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THREE MEALS A DAY

Copyright by SIDNEY SNOW, 1935

Food, of course, must be well
seasoned to be worthy
of its piquancy ‘
IS I I I I FE I I I T 2%

" HOT OFF THE.

GRIDDLE. Menu Of The Week
SUSAN SNj} w MONDAY Breakfast—Applesauce, hot whole wheat cereal,

Among the electrical “gadgets” that creamed chipped beef on toast, coffee or cocoa. Lunch—Deviled egg
e ﬂf g EE.IE,”;I*:;'IDIPT?:: bzﬁféf salad, bran muffins, baked pears, ginger cookies, tea or milk. Dinner—
get” is particularly desirable for those Baked veal cutlet, potatoes on the half shell, creamed cabbage, pickled
summer porch luncheons or pirk-up“ beet salad, chocolate ice-box cake, coffee.

suppers when sandwiches are being Y
Breakfast—Grapefruit, ready to eat cereal,

served with cool, refreshing drinks.

One simply makes the sandwiches ;md

as needed places them in the hot grill tomato omelet. hot muffins, coffee or cocoa. Lunch—Chicken soup with
rice, tiny sandwiches, stewed apricots, sugar cookies, tea or milk.

Dinner—Pot roast of beef with brown gravy, boiled noodles, string

for a few moments until the snndg'if."h
is toasted. This same electric grill 1s

beans, tomato salad, spice bread pudding with fruit sauce, coffee or
beer.

also the solution for having hot coffee
ED Y
had NESDA Breakfast—Orange juice, ready to eat cereal

cakes all through breakfast. This of
course, applies only to thin coffee
cakes as a thick one would be apt 1o
become mashed.
with sliced bananas, bacon and eggs, coffee or cocoa. Lunch—Corn
fritters with bacon, grapefruit and date salad, butterscotch pudding,
tea or milk. Dinner—Baked peppers stuffed with rice and cheese,
braised carrots, broccoli hollandaise, dressed lettuce, fruit gelatine, -

coffee.

Take ripe cantaloupes, slice, pare
T Y _ : B, U EEEE O oo mo
HURSDA Breakfast—Grapefruit, hot oatmeal, fried %ﬂ \-y e B ﬂi%

and pack in a jar, cover with vinegar

and iet stand over night. Pour coff

the vinegar. to every quart add 2':

pounds of sugar, cloves and cinnamon
sausages, scrambled eggs, toast, coffee or cocoa. Lunch-—Tuna and- TR m_m_mﬁ
celery salad, corn meal muffins, chocolate pudding, tea or milk. Dinner ‘B 1 tablespoon butter
—Baked pot roast hash, creamed celery, artichoke salad, hot apple 4 large potatoes, diced

and mace lo taste, all whole. Put
Antipasto is a choice relish compris= pie with cheese, coffee. 1 onion, Ch(lppﬂd

vinegar, sugar and spices on 1o p oL,
ed of tuna fish, artichoke bottoms, FRIDAY ] pimento, minced
Breakfast—Baked apples stuffed with raisins,

add fruit and boil 40 minutes; when

fruit is clear remove from syrup then

boil syrup a little longer, replacing

fruit for a few minutes—not oveér ten

pickles, olives, goose liver, peppers S - .
and some vegetables. It is an Italian 1 tabe lbpuun minced pdf‘:-:l(."}'
mixture and may be bought in )ars ready to eat cereal, poached eggs on toast, rulls, ;.‘ﬂﬂﬂli :;r cocoa. 4 cups stock

: y -~ wwe souflle, rve : 5 es ine sa sponge | .
and cans Lunch—Cheese 'anjﬂh.‘r}u. bread toast, fr_ h pineapple ad, spong ] T.Elhlt":ipunn pilpl‘lku
cake, tea or milk. Dinner—Creamed shrimp and mushrooms, fresh |
» teaspoon salt

minutes—take from fire and putl In
e : < . .
peas, baked potatoes, mixed salad, gingerbread with lemon sauce, coffee @ | -; e
. dADIeSDOONnSsS ¢ N al of = -
with a clean cotton duster, o1 ¢ Spoons sour cream

Sars
or beer, ‘
of clean soft papers.

_— SATURDAY N |
Sometimes in cleaning and paintung Breakfast—Pineapple juice, hot wheat cereal, =1

for spring, flecks of paint are deposit- ham and eggs, hot rolls, coffee or cocoa. Lunch—Frankfurters with | |
: 1111 q . N S ) er gy | B . :
BEGRCHITAES Or Gresses <% OFS sour cabbage, rye bread, cheese cake, tea or milk, Dinner—Baked |

of a rare brew....costly
aces - don’t belong. When this | e b ” . h h .

