy
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Menu Of The Week ~ |Lilly White's Oyster Soup 1EMON CH"EFON ”PIE A T —
il et SIGN OF GOOD EATING!| TYPEWRITERS  ADDING MACHINES

peaches with cream, ready |
[ JAMES R. LAKE

%0 eat cereal, cod fish balls in cream, buttered toast, coffee or cocoa. J
i Greensboro, Maryland

Lunch—Cold consomme in cups, omelet Celestine, cole slaw, old fashione ' B .J. . 37

ed rice pudding, tea or milk.Dinner—Fried chicken, canned corn fritt- | Graham Cracker Cru'St Adds Frmshmg TOLIC’I TO ng

- | 4 i P.O.Box143 —  Phone 3201
Breakfast—Sliced oranges, ready to eat cereal,

ers, egg plant in casserole, lettuce salad, French try, coffee o ’»
ers, = - Pastry, | of Des serts
When one settles right down to| 14 cup cold water

coddled eggs, broiled blmiﬁc“it!; jelly, coffee or cocoa. Lunch— | think of it, is there anything that will |1 cup sugar I CASH REGISTERS, EXP ERT REP AIRING

Assorted sandwiches, alligator pear salad, devil's food cake, tea or ' nine out of ten times so hit the spot| % cup lemon juice l

milk. Dinner—Rolled shoulder of lamb, oven browned potatoes, canned as a good Lemon Chiffon pie with|1 teaspoon grated lemon rind - —
T graham cracker crust? 4 eggs, separated aa s Ll _ =

asparagus hollandaise, hearts of lettuce with egg dressing, wine jelly Dear Miss Wilma: Probably not many of you have| Soak gelatin in cold water for 5
with apricots, coffee or beer. De oysters am heah again an Ah | ever eaten or even for that matter | minutes. To beaten yolks add 2

sho am glad. Ah was jes beginnin | heard of such a combination. It's a|cup sugar, lemon juice and '2 tea-
WEDNESDAY to wonder when Ah's be able to make | Ereat favorite out west where pies are | spoon salt. Cook in double boiler
Breakfast—Sliced nectarines with cream, some ob dis soop 'fore Ah gotta chance | €aten as one of the duties of the day. | until mixture coats a spoon. Then

T e i . i i " » § l
1, ith eh tte lid to fogit. But sho nuff, de first batch Out there, all kinds of pies are ser-|add rind and softened gelatin. Stir
SORGEY 95 G0 coreml, RulNG ofEe With GR00es, BURINES teact, 0oifee o5 ob oysters Ah got ma hans on went | ved in a graham cracker crust, it's|{well. Cool. When mixture begins tnl

cocoa. Lunch—Cooked vegetnl:-ale salad, 1”““_'“"*" stuffed celery, Ger- ‘right into de soop. ' become a sort of National Anthem or | thicken, fold in the stiffly beaten egg |
man apple cake, tea or milk. Dinner—Fried veal chops, Duchess Ah shells one quart ob oysters and | the symbol of good eating. There are | whites, to which remaining 2 cup of
potatoes, buttered beets, cucumber and tomato salad, rice darioles, drains dem good over a pan so Ah |some bakeries that charge as high as|sugar has been added. Fill a grah_am]
‘ecoffee. can have de juice. Den Ah puts one | @ dollar a piece for them, and the|cracker pie shell and before serving
| quart ob good rich milk in de top ob | funny part of it is that these bakeries | spread top with a thin layer of whip~

| THU a double boiler to heat. Den at de | are still in business and going strong | ped cream.
URSDAY e i . ;same time Ah heats de oyster juice | 50 there really must be something to| To make the Graham Cracker
Breakfast—Baked apples th cream, hot and when both ob dem gits hot Ah |it. Try it in your own home and see|Crust: Blend 1 cup crumbs with 2
,,‘l'hut cereal, scrambled eggs with lobster, rolls, coffee or cocoa. adds de juice t ode milk and stirs. | for yourself, it's better that way than | tablespoons of powdered sugar and %
!}_-I_!Lll—-hmb croquettes, grapefruit and lettuce salad, chocolate eclair, ' Den Ah adds two tablespoons ob but- | taking some other person’s word for | cup melted butter. Spread and press

| ter and one tablespoon of cho up | it. mixture on butter sides and bottom
%a or milk. Diger—Dutch oven pork chops, buttered noodles, peas (0 S0 Th O daah ob mﬂ"g’;ﬁ = LEMON CHIFFON PIE of pie thin. Put in refrigerator and

