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B THREE MEALS A DAY

seasoned to be worthy of
its piquancy

P =

to answer any questions Copyright BY SIDNEY SNOW, 1935 Edited by WILMA DEUTE

s

.‘E Food, of course, must be well

e T —— T ——— _ - —_—

xx |:1l1y White's Waln;; . l 3 Wi RN e :
A Cookie Jar MayNot Make Or Hickory Nut Cream| Menu Of The Week NEW—REBUILT

" [ monDAY | TYPEWRITERS  ADDING MACHINES
The Homc BUt What ’ g Breakfast—Grapefruit, ready to eat cerea),
[ | grilled bacon, rice wafﬂeu, maple syrup, coffee or cocoa. Lunch - J AMES R L AK.E
H w.th t o , Creamed canned asparagus on toast, green pepper salad, crumb cake, .
Oll"IQ I Ou I'IO ® tea or milk. Dinner—Ham and macaroni casserole, creamed spinach, | ~ b M l - d
3y SIDNEY SNOWIXXXXIXXIXXXXXX: . lettuce and cucumber salad, hot apple betty with hard sauce, coffee. 2 TECNSDOTO, aryia
2200008000000 048, * A e

B i b i S g P.O.Box 143 —  Phone 3201
cereal, scrambled eggum toast, coffee or cocoa, _l_ﬂr_.!l—.;iplit t C ASH REGISTERS, EXPERT REP AIRING

— e ——

S —————

YYYXYX XXX 2 232300

pea soup, winter fruit salad, hot muffins, coffee ring, tea or milk,
Dinner—Yankee pot roast, smothered cabbage, buttered noodles, car-
rot salad, custard pie with graham cracker crust, coffee or beer.

WEDNESDAY : iz Phone Johnny-on-the-Spot
Breakfast—Pineapple juice, hot cereal, ereamed

Dear Miss Wilma: | smoked beef on toast, coffee or cocoa. Lunch—Deviled eg salad, gin-
|

a _' _:
Siatut dueaiane mowe But Al $08 gerbread with apple sauce, tea or chocolate, Dinner—Baked pork chops, for Coal 149
knoes dat de folks still are eatin ice | Potato patties, diced turnips, apple and nut salad, bread pudding,
cream ever so often and Ah figured | coffee or beer,
dat dis heah one be a little mo winter
like dan summer cream seein as how THURSDAY

it be made with de nuts we done et Breakfast—Baked apples with eream, ready to
so much in de winter. Furst yo makes S ———

: eat cereal, baked eprs witlhy cheese, buttered toast, coffee or coco:
a custard wit de vellows ob three I N -~ . ' ed Ly O Seeve
aiggs an a half a pint of sweet milk. | amch—Cream of tomalo soup, cooked vegetable salad, rolls, raisin pie,
Den yvo melts a half ounce ob gelatin | tea or milk. Dinner—Pan broiled steak, golden potatoes, buttered peas,

in a gill ob water and mix it wit| peach cup salad, poppy secd rolls, cheese and ecrackers, coffee, wa/ﬂrfyf/?r
six ounces og powdered sugar and | MAN /S
add it to be custard when it be near- FRIDAY

/ S
ly cold. Den yo pounds a pound of Breakfast—Stewed prunes, ready to eat cereal, lﬂﬂﬁﬂé/‘vﬁ’
nuts wit a little ob de white ob aiggs .

until it be like a smooth paste. Den | parsley omelet, rollg, jam, coffee or cocoa. Lunch—Spinach nests with
you stirs it into de custard until it | poached eggs, corn muffins, cream cheese and pear salaq, cookies, tea . -
be good an smooth. Den yo adds a or milk. Dinner—Spiced tomato juice, macaroni ring mold with ereamed VERY man 18 IOOklﬂg tor

half pint ob cream what been whip- peas and mint, salad of mixed vegetables, cheese straws, oat meal

2 ’
ped solid. Den if'n yo likes yo can : hls oney s orth and
color it a wee bit pinkish an put in a brown Betty, coffee. m W