::{]':}L:I'?‘* 11}}1:{1::'“({ ,_rll]'t~ t}.l.ll-ﬂ.‘]:_-[';.l H\-t]:':t-{ill[m meat lﬂﬂf, au lfl':ll;ll ]HIT.EII"'.'H, {Tri‘Ilmi‘d onions, ﬂpﬂl(‘ Hulﬂd, Ihubﬂrb Ut we Wort t e prlce

betty with hard sauce, coffee.

which may be employed lefore us-
| | | AVAILABGLE
SUNDAY
A _II'<~'1Lf:L-l Qliced oranges, ready to eat cereal, l '

ing any agent on paint or varnish
stains, scrape off as mu h of the stain

fried scrapple with maple syrup, fried apples, hot rolls, coffee or cocoa. 4 neaed ém
I)innrr'—Fl‘Uit i'il""r\ l::_ | } “ II i i ¥

as possible from the surface of the

material. If the paint has hardened,

apply the solvent on both sides of the

fabric and give it time to soften. For AVIRNICE-
asparagus,
cream, coffee.
fresh pineapple, sp

SIDNEY SNOW will be glad
. to answer any questions
X od

Edited by WILMA DEUTE

!cream. Place this in a baking dish |
'and set in the oven to brown, for a-

Vegetables As Main Dish
bout fifteen minutes. |
If you have a little left-over meat |

Have Reached New |
'to use up, make a mixed salad of

' ‘¢v meat. minced fine, and salad greens

nghts II'I POPUla"ty'.wnh French dressing. It will go ex~ |

tremely well with this corn pudding.

'If for a luncheon dish-—one will find |

| thin peanut butter and lettuce sand-

Instead of meat with vegetables “on | wiches will be no end suitable,
the side”, adventurous cooks are build- |

ing the main dish out of vegetables | ) —— =

now-a~days, and putting meat into a|

:-at'('u:mm*}' place for an occasional| Dr, Harry W. Fallowfield, Jr. |
‘ITH‘H | |

For those who are too anxious for
corn season and wish to rush this sea-
son a bit—here 1s a main dish of can-'
ned corn. ’

CORN PUDDING l

Use a guart of whole kernel corn
from the cans. To this corn, add two
well beaten eggs and butter the size |
of an 22g, a teaspoon of sugar and salt
and pepper to taste. Then stir in half
a cup of hght cream or thin cream!'
sauce of the same consistency as the

DINING ABROAD AT HOME

TEMPTING SPRING APPETITES WITH TASTY
HUNGARIAN POTATO SOUP

DENTIST When one acquires a case of spring fever it's usually the

appetite that suffers, and in children particularly this isn’t
so good. They need food— good and wholesome and tasty.
A little imagination will come in handy here! Just let the
children travel as they eat—just making believe of course,
but it will improve those sluggish appetites no end. With
Hungary the first stop—we can serve

MILLINGTON, MD.

PHONE 54
EVENINGS AT BETTERTON

PHONE STILL POND 70F2

BURGONYALEVES

(Potato Soup)

Wash windows with warm
and ammonia, dry well, and

water
[H}lt‘.‘-h
pads

...the limited preduction

Melt the butter in a pan; add the potatoes, onion and
pimento. Simmer slowly until the onion starts to brown,
then sprinkle with the minced parsley. Add the hot stock
or water, stir in the paprika, season with salt, and allow it
to simmer about 30 minutes longer. Remove from fire, add

EVERYWHERE

the remaining cream and serve,

hrowned potatoes, buttered
ake, home made ice
lettuce,

fresh stains, if the material 1s wash- mixed green ¥ vanut laver «
able. soak and wash the fabric care-
full"- with ]]h'Tlt} Ol SOap If not wash-
bale, sponge the stains with pure tur-
pentine or wash the whole article In Sidney Snow wiil be sxed Lo
it, if the spots are large and scattered .

Rinse several times in fresh quantutes
of this solvent. Equal parts of bensoz,
acetone and alcohol also make an ex-
cellent solvent.

n crackers, dressed

h|'."+r r

-

apply any of these recipes.
" this paper.