And carrots, summer squash, mixed salad, sweet waffles a la mode, one teaspoon ob onion juice an as|! tablespoon gelatin | let stand for several hours.
coff ee. much salt and pepper as Ah likes.

-

FRIDAY gy gl 1 B LT o -

~ lan hea em until day hot but : e &
_ Breakfast—Stewed apricots, oatmeal witht Ah never lets dem boil. Den when de HOt Ott The Griddle WD‘AY‘DINNER
‘eream, jelly omelet, buttered toast, coffee or cocoa. Lunch—Creamed | oysters puff up a bit and de edges gets ESTHER NLAN o L :

i ; . —— crinkled Ah serves it quick 'fore Ah
ealmon in rice ring, fried egg plant, Royal cake, tea or milk. Dinner— |, " religion an eats it maself |

Planked striped bass, baked potatoes, creamed celery, canned aspar- 'fore de boss gets it. At the end of every season there

2 salad, steamed bread pudding, coffee. hopin yo is de are always cloths to be put away. Be-
r gus ' § B v iﬂur hunis%?;e’servant, fore doing so it is well to remove all By ANN PAGE

' : leaning is the Dbest. REAKFASTS take on added im-
SATURDAY LILLY WHITE | $Pots. Dry cleani ) ke on added in-
Breakf ast Blked mln“' - Leave uan'ESSEd. since gﬂmllne odor . Pﬂﬁ::.::: ::'de“nl . 1n‘;~hnnl.

cereal, boiled eggs, buttered toast, coffee or cocoa. Lunch—Broiled F re5h Ol' Canned - }dlscnumges FROSRs. Asubstantial breakfast eaten leisurely

: ~v— v e . . : — i {
sweetbreads on toast, buttered peas, dressed lettuce, frosted cup cakes, Mildew stains, if the stain is not t'“l":‘h' -::tl :::d I::?W “;:::: -&“n:

tea or milk. Dinner—Chicken fried steak, country gravy, mashed Macedoinc Of Vegetables ' too old may be removed by applying| mother can give her child.

: : : , ' soft soap and powdered chalk, keep- National lamb week and apple week .
potatoes, string beans, apple and nut salad, biscuit tortoni, coffee, ing it moist and laying it in the sun.| syggest two foods that are excellent From Water iIn Your Rndlator, to the Most

Requires P rcparation values this week. Cranberries, grape- I . .
- . frai . plums and peaches are nvolved Mechanical Ad
SUNDAY Breskfast—Stewed fresh plams, resdy to ead ‘ Furniture should never be stored | -T::'gbmﬂfr:i:mulun- Among the Justments, One STOP

ot el A macedoine of vegetables is a mix~- | unless it has all been thoroughly | sbbage family, lesber is All that i
cereal, eggs Benedictcoffee cake, coffee or cocoa. Dinner—Cream of ture of vegetables and may be ob- ‘ cleaned first. Brush and clean writh!I T.'EJ;‘.,‘Z'L‘Q:{ ul?r;, ‘; ,to:i ln5 .58 R.qu'red'

eorn soup, broiled chicken, shoe string potatoes, green peas, fruit salad, | | '@ined In cans, but is easily prepared @ vacuum cleaner if possible. | ,‘11:::. t::":u'i‘f't'::':“? ::l;:n last COME IN AND SEE US
.

