to answer any questions
on food

Menu OFf The Week
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cream, bacon and vet
L.unch—C

COCON,
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cup cnkes, tea or milk,
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poached eggs on toast, colfee

hash with tomato sauce. col
Dinner—Roast leg of lamb. n
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Dinner—Minute steaks,
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s, toasted English muffins, marmalade, coffee or

potatoes, lima beans, lettuce salad,
corn fritters, stewed

‘¢ with Russian dressing, pistachio eclairs, coffee,

1UESDAY Breakfast—Apple sauce, ready to eat cereal,

O C

Lunch—Canned corned beef

pudding, or milk.
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WEDNESDAY Breakfast—Orange Juice, ready to eat cereal,

waifles with honey,

seafood

s50mme,

Sauce,
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frizzled ham, coffee or cocoa.
omelet, hot corn muffins, pound ecake with chocolate
tea or milk, Dinner—Breaded veal cutlets

Lunch—Clear cone
S — =

, Iried potatoes, broiled

tomatoes, cucumber salad, cheese cr ke, coffee or beer,

THURSDAY Hrrakfnat—-—.’h‘h-m ( il]‘H'iL‘

ots, hot wheat cereal,

baked eggs with cheese, bacon, hot biscuits, honey, coffee or cocoa.

Lunch—Clam chowder, deviled epe

ilinm'r--—

salad, hot rolls, peach melba, tea.

Lamb pot-pie with vegetables, tomato and pepper salad, deep

dish apple pie with cheese, coffee or beer.

FRIDAY Breakfast—Sliced bananas with read

y to eat

cercal and cream, griddle cakes, syrup or Jam, coffee or cocoa, Lunch—

Baked beans, brown bread, sliced tomatoes, jelly roll,

tea or milk

Dinner—Cream of tomato soup, baked stuffed haddock, boiled potatoes,
brussels sprouts, cole slaw, apple Betty with hard sauce, coffee.

SATURDAY Breakfast—S

coffee or cocoa. Dinner—Shrimp cocktail,

meal, ham and eggs, rolls,

hot consomme, Roast turkey, sage

Southern style sweet potatoes, lettuce salad,
pickles and olives, plum pudding with hard
Supper—Assorted cold meats, mixed salad,

cheese and crackers, coffee.
fruit compote, coffee or tea.

tewed raspberries with cream, oate

cranberry jelly or sauce,
salted almonds, assorted
sauce, nuts and raisins,

dressing,

Breakfast—Mixed fruit Juices, ready to eat

cereal, eggs Benedict, coffee or cocoa.

roast of beef, potato pancakes, smothered '
Supper—Cold sliced turkey, stufing patties,

glace, assorted cakes.
eranberry jelly, egg custard, tea or

Dinner—Cold consomme, pot-
cabbage, endive salad, biscuit

coffee,
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Just write care of this paper.
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Appetizers Of Caviar
For

i

Every Purse,
Appetizers are used both for formal |
and informal dinners and they cer-
tainly do a great deal toward mak-
Ing the meal a pleasant. friendly af-|
fair.

An appetizer isn't difficult affair
and all those cute wooden. gaily paint-
ed platters and trays in the stores
make them that much more attrace-
tive. Here are a few m ide with cavi-
ar which fortunately for the pocket
books has become domesticated.

CAVIAR MOUSSE

! ”II'!'l"l'll]'H't' Cdll Cavialn
14 cup cream mayonnaise
1 cup whipping cream

Combine caviai ind mavonnaise.
and fold in whipped cr am. Pour into
freezing tray and freeze Cut in dic
like cubes for serving Serve with
salty wafe

POTATO CHIPS
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Suggestions For A
Holiday Buffet

Of Oof the
parties, social 1£.|I]|='r.=H!:-
visits from friends.
none surpasses

11l the season year when
anad iJ]*':F."x{I”!
reach their height.
the holiday period be-
tween Christmas Eve and New Year's!
Day. Friends and relatives home for
the holidays, tlogether with children
returning from schools and colleges
10 spend their Christmas vacation |
with the family, provide the reason
for this nation wide period of friend-
ly entertaining. |

There is no other season of the vear
that quite compares with the good

afternoon
 housewife won't

| fore one Of these parties.

