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THE TRANSCRIPT, CHESTERTOWN, MD., OCT. 9, 1937
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SIDNEY SNOW will be glad H R E E M E A L S A D A Y Food, of course, must be well

to answer any questions _ ‘ seasoned to be worthy of
on food Copyright BY SIDNEY SNOW, 1985 Edited by WILMA DEUTE its piquancy
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Lilly White's Baked TSN & A AT

Menu Of The Week [nederloin Of Pork| -} J¢*s Waffle Time At The NEW—REBUILT
Breakfast—Chilled 5 . Breakfast Table TYPEWRITERS ADDING MACHINES
reakfas grapes, ready to eat cereal, ~

ham and eggs, hot rolls, coffee or cocoa. Lunch — Eggs Bennett, ; By SIDNEY SNOWai= | J _AI\IEb R. LL\I\E
souffle potatoes, cold canned asparagus salad, cheese and crackers, tea 2 |

or milk. Dinner—Roast leg of lamb, mint sauce, stewed tomatoes. | ' Grcensboro, Maryland
lyonnaise potatoes, dressed lettuce, French pastry, coffee. = - : -

m . | g | P.O. Box 143 — Phone 3201
L TUOAY | o auied cophs vk cvem, et whes ) S5 %

<cereal, German punukmor jam, coffee or cocoa, Lunch— - AW, " | . 1 Py, e 3 . | | CASH REGISTERS, EXPERT REPAIR[NC

e e

L —— ) — -

Sauteed tripe, Alsatian potatoes, watercress salad, pear tarlettes,
tea or milk. Dinner—Roast chicken, string beans, mashed potatoes,

Bettuce and tomato salad, peach pie, coffee, Dear Miss Wilma:
As sho am glad de wether be gittin |

cool cause Ah can settle down to some |
WEDNESDAY Breakfast—Grapefruit juice, ready to eat eereal good pork eatin. Ah done just ex- |

: acty care how de pork be cooked so 3 e o 5 | o # \ | :
scrambled eggs and bacon, toasted English muffiss, marmalade. coffee I:{n' S dako S : | - " - . : w

. ’ . . ' gl. It _f d[LIt i [ 8 S [ e o .
et e Saliar wteak, Toed potato, Doy der coffee | iong as its good but hear am one ob | - e, WX E TAKE PLEASURE IN ANNOUNCING
meringue Riﬂce. tea or milk. Dinner—Tomato juice cocktail, lamb Ah takes as many good sized ten- | ' / THAT ON AND ‘AFTER WEDNES'
pot plg with vewmblu. romim with Fremh dl‘ﬂﬂﬂing, nlnce pi‘. derloins ob le'k as Ah needs fo de | : o */

aalfes e heas. meal and ah pulls dem open flat and | g | | o b (e e | _ DAY, OCTOBER SIXTH

fills each one wit a dressing like Ah

uses fo chicken. Den Ah rolls each - o P T : e i = :
. Breakfast—Sliced oranges, fried mush with ;]Sgtoﬁﬁ:z*bfll:?glI}?esdedidrrgleiéa:ii?l}-Efs' : _, % A %W - s .,- Ml’- Leonard Ziesel
maple syrup, shirred eggs, rolls, coffee or cocoa. LM—COM roast togethr an bake dem as Ah does a S # d "

¢hicken, fall fruit salad Brie cheese and crackers, tea or milk bird. Den befor Ah serves dem Ah . TS 4 | 7 will be with us in our mechanical depart-

Dinner—Small tenderloin steak, Brussels Sprouts, potatoes au gratin, takes off de string and dey’s all ready 8 . ea e __ . K
'mﬂ salad, Baked brown bread pudding', coffee, iln be et. ' _r::.-' _ ¢ ™ ’ i_-, L) = me llt, llld we ‘Wul be, therﬂﬁrt, lll o ’Ollﬁﬂﬂ

Hopin yo is de same,
| to offer more prompt and efficient service

FRIDAY i humtIf.IFLEEYW‘;:‘?ItiITE | —
Breakfast—Chilled grapefruit, ready to eat — WAFFLES for Breakfast—crisp, golden delights—oozing buttee in our ler Work.