. ‘ ' 3 ’ - L -
bit ob vanilla. Den yo puts 1t In a he 8 ettin It Wh(:n he 18
mold an sets it on ice and den after SATURDAY ¢ _ a g .g .
a couple ob hours yo serves it wit mo Breakfast—Stewed apricots, ready to eat cereal, bemg SUPPIIEd with coal from
whipped cream a bit flavored with buckwheat cakes, sauvsages, syrup or jam, coffee or cocoa. Lunch—

vanilla. Den if'n yo wants yo can Grilled sardines on toast, apple salad, melba toast, chocolate pudding, our yard;_ Every bUSlnEl.
OBODY knows who invented cookies, but their ancestors ruwn parch peanuts a bit and use dem 1n

far back into the ages. In the Book of Jeremiah one reads place ob de walnuts or de hickory | tﬂ." {:ir mlllt;" 'Dfﬂm;rd——Bu;nll?d t”"g’“- parsley, potatoes, string beans. day il'l the year we're at
that the women folk made little cakes and the Prophet scolded Vnuts. Personally, Ah thinks de hick- mixed salad, steamed pudding, coliee,
them because they made them in the shapes of heathen gods. Today ories be too hard to git from de shells

our service.
there is only praise for the women folk who bake them, but, man—dey is good. SUNDAY . : _ | y
A book can be written with nothing but cookie recipes. Here are Hoping yo is de same Breakfast—Grapefruit, hot cereal, broiled kip-

a few which are sure to please: Your humble servant, | pered herring, hot toast, scrambled eggs, coffee or cocoa. Dinner—Crab-

y . | meat cocktail, Crown roast of lamb, browned potatoes, buttered spinach,
OATMEAL DROP COOKIES LILLY WHITE.

creamed peas, avoeado pear salad, ripe olives, mixed pickles, fruit cake
3, cup sifted flour 14 cup brown sugar, firmly with hard sauce, coffee. Supper—Fried mushrooms on toast, cole slaw,

\ 4
oo bakig povier BT e How And When rowics, e ot HIGHEST CASH PRICES

14 teaspoon salt 1 cup raisins, chopped

s tmeal _ Sidney Snow will be plcased to supply any of these recipes.
s o i ~ e care of FOR CORN
V2 cup /8 S il ToUse Garlic Just write care of this paper.
Sift flour once, measure, add baking powder, nutmeg, and salt,
and sift again. Cream butter, add sugar gru:l_unl]:;,xil;d cream
‘bhf.'l" untill ltht Hnd fIU{fF* f\dd ey ul‘ld rarsins. Vs {‘ oatmea’. Th{nl‘p are certain I.UIE“‘ “nfl nguld_ Q .
Add flour, alternately with milk, a small amount at a lime, Drop tions regarding the use of garlic thut\ Ul(.‘.k Cabbage FOI’
from teaspoon on ungreased baking sheet. Bake in moderate oven are not written but understood by one

. . " . Salt and pepper
250 F. for 15 minutes. Makes 2 dozen cookies, and all. One great rule to remember "Last Mlnu[e DISh PEPP

. : P . . - " o O s five : tes |
" is not to eat garlic alone or you will | Cook the cabbage for five minute: KIBI I{ R & SONS
T ' 1 F o " . Y N .
S‘\ I‘.-l)le (/OOI\IES be ostracised from polite society for | | . in the milk. Add the cream, _th"*! » @
ifted cake flour 1 egg. well beaten a day or two. If one must eat this de Anything that we can prepare in|blended butter and flour, and the sea- |

$ ﬂlps?: t: ik 1 ll:ﬂ*-:rlnnn vanilia licious spice, do so in company with | l€n minutes or a few more and be |soning and cook rapidly for five min- |

f tupﬂﬁuunlr | those with whom you intend to spend | fine tasting is just what we want |utes more. Serve immediately, This Phone 149

Q';:pf’ B ! measure, and sift again Cream butter thor- the next several hours and serve it in | Here 1s J“H;J iﬁ(tl}il fil ?iﬂ?\f‘ﬂ - g”ﬂdir;ﬂiw mb‘i‘“m “-[[“n IE{H}FH

oA our Oonce, easure, S S5 Sl b : ' ich* | QUICK C/ Als gencey and being cabbage, 11 Wil gIvVeE

P o oo atS SR S o 111 v such a dish: 1 - 5 '

e ;me rr“:m:l:}rlw'ﬂ o I‘.;EIT}A BRI S iml‘il}r"..;,; SPANISH RICE 1 pint shredded cabbage the impression of quite a little time Cheﬂiertown,nal'y land