-!r: ' ISDOONsS «

will and kindly spirit of the holiday
period. It seems to be a most oppor-
tune occasion for Jolly parties.

If you are planning to entertain in-
formally during the holiday season
and you don't wish to B0 to the trouble
of an elaborate dinner, remember the
excellent possibilities offered in an|
attractively arranged buffet, decorat-
ed appropriately in the spirit of the
season.

As to your selection of food and
drink for your buffet, this is a most
appropriate place to serve your christ-
mas fruit cake and holiday cookies.
Your choice of beverage should also |
be in keeping with the spirit of the |
occasion and Champagne or a good |
American wine, would delight all. \

While it is true that because of the
complicated and costly manner in
which champagne is manufactured it
is slightly higher in price than most
wines, nevertheless, most of the
champagne made in this country is
now within the reach of the average
family. And surely, such an eventful
occasion as Christmas or New Year's
Is deserving of something a little out
of the ordinary, such as champagne,
regarded by manv as the greatest of
all wines. As one writer once said,
“Tongue, mouth, palate dance beneath
the first mouthful of the sparkling
fluid; grace and galety lie in its wake. ”

Rye P

op-overs
We all know pop-overs for what
they are—crisp, light. tasty bits of
almost nethingness that melt in the
mouth and go so well with jJam. Here
iIs another pop-over that will be just
as popular with all those who like rye

flour:
RYE POP-OVERS
% cup rve flour
4 cup wheat flour
14 teaspoon salt
1 teaspoon sugar

| Ple crust dough.

large enough to wr

g[ Corn Waffles For

Party Day Snack

all dur-
There are so many
and evening affairs
be served that the
find it necessary to
“€rve more than a snack after or be-
Just enough
to “hold them over” and keep them
irom starving before refreshment
time. Here is a good “snack.”
CORN WAFFLES
cCup ”HHI‘

No one expects large meals
ing the holidays.
affairs

when food will

)

1t
e CgEs. beaten

bles) melted shortening
dspoon baking-soda

milk

¢ ta JOON
1 te
CLulii) U1l
2 CUup canned corn, drained
Beat th iNngredients. except
nd shorteninfi. With an egg
thoroughly mixed Then add
. M and melted shq riening. Bake
n watlle iron a little longer than re-
lar waffles. These are very good
ual with f”-lilli'
Y people will find them
lIKINg served only with

Lorn
beater
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Dates In Cheese Pastry

There might not e much reason
Bake in a hot oven (450 F.) for 30
el exXpects the
flowing with all Sorts of goodies and
dainties. One exgpects to be able
O open any cupboard and drawer
and find there. packages of candy and
nuts, and cookies in the Jars; fruits in
all the bowls and unusual little things
like these:

DATES IN CHEESE PASTRY
Ya cup butter (%4 Ib.)
1 3-ounce package cream che
l cup flour
| egg white

ese

! I package pitted dates

'2 cup sugar
‘2 cup English walnuts,
ped
Cream butter and cheese
and knead until the

finely chop-

, add flour,
mixture is like
Wrap in wax paper
and chill thoroughly in the refrigera-
tor. Roll out very thin on a lightly
floured board and cut into squares
ap around dates.
Dip the dates in the unbeaten egy
white and then roll in a4 mixture of
the chopped nuts and sugar. Bake on
41 ungreased baking sheet in a hot
oven (400 F.) for 15 to 20 minutes.
Makes about 15

.
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To clean wicker
spray with water.
the dust
drying

and preserve it.
and KkKeep the re

and Cracking,

wd from

Month in ¢.d month
out — year in and
year out — its rare

| de folks’ll be

! ]f“Il
Iries em to a ligl

|

i
|

house to be n‘.'{'r-‘

This will remove |

Dean Miss Wilma:

All durin de holidays
good bit
cause Ah

Ah keeps a
b dis soup aroun de house
Jes neber does Know when
wantin sumpin to nibble
Uil next, and when dey comes in from
out de cold the y alus seem to be want-
i Oonum soop an croontons

Furst Ah peels an cut in very, very
slices bout six white onons, an
It brown in a table-
Spoon ob butter. Den Ah adds to de
ried onons a pint ob sweet milk
quart of boiling wate

y

' a salt spoon of

white pepper an a teaspoon ob white |

SUgar an a pinch of mace.
It slowlike fo a hour, an
strains it an adds four
alggs a cup ob cream an a tablespoon
of cornstarch which Ah wets a bit
furst wit a little cold water.
in until de soup boils and so
Ah puts back de onons
Ad don't,
Hopin vo is de same,
Your humble servant,
LILLY WHITE.

