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|Shad Roe With A Apple Muffins For
Touch Of Unusualness All Occasions

Al along the coast now we are be- |
ginning to see t“l}'ﬁ and trays ﬂf. E_h“d When the housewife wants to dress
roe all very tempting and so delicious { yp a meal without wearing herself to |

It is a certainty that when shad roe), frazzle to do it, just let her try such |
is in season, Friday isn't the only fish | muffins as these |
day of the week, because if the house- " APPLE MUFFINS

wife has a good recipe or its prepara- |2 cups flour

tion there isn't a member of the fam- | 4 tablespoons sugar

ily who doesn't appreciate it. We all| 3, teaspoon salt

' know how perfectly delicious it 1s sim=| 2 1,5.;,5[50(,“;; baking powder

TUESDAY
Breakfast—Baked apples with cream, ready to
‘mered slowliy in butter, but just for|2 tablespoons butter

eat cereal, plain waffles, honey in comb, frizzled ham, coffee or cocoa. |
Lunch—Fried brook trout, hashed browned potatoes, sliced cucumbers, 3+ {:h.“"g]{; and & very pleasant change, |1 cup finely chopped apples
“hocolate pudding, tea or milk. Dinner—Tenderloin of beef, summer try it Mike ”‘f.jﬁ AD ROE g .

- s CUP M
squash, browned potatoes, vegetable salad, coffee parfait, coffee or | Soak, wash, rinse and drain 3 shad :f_. 1955[1{){111 A ——

beer. roe. Wipe between towels. Roll in a| 12 apple slices

little melted butter, season with a lit- Mix flour, salt, baking powder and
| -m Breakfast—Grapefruit juice, ready to eat cereal,

tle salt, pepper and a dash of paprika| half of the sugar. Cut in the butter
1 buckwheat cakes, breakfast sausage, coffee or cocoa. Lunch—Com-
|
|

Menu Of Thc Wocrl; y

MONDAY Breakfast—Stewed rhubarb, ready to eat
cereal, soft boiled eggs, brniieﬂ bacon, buttered toast, coffee or cocoa.
Lunch—Canned corned beef hash with poached eggs, shredded lettuce,
assorted cakes, tea or milk. Dinner—Boiled ham with greens, hollan-
daise potatoes, chicory salad, nppia cake, coffee or beer,

DINING ABROAD AT HOME

There are few homes in which the
living room and bed-rooms aren't
dressed for summer—so why say we—
not the kitchen? A good scrubbing-—
some gay shelf paper or oil cloth and
some bright and cherry gingham cur-
tains—in this dress the kitchen will
be a pleasant working place on the
hottest of days.

DISHES FROM MANY LANDS FOR
ALL OCCASIONS

|

There are ever so many foreign dishes from an assort-
ment of countries that are most interesting. With some of
these a person can take a whole cruise, traveling from place
to place in no time at all. In fact, this dining abroad at home

enables us to cover more territory than one would think
possible. For example:

Chicken broth and clam chowder
—half and half (both canned)—
whipped cream on top, dotted with
paprika, and topped with a sprinkling
of chopped parsley—and your dinner
begins with an artistic and gastrono-
mical flourish. And think how easy
to prepare. *

Bananes Canfites Sechees: These preserved bananas
are among the nicest product of the West Indies. The bana-
nas are cut in half, length-wise, and left to dry in the sun
for about a week. They are then put in a box lined with
bay leaves, sprinkled with rum, covered with more bay-leav-
es, also moistened with rum, and the box is sealed. They

will keep for a considerable time and are considered a deli-
cacy by many.

as |
add 2 drops of lemon juice, then ar-|yith a fork. Add chopped apples,
bination sandwiches, cole slaw, ice cream, cake, tea or mnilk.

range in a buttered pudding dish. Add | jmix, Lightly and quickly add the
a glass of sherry, cover with an oiled | heaten egg with the milk. Drop by |
Breaded veal steak, Julienne potatoes, buttered asparagus, water cress
salad, layer cake, coflee.

paper, and bake in a moderately hot | <poonfuls into greased muffin pans.
THURSDAY
_ Breakfast—Strawberries with cream, cornmeal

