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THREE MEALS A DAY

Copyright BY SIDNEY SNOW, 1935
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Food, of course, must be well

seasoned to be worthy of
ils piquancy

SIDNEY SNOW will be glad

to answer any questions

on food Edited by WILMA DEUTE
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Lilly White's Frui
Menu Of Th. WGclc Pudding Sauce]?

MONDAY I

_ Breakfast—Stewed prunes, ready to eat cereal,
poached eggs, broiled bacon, buttered toast, coffee. Lunch—Grilled

TYPEWRITERS ADDING MACH v
_ Scrambled Eggs :
ham sandwiches, cole slaw, apple pie, tea or milk. Dirner—Corned

beef and cabbage, boiled potatoes-turnips-camrots, mixed green salad, | =By SIDNEY SNOW:====s ) | J TR E
hot eorn bread, chocolate layer cake, coffee or beer. \ | | . :rcens bOTO, Marylan d

t Breakfast—Sliced bananas with ready to eat i ’43 Phﬂﬂ(’! 320'
cereal, cheese roulettes, scrambled e
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ges, frizzled ha cofioe or cocoa.
Lunch—Baked beane, brown bread, sli | custard
tea or milk. Dinner—Lamb curry with broiled rice. Brocsc] sprout ,
- - ; vids : ‘
combination salad, Roquefo:t checse, toasted crackers, coffee,
WEDNESDAY | + Miss Wilma:
Breakfast—Pinneapple juice, hot wheat cereal, .'“1.-' .- ;“.:..in,'{p in one fruit -
bacon and eggs, pop-overs, strawberry jam, coffee or cocoa., Lunch— " afte ..t]r*. :.!h--:'mq.-.k.u r sind 1‘11-”..[4;'!“ | -
\‘li;t'!*{:ll}h':* plate, egg salad, hot rolls, pumpkin pie, tea or milk, Dinner aroun. Course, de wether been iy L ™. ) % AR “ _i
—Broiled lamb chops, broiled pineappl but jes de same i b, o . I 1
—ratd lamb jes. WE TAKE PLEASURE IN ANNOUNCING
.- [
FHAT ON AND AFTER WEDNES-

DAY, OCTOBER SIXTH
Mr. Leonard Ziesel

will be with us in our mechanical depart
me nt, and we will be, therefore, in a position i
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, hashed brown potatoes, broc-
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THURSDAY

griddle cak: 1, bri
carni con frijol

& l‘I

or ln't e

Breakfast—Pineapple juice, r
wkfast sau ages,

. t .r:..r

Jllij.' L0 eat c« I‘-'II.],

Lunch—Chili con

liced tommtoes, fruit compote, tea.

L'H[It ' DI COCUOa.,

pudding
cup ob

l be real ore imy Like an good
an den add two CUps ob ]nb'u.'-.'[il'l“f
sugar gradual like an smooths it all d«
time. Den yo add de white ob two
al1ggs which ain’'t been beaten an then
;nm--l!nr({ a cup ob sherry wine and
lht';lt good. When it is a nice light
smooth mass yo gradually adds one-
quarter ob a cup ob boilin water an
| beats all de time vo is addin it. Den |
place de bowl in a basin ob hot water |
and stir i1t fo bout two minutes unt:l‘
It be real foamy an frothy. '
Hopin yo i1s de same, |
Your humble servant, ;

LILLY WHITE.

Sour Mhilk In Two Uses

When a quart of milk sours in the
ice box, there is no need to look
woe-be-gone about it when sometimes
It 1s a blessing in disguise. Sour milk
goes into the making of many a fine
dish and some people use it almost |
wholly. In fact, it has become so popu- |
lar that one can even buy it at stores.
Here 1s an example:

IRAN PANCAKES
1'% cups bran
112 cups flour
]
l

Fo de fur

butter until

f 1
Ul Criickers,

ed l'}lij‘]-nI beef on baked potatoes, hlilh'l‘iwf L'Llu,liflnwtr, L€ 3

canned asparagus tip salad, steamed rice pudding, coffee.
FRIDAY |
Breakfast—Chilled

Byrup, baked cgers, toast, collee.

