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Food, of course, must be well

seasoned to be worthy
of its prquancy
EALLLELETE LSS

" HOT OFF THE
GRIDDLE

SUSAN SNOW
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Everywhere afternoun tea is wedg- |
ing into popularity—with iced bever=-
ages served in the summer. It calls
for the simplest accompanying dain-
ties if you invite only two or three
friends, and if you have no maid you
won't attempt more than eight or len|
guesis even in your most expansive |
moods. For such an occasion you can
press a close friend into service 1o
help with the passing and replenisninq[
of the tea cups.
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Vegetables to be steamed should be
cooked as rapidly as possible until
soft. To obtain this result, place the
steamer over a quick fire, the lower |
pot two thirds full of rapidly boiling
water. cover, and when the steamer
i« filled throughout with steam, turn
in the vegetables. Cover at once, plac-

-.—-——lﬂ—“

"
f"-
» L]

i |

Menu Of The Week
E] Breakfast—Stewed rhubarb, ready to eat cereal,

elly omelet, crisp bacon, rolls, coffee or cocoa. Lunch—Vegetable soup,
hrimp salad, melba toast, strawberry shortcake, tea or milk, Dinner
~German pot roast, potato pancakes, smothered cabbage, dressed let-

uce, apple pie, coffee or beer.

TUESDAY
z Breakfast—Strawberries with cream, ready to

at cereal, scrambled eggs with minced ham, toasted English muffins,
narmalade, coffee or cocoa. Lunch—Creamed chipped beef on toast,
pineapple and ecream cheese salad, lemon tarts, tea or iced coffee.
Dinner—Cold sliced pot roast, cole slaw, hot biscuits, butterscotch
pie, coffee.

‘WEDNESDAY l
Breakfast—Stewed pears, ready to eat cereal, |

ham and eggs, buttered toast, coffee or cocoa. Lunch—Cream of onion i
soup, combination sandwiches, shredded lettuce with mayonnaise, ap- l
ricot sherbert, vanilla wafers, iced coffee. Dinner—Italian spaghetti,
|
|

meat balls, lettuce with wine vinegar, home made biscuit Tortoni,

ing & cloth between the lid and steam-
er to keep steam tightly enclosed.
Keep the water in the lower pot con-
stantly bolling.
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THREE MEALS

Copyright by SIDNEY SNOW, 1935

2 teaspoons salt
2 egg yolks, well beaten
1y teaspoon paprika
1 can (2 cups) corn, drained
2 egg whites, stiffly beaten
Qift flour once, measure, add bak-
ing powder and salt, and sift again.
Combine egg yolks, and paprika and
|corn. Add flour, a small amount at a
time. beating after each addition until
emooth. Fold In egg whites., Drop
from a tablespoon into deep, hot fat
(370 F.) and fry for 2 minutes, or un-
til a golden brown. Serve piping hot.
Makes 18 fritters.
- -
Tasty Toasted Snack *
l
For Late Supper
|

SPLIT PEA SOUP

GOOD ON THE HOTTEST DAY
1 cup split peas
1 ham bone
3 quarts water -
tablespoon onion, minced
3 tablespoons butter
3 tablespoons flour
1«teaspoon salt
g teaspoon pepper
2 cups milk

Wash and soak peas in water to
cover, over night. In the morning,
drain off the water and cover with
3 quarts of fresh water. Add the ham
bone and onion and cook until peas
are soft. Rub through a sieve. Melt
the butter and stir in the flour until
well blended and smooth. Add the
salt, pepper and milk and cook, stir-
ring constantly until the mixture
thickens. Combine with strained
liguid and cook until rather thick.
Serve hot.
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Here is a sandwich that will be |
more than satisfying for a late supper
or snack.

TOASTED CHICKEN SANDWICH
| whipped egg white
b cup cottage cheese
)1 cup chopped chicken

|
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Edited by WILMA DEUTE

SIDNEY SNOW will be glad 3§
to answer any questions 3

on food X%
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DINING ABROAD AT HOME

RUSSIAN COOKIES FOR AN AMERICAN
COOKIE JAR

When one first thinks of Russia it is usually the five
year plan that comes to mind! And when Russian food is
the question it is most natural to think of the famous Borscht
or beet soup, or of Russian Caviar.

This particular recipe for those nice little Russian
cookies might well have come right out of an American Kit-
chen for all its modern ingredients, but it is truly Russian
n origin and ever so good.

RUSSION COOKIES

Seven Hearty Servings
In A Colorful Salad

TZ hard cooked eggs |

2 tablespoons mayonnailse
Juice of 1 lemon

3 tablespoons chopped pimento

THURSDAY

Breakfast—Sliced oranges, ready to eat cereal,
French toast, grape jelly or maple syrup, coffee or

Green peas, scarlet pimentos and
 snowy rice make a salad to serve

cocoa, Lunch— \ seven people.

