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PAGE SIX THE TRANSCRIPT, CHESTERTOWN, MD., MAY 14th, 1938
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2 Food, of course, must be well 3 I H R E E M E A L S A D A Y SIDNEY SNOW will be glad

seasoned to be worthy , W  to answer any questions

> ; :
of its prquancy . Copyright by SIDNEY SNOW, 1935 ' 7 e/ M A ' on food
OO OO o 30l ’ Bdited by Wilsw4 DSUIR ~ LT L

| . place in upper part of double boiler,
HOT OFF THE M.n“ q Th w‘.h Coconut Bullerscotch Ple and stir until smooth. Place granu-wi
GRIDDLE - lated sugar, butter and water in skil- |
“
COCONUT den brown. Add remaining 2% cups

let and heat until mixture turns a gol- DIN]NG \BR()AD \T HOME
SUSAN SNOW MONDAY 1 cup brown sugar milk, heat until sugar dissolves, and

Breakfast—Cherries, ready to eat cereal, bacon |3 tablespoons flour add to flour mixture. Cook until
A good way to tell mushrooms omelet, hot rolls, coffee or cocoa. Lunch—Cream of celery soup, crisp 4 tablespoons cornstarch thickened, stirring constantly. Cover

: . . 15 teaspoon salt . . . -
from toadstools without eating and erackers, crab meat salad, ice cream cake, iced tea or milk. Dinger— 3 cups pnc;ﬁk - ‘15}33?{. gﬂglltgﬂmi‘:mﬂ fﬁ?lgﬁftsurfr:fxferr' SUMMER MENUS INCLUDING RUSSIAN

waiting for results, is to peel an onion Navarin of lamb, potato croquettes, buttered asparagus, Romaine salad. 14 cup granulated sugar egg yolks, stirring vigorously. Return

and put it with the fungi while cook= strawberry shortcake, coffee or beer 3 tablespoons butter to double boiler and cook until sli
. | . . . bo 00 ght- CABB
N I3 e GRIGH SURstU white, they ’ 12 cup water ly thickened. Add vanilla and % cup AGE SOUF

may be eaten with confidence but if _ |3 egg yolks, well beaten coconut. Pour into pie shell. Beat
it turns black, they are not fit to eat. TUESDAY Breakfast—Baked apples with cream, ready to 1 teaspoon vanilla egg whites until stiff, add 5 table- \

’ ———————tca 1 f l h d ' \ i
" - 3 |1 cup finely shredded coconut spoons brown sugar, and beat until , ha
. eat cereal, coddled eggs, raisin-nut toast, coffee or cocoa. Lunch—Cold |} \ovoq 9-inch pie shell R ture stiffens again. Pile lightly on ‘ The coming of warm weather causes one's thoughts

The fried potatoes that so astonish : : : , ; - ,

the tourists in Paris are supposed to sliced ham, potato salad, frosted cup cakes, iced tea or iced coffee. |3 egg whites filling. Sprinkle remaining % cup|| 1O stray from home, and off to foreign lands we are tempted
be a great secret, but it is a simple | Dinner—Braised sweetbreads, julienne potatoes, new buttered peas, 5 tablespoons brown sugar coconut. Bake In moderate oven 350 to start. But work and finances and all sorts of things usu
enough mystery which was discovered | endive salad, cocoanut custard pie, coffee. Sift brown sugar, flour, cornstarch F. for 30 minutes, opening door of v k , : ; - gS usu-
by accident. Take a potato, cut it In and salt together. Add ‘2 cup milk, oven after first 8 minutes of baking. ally xKeep up 1in this country, with a month or two at the
rather thick slices and fry them as ~ — ——— == shore. Thank goodness we are still fancy-free though and

sual in butter or drippings. Now, Breakfast—Strawberries with cream, hot wheat . _ : _
e Pl ' PP'TE can travel as we like and where we will right in our own

place them on a plate and let them cereal, wheat cakes, frizzled ham, maple syrup, coffee or milk. Lunch I ———— - { ‘
get perfectly cold. Heat in the frying _Canned corned beef hash, sliced tomatoes, melba toast, cup custards i | WSS homes. We can dream of places and eat their foods. For

n plenty of drippings (oil is used in : : S 5 (NS - , —— . . . ‘
‘F}‘?'HHEE) ;fnd putpiln O s o ol with caramel sauce, iced tea or frosted chocolate, Dinner—Stuffed === Y T example—for lunch some sunny day—or for Sunday supper