L{:\.T‘Il for about 30 minutes. Remove ! Place one slice of prll‘ on each mufiin

the roe, and keep hot. Emjx remaining sugar and cinnamon,

With two tablespoons of butter, sprinkle this over top and bake in a | .
mush, bacon and epgs, buttered toast, coffee or cocoa. Lunch—
Spanish omelet, dressed lettuce, pineapple water ice, nut cookies, tea
or milk. Dinner—Beef stew with vegetables, mixed green salad, pine-

two tablespoons of flour, a few grains | ot oven (about 400 F.).
of Cayenne, 1 cup thin cream and - ]|
1-3 teaspoon of salt, make a cream _ _
. | , Mararoni With Tomatoes |
Strain the liquor left from the fish,
remove fat and reheat, and while stir- .
- SR . nd Mushrooms
apple up-side-down cake. coffee. ring 2 egg yolks in a bowl, slow ly add A d |
white saur id cook without boiling
FRIDAY . until the eggs are set. Beat In a little |
M—RﬂﬂmrﬁEE with eream, ready to “utter. season to taste with salt and a
eat cereal, French toast, maple syrup, coffee or cocoa. Lunch—Crab
roe,
French fried potatoes, buttered carrots, lettuce with Roquefort cheese
dressing, pound cake, stewed pears, coffee.
SATURDAY _
Breakfast—Orange juice, ready to eat cereal,
Creamed sweetbreads in patty shells, buttered peas, cole slaw, assorted
cakes, tea or milk. Dinner—Roast shoulder of lamb, baked potatoes,
Broceoli Hollandaise, carrot and pineapple salad, biscuit tortoni, coffee.
fried eggs, frizzled ham, pop-overs, grape jelly, coffee or cocoa. Dinner
—Crab meat cocktail, rib roast of beef, browned potatoes, buttered
lima beans, jellied tomato salad, bhaked alaska, coffee. SupEr——Ag-

sauce. Keep hot over boiling water.
the hot liar combining it with the | |

Lunel little Cayenne and pour over the shad
cakes, sliced tomatoes, cherry pie, tea or mik. Dinner—Baked shad,
jelly omelet, broiled bacon, hot muffins, coffee or cocoa., Lunch—

SUNDAY _
Breakfast—Stewed apricots, ready to eat cereal,
sorted sandwiches, shrimp salad, layer cake, tea or coffee,

If the housewife finds that she is
tired of the linoleum in her kitchen &
doesn’'t want to spend the money for
new at the moment, there 1s no rea-
son in the world why she shouldn't
paint it. To do so, clean the linoleum !
thoroughly with benzine or wash with
soap and water., Be sure to remove
the soap by washing several times In |
clear, cold water. Allow to dry thnr-L
oughly and then apply floor enamel, |
following the directions on the can. |
those handy little paper cups to use Inl

’ P . - . !
the drawer of the refrigerator; for
molded salads, ices, frozen puddings— |
they make individual servings which |
are turned out of the cups before be-

INg taken to the table and they cer-
tainly do save washing time.

Salad D’'Avocat: That most delicious of all fruits, the
avocado pear, is used both as a fruit and as a vegetable, and
one of the popular sweets in Martinique is a salad of avoca-
dos. Peel the avocado pears, and cut the pulp in small
cubes. Sprinkle with nutmeg and sugar, moisten with kirsch
and serve iced.

In warm weather the fewer dishes

spite t! act that potatoes have |
to wash the better so buy some of Despite the fac tp

reached the point where they are con- |
ifii(‘l{*rt‘d almost a necessity to every |
meal. there are stil times when a po- |
' meal, there are still times when a po- |

_______..._._._
4/\ FTCHCI’I TO&S[ | such meals we usually serve rice or |
 macaroni. Here is one dish using ma= |

' caroni that it very nice: |
Treat Proves A Treat  |“{icARoNT WITH TOMATOES |
AND MUSHROOMS
For Busy Cooks

15, pound boiled macaroni
1 tablespoon butter

When one is really up against it for 1 small onion, cut fine
a1 breakfast, lunch or supper there just| 1 teaspoon flour
en't anvthing that will prove so easy 1 cup beef or chicken soup
to make or so simple to eat as French |1 pint stewed tomatoes
toast. served in good maple syrup or| tablespoon finely chopped
4 nice jam. The folks young and old | rooms
will appreciate a treatl like this occa- 1 Salt and Cavenne pepper
sionally and you yourself will have | 1 teaspoon chopped parsley
had .1‘1*1'1”- 1.;1'5‘-. flnu' pre [.J'.t:‘in!.: a | 3 tablespoons grated Parmesan
and meal. i cheese

|

Coconut Cakes: These are among the many very pleas-
ing sweets of Morocco. Break the coconut and keep the
milk. Grate the coconut finely, mix with the milk and put
in a saucepan with %2 pound of sugar. Stir and bring to the
boil. and when the mixture thickens and begins to turn
slightly yvellow, put it on a buttered dish, divide into squares
and let stand until cold.