- an wmt well. Add flour, a small amount at a time, Mix] SFANL ‘ . . on te' preparation.
Add egg _ll — e S W 1 wvanilla and blend. Shape into 11 cun doa | ] cup milk Jepent in its’ preparation
thoroughly after each addiuion. Add vanilla a end. Shap nt CUup rice | 1-3 cup thin cream
2 r'l'!“.":l, l'id invhg 1N dian e1er, t‘}ll!l overnigni, or il'.*u.! I"-". eTl | 11} 'l '!”]],I._ sDOON! :"'11 - I R
to slice, and cut in thin slices, Bake on ungreased Cookle she L In A 5 onions. chopped |
hot oven 400 F. from 4 to 5 minutes, or until done. Makes O dozen ' * |

. . b | r TYY 1 T 1 A
OLD FASHIONED SUGAR C
23, cups sifted eake [lour 1 cup sugar 2 cloves garlic

2 teaspoons baking powder 2 eggs, well lf;‘th-n 1 recd o

1 teaspoon salt 1 teaspoon vanilla ]

12 cup bulter

20 fMlour ol ro. add baking - . : \

Bift flour ohce, mERsUrS. v, add suger & Wash rice thoroughly, place in fry-|
ﬂﬂ'ﬁlfll. | ||L|.1,1| 1'1‘ | . l. J.j, ‘-. . I- -' | ' . ) : - " la o Dan \ 1‘| i'.l'-l'-” Or ]..“”.J,]Tlﬁ'l I-mlt
i}?f. J*!.' ' v o e " § g L gl bale i dd onion and the garlic minced fine

.L'.-+... 1O . : . el | . . i i bl o e Aian "y "
with sugar ' '
400 L,

1 tablespoon butter
1 tablespoon flour

2 cups strained tomatoes 0Ol

C(){} Kl E‘:g J ripe tomatoes | WlWH """ -.I.M-.%..-l.“ - -i-l--.-u'i.i.l..' B N N N N e e I.I.I.I“InI.l.I-l...I.I-I.I--.l-I.I.rI-H-I'-I.I--I-I‘H.I-.l.---.I.I.!---I--I.-I-IWM-.HM
|

IF YOU LIKE OYSTERS—

green pepper, '.E!'i'l‘ll"l-i 9)

N

canned pimento

27 teaspoons salt

A ..
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WITH AN APPRECIATION OF
THE COOPERATION OF THE

PUBLIC DURING 1937
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Cl’f‘am Of O}'Slt‘_‘r SOU[] n extreme .-- o remove chine

from woolens, fir andpaper L
beew: used with light touches.
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WE WISH ALL

A HAPPY

AND

PROSPEROUS
NEW YEAR

Eating oysters in assorted ways 18

t]lil ]H.Ii,;l}:%.' ‘lr IH-lTl I_Il‘.'fiiill'. 'rt““""“ !-*Ii rtl_“ r]T:'-" WwWasl e { I-]lul!lI‘ S Ij'rl-'i-"' SUNDAY DINNER
jun':; bivalves are nice enougn 10 | cave mattresses. :
make themselves adaptable 10 many
recipes so all we have 10 do 1s buy s B oLt Lk b ey S
them either in or out of the shells ’ .! . 'tir 11111-1”.. o ih};;-hl ;! Ellln:lu: 1‘::1;1
nd put them to work to make some- CHRE Wy B N s By ANN PAGE
ing like this: dry quicker and fluff better. y ANI
| HEAPER meats, cheaper butter

- 4 N ” g > . g in*
*CREA?FT. OF OYSTER SOUP When one cleans a wringer with expensive fruits and vegetables
int oysters kerosene. she must use only a little | characterize early January markets.
cup cold water and work quickly, as kerosene cleans| Beef, lamb and fresh pork cuts are all

1 cup white sauce by dissolving rubber. reasonable, Butter prices have contin-
Salt and pepper to taste ' ued to drop and eggs are again lower,

; LT A . _ T . , both navel and juice, grape- ’

Wash the oysters with 2 cup cold | To sharpen knives, hold the knife Oranges ) , ET&p CHIN OTEAGUE S FINE T

water, through a colander, remove|firmly, move steel sharpener back and i:unc?ir:r(: :‘EE::uv:{:e;mlT&uttr UT;:: C S

any bits of shell; reserve liquid; I““.‘l forth along the edge of the blade.| salad greens and fresh tomatoes are

gradually to the boiling point. LetigRub first on one side of the blade| inexpensive. Potatoes are a cheap food
rs simmer until they look plump |and then on the other. Hold sharpen- | 88 well as® most nourishing one.