fried potatoes. They will quickly | breast of veal, puffed potatoes, creamed spinach, waldorf salad, choco- = el ) A gl S bt e TR we can serve a Russian soup—or a German cake or a Portu-

puff up into air balls. Brown and | late eclairs, coffee or beer, e o o S R - P Ry uese fi - : : ‘ S |
serve in the usual way. | s et e, _ g fish dish, but at the moment this Russian soup sounds

| ¥ - S S : very intriguing.
; | THURSDAY = fike y intriguing
Breakfast—Orange juice, ready to eat cereal, s

Procure some of the newer designs !

of tall. slim glasses designed to huldl plain waffles, broiled bacon, honey, coffee or cocoa. Lunch—Potato N ; A’ SHCHI

seven ounces. From one twelve ounce gsoup, croutons, mixed vegetable salad, coffee ice cream, nut wafers, | ' (Fresh Cabhage Soup)

bt:rglii;f glfﬁgiiq}:]fubﬂy uﬁE“}lm’il‘l"‘i‘{f tea or milk. Dinner—Fried chicken, mashed potatoes, lima beans, 1 .
the top of thehglln:-;:-; tukm;_: up the same | watercress salad, pincapple upside-down cake, coffee, 115 pﬂunds fresh white cabbage

amount of space as an ounce of beer. 7L 2 quarts of light stock

Often two people will “split a bottle” FRIDAY | :
and each have just enough beer with | Breakfast—Stewed pears, ready to eat cereal, 1 pound rib of beef

. e e : " . ) 4 0 : - :
the single glass. poached eggs on toast, buttered toast, grapefruit marmalade, coffee - In the spring and summer a 2 large onions
| or cocoa. Lunch—Crab cakes, cole slaw, orange meringue pie, tea or Z, P i farmer can't waste any time. flour
An interesting added touch, in the milk. Dinner—Lobster Newburg, shoe string potatoes, buttered aspar- =[] VAZ Evervthing needs attention at or 2 sprigs fennel

case of very young, tender peas 1s 10| ; __ ¥ . A i
remove thu};nner, tough film from the agus, dressed lettuce, apple strudel, coffee or beer. §o= once. Salt, pepper

pod:i. wu.sh the tt'n:iimr* .uu.tur dgrt‘?ri SA RDAY '\ g\ The modern in.rmur h“.ﬁ a Sour cream, if desired
pods, trim off the heads and tail] U Breakfast—Grapefruit, ready to eat cereal, ' telephone to help him save time
T ——————

ends and boil right with the peas. le frit broiled b hot uffint. coffe 008 I ch / and energy. Chnp the onions, cook to a gnlden color 1n a little but-
apple fritters, broile acon, hot m > e or cocoa. Lunch— - - A foons o oal o ter, and sprinkle with flour. Add these to the stock and

For a tasty and novel party treat Creamed chipped beef on baked potatoes, fried tomatoes, lemon water - PN » . bring to a boil. Blanch the beef, cut in small iece
slice Brazil nuts as you would bread ice, ginger snaps, tea or milk. Dinner—Broiled tripe with chili sauce, saves needless tripstotown. blanch the Cabb-q v coarsel . h. : & :'ma paeces, and
and toast them five minutes in a hot | hashed browned potatoes, buttered beets, grapefruit and orange salad | ' .- brings the doctor in case of . & ity 5¢, U}flrh( y chopped. Drain and add to the
' _ soup and season with salt, pepper and fennel. Simmer very

oven. then work them around in con- | : : | : , .

* . assorted cakes, coffee. P ‘ illness. _ 1 ;

fectioner’'s sugar. As a cocktail “cush- | : : : _ : _ gently for 1% hours. Sour cre: ' e aba o 4 1.
] . gets help in fighting a fire, ream can be stirred into the

ion”. toast and salt whole Brazil nuts | _ ' \ ——{F ’ sSoup a few minutes before serving * can be s :
B L i i oe-we— e | SUNDAY - . N SR ) * e serving, or can be served separ-
in their own butter, or wrap whole Breakfast—Chilled melon, ready to eat cereal, gy reaches the veterinarian ately.