: : . ten at home. .
assorted pickles and olives, hot biscuits, baked Alaska, coffee. Supper— |  When vegetables, or anything else, ! Silks, woolens, and artificial fabrics r“‘ at this season though seasonally

Toasted cheese sandwiches, broiled bacon, sliced tomatoes, water ice, 'for that matter, is bought in a can, it | will scorch and glaze if ironed wet. Wrer. E::{:'im; ‘;I:“k“."n‘;’f;:'}:f_'

eoffee or beer. can be served as is if desired, but a | Some will shrink. The ' :
d, ¢ : y are best iron- | lowing menus:
Igim;calncﬂi(]k'wl:ﬂ ::kgs snm;ltlhmg. flrué'n ' ed when barely damp, to allow shap- Low Cost Di Che'tertown "otor serv‘ce
i § Just starting. e wi 0 | ing of the garment. |
Sidney Smow will be pleased to supply any of these recip... a little of this and a little of that be= | . Shepherd’s Pie with Mashed Potato 203 Maple Ave. Phone 323

Just write care of this paper. fore that canned food reaches her| When cleaning copper or brass, it TR

table. Now, when a Macedoine of | is best to use cotton waste or worn | Useqmed Y'““; Fasnipe L. B. VAN PETT
vegetables is taken from a can, drain | soft brushes for rubbing. | Btewed Ap';ﬁ::d e nttu(-:uﬁ Ilinhl | E EN Che'tertow"l Md.
i

Dl N ] NG A BRO A D b_l;lﬂwn;uturn, adndh Ctmg ;:r-n th:k other off the jtl:ilce. put ttl,le vegetables in a | - * Tea or Coffee
side, served hot, butter cakes as|pan in cold water, bring to a boil, and .
AT HO M E they are removed from pan. Real|then drain off the water, season witl'nt F a“ F ruit Salad Medium Cut.Dimr
Irish potato cake is buttered lavishly |salt and pepper and simmer for a min- | 3 oranges ' _Chicken Fricassee with Dumplings
— and sugar is always served with it.|ute or so. J bananas Sweet Potatoes Green Lima Beans
Irish Potatoes In An
Appealing Style

AL (

To make a fresh macedoine, use | 2 pound Malaga grapes Apple Bnnzu.d oy Bué?:;-ﬂd Sauce

°
o eéqual parts of carrots, turnips, string | '2 cup pineapple, chopped Tea or Coffee Milk
Home made Noodles _TO  beans, cut in squares about one-quar- | sugar to taste Phone Johnny-on-the-Spot
A G G ter inch in diameter, and peas and ' juice of 1 lemon Very Special Dinner P
* ‘ oo ccompany ood ravy |flageolet beans. Boil each separately | Cut the oranges to two, crosswise, Appetizer Salad | for Coal 149
Ireland’s cookery is noted for it's — in salt water, and mix afterwards, | reserving the peels as salad cups. Re- Beast Lamb Pan-browned Potatoss |
plainness and wholesomeness which| Almost any meat dish having a fine | season with salt and pepper and one move pulp separately from each sec- - ﬂﬁf’;‘“"
appeals to so many. ' tasting gravy will go well with nood- | tablespoon of butter and simmer as | tion. Remove skins and seeds from Rolls and Butter
It seems that one always associates|les, for instance, there is a fricassee!above. Flageolet beans come in cans, | grapes. Mix orange pulp and grapes! $eep Apple Pie Hard Sswee
a potato with Irish cookery so here|of veal, or smothered pork chops or|or dry like dry peas. They may be | and pineapple, sprinkle with sugar, Coffee
is one for the book: | just any number of things. The next|omitted if desired. 'add lemon juice, and let stand in a |
FADGE OR POTATO CAKES time a housewife is planning such a - cool place for several hours. Before T Ay
6 medium sized potatoes | meal she might like to try her hand |PR. MEAD TO REPRESENT ASSO- | serving, add the bananas, sliced and| Always use thin gauze like cloth
salt st making her own noodles: CIATION OF COLLEGES | walnut meats, if desired. Fill the|for applying liquid cleaner of any
2 tablspoons melted butter or other| Noodle Dough—Mix one pound of! ‘ orange shells with this mixture. Serve | Kind and have a pad folded under
shortening flour with five whole eggs, with a President Gilbert W. Mead has been | with fruit salad dressing, {the spot to be removed. 5
flour very little or no salt. Mix well, roll | notified of his appointmnt as official y ",5:‘3“
This dish is best made with freshly | out very thin, and then let the dough | representative of the Association of - - . e