Pinch of Cayenne
10 olives, chopped
1, teaspoon paprika
15 teaspoon salt

15 cup sugar

6 tablespoons butter

1 egg volk, beaten
14 teaspoon vanilla

1 tabelspoonful cream
1'% cups cake flour

1 teaspoon baking powder

Rice salads are the latest news for |
'summer menus, because the fluffy
| white rice bines so perfectly with
'fruits ¢ +_ . tables in the summer
| reper!

Clam chowder, mixed vegetable salad, hot muffins, peach parfait, iced
tea. Dinner—Swizs steak, mashed potatoes, buitered peas, watercress

and cucumber salad, nut loaf cake with chocolate sauce, coffee,
Breakfast—Chilled grapes, ready to eat cereal,

FRIDAY
aast. coffe Lunch—Creamed eggs on

baked eggs, buttered teast, coffee or cocoa.

toast, asparagus tip and tomato salad, erumb cake, iced coffee. Dinner
—RBroiled salmon with shrimp sauce, new potatoes, French fried cauli-
flower, green salad, cocoanut layer cake, coffee or beer.

SATURDAY a4
Breakfast—Tomato juice, ready to eat cereal,

buckwheat cakes, maple syrup, sausage patties, coffce or cocoa, Lunch
—Creamed ham on waffles, tomato salad, chocolate eclairs, tea or milk.
Dinner—Broiled steak, French fried potatoes, buttered peas, cole slaw,

strawberry chiffon pie, coffee,

SUNDAY Breakfast—Mixed fruit juices,

cereal, griddle cakes, bacon and eggs, syrup, coffee or cocoa.

Jellied consomme, roast chicken, bread stuffing, mashed potatoes, sum-

mer squash, buttered beets, mixed green salad, hot biscuits, peach

Melba, coffee, Supper- Assorted sandwiches, pickles, olives, e¢gg
. . — i —

custard with caramel sauce, te

Hot buttered toast
Add egg white to cheese and beat

fluffy. Add other ingredients and
mix well. Heat and spread on toast,
covering with another slice.

S—

Tart jam or jelly
1 egg white
5 tablespoons sugar
1 teaspoon cinnamon
6 tablespoons chopped nuts

Cream the butter thoroughly and gradually add the
sugar which has been sifted. Beat until very light and
fluffy. Add the beaten egg yolk, vanilla and cream and mix
well  Sift flour before measuring, then resift with the bak-
ing powder and add to the first mixutre. Place dough in re-
frigerator and chill several hours. Roll out on a floured
board until quite thin and cut into oblongs. Spread with
jam or jelly and cover with a meringue made as follows:
Whip the egg white until stiff, slowly add the five table-
spoons of sugar, beating constantly; add the cinnamon and
chopped nuts. Place cookies on a well greased cookie sheet
and bake in a moderate oven 350 F. for about 12 minutes.

Any woman who 1s inclined can
make the drumsticks of a chicken the
nicest part of the bird. To do this
she need only remove the sinews that |
are always in the way. This is done
by making a slit lengthwise through |
the skin one inch long below the knee,
or carefully slitting the skin over the |
knee joint so as to expose the bright, |
cordy sinews lying under the skin. |
Do not cut these, but run under each
one a skewer or one of the prongs of |
a strong carving fork, and draw out
each tendon one after the other, There
are eight in all.

hd K

SUPPER SALAD
2 cups cooked rice
1 cup cooked peas
4 tablespoons pimento, chopped
4 tablespoons relish
3 tablespoons cheese, grated
1 teaspoon salt

Lettuce and dressing
' 3 tablespoons celery, minced
| Combine ingredients lightly, chill.]
| Serve on crisp lettuce with French
- dressing or good mayonaise. Serve 7.

IJ Fluffy Corn F ritters
Improve Any Meal
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Notice To Creditors

REAL ESTATE ONLY

This is to give notice, that the sub-
scriber has obtained from the Or-
phans’ Court of Kent County letters
testamentary on the estate of

EMMA A. THOMPSON

late of said county, deceased. All
persons having claims against said de-
ceased are hereby warned to file In
said Court their claim against sald
decedent, with the vouchers thereof
legally authenticated, on or before the
14th day of November, 1938; they may
_ otherwise, by law, be excluded from
| fritters to any luncheon or dinner will| 411 penefit of said estate. All persons
| make that meal a special treat. They'indebted to said estate are requested
'can be served plain but are extra- (, make immediate payment.
| special when served with good maple| Gjyven under my hand this 10th day
| WS of May, 1938.