Ao L et 1 i e | e oo o (§ CHESTERTOWN RESTAURANT

Begin

the hot Bttl'ﬂiﬂid tD)'SH'F Jiquid Eﬂlt ;’:ﬂ sharpening by rubbing down from Low Cost Dinner HEAD QUARTERS OF ROTARY CLUB)
pepper to taste and COOK U handle of knife to point. Give spe- h d Beef Pork .
smooth. Add the oysters and serve|.js] care on lower half of the blade Chopped Beef and Pork Roast

‘ : | Mashed Potatoes
hot with oyster crackers toasted In|pear the point. The point does most Creamed Diced Turnips

the oven for just a few minutes. of the work. Patented sharpeners are Bread and Butter
= effcetive but wear knife somewhat Apple Crisp

— -
Where The Canner Stops | rapidly. Tea or Coffee Milk

h o 1 ; fori e o I MBS S S AL a0 800 ol s s s s s sy C l I BROS
. ' » sure that no moths are in the Rt o I
The HOUSCWIfE Beglns upholstery of furniture before storing o B;ull;:; P:tl:?nﬂ“hmum' ) | o &

_ Glazed Celery and Onions HENRY A. KRATZER
A can of sauerkraut isn't something T — Bread and Butter

i1t
that we just open and heat. It 1s checks Coconut Custard Pie AUTO—FIRE—MARINE
the good start that the canner gave COLDS Tea or Coffee Milk
us on a grand dish and so, in appre-
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Very Special Dinner SHORE INSURANCE SERVICE
clation for what this man did for us and

| i Grapefruit Shore Radio and Auto Supply Blg.
we prepare a truly fine dish to ac- FEVER Roast Loin of Pork with Cinna-
company our frank-furters or spare- mon Apples

ribs: first day Sweet Potatoes New Cabbage
CANNED SAUERKRAUT Liguid, Tablets Jleadache, Tomato Salad I

quart sauerkraut, canned Salve, Nose Drops 28 tadnsdes Bread and Butter

Ice Cream Cake
cup granulated sugar Try “Rub-My-Tism”-World's Best Coffee

1 L]
% ; |
2 onions, diced 3
1 tlbleapgonedvmngur
1 apple, dic
tablespoon butter " I "
‘Covtr the sauerkraut with water —I L_
add the diced apple, one diced onion, I _ |
mlw'n-ur and vinegar. Cook about 45

'- tes. Then add the remaining
onion which has been browned in |

butter. Serve im:nodiatel?r. , r Gree tin gs.
- adipheey NATIONAL |

"~ When washing [‘(]ltUﬂi t*}utﬁleg. [:ut PRE I HA NEW YEAR
soak 1d ter and if the waler I I Y
aemmmi?ed.ﬁ%ﬁy ‘and add fresh | 0/ Pﬂ& th/ B [ £ R -

~ 'warm water.
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B - " g. pin in shape, fas- .
’1& I -~M“nguryml§lihhﬁnep$ittllnsehv:gi pins. Fon S/ del' ed by man y
B semove grease spots on dry ma- =SE Judges one of the finest

l"?- I 5 . ad {
s #Lwhhl{e g;ufiﬂ:ri sprltgtlﬁltl X I’E‘;;IHSISH | béEfs bfewed tO"day bR A l S-I.[Rl-lNG ®
' ¢ch th or rops.r of car- .
b EmEede ek ERE avanas eveevwnere 308 (R L " Chestertown Motor Service
G, e : er. s i i

".f?',"! m :ﬂﬂuggrhn ti;'n:*ﬂn;ub THE
" Jightly with a dry cloth. Note results

=4 repeat if necessary. Keep pad| i, NATIONAL BREWING CO.
gged. It is absorbing the grease BALTIMORE, MD, Chestertown, Md.

_ Har - gloves to drﬂ in room temper- |
‘ature and when half dry put on the _ i

to shape, unless a glove form ' : Maple Avenue
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