boiled potatoes but if cold l‘mlkﬂddli}g; become nearly dry. Then cut ini American Collges to the celebration | i sz e i i -
tatoes are substituted, they shoul strips. Have a pan on the fire, with|of the Association of American Col- _II e e R e R R : -
heated in a double boiler before peel-| sbout a gallon and a half of boiling | leges to the celebration of the Sesqui- | OO EVERYman S iothing for

ing. Peel and mash the potatoes in a|water. Add the noodles and boil for |Centennial of Franklin and Marshall N B : "
floured bowl, sprinkle with salt ﬂI}d seven minutes over a quick fire, snI(‘nllege, Lancaster, Pa.. on October UEBIAIEL o 2 344 . | R EHIR AT R hls monecy s worth and
ndld the melted buttlfr. Ol;.'ti;r Lhi]s s:ift they will not stick together. Drain| 14th and 15th. The celebration is to . é . » e i | h . : : : h

a layer of flour, work with both hands | off the water and pour two ounces of | be accompanied by a conference of it - a®Z. T e's ettin t .
until the flour is well blended, and| hot melted butter over the noodles.|prominent college leaders on the pro- i i E g It whnen he 18

continue dredging with flour and| A little grated nutmeg may be added, | blems of the liberal &arts college. it ' bein su lied Wit
working it in until it is pliable enough | if desired. Noodles, like macaroni,| President Mead will attend the con | NATION q L e | € supp h coal from

to roll out, Add flour in small quan=-| may be prepared in a great many  ference also. ‘ our yard 8. Every busineu

PREMIUM | :' day in the year we're at

dﬂdé Jn, BEER ; your service.

e — i 5 Fons:'dered‘by many - HIGHEST CASH PRICES
Pork Liver Climbs Social Ladder | | B Judges one of the finest SEEM FOR CORN

s sssaerssow By SIDNEY SNOW s beers brewed fO'day

e wsscows B8 0 W KIBLER & SONS

NATIONAL BREWING CO., ; Phone 149
' BALTIMORE, Mo, | Chestertown Maryland

toughen the cake. Roll out to the re- ' s peee— | Washington College at the inaugural
quired thickness in a flat cake and cut When sprinkling for ironing sprin- | of Dr. Levering Tyson, recently elect- |
into sections. Place on a hot griddle | kle clothing evenly, of course, hEH\"}"| ed president of Muhlenberg College, |

tities, as too much flour and kneading | ways. On October 2 he will represent '

or frying pan and cook quickly until { garments use more water. Allentown, Pa.
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Peak of Fashion

COTTON
PRINTS!

¢ 4 4 4 e

With their
simple lines and school

girl touches cotton
prints are sweet . . .

yet sophisticated!

¢ 4 4 4 4 0

FOR THE WHOLE FAMILY
GILL BROS.
I’IAII
MILK

'GILL BROS.

Phone 290 Cross St., Chestertown, Md.

Winnie Mae Frocks
$1.00

1|

the meat diet, somehow
for flavor it takes its

principal talking point—
glet over to the tune n!l lB:n to
as much iron as calves liver,

TO PREPARE PORK LIVER

honesewives have ignored pork liver thinking it required some special tseatment, But
y as oalves liver is used. And here js an interesting method:

LIVER PATTIES

1% pounds liver 4 tablespoons bacon drippings
2 cups cracker crumbs 14 teaspoon marjoram
14 cup grated enioh 's teaspoon pepper
Parboil the liver and put through meat choppsr. Mix thoroughly with other ingredients, adding
emough llgkl in which liver was cooked to moisten. Shape into patties, Wrap with strips o/ Sacon,
fasten with a t:

-sthpick. -Broil until well-browned on one gide, turn, and brown on second side. ‘ l mm PSSP P 4

Bonnie Brights
$1.95

FOX’S

Cross Street
Chestertown, Md.
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