_‘,_
<ereal, jelly omelet, buttered toast, coffee or cocoa. Lunch—Fried : . and masl : : : e

’ sunch- "I‘ ple syrup. With an electric waffle iron on the d —
'fillet of sole, tartar sauce, shredded vegetable salad, eggs custard with amale P e A Cﬁld N lght' room table so they come out fresh and snappy, wifh L’;ﬂﬁ |

earamel sauce, tea. Dinner—Sauteed pompano, boiled potatoes, spinach Treat | pork sausages or bacon and eggs—here is a breakfast of rare satise All mechanical
'in cream sauce, hearts of lettuce salad, German apple cake, ceffee or | faction. But the waffle has out-grown the breakfast mena. It has work will continue

L, ’ p R T ] graduated into a grand luncheon or dinner dish to be served with
_3'81'. With the weather what it is today, chicken. On Sunday evenings, it becomes the life of the Sunday supe | under the direct supcrvlllou of L. B. Van

one's thoughts turn from lighter to : ’
W ———— _ | 5 | per and for the nucleus of an after-theatre supper, try to beat it! r“ e tof
heavier things, dishes that are hot in s 4 g 'p My | atien, as neretoxore
| SATURDAY Breakfast—Slie aches With eream, heat as well as seasonings. | And here is just about the finest recipe we've tried in many a mooni ’ ’

'sneal mush, serambled eggs, breakfast sausages, buttered toast, coffee For those who like well seasoned |
'or cocoa. Lunch-—-Macaroni and cheese en casserole, Pickledmbeet diches, this one will prove a great joy, | WAFFLES IN THE MODERN MANNER | Modern .qul’lllellt and eéexpert mechan-

'malad, Sponge cake, tea. Dinner—Breaded veal cutlets, raw fried and on a cold night it certainly does | 2 cups sifted cake flour 3 egg yolks, well beaten

—_— | hit the spot. 2 t ics enable us to handle a .
‘potatoes, fresh peas, cole slaw with boiled dressing, cheese cake, coffee. TAMALE PIE v, ‘:‘::m:!l “bﬁking powder -; t;t:e:m:. l;:ffl}f;i I?::::; 11 kinds of automo

| 3 cups boiling water . bile, engine and bo w
SUNDAY 1% teaspoons salt Sift flour once, measure, add baking powder and salt and sift to- y NG dy repair work.
Breakfast—Mixed fruit juices, ready to eat 1 cup corn meal ether again. Combine egg volks, milk Aand butter, Add to flour, beate |

'mal, pmn “ffl['ﬂ, fried hnm. m{l.]filﬂ syrup or ji"”}'. coffee OF COCOR. ] cup ripe olives ,‘ Ng until smooth. Fold in CegE WhitBﬂ. Bake in hot W&f.ﬂe iron. Makes

‘Dinner—Jellied consomme, roast duck, bread stuffing, apple sauce, ¢ tablespoons butter : € four sectioned watfles. Chestertown MOtor serVice

: l o m, ¢ b
mixed green salad, fried potatoes, stuffed celery, assorted pickles, 1 1:?;:9?1 ;i.lggg:drhﬂpppd

- — -
steamed pudding with hard sauce, coffee. Supper—Chici eon carni con l pound groud round steak | 1‘ 203 Maple Ave. Phone 323
frijoles, toasted crackers, sliced mnmmes,ﬁcumpﬂte, coffee or tea 2 cups tomatoes Lunchem} SOUpS ACt AS L.B. V
_ 1 teaspoon chili powder Tlme Sa\rers | . . AN PETTEN Cheitertown, Md.
Bidaey Snow will be pleased to supply any of these recipes. Add 1 teaspoon of salt to the boil-

' £ low ir | av are just fine for lun-
Just write care of this r. ing water and slowly stir in the corn | , He€avy soups are just fine |
e pr meal. Cook for 30 minutes; then add chon at this time of the year and the | SUNDAYI DENNER

the ripe olivs. which h: _ | housewife who keeps a pot on hand
A ad_been ston will save hrself many hours of ﬂlhEI‘-.

ed and cut into pieces. Set aside to ! W'
. side 0| . , 'Y |
——— | cool. Melt the butter and add the | "“'2€ hard work. |

onion, green pepper and meat, mixing BAKED BEAI;SU‘%ND TOMATO | By ANN PAGE
thoroughly and cook until the meat is

, " » : r 3 cups water EASONABLE fruotts and vegetables
(l:iirmt.n. *""d‘? the tomatoes, chili pow- 114 Eupq cold baked beans in profusion fill the markets and,
] ér and remaining salt and cook about | 1 tablespoon onion, diced on most items, the price is very rea-

10 minutes. Butter a large casserole | sonable. Outstanding values will be
and pour half of the corn meal mush i, it::ﬁ ‘;EI;EL]H found in apples, grapes and grapefruit, Phone Johnny-on-the-Spot

ra
In the dish: : : | beans, beets, clgbtﬂ:, carrots, mush- |
IN.I-O ONE TAS.I-Y DISH Cﬂ‘*'ﬂ]l"t 13;:}}]1};(1“1112}?1;??&:}? mﬁil&{?l}ﬂ L teaspoon salt rooms, lettuce, onions, peppers, pota- for Coal 149
| @ moderate oven (350 F.) for 30 min- | 1 tablespoon butter, melted toes and tomatoes.