Hot Off The Griddle
ESTHER DONLAN

To clean el
the heat long enough to burn off all
the spilled food. Brush lightly with
steel or copper wire brush Polish the
nickel or chromium with a moistened
cloth dipped in whiting or fine
non-abrasive powder. Remove the
polish with a damp cloth and then
rub until bright and clean. Be sure
not to use any water as It causes a
short circuit of electricity,

Hot starch will lump if not well
stirred in the making,

When one has white curtains and
would like them a nice ecru shade.
extract of black tea will be found to
be much better than coffee,

With modern washing machines.
wringer or extractor. it is possible to
extract more water than by hand
wringing. Clothes may thus be par-
tially dried

Ing without hanging.

Always remove grass stains from
clothes before laundering as these
stains once set are hard to remove
Rub the stain with Kerosene and then
wash with warm water and soap.,

To removed the shine from wool-
ens, cover the wool with a dampened
plece of cheesecloth., Pass the
on over the wet cloth, but do not
press iron dry. Let the steam re-
move the glos
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SUNDAY DINNER

5 E P
By ANN PAGE

EATS other than poultry are

cheaper and will Trububly be
appreciated as pre-holiday fare.
Smoked hams and bacon, forequarter
beef, lamb and fresh pork are all rea-
sonable in price. Eggs are plentiful
and cheap for the season. Use them
freely in your holiday baking.

Fish of many varieties is attractive
in price for everyday and fast day
needs, .

Fruits, particularly the citrus fruits
and apples, are abundant and inexpen-
sive. Some vegetables however, were
affected by last week’s severe cold
weather and are less plentiful and
more expensive,

Seasonable foods
lowing menus:

Low Cost Dinner

Braised Chuck Steak
Potatoes Onions Carrots
Bread and Butter
Tapioca Cream with Bananas

Tea or Coffee Milk

Medium Cost Dinner

Roast Lamb Pan-browned Potatoes
Glazed Carrots Spinach with Onions
Bread and Butter
Baked Carame! Custard
Tea or Coffee Milk

Very Special Dinner

Split Pea Soup
iaked Ham
Sweet Potatoes Creamed New Cabbage
Urange Watercress Salst
Kolls and Butter
Apple Pie Cheese
Coffee Milk

make up the fol-

goodness never changes.

and made readv for iron- |
= |
| until

| Remove figs to dish
- and

not |

Ah cooks |
den Ah |
good beaten

ectric burners, turn on |

' omy are compelled to use dried fruits
4
' In th

| €r and juice and rind of 1%

— e

|_
|

; Special

|
|

Ah stirs |
metimes '
and sometimes |

|

e

Food, of course, must be well

seasoned to be worthy of
s piquancy
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NEW—REBUILT
TYPEWRITERS  ADDING MACHINES
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JAMES R. LAKE

rreensboro, Maryland

P.O. Box 143 Phone 320/ |
CASH REGISTERS. EXPERT REPAIRING |
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Holiday Beve

practice still maintains. And while

many sources and there are hundreds oi. different reci

sweet in taste, and others “dry” or
great punches are all made

has not changed at all. The
And there is an old English rhyme

“Two parts strong—one part wuk.'
One part scur, and one part sweet—"

terms, here is a recipe
ons of punch:

CHRISTMAS PUNCH

Measured in modern
will make about two gall

1 bottle domestic port or claret
wine

1 pint lemon “juice

1 pint orange juice

1 bottle carbonated water

Mix all the ingredients. Pour into a punch bow

of ice.* Cherries, sliced oranges or

garnish. This makes two gallons of punch

A Change In Tbe - |
“Every Day”
Stewed Fruits!