If you plan on being away a while |
this summer, take special care to close
the house. Look for leaks in roofs
and gutters, and make repairs. Pul
all foods in covered tin or glass con-
tainers. Leave the ice box clean and
open to air. Dispose of rubbish such
as paper, rags, et Put matches 1In
tin boxes. Do not store any oil, gaso-
line or varnish in the house. Notfy
telephone and gas companies to dis-
continue service if the house is to be
closed for any great period of time and
cut off the electricity and ground ra- |
dio antenna. Close room doors to keep |
out mice. Fasten doors and windows |
and place one key in care of a trusted | .
neighbor. It is always well to notfy | _
the fire insurance company Iif the |
house is to be closed over thirty (iii}".“-i
and if in doubt about anything, get ex- |
pert advice and help.

mush- |

. FRENCH TOAST Add salt and then the macaroni 10 |
the boiling walter [.et boil for 20
| minutes. stirring to avoid sticking at
the bottom of the kettle Drain 1n a
colander: pour 1 cup of cold water |
through it, then return 10 cleaned
rettle. Heat butter, add onion; when
slightly browned, add flour. then the
soup steck. Stir until smooth; add the
tomatoes strained, and let simmer ol
minutes. Then pour over the hot ma- |
caroni. Add mushrooms, season with
salt and paprika; let heat through, add
the parsley. Place on platter, sprinkle
rrith cheese.

| egg

s  easpoorl salt
Powdered sugar
1 scant cup milk
5 slices bread
Cinnamon or

Nutmeg |
deat the egg and add the salt and

milk. Dip '¢ inch <lices of bread
from which the crust has been re-
moved. into the mixture, and fry In
a buttered {rying pah, turning o
brown on both sides. Place on a hot
platter and sprinkle with 1};1&*.1!1:*!‘1.‘*{1
sugar and a light dusting of cinnamon
or nutmeg.

[ce Box Fudding

2 dozen lady fingers
8 macaroons
1-3 pound unsalted butllel
4 eggs |
15 pint cream, whipped
1 cup powdered sugar
1 ounce unswwtrnud chocolate
14 cup milk
1 teaspoon vanilla

Line the bottom and sides of a shal-
low mold with the lady fingers, separ-
ated and placed rounded sides toward
the mold; sprinkle with ecrumbled ma-
caroons. Melt the chocolate in the
milk in a double boiler. Beat the
egg volks until a pale yellow; add the
sugar and beat again; pout over them
the hot milk and chocolate, strring
well: put back In the double boiler!
and cook until a thick custard, stur-
ring all the time. Flavor with vanilla,
take the mixture off the stove, and
as soon as it is cool enough put 1t In
the icebox to get perfectly cold. Cream
the butter until soft and fluffv, add
the cold custard, a teaspoonful at a
time. and when it is well mixed fold
in the stiffly beaten whites of egus
Place in the mold over the lady fin-
gers and macaroons; smooth over with
| a spatula and add ;mullwl;' LI}TI; of “ﬂ; |
* 3 FINS cakes. Put in the ice box 12 10 OBE A SHALLCROSS. Clerk. |
ENGLISH MUFFINS hours, and when ready to serve take ROBERT A. SHALLCROS 1

1 cup scalded milk i o ' : o o _ A Ky . S | i e bt
1, teaspoon salt c?éa;:i the mold and ice with whipped | ROBERT A. SHALLCROSS, Clerk. |

1 tablespoon sugar - - _—— W ey S |
| tablespoon butter |
15 cake fresh yeast '
3 cups sifted flour ,
Turn the salt, sugar, and butter in-
to the hot milk. When luke warm
dissolve in the yeast, let stand 15 min-
utes in a moderately warm place, then |
beat in the flour, and set, covered, to
rise until light. Roll out '2 inch thick, |
shape with a cutter 32 inches in dia-
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Sidney Snow will be pleascd to supply any of these recipes.
Just write care of this paper.
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Just One Of The Many
Recipes For The Ever
Popular Potato Salad

It's almost unbelieveable that po-
tato salad time is here again but about
' every other day proves it. This weath-
er has been grand off and on and there
haven't been many days that a potato
ealad for lunch hasn’t been just the
thing. Here is just one of the many
ways for its preparation.