. : . ‘ First quality beef is prohibitive in
utes. Serve hot. I tablespoon flour price but lamb and pork loins are rea-

pepper sonable. Ducklings and turkeys also

R
. Combine the beans, celery, water| are good value. The housewife will get
HOt Off The Gl’lddle and onion, and let simmer 30 minutes| particularly good value if she buys

1 f until the vegetables are soft. Add the| ® and cheese at this time for use
CU”’!Ed Cl’ﬂb Mea- !ﬂ Pepper She”s ESTHER DONLAN | tomatoes ungd rub through a strainﬂs in unchu:glnnfd:énnerlr‘nanul.m gl
’ | Melt the butter, add flour, and slowly hfr:.u,:“:. el e g
When dusting a room, use a soft | add to the tomatoes and beans. Sea- ’ '
non-scratching and non-linting cloth. | son with salt and pepper. Serve hot. Low Cost Dinner

A fortunate thing about this mod-, substituted. _ - — ) -—@— - Pan-broiled Lamb Patties
ern age is the fact that no matter Then, to make the dish even more When making a bed, if you find that | quuant TOH ue MOld Mashed Potatoes Glased Cazrots
whether our favorite something is in!intriguing, and twice as tasty, that|the bottom sheet it short, tuck in at g oread and Dutter =
or out of season we can, thanks to fine | grand product of India, curry pow-|!oP and at sides, and have tau, Leave | 1 package lemon gelatin Prune Whip Soft Custard

cans, still buy it. der, is used. Another favorite of the | N0 wrinkles. 1 pint warm water ' i - EVERY —— is IOOking for

There is little or no excuse there-!'¢H. ";‘”d after tasting this dish, Paca o .f ' 2% tablespoons vinegar Medium Cost Dinner
. ' - R 2 they will indeed crown you as the OSINg plano cover for the night | & teaspoon salt Brai Stuffed Pork Ch : ’
fore, for not having good crab meat | ’ . as e s | | 8 e Si raised Stuffed Pork Chope
in winter as well ﬁﬁa'ﬁummer. And dueen of cooks, Keeps out dust and moisture. | teaspoon scraped onion Glazed Sweet Potatoes hls money s worth and

e - ; - . = - . . 3% cups b ) » O T T Creamed Cabbage 2 .
o pertecty, Srand things one can)  CURRIED CRAB IN PEFPER 'y cup dill pickles, finely chopped eaperey Junte he's getting it when he is
do W _IU.] a little :.mb meat uﬁnd. a little SHELLS of a brush and in time loosen the| ' cup mayonnaise | Psed sad Setes . .
imagination. Which brings to mind, ', bristle backing A 5 e oy rruit Gelatin b l d l
that modern science has also made it O green peppers risue 3“”: ing. Dissolve gelatin in warm water. Tea or Coffee Milk e“]g 3Upp 1€ WIth CO&] from
possible for a cook to hi'.l"u't“:littlp imas= | 2 cups crab meat All books in the house should be | Add vinegar and salt. Chill until cold ! . . a
gin;-s.tiuh. Ail she need ‘du- is fulluwtu | & eggs, slightly beaten kw.” F]r}" o ,d“mlmnﬂd book paste | and syrupy. Place in bowl of cracked Very Spe,:u] Dinner our yards' Every bUSIHESS
recipe as it is written and nine out of | 1~ CUP bread crumbs invites silvertish, | ice or ice water and whip with rotary | ¥Fruit Cu

L ]
: .
; | * .. | 1 tables - : e  egg beater r 3 . .| Roast Lamb Sealloped Potatoes da in the ear w
ten times or even more often, the dish |, t'li?lllij?;m”] “;“m".' F! W In washing mirrors, care is neces- | uﬁ?ip[;f-iit:w‘:*j?;l “Pmﬂ sha thick ke Green Beans Buttered Onions y y ere at
will be a success. There is, of course | “ “7'¢SPOONS Dutler, melted ' : : aifl. Foid in onion, ton- Tomato and Avoeado Salad

that certain something called (‘uukingi Juice of % lemon E‘E”?"-};,lem water seep under frame or | gue, pickles, and mayonnaise., Turn Rolls and Butter your seérvice.
sense which enables some fortunate|, @@Sh of Cayenne — Into loaf pan. Chill until firm. Un-| Chocolate Souffle Hard Sauce

. , : el o Shaats o thing | 1 t€Aspoon curry powder , | 'mold. Garnish with crisp lettuce and Coffee
women to add just a little something | A I'o polish wood use equal parts of | radishes. Serves ten. )