Many people, for the sake of econ-

€ winter. For the sake of var-
try preparing them like this.
GINGERED FIGS

Wash I pound dried figs and re-|
move stems. Add cold water to COV=
lemon,
and 1 large plece ginger root. Stew
the figs are puffed and soft.
Measure syrup
sugar; simmer |
tablespoon lem-
Serve cold with whipped |

ety

add % as much
until thick and add 1
n Jjuice,
__l-‘
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HEADQUARTERS OF R
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STERLING'S PHARMACY |

R

Xmas Gifts!

Wood Novellies
Hand Painted Crockery
Wall Ornaments
T'able Ornaments

rage Of Ancient Origin
IKE many other holiday foods and 11'I'in‘](.*-=,.
far back through the ages. The word itself j

Native Indian word “Paunch”
every home in England had its Christmas bow! of punch—and today the

L oilet Sets
Perfume Sels
Pen and Pencil Sels
Novelty Lamps
2 lb Asst. Chocolates ;

98¢

F

JWHAT cvery
NAN /S
LOOKNG FOR ! °

EVERY man is looking for

his money’s worth and
he’s getting it when he is
being supplied with coal from
our yards. Every business

day in the year we're at
your service.

Punch traces its origin
s sald to come from the
Meaning “five.” Centuries ago,

the ingredients are selected from
pes, some being
underlying rule
up in five parts,

“non-sweet,” the

to remind one:

long popular and which

Y4 pint grenadine or any sweet
fruit juice such as grape
or pineapple juice

1 pint gingerale

| with a large block

pineapple spears may be used as a

HIGHEST CASH PRICES
FOR CORN

cream.
BAKED DRIED FRUIT

Wash 15 pound dried apricots, 1
Cup seeded raisins. Add 1 pint of
water an dplace in a baking dish.
Cover and bake 2% hours at 325 F.i
Then remove from oven, add % cup
sugar, juice of 1 lemon. and 1 orange,
cut in slices. Stir until sugar i1s dis-
solved and chill

C. W. KIBLER & SONS

Phone 149

- |
A sleeve board makes sleeves and
small parts of garments easy to iron
without making creases |
R .l
To empty a vacuum cleaner dust
bag, sprinkle several sheets of news- |
paper with water. Open the dust!
bag close to the dampened paper. | e —
Carefully empty sweepings on the
damp paper., Keep the outside of th«-4

bag clean. I -"h".'ﬂ.'h.'.-."h'-'-'-'-'-‘-'-'-'-'-'-‘-'-'-'-‘-'-"-‘-‘-‘-‘-'-'-'5'-'-’-'-'-"“""'""'-'-'-'-'\-'-“
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COVE

CHINCOTEAGUE’S FINEST
CHESTERTOWN RESTAURANT
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OTARY CLUB)

A ana o)
HENRY A. KRATZER

AUTD—FIHE——MARINE

G:ILL BROS.

Phone 290 Cross St., Chestertown, Md.

SHORE INSURANCE SERVICE
Shore Radio and Auto Supply Blg.

Holiday Treat

A complete cold-weather checkup
—Battery, 0il, Greese, Anti-freeze
ahd Tires.

Takes only a few minntes at

CHESTERTOWN MOTOR SERVICE
L. B. Van Petten

Maple Ayenue

2 eggs | Drink it with perfect enjoyment,
1 cup milk r

Sift dry ingredients. Beat the eges |
and add milk and stir gradually into |
the flour mixture to make a rzmnrrthl!
batter—beat with egg beater until full |
of air bubbles. Fill hot greased gem- |
pans two thirds full of the mixture. |
Make in a hot oven (450 F.) for 30
minutes or until brown and popped

over. Gradually reduce heat.

SIERLING’S PHARMACY

The h’ o "4 Jiore

Chestertown, Md.

DON'TSAY BEER—SAY NATIONAL
Every Bottle is Botled in the Brewery

NATIONAL BREWING COMPANY
BALTIMORE, MARYLAND