FARL C. THOMPSON, Executor
T. Ringgold Jones, Register of Wills.
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Here is something that every wo-
man will find to her liking; it is called
apple whip and can be served with a
nice lemon sauce or almost better yet,
makes a perfectly grand filling for a
layer cake.

To make apple whip‘' rub the pulp
of cold baked or steamed apples
through a sieve into a bowl 1o make
about a cup of pulp. Sweeten 1o taste
with powdered sugar, and chill, Add'’
2 chilled egg whites and beat the thor=-
oughly chilled mixture until stiff. |

ready to eat
Dinner—..

. =

The addition of light, fluffy corn

r collfee.

]
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CORN FRITTERS
| 1'% cups sifted cake flour
L 115 teaspoons baking powder

-

VERY man islooking ftor

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.

Sidney Snow will ko plecced to supply any of these recipes. |
thl wWi..C CATE of thus paper.
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All linens which are fragile because |
of dEC, fineness of “‘II'EHH!. Or becaust
of insects of lace or embroidery should |
be washed by hand. Soak them first |

| S . |
There Are Potato 'iVanatlons In Salad With |

l
in cold water. Then transfer them 1o |

Salads For All: Cucumbers And Pine-
luke-warm suds made with sott!

soap. Wash by squeezing the water — — | app]e In Je“yl

gently htrough the meshes of the cloth [t tortunate thing that the +
' he hands. Put through several | s a fortunate thing that ihere arc i . e R ¢ |
k?l.t.h. ’ - -}“ y wate s J'Ehi last ~ | people who are creative along the food A salad need not necessarily be nov- |
{ll ar warmni rinse wWalerls, dlc ol Oone | ;. " Tl : ‘ : '|i,.1 t{l lll' ur"-“-l lt 18 SO “fltnrl truln thlil
. . , RaUeeze he water, | line. Peoples tastes are different like | - d. S | ¢
slightly blue. Squeeze out the waler, _ | | the plainer the dish the better it
do not wring. To dry, either roll up everything else, so—if one potato sal-| 70" Py S .
in a large soft cloth or lay out (1a1 | @d doesn’t suit you, try another like liked. Well this salad composed of
o _" .“ "’ 1 ’ face 'inni;ﬁ.{ the ml‘u-”h”' cucumbers and pineapple in jelly 1s
g e Al POTATO SALAD simple but also novel 5o the two com-
if necessary to Keep In Shapc. . = bined can mean nothing but goodness. i
l
|
|
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It's bad etiquette to cough in public places. Take a Smith Brothers
Cough Drop for pleasant relief. (Black or Menthol-5¢.)

Smith Bros. CoughDrops 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.

4

'8 boiled potatoes - W : : ’ 1
1 stalk celery. diced CUCUMBER AND PINEAPPLE
' JELLY

| 2

hard boiled eggs, sliced
2 tablespoons gelatin

onion, minced 1
§ Cup sugar

thsp. minced parsley |
eggs, well beaten 1 cup diced cucumbers
1-3 cup cold water

cup sugar I '
» cup vinegar, diluted with "2 leaspoon salt
la cup vinegar

1, cup cold water
1y teaspoon dry mustard ] cup boiling water
Juice of % lemon

15 teaspoon salt
L4 teaspoon pepper i.l Cup canned shredded |-'4Ht‘;:[}‘5,ﬁlt‘
4 clices bacon, diced
30il potatoes in their jackets. When
oft, peel and dice. Add the celery,
sliced hard cooked eggs and onion
' Fry bacon in skillet until crisp and
brown. Beat the eggs, add the sugar,
spices and vinegar and water. Mix
well. Pour egg mixture into the hot

A tea-wagon is one of the best ser-
vants the servantless house can have.
1t can be used to carry things to and
from the kitchen, or 10 stand beside
the dining room table holding fresh
china and silver for the last course |
on its upper shelf, and receiving used
plates on 11s concealed under shelf.

THE MUTUAL FIRE

INSURANCE CO.
of Kent Counly, Md.

insures Property Against Fire and Lightning

r— i — e ——

1845 1937

@

’,
l
1
/.
!
!

A

Rice cooked in hard water is not &
white that cooked In St ft water
One teaspoon of lemon juice, One -hall
teaspoon of cream of tartar, or
tablespoon of vinegar may be used In
hard water insure a snowy=wnite
cooked rice,

Soak gelatin in cold water five min-
utes. then dissolve in bolling water
Add sugar, salt, vinegar, and lemon
juice: chill. When the mixture Is
the consistency of a thick syrup, stir
in the cucumber and pineapple. Pour
into wet individual molds or indivi-
dual ring mold. Place in food com-

>

Phone Johnny-on-the-Spot

1rIJf

All Policy Holders Participate in the Company's Profits.