Phone Johnny-on-the-Spot

for Coal 149

broiled
buttered

6 slices bacon.
6 slices toast,
triangles

Cut tomatoes in half crosswise
Sorinkle with salt and pepper .Llw’lF
place in pan under hot broiler 11:111!
partially cooked. Place on rounds of
toast. Pile scrambled eggs on toma-
toes and place slices of bacon on 0P
Serve on platter; garnish with toast
triangles. Serve at once. Serves 6O
Tomatoes and bacon may be pan-|
broiled instead of oven-broiled, if de-|

How To Please In
E.ffortless Tasty Meals

Nothing so “wet blankets” an inior-
mal “drop in" visit as the evident hard
work by the hostess In preparing a

and

cut 1N

When whipping cream for desserts
or salads. add three marshmallows
cut in four pieces each to a half pint
of cream and whip until the desired
stiffness is obtained. The marshmal-
lows wil lwhip into the cream and
you will find 1t much I.Il..ltl.“'i and luncheon. Hut the casual llttlt' "'.'li'J]
fluffier as well as having a fine flavor. | is sure to please ons and all. Here!

- are a few successful ideas:

An effective sandwich for afternoon Thin slices of summer sausage, gar-
tea is made by cutling thin slices of | nished with bits of thinly sliced pickle.
white bread and FIJI'['H[“]H.{ with cheese Thin slices of smoked salmon or fad
filling. Roll up and wrap in waxed | sturgeon. sired.
paper, when ready to serve, cut each A “spread” made out of cream - &
roll into l4-inch slices Arrange flat | cheese and currant jelly creamoed to-
on a serving platter. Other fillings | gether.
can be used in place of the cheese. A “spread” made from finely chop~-|

- ped chicken liver and raisins, season-

Left over rice blends well with|ed with tomato catsup and garnished |
cooked meat and can be shaped Into | with chopped hard cooked egg. = o s
small cakes, browned In bacon I'i!'l}]' Arrange on canadwich I}l;.[p or lJlilt"‘ | ! 1'_- CUps f\'l'.‘-I'-'.-‘- corn Imica
pings and topped with tomato or|ter and garnish with lettuce leaves, | 3 leaspoons -“*“_l
mushroom sauce radises, olives and bits of pickle, 512 cups walel |
With the addition of a plate of salad, | 'z cup mej le syrup
such as Waldorf Salad, or a mixed
fruit or vegetable salad and an ap-
propriate beverage Add remaining
about three tablespoons of olive oill | tea or coflee, vater and syrup, and cook over direct
in a pan. Dredge the liver with flour —— - 'heat until the mixture Ilm-ilx:vnh, 5111-
and put into the hot oil Brown N . “ing constantly. Place over hot water,

German Recipe For An

INSURANCE CO.
quickly on both sides and season ' cover closely, and cook 2 hours longe
LTI]USIJEII FlSh Meal with cold water

B ,
of Kent County, Md.
with salt and ppeper 1o taste, and one Turn 1into loaf pan which has been wel
cr until thoroughly

“RADFR A

It's bad etiquette to cough in public places. Take a Smith Brothers
Cough Drop for pleasant relief. (Black or Menthol—5¢.)

Smith Bros. Cough Drops are the only drops containing VITAMIN A

This is the vitamin that raises the resistance of the mucous
membranes of the nose and throat to cold and cough infections.

LOOANG FOR!

EVERY man is locking tor

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.

Maplé-Sy;Ei; Fried Mush

THE MUTUAL FIRE

Cut Lhiver into thin slices, sufficient
for four portions, and remove all mems-
brane and veins Meanwhile, heat

meal, salt, and 1
part of double

Combine corn
cup water n uppel

| | ¥ + ) i * {i‘ - . = 3 *11
ei1ther hot ol | | b :Il'!_ .'Ir!‘l mix wWe

/845

bseh .ures Froperty Against Fire and Lighining
]EII‘HI' i'hl“'r' ['L‘..if. Over this pour ;ﬂ]nu‘[ l;'l*t ‘htit]ld nrt'l‘nl}.’,'IL PRY & I IHI (o | qL‘ ill "ﬁt I 1re o l'-.L | 4
1 cup of tomato sauce and cook for cold and firm .

i e

@

3 or 4 minutes, turning the lLiver. Pour
the sauce over the liver when serv-

Now. leaving the traditional French

Turn from pan, slice in 15 -inch slices,

All

Policy Holders Participate in the Company’s Profits.