. ¥ i 1 - Cut peppers in halves lengthwise _
more to a recipe to give it the final | _ alves lengthwise, | {,rpentine and boi - .
Here is a fine dish using crab meat | utes. Combine the crab mat, slightly against the grain of the wood, then

and peppers which will be o great fa- | beaten ogis, bresd rumbe. chgpel| o TN lines ‘with e grain. DINE TASTEFULLY FOR CORN

vorite with the men. They seem to|onion, melted butter, lemon iuice | '
] [ W il : L ¥F : ' Ju'ILt’ - 1 lh l ti 1 } 1’ : |

dote on foods that are stuffed into|cayenne and curry powder, Mi olh, then rub thoroughly. Repeat and | .

green peppers and baked. A green|and fill drained pesoe .Cm'e}:- m;l;igummue until the gloss is satiny., where the FINEST of foods are served in COOLED,

pepper imparts a flavor all it's own |with bread crumbs and dot with but- . - | pleasant lurmundings e 4 I I
to anything cooked with it, and the|ter. Bake in a hot ov 400 ] 00 WRME with 2 few drops of ‘R & SONS
flavor is something that cannot be |10 minutes. en ( F.) for | ammonia will clean matting. Hot wa- Where the LADIES lspecially are catered to . . . ® ¢

ter and strong soap will darken and -

tyellow it. || Where DRAUGHT BEER is renowned for its perfect, Phone 149

D'NlNG ABROAD % I T Chestertown,Maryland

,l | WIN. - e || CHESTERTOWNERESTAURANT
AT HOME R Likp am Gld Triond .
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Hot water wil soften the bristles
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Good Eating In Japan

Though ane s apt 1o sscate th w0 il SO v/ R —==  Another
Chinese and Japanese in close rela- | R - £ RS _ » i

tionship they are really as different
as can be, The cookery of each coun-

try proves this. It's really surprising % 2 " : b | ) ‘. P eak 0 f Fd p h !- on , ; h Gen eratlon

to not just how similar Japanese cook- |
ing is to our own. For example:

MA TSU TAKE NO AWASE YAKI
(Chickn and Mushrooms)

Breast of chicken TRy | ;. o oo~ ) i ‘ COTTON

Mushrooms .
Cut small neat pieces from the

breast of a chicken and put on skew-| ’J‘f__‘: . o [ K \] '
ers alternately with mushrooms cut Y S : ol P RIJN TS
the same size as the pieces of chicken. | % T | : - g

The chicken and mushrooms are then |

grilled and served with peas and a | :_ ; ,- | . .
wine sauce. . ' ‘ b | With their

; a | o Ve ey e R /4 simple lines and school

. ' e | ' irl touches cotton

Forgotten Cookies Reappear | Ly R R ' grints are sweet . . . .
wy  With Cooler Days I ~ | | -y ' b\ yet sophisticated!

# A W
‘.i"\d 4

B
it =
w, - F
R
N E "
e A,
R S
" S 3
¢l "
'-ma.'.u .
B -+r s 4
e
¥ e
L% o
-.'_.'_::.: .
= %, e
SN .
s o
R, = A e s
et
P = I:l"_
A

Lots of babies born this year in Chestertown and
vicinity are being raised on Gills Bros’. Milk.

hot weather. One of these forgotten A s i wowemrompostan ™ Because it’s protected by the most modern pas-

g - ASSES COOKIES Sl o i el g _ ,. S Eh . - , Bonnie Brights teurizing and bottling methods, because it’s

1 cup molasses - (B AR & 3 $1.95 richer and better tasting, Gill’s is health insur-

' ! K % L '-.i'"l- -i'" ‘-"\.
-*.-I l’ .’. 1’? LY - L ' L i

)

With the coming of fall, one starts B | Pl o %93 .. A\ . 3 ROl
to think of pies, cakes and cookies & ), SR TR gl 1| 15N Winnie Mae Frocks
that have been forgotten during the . : - | $1.00

B S NATIONAL BEER is atwars rve same

;ﬁ t:ﬂﬂ-smt;:' mted In keeping with the ancient

flour . o _ . : &
Combine the melted butter, molass- bumng traditions, we 'h"*nm n ferms iy .- Cross Street

E.ml dt: ’linhﬁe{i’gn; i::h“ m‘;‘tmlgwg: of how much we ¢an brew but how well. " 2 | ¢ F Ak PN l
. ure, to uq . 'l & . .
R & . g, Suiey THE NATIONAL BREWING COMPANY ‘ | ‘ ;- I ,I | BR ‘ 'S

enough to be rolled. Chill. Roll out ' B s o 1o B t - Al SN Phone290  Cross St., ° Chestertown, Md.

Slee =~ Mationsl FREEMIUM Pole Dry Bar o Nallonsl Ale "¢ Molionsl Perier

FOX'’S ance for your child.