Pays Cash Dividends

10 -

for Coal 149

Fats from fried ham or bacon
cshould be reserved In separate Jars,
and used for frying eggs or polaloes,
or wherever not objectionable. Ba-
con drippings can be used instead of
butter to saute liver or roast a wild

duck.

Rag rugs can go right into the wash

ing machine with plenty of i h hot
suds. With a change of suds as soon
as the first is dirty and plenty of rins-
ing, the rugs will come out looking
clean and bright as new. A conveni-
ent method of rinsing is to turn the
hose on the rugs after hanging on the
line. Hang them straight on the |
so that they will not pull out of :
while drying.

it

To make excellent string bean s .iad,
add to some left-over boiled s ring
beans a little French dressing, a table-
spoon of parsley, very finely chopped
or a teaspoon of onion juice. Mix and
place in a covered dish in the refri-
gerator for an hour before serving.
Serve on lettuce leaves,

A— =

Any remnant of uncooked meat
which may spoil if kept longer should
be cooked at once either alone or in
combination for the next meal; or il
may be given a few seconds blanching
by immersing in rapidly boiling water.

Mildew is a very difficult stain to
remove unless discovered when fresh.
becomes deeply fixed to the fabric but
becomes depely fixed to the fabric but
it actually destroys the fiber, making
restoration impossible.
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bacon and fat and stir until mixture
thickens (about 1 minutes). Pour over
the potato mixture and mix lightly.

partment of refrigerator to jell. Un-
mold on a slice of pineapple and serve |
with mavonnaise. Serves 6 to 8.

HIGHEST CASH PRICES

4
L.Let stand in cold place several hours
before serving.

|
|
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Cornbread Sticks By June
Brides Old And New

Whether vou are a this year's June
bride or one of twenty years ago you
will want to try these grand, and cer-
tain cornbread sticks on friend hus-
band. He's bound to like their golden
crispness and it will mkae him glad
all over again that he married you.

CORNBREAD STICKS
cup yellow corn meal
tablespoons sugar
teaspoon salt
cup boiling water
1-3 cup milk
1 egg
34 cup sifted flour
3 teaspoons baking powder
L4 cup shortening

Mix the cornmeal, sugar and salt
and scald with the boiling water. Add
the milk, egg and melted shortening.
Sift in flour and baking powder and
pour into well oiled cornbread stick
pans.
to 25 minutes.
crisp.

Shrimp A La King

1 seeded green pepper

14 pound cleaned and sliced mush-
room caps

3 tablespoons butter

1 small onion, chopped fine

114 teaspoons salt

1 t-1l--;l
. Fai

2 cups milk
1 tablespoons chopped pimentos
4 teaspoon tabasco
1 teaspoon chopped parsley
2 cups cooked shrimp
3 tablespoons flour

Cook the shredded green pepper
and the mushroom caps in the butter
for 5 minutes. Then add the chopped
onion. flour, salt, pimentoes, parsley,
tabasco and shrimp. Heat gently a-
bout 2 minutes, then add 1% cups
milk gradually, while stirirng con-
stantly. Continue cooking until thick-
ened. Then add % cup milk to which
the beaten egg has been added. Heat
well and serve on toast.

!
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These sticks should be
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“..the limited production
of arare brew....costly
but well worth the price
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AVAILABLE EVERYWHERE
?1.:-::.1 f'y

THE NATIONAL BREWING CO.
Boll:mere Md. .
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Bake in an oven 375 F. for 20

FOR CORN

C. W. KIBLER & SONS

Phone 149
Chestertown Marylano

NOW!!

Your Winter worn oil should be changed, and your
W inter worn grease renewed in your car.

WE CALL FOR AND DELIVER
YOUR CAR
Simply call 323 and leave it up lo us.

W ith a spring oil change or grease job you receive

the following :—FRELK
SERVICES:—

Drain anti-freeze and flush cooling system.
Add waler to ballery.

Inflate tires.

Clean windshield.

Clean headlight lenses.

Check all light bulbs including stop light.
Check windshield wiper operation.

GULF) REGISTERED LUBRICATION

—————————— i

Chestertown Motor Service
Phone 323 g L. B. VanPetten

l day or night

Propnetor

DIRECTORS

James P. Brown, Church Hill; J. D. Bacchus, F. (:. Usilton,
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 Bryvden, Rock Hall, Md.; R. Wroth Stavely, L.ynch,

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

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

You Can’t Beat Youth

Heading For The

Nearest Place
Serving

Gill Bros.
‘ FRESH

t &4 STRAWBERRY

ICE
CREAM

Freshly made from
Southern Straw-