HIGHEST CASH PRICES
FOR CORN

dip in flour, and saute 1n wt-ll-grv;n:ml

killet. turning to brown h(l”]rhlth'&
Serve with butter and additional
' maple syrup.

seacoast or Spanish fishing town basic
recipes, here is one of German oOrigin,
you will readily note the changed
school of cookery
SOLE, HELIGOLAND :

Have the skin removed from a good |
sized sole. Wash well and dry thor-
oughly with a clean cloth. Sprinkle
with salt and pepper. Dop in milk.
| Roll in flour, then in beaten egg, then
in bread crumbs. Put into frying pan
with melted butter and fry until |4 cups waler
done. Place on »~ "ot platter, Pour |1 2-5 cups orange juice
' tterr which has |1 cup lemon juice
or pan. Gar-| 'z teaspoon salt

and parsley. | 4 bananas, mashed
'8 maraschino cherries, finely cutl
| egg white, slightly beaten

Cook

ing. Do not overcook,

Pays Cash Dividends

DIRECTORS

sames P. Brown. Church Hill; J. D. Bacchus, F. ;. Usilton,
T. W. Eliason. Jr:. Allan A Harris, Eben F. Perkins, Edward
W. Emorv, P. Medford Brooks, Chestertown; William A.
Hyland, Galena; William R. Wilson, ingleside; Arthur H.
Brice. Betterton: G. Ellsworth Leary, Rock Hall.

APPLICATIONS FOR INSURANCE TO BE MADE TO THE

FOLLOWING: Benjamin W. Duling, Millington, Md.; Frank

H. Ruth, Galena, Md.; Mediord E. Golt, Stevensville, Md.;

J. Abner Bryden, Rock Hall, Md.; R. Wroth Stavely, Lynch,

M. Eben F. Perkins, Chestertown, Md., and Joseph M.
George, Sudlersville, Md.

FRED G. USILTON, President.
EBEN F. PERKINS, Sec'y-Treas.

Because china cups rarely have the®
same capacity and come in such a var-)
ety of sizes, it is far more satisfac-
tory to use a standard measuring cup
In Cooking.

s

Four-Fruit Sherbet

No dinner is considered well bal-
anced unless it has some uncooked or
green vegetable included in the menu.
This usually comes in the form of a
salad.

: CUPS sugar

C. W. KIBLER & SONS

Phone 149

In France, string beans are !
served “plain boiled” as they ¢
this country, one of the most p =
ways of doing them being s |
When. we stop the preparatic
French are just beginning. T
boiled in the usual way, well . .
of all water and tossed in hot butter
fat until slightly browned. They are
then seasoned with salt and pepper
and are ready to serve.

Chestertown ,Maryland

sugar and water together 0|

: 'minutes. Cool. Add fruit juices and |

.-JI(‘(J Egg‘ alt. then bananas, mashed with silver |

| fork. Let st . Rub through

fork. Let stand 1 hour. Rub througnh

' coarse sieve. Add cherries and eg?
Freeze and pack. Makes 3 °

white.
" | . _ : L T8 4 E You Can’'t Beat Youth

3 tomatoes, pc...2
6 rounds toast, buttered
4 eggs, scrambled

| —— —

'quarts sherbert.

Heading For The
Nearest Place
Serving

Gill Bros.
FRESH

AU STRAWBERRY

Th housewife can keep down
cost of her meat expenditures by a
knowledge of all cuts of meat. A re-
cipe file well stocked with tested re-
cipes for the wide variety of popular
dishes to be made from the less ten-
der cuts will assist in accomplishing |
this end.

the

e .‘. —

Pocketbook Rolls

2 cups sifted cake flour

2 teaspoons baking powder
15 teaspoon salt

1 tablespoon shortening
3% cup milk (about)

Soft flour once, measure, add baik-
ing powder and salt, and sift again,
Cut in shortening. Add milk gradual-!

until soft dough-is formed. Knead |
lightly 2 to 3 minutes. Roll Y4 inch|
thick on slightly. floured board. Cut|
with 2-inch floured cutter. Fold dou-|
ble and press edges together lightly |
Place in greased pan; brush tops with |
melted butter. Cover and let rise in
warm place 20 minutes. Bake In hot |
oven (425 F.) 10 minutes. Again |
brush tops with melted butter and | 4 _ S, : AR . b a Fre'hly made from
finish baking. Remove from oven. o i e d N £y
Brush tops with melted butter Mukr--l - ' ; ,""}hf Southern Straw-
g rolls. ] E W 4 X | "
|

IT 1S DANGEROUS

It is dangerous ‘o sell a SUBSTITUTE * | . 3 coffEE B
for 666 just to make three or four nE e
Customers are your best T | iy s X ; 4

Cross Street

berries

Chestertown