nuts in bacon strips and broil. Im- ted ehick : . tlag 1 quii:kh'.
pale on toothpicks for easy cerving. ! grilled chicken livers and bacon, scrambied €ggs, pop-overs, marmal- _ Y T :
- " ade, coffee or cocoa, Dinner—Shrimp cocktail,, baked corned pork, kcephhﬂ;}. f‘l?lh’ :; t"“f“‘i.l:

As crabs should be boiled alive, Ko I candiml CATTOLS, :«atrin;: beans., jl.‘”iﬂl. [ﬁﬂt'dp[lll" FIIIH{L Flﬁl“‘b{'rl‘}’ 111‘1}{{!1 wit riends an neigne-

lobsters, they are already cooked when | | aalt 1 ‘ afbes § B, Wy & bors.

bought in the market, and ready :UI cake, home made vanilla ice cream, colliee. _IIEE:_I' lub sandwiches, Th : l h . al hl

pick and prepare in any desired way. l pickles, olives, stuffed celery, fresh sliced pineapple, little cakes, coffee - € EfEP one I-S a valuablie

1f cooked at home, they are frequently or iced tea, pIECE' Of arm Equlpn‘lent..The

taken out of the backs, the fat remov- ) ) _ ' cost is low. Call the Business

ed. and picked fresh from their shells | Sidney Snow will be pleased to supply any of these recipes. Office

at the table. Or the crab flakes are Just write care of this paper. ' : Phone J(.hnny-nn-the-Spnt

served warm (heated in butter) and T“E TEL[P“ONE COHPANY

eaten with hominy as a breakfast or
——————— e - - for Coal 149

supper dish. They als ake a delici-
e 0TS afiord oae BouD home the better. It's never too early THE FARM FAMILY NEEDS A TEIEPHONE

ous :‘“L-]d_ S1X crabs ;lﬂtl‘;'l’i one }llllild VaTIOUS Butters For to start. so before th{'}' g*.'t a chance

Tal at.
of crab mea to ask—offer them a party for about EVEN MORE THAN MOST fOl“s

Aluminum kettles should be snaked Llllle SandWiChes 20 or 25 L'hlld;‘t‘*lL The low L‘U::-'-l of |
with soda and cleaned by scouring. such a party will be surprising. Serve

, , a nice fruit punch like this, and just
With the garden in such a lovely |watch the fun.

. , ; 5 - ¥ ¥ i (] ':;- " L& | . " -

: :Itldtlr}u:l:tl;{: hfkht‘w}lfjl:ikj:'l | tip:‘;};i'h;‘:’"}:; I FRUIT PUNCH . .
| | b ; = LS . .H_ - & L o i J . .Il] {'}f i {]n“ 4

noon ume. We can serve someume > J le " & "

Such a nap need but be of half an B g o _ .~ |Juice of 3 limes -
hour's duration, but it is of definite Ij"llf_tft:flht‘.""dl::;“l?(' .11111':} {)‘;‘;E‘; tm::l Juice of 3 oranges ,Wﬁﬂfﬂfﬁr
value for all around health and effici- S L. e 5 1 cup coarsely chopped {resh pineapple | MAN 1S

those nice plain bread and butter |. : '

"y ‘or v W n in business 11 : 2 whole oranges

f:?:: '“}:;;I 11‘:::1:11-3;‘?::13 ,I}’;E:L‘L:E;!;.“n sandwiches. vary the butter like this: 5 | LOOAKNG FOR !
el ) « Yy « : _ _

As a definite part of housework or
office work, the “beauty nap” for wo-
men is to be highly recommended

— !
- - - |
|
|

: : _ 15 cup raspberry syrup » - L
which followed by a brief nap is bet- | Bacon Butter: Fry bacon crisp and |2 cups sugar | | Y our Winter worn oil should be changed, and your
ter than a longer luncheon and an im- l“'U”f_i to a !hlh:lf‘_ or put through food |15, cup maraschino cherries _ : . - '
mediate return to work, when the time chopper. Work into the butter in de-|1 quart water Wmter worn grease renewed In your car. | VERY man is lookmg tor
is limited. For the women in the 5’{”‘}‘-1_ I“'Uﬂ{t'ﬂl“;‘li 11“ two tiufilespoo(?q 3 quarts charged water |
home. the rest period may come im- |% this paste add 1 teaspoon horserad=| RBgj] the sugar and plain water 10 a | - ’
mediately after luncheon is over or it | ish or mustard. | syrup. Take off thi*p}.ur and add | \\]:." (‘ \] l ];‘()R \’\'l) I)E] l\'FR hls money s Worth and
may come later in the afternoon Just | Pimento Butter: Cream half cup of | fruit juices, pineapple, raspberry sy- 4 ‘ 484 ‘a4 4 4 he’s ettin it h h -
before dinner is to be started. | butter. tI}HMHI ';hru- !nl‘i—i*‘i Ii-“lmf‘l;t“ﬁ; rup, and slices of unpeeled oranges. \T()lTR (1 \R g L whnen € 18
rinse with cold water and dry thor-|Let stand 1 hour in a cold place. Add | | | - . . 2