Te - ' 10 '|l| q it . e : . :
green salad, fig cookics, hot cocoa. Dinner—Broiled blue fweh, tartar
sauce, creamed potatoes, buttered peas, lemon chiffon pie, coffee.

SATURDAY
Breakfast—Orange juice, ready to eat cereal,
ham and eggs, hot rolls, coffee or cocoa. Lunch—Clam chowder, vege-
able salad, apple dumplings, tea or milk. Dinner—Ham and scalloped

potatoes en casserole, spinach molds, orange saina. Camembert cheese
and erackers, coffee.

SUNDAY
Breakfast—Stewed pears, ready to eat cereal.

buckwheat cakes, grilled kidneys, syrup or jam, coffee or cocoa.
Dinner—Hot bouillon, roast leg of lamb, mint sauce, oven browned
pc:rtatoes. buttered peas, pineapple and earrot salad, mixed pickles and
olives, steamed cranberry pudding, coffee, SuEEr—-—Scallnped oysters
cole slaw, buttered toast, crystallized apples, coffee or tea. '
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melon, fried mush with
Lunch—Baked macaroni and cheese,

to offer more prompt and efficient service
in ourRepair Work.

|

All mechanical work will continue

under the direct supervision of L. B. Van
Patten, as heretofore.

Modern equipment and expert mechan- H

UNDAY morning breakfast is the one leisurely breakfast of the

whole week, It's the one morning that the coffee pot never wants

to be empty, or the food drab. This meal—usually a substantial one
—affords a _huu;u_ewlfe an opportunity to prove that her hand has not
lost its cunning in the making of hot breads. These Cheese Roulettes
where just made to go with scrambled eggs and bacon.

CHEESE ROULETTES

2 cups sifted cake flour 1 cup grated Ameri
2 teaspoons baking powder S::tg erican cheese

15 teaspoon salt '
4 tablespoons melated butter Paprika

ics enable us to handle all kinds of automeo-
bile, engine and body repair work.

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

Chestertown Motor Service

203 Maple Ave.
L. B. VAN PETTEN

_F«Tlt't flour once, measure, add baking powder and salt, and gift
agam. Cut in shortening: add milk all at once and stir r:m-t'u]]}? until
all flour is dampened. Stir vigorously until mixture forms a soft d ugh
and follows spoon around bow! Turn out immediat: v &
{*li hn.‘:.!'li and k!]n ] 30 second Holl
Brush with melted butter. Spread che
with salt and paprika. Cut in strin: itrin. and
place in greased muffin all s '.I S
Inch s COs. and nla . I " y
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Another Way To Prepare

Liver

= e

Phone 323
Chestertown, Md.

[t's just like a fairy
Op to think of 1it—just a flick of ti ‘
wrist and there it is. Some people

ierier to use only sweet milk in cook- '
ng but those | expanded | 2
| s to make | 1!

tale whe W Sl
hen we on slightly flour-

into oblong sheet, % inch thick.
ugn. Sprinkle

teaspoon sugar
ege, beaten
cups sour milk
teaspoon soda,
teaspoon salt
Mix the ingredients together.
well, and drop by 5'1""..'.11:.:'-5
serve it. And to think that not-so- granulated sugar | hot griddls
ago we wouldn'i he seen hli}'”l?; “p’ Uul | Then there
g given piece of liver, Here . &

in which this delicious bit | < cups orange marmalad
healthfulne velops ' s baking powd
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Stuffed Fgg Salad
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the winter o 1d thinks of ser-|1 cup brown suga: | until It h

| a | g : g i Telnrg . | ped into cold water. Pour syrup over |

VIng a hot aessert whnat a LY | caspoon ginge) haanddl ’

_ corm hnd until well coveil:d

what a pit wWhnel L) pPoOolL alt ’ ' .