POTATO SALAD
medium sized potatoes
cup chopped celery
hard boiled egg
NMavonnailse
tablespoons capers
leaspoon onion juice
Salt and peppel
3 tablespoons French dressing
2 teaspoons chopped parsley.

Boil the potatoes in their jackets
and while still hot peel and slice them
with a silver knife. Potato salad
<hould really not be made from left
over potatoes 10 be at its best. As
<oon as the potatoes are cool, pour the
French dressing over them; sprinkle
in the parsley, mix with a fork, and
¢t in the ice-box to marinate for %
hour. Add celery, mayonnaise, sliced
hard boiled egg, onion juice, and cap-
Qeason with salt and freshly
ground black pepper, and mix lightly
with a fork to avoid breaking the po-
tato slices. Serve in a mound on crisp
lettuce leaves. A little chopped green
pepper may be added to the salad if
desired.
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A Simple Summery Phone Johnny-on-the-Spot

Dessert For Two

Many women who cookK for just &
husband and herself find the going
rather difficult at times. Now, there
are loads of recipes for just two and
most of them are so simple—but like
everything else, one must kKnow them
in order to find whether they are sim-
ple or not. Here is a dessert just for
two that wil lbe grand this summer:

ORANGE MARMALADE

MOLD

1 cup orange marmalade
34 cup boiling water
1, teaspoon gelatin
4 tablespoons cold water
1 tablespoon lemon juice

Soften the gleatin in cold walter and
dissolve in boiling wager; add the mar-
malade and lemon juice. Str occa-
| sionally until the mixture begins 1o
thicken. then turn into a mold. Serve
with cream. Strawberry and rasp-
berry jam may be used In the same
way

English Muffins Made
At Home Most Pleasing

There are times when one's mouth
is simply watering for English muffins
real hot and smothered in butter
and then spread with orange marma-
lade. Now. occasionally we can buy
these in the stores but it more stores
we cant’. The next time the 1111.:1'1
reaches you for some of these delici-
ous bits of bread, try making them
right at home like this:

for Coal 149

{

It will too soon be mosquito 1 me |
and what pests thev can be—Weve
all had the experience of trving 1o
sleep with one of the little beasties
singing his merry song —to help
prevent this, watch for half closed
doors and windows: repair breaks In
screens with new netunsg.
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STEPHEN R. COLLINS, Attorney

Order Nisi

Collins, Assignee

Versus
H. Carver, et
In The Circuit Court for Kent County |
In Equity No. 3081 |

%

R

S WHAT EVERYECY
MAN /S
LOOKNG FOR! -

]

We are already having hot nights
and they will soon be hotter —a good
supper for such a night consists of a
melon appetizer, cold sliced tongue,|4
ecallocped new potatoes, mixed vege-| |
table salad. mint jelly ice cream and |1
coffee.
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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.
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Cream 2 packages of cream cheese

with 4 tablespoons of evaporated
milk and add 1 small can of sardines,
mashed well. Serve on rye bread o
between slices of white bread toasted.
This is grand for lunch or a picnic.

Mercurochrome stains should bel
treated as soon as possible after the
stain occurs as an old stain 1s difficult
to remove entirely. For washable fa-
brics bleach with Javelle water and
rinse with ammonia. For non-wash-
able fabrics use alternate applications
of pulu.‘-‘.hiﬂlﬂ pt*l'm;mj.;unutr solution
and oxolic acid. Repeat Rinse thor-
oughly in diluted ammonia water,
Javelle water should not be used on
silk or wool. Potasium permanganate
should not be used on rayon. Ox-
alic acid is poison. Javelle water and
potassium permanganate should not be
used on colored fabrics without first
testing. Rinse bleach from all fabrics
thoroughly.

Ordered. this 13th day of April, |
1938. by the Circuit Court for Kent |
County in Equity, that the sale of the |
Real Estate mentioned in these pro-
ceedings. made and reported by
Stephen R. Collins, Assignee, under |
and by virtue of the authority con- |
tained in mortgage from Edward H
Carver and wife to Ellen G. Bradley, |
dated January 21, 1932, and duly as- |
signed to Stephen R. Collins for fore-
closre and collection, be ratified and |
confirmed. unless cause to the conir=- |
ary thereof be shown on or before the |
17th day of June next; Provided, a
copy of this Order be inserted 1in some |
newspaper printed and published In
Kent County, once in each of four suc- |
cessive weeks before the 9th day of
Mav next.