To prevent boiled ham or bacon 't-tlltim}'l Hl;“ Tll!'*’iliuili.‘]it':’{* Hmik;WUﬂi maraschino cherries and charged wa- S ’ ” 323 d lJ t t belng 811pplled Wlth Coal fronl
frﬂnl H{*tt{lnu {ir}.. ;III{]"U'-' it to remain 1¢ I}u P 1nvo Crearnmned JutLer. oeason | ter, :lﬂ{i pour into a Ijlml'h t)'l.l'h‘n'l ‘h‘fi“ll . im Ca arl eal‘{'"i u O u“j. .
in the water in which 1t was cooked | with salt a large piece of ice, Serve in small | p Y p Zur yardsl; Every bUSIHEES
until it is cold. Cress Butter: Work two tablespoons | punch glasses. This quantity will| ) ’

—_ butter to a paste and add one table- | serve 295. 1| ' . . " b ™ ay - t. . year wer at

To make a ham loaf, use two Cups | spoon finely chopped water cress, a|_ a1 l/VIth da t‘ip”ﬂg O!I Chﬂﬂge or gredase joo you receire your service.
chopped cooked ham, 1 cup soft bread | little pepper, salt, onion juice and a kg H ' 1 R |
l'mmhﬁ,. 2 1ilblt‘F]]LHi|1- I'ﬂll'lt‘l'li [#HI‘HI{'}' I;ihlt'y:”u““ ol sugar. ———— | !I}E fo Owlng .'_,_l*l Rtl]ll
2 1:"]11'."‘1-}{“-]”"‘ Tﬂilﬂl't‘d {'i‘ll'!'f'-'. l 1;li}hn" |. 51”11 ]llltti! [‘r*lll*n ]']1*][ i ‘.1.1]] 1'“ EASE PAlN oF 1 3 - -8 ™
spoon minced onions, ' :ﬂlf‘dr-i‘*“'lﬂ salt, | putter, adding a little whipped cream. h[“ll{\/ leJb.—
:;I “'f.t*n.*-l[}rmllll I;:I[}lrl‘st;.i. . 1]1“1}1*;.}.'2“H}:{ Work in two tablespoons finely chop- n T | | '

utter, meiteda; < CEBE YOIKS, <=d CMFIped mint Parsley or anchovy paste | - : - 1 - nad
e Mix the ingredients. Bake for iy 'be substituted for the mint. | ACCOMPANYING COLDS ]. Drain anti-freeze and flush cooling system. HIGHEST CASH PRICES
30 minutes in a moderate oven. Raisin Butter: Cream half a cup of = Add waler lo baltery.

——

_ _ butter and work into it one cup ol 12 TABLETS - '
When one has finished with the | hopped raisins | ) lnﬂale ltres Fon co N
. - ‘_ - 2 . A i ' . e R

wringer after washing clothing, she

should be sure to wipe it dry and al- Chlld‘s P;rly PUHCI’I o 150 ’. C’Edﬂ IUIndShleld

ays loosen the pressure on the rolls ' 4
N aep them round. . | | - ———— 2FULL O Clean headlight lenses.
Some of these days in the not so far ; DOZEN . Check ﬂ” thf bUIbS iﬂClUd!.ﬂg S(OP tht

One fourth a teaspoon of vanilla away, the children may be wanting

added to each four cups of milk im-|* nice party. Its a good thing for| INSISTON BAYER ASPIRI“ Chfc,(’. wiﬂdShl.(‘ld I.Ufpff OPffﬂ”Oﬂ.

proves the flavor of hot cocoa or cho- parents to grant them this wish 100 | GENUINE ¢
colate as the more we can keep them at’ ‘
: ' e — . - - . . .