When cold enough to handle, form

will make everyone happy teaspoon nutmeg
BRANANA AND APPLE BROWN ) cups milk ' into balls and put on waxed paper to
I A : o cool. It is well to butter the hands |

BETTY Add the sugar to the eggs, then add _ Mo

the milk, squash, salt and spices. when snaping '“r:_-. - 1|
Beat well and pour into an unbaked | |
pastry shell. The oven should be hot " |
at first. After fifteen minutes reduce | HO[ Oﬂ: Thf‘ Gl’lddlf‘ Jl
o a moderate heat, and bake until (Fsther I}lllil'l]

HIGHEST CASH PRICES
FOR CORN

C. W. KIBLER & SONS

Phone 149

Arone '“I"i I |

rdens when a little | maace 1almi

now have telephone service,
to Vice Consul Lyle C, Him
U. S. Department of For
mestic Commerce, Fxcellent telephone
gservice is reported by the new lines
vecently placed in operation and the |
Posts and Telegraph Department of | Milk
the government is contemplating an | _ 2 !
extension of service to other Burma | Very Special Dinner

Lie PRy ‘ - Grapefruit and Orange Cup
cities and towns in the near future, ' Roast Leg of Lamb

according

mel of the \Y | ' b

. ' D Medium Cost Dinner

clgn an _® Roast Shoulder of Jork

Paked Sweet Potatoes Cauliflower

Brown Gravy
Hread and Butter
Apple Pie
Tea or Coffee

. L']“‘
l"* I
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3 cups bread

2 apple:

83 cup granulated sugai
3 tablespoons butte:

3 bananas

12 teaspoon cinnamon

Dice the bread and saute in the
butter until brown. Peel the apples
and bananas and cut into thin pieces.
Dredge with sugar mixed with the
cinnamon. Put bread in buttered dish

custard 1s firm, which will take from
fortyv-five minutes to an hour
plain or with whipped cream. Finely
ground peanut brittle may be dusted
over the cream if desired.

Serve |
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When dishes. use hot
water and mild soap Silver

glasses should be washed separate-

washing

and |
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Woman First on Plymouth Rock
A woman's foot was the

among the Pilgrims to touch Ply-

first '

‘ Mashed Potatoes with Cheese and
' Parsley
Broeceoli
Rolls and Butter
Lettuce Salad
‘ Custasd Iee Cream

Chestertown,Marylanad

mouth rock, and the woman is sup
posed te have been Mary Chilten

|

ly. 1
| Teg or Coffee
I

Left-Over E::)rned Beef

Left over corned beef never pre-
| sents a problem was it is so popular
in hash or in sandwiches, but even
| with something so ;-IIEJULH', a novelty
15 a fine thing—so the next time you | may be
l'r.-..',u left ovel salad like | To control
this: pad under
CORNED BEEF JELLY |l cach time
2¢ lemon flavored gelatin
cup bolling water

and cover with the fruit; alternate, |
saving crumbs for top. Bake for one-
half hour 1In a moderate oven. Hvrnr"

with a thin cream
*

Fancyl Biscuits In The

Home

To save cleaning, brass and cop-
per articles not used with food could |
have a thin shellac covering, like fur- |
niture.
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TALK of THE TOWN

GILL BROS.

ORANGE

PINE APPLE
ICE CREAM

milk, if it has
with
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Biscuits for the family or company ! pack
always makes a great hit. There | ]
really no reason why people feel thall ) cun meat stock or
shey have to t'l.ﬂ out in order to .L'.-‘T1[ cup with 4 bouillon cubes
the delicious hot breads that good| ) {;hlespoon Worcestershire sauce
restaurants serve Every housewile|s ouns corned beef chopped
can have them I!l‘,fl‘ n her own homu 1 small onion. choppt A l
hjﬂ}'hl' HHI { "":.-.Il'l]_'f tll{‘ s Ine thir! o "l._ i”th- n]un..,,t‘”d