The Report states the
Sales to be $2500.00,
True Copy,

ers.

HIGHEST CASH PRICES

amount of

.

Scalloped Rice With Cheese

Though the days are warm and get-
ting warmer, this is still the season
for hot luncheons as well as cold ones
s0 occasionally serve
SCALLOPED RICE WITH
CHEESE

rice

d pimentocs or 1 green pep-

Nearly every Sunday and holiday
will find dad and the boys working in
the garden and garden work hot
work so treat them 1o spiced iced tea.
Just brew the tea with whole cloves.

IS

C. W. KIBLER & SONS

Phone 149
Chestertown,Marylana

When a recipe calls for both calt] 11s

and stiffly beaten egg whites, add thi
salt to the egg whites and they il per

beat twice as well and twice as fa<t. |1 cup diced cheest
115 teaspoon salt

1 medium sized oniohn

cups
2 mince

When storing woolens away for e . chopped

summer, be sure they are stored aw:)
from the moths—do so by closing ihe
ends of the bundles and sealing them.

] can tomato soup
2 tablespoons butter
2'% cups water

meter. arrange 1% inches apart in a
pan slightly dusted with flour, and set
to rise, covered, in a moderately warm
Bake on both sides

Brothers

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

Fry the onions in the butter until place until light.

softened. then add the rice, salt and
boiling water. Boil until the rice is
nearly done and then add the soup.
(There should be a pint). When the
rice has taken up all the liquid, stir in
the pimentoes and add the cheese.
Transfer to an oiled casserole and
bake until browned in a moderate
oven, or stir the mixture over a slow
heat until the cheese is melted. Use
as a main dish at luncheon. Serves
8 with & cup portions,

At the same time—label each package
for quick finding of pieces when need-
ed.

over a hot griddle. When done split
and butter, and serve very hot.

IT IS DANGEROUS|

i it is dangerous ‘o sell a SUBSTITUTE
for 666 just to make three or four
| cents more. Customers are your best
assets: lose them and you lose your
business. 666 is worth three or four
| times as much as SUBSTITUTE.

You Can’'t Beat Youth

Heading For The
Nearest Place
Serving

Gill Bros.
FRESH

This is the vitamin that raises
membranes of the nose and throat

Very large rugs are difficult to man-
age when washing. A table makes
the work much easier.

to cold and cough infections.
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To Vary The Salad
Change The Dressing |
And Not The Greens|

On one of these nights when serving
the soup-salad and dessert combina-
tion and you happen 1o want your

n salad to be something more than
just the regular green salad, 1try
changing the dressing and nol the

ns.

Chicken liver salad dressing 1is easy
to make, and inexpensive in spite of
its nice name. If you happen 10 have
had a fryer and the liver Is still a-
round use it, or otherwise, ask your
butcher to sell you two chicken liv-
ers and you'll find the price Very
moderate.

CHICKEN LIVER SALAD
DRESSING
9 boiled chicken livers
1 teaspoon prepared mustard
% teaspoon salt
14 teaspoon white pepper
9 hard boiled egg yolks
1% cup olive oil
3 tablespoons red wine vinegar.

Mash the chicken livers and egg
yolks and mix to a pasie. Add mus+
tard, salt, white pepper and wine

Add olive oil, a few drops
, stirring constantly until the |
dressing takes the consistency of a
thin mayonnaise. The dressing is now

mm mix with assorted greens,
a

THE MUTUAL FIRE

INSURANCE CO.
of Kent County, Md.

insures Property Against Fire and Lightning

1845 1937

All Policy Holders Participate in the Company'’s Profits.

Pays Cash Dividends

DIRECTORS

James P. Brown, Church Hill; J. D. Bac
T. W. Eliason, Jr.. Allan A. Harris, Eben F. Perkins, Edward
W. Emory, 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.; Medford E. Golt, Stevensville, Md.;

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

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

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

ICE
CREAM

chus. F. G. Usilton,

Freshly made from
Southern Straw-,

AVAILABLE EVERYWHERE

Brewed by
RE WFNG C O.

berries

 YHE NATIONAL B Ballimore, Md.

delicious salad bowl.