Cantaloupes should really not be

e CAIOUDe, e . read, 10 serve R . i [ L L GULF) REGISTERED LUBRICATION Phone 149

it. If it is cut and allowed to stan

for any length of time with craci -« S R g5 E B :
i, the Gl T e LR - . Chestertown ,Marylana

ice in it. the flavor is entirely destro - _ , | .‘
ed. If special chilling is desired, p < | i R | . ; _ . l

the cantaloupes in cracked ice wit.- B sk e G ‘ 'y .J
out :‘utting and let it stand for a "<\ A " h - | Che‘tertowu Motor sQrvice 1

hours.

never be used in making pie crust.
Whatever shortening is used should
be hard and very cold.

Soft butter or shortening should | ‘ ? , ot : P hOHG 323 . . | | L B VanPelten

. - > 4 - You Can’t Beat Youth .
When preserving fruits and vege- day or ﬂlght Proprletor Headmg For The

tables, don't pack the jars to tightly. | - . RN, PPN, QY A |
Leave a space of one half an inch at RS #5982 Nearest P]ace

the top of each for water. Heal may A " . .. o L e .
then travel through the product with- —— Scientific laboratory control and . —— " g \ Servmg

out difficulty. - the use of always the identical

quality of materials insure constant . | G.l
| ? . il Bros.

at\ uniformity. And with every bottle bot- THE M [U'TUAL FIRE | oy e 5
I[H SE WHO REMA'N ‘ H.'d af l’thl brewery it comes fo you ‘ ot o) ’845 | " . ri i ) 9N, e
0 = O BeedotoAwgkane Y INSURANCE CO. 1 Z2Z78%1 Ny © FRESH

When death visits a nome, the firs 1 Loy DON'T SAY BEER~ a4y ' of Kent Counly, Md. b BeLh \ E !
concern is to perform the last service F SAY NATIONAL V2 s - 10 3]

to the loved one in & becoming man _ THE NATIONAL v S : : : :
per. What ever is done must express S — | Available Everywhere BREWING COMPANY insures Property Against Fire and Lightning

all the reverance aud affection that ' BRI, e All Policy Holders Participate in the Company’s Profits. 3 — ICE
felt at such a time, But in addition to | SO

this a further responsibilty rests upon P ays CﬂSh Di Uidend S ' g W anAM

the funeral director. It is his privilege

and duty to lessen as far as lies with _
in his power, the burdens laid upon .. DIRECTORS
those who remain. By countless little - / g, James P. Brown, Church Hill; J. D. Bacchus, F, (3. Usilton,

acts of thoughtfulness he can make the 3 T. W. Eliason, Jr., Allan A. Harris, Eben F. Perkins, Edward 9 % | 1"‘.!*,
way easier for them. l - { /s - W. Emory, P. Medford Brooks, Chestertown; William A. . Freshly made from

! o Hyland, Galena; William R. Wilson, Ingleside; Arthur H. i So .
We consider this part of our work Ry Mtk Brice. Betterton; G. Ellsworth Leary, Rock Hall. > By I uthern Straw-
berries

as important as any other. Our highest .- M APPLICATIONS FOR INSURANCE TO BE MADE TO THE

aim is to have our patrons lJook upor 'Y, 4y : ) & V1
us as trusted friends, ready and enxt FOLLOWING: Benjamin W. Duling, Millington, Md.; Frank

It's bad etiquette to H. Ruth, Galena, Md.; Medford E. Golt, Stevensville, Md.;

:o to r:n::l; eﬁ::ﬂ;:::::d assistance Cough Drop for pleasant JM é‘\bner B?dlgn, Rock }éf{”‘ Md.; R. V{;ruth Stavely, Lynch,

those . .. Eben F. Perkins, estertown, Md., and Joseph M.
Smith Bros. Cough Drops are the only drops containing VITAMIN A George, Sudlersville, Md. P o

B. R. FELLOWS, This is the vitamin that raises the resistance of the mucous

' membraaes of the nose and throat to cold and cough infections. FRED G. USILTON, President.
ar2? Funeral Director. | - EBEN F. PERKINS, Sec’y-Treas. Cross Street - Chestertown |

O
~ Phone 3 gt Pond, Md
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