" . s ) Vas 1. \ ) 4 ,
Eull SOMm thllir-ﬁl_ equally *-1 t“_“*_t ”",. Dissolve the gelatin in the water
‘l't " “i';‘:'; . it“ l' heis g ll" \.‘”T”T" idd the meat stock and the sea-
ime that 1s sure 1o dring a new n Whe - b odll
when the mixture begins

'} 11 FiFgs (] .‘l ] -t_\ j i L] f - |
I I IEII?’:U!]”{ HEESE BISCUITS to jell. fold in the corned beef. Pack

CUp Siwa Houl n square mold. Cut in slices and
i “'**_“‘I?I_M” ilﬁl,mlh”t1I1 powder erve on lettuce CGarnish with hard
' 4 tf*‘l_‘-\.ll"l ll _"II t I”l!.]l. .f " L‘.' '1!'(i T.ni ..|"] {i }'*..‘-I
2 tablespoons shortening .

Bl .. - -
1-3 cup milk (about) Spmach And Cheese Loaf

2 ounces pimento cheese
2 tablespoons butter |

Sift flour, measure, add baking Lvery ume the housewife decides to |
powder and salt and sift again. Cut| have meatle: meal her troubles L | s, | 1
in shortening: add milk gradually un-'start. One can’t be expected to know | \Tl‘_m ‘.'; 1 formed when clothes
1l soft dough 15 formed Combine | all the and the ones she has in | remain damp and warm. If only
cheese and butter and melt over hot | mind sometimes just don't sound | @8y or so old, it may be washecd ou!
water. stirring until blended. Roll bis- | right. Here is another to add to the If no care has been given to it, the
cuit dough '3 inch thick on a slightly | book ' mildew will attack the fibre of the

floured board, cut with small flour-| SPINACH AND CHEESE LOAF |fabric and will require bleaching out

ed cutter, and place on greased bak- cups chopped spinach | or the mate 11~'_l may be destroyed ! 1Y lonnie Brighf 4
| Wool filled comforters well quilt- | | v gt B - | o195

e —

"E

When sweeping carpets and
| use Jlittle Isture Remember,
| water plus equals mud, hencs
cloudy floors and carpet:
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The prevention of rine after us-
ng cleaning fluid depends upon light
manipulation and slow, careful work

louches

-
. Zirl
} 'INtsS are swect

j. 1 raillii;l.«ltt‘é;t!'

dishes
Winnie Mae Frocks
$1.00

i
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ing sheet. Place one teaspoon of]|l cup grated cheese
cheese and butter mixture on each eges. beaten | | -

biscuit. Bake in a hot oven (450 F.) |1 onion, minced | ed '“'1” five good returmns, betior than
for 10 minutes, or until done. Makes | 2 cotion
12 biscuits. 3

Modern Service Simpiiﬁes

!
I

slices bacon

tablespoons bread crumbs

Salt

Pepper

Add the cheese, eggs, bread crumbs,
salt, and pepper to the spinach. Put

Any electric wire with broken wov- |
en cover or insulation should be
mended at once, to prevent burns and
blown fuses. Wrap old wire with

FOX'S

Good Cake Baking

We don't know what it is nowdays
to worry about buttermilk or any
other dairy products for that matter.
We merely write a note and leave it

in a buttered dish set in a pan of hot
water. Over the top, put the minced
onion and slices of bacon. Bake in a
moderate oven until set.

-
Strong soaps or washing powders

in the milk bottle and lo—and behold | destroy the oil ingredient in linoleum

~in the morning there is the milk.

and help to harden it.

friction tape, it is cheap to buy and
should be kept in the house.
—_ —¢9 —

To clean and whiten woolen clothes-
brush. Rinse in ammonia water and
soap. Scrub with stiff scrubbing
rush. Rinse in ammonia water and

spread on clean paper to dry in sun.

Cross Street
Chestertown, Md.
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GILL BROS.

Phone 290 Cross St., Chestertown, Md.




