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HREE MEALS A DAY

Copyright by SIDNEY SNOW, 1935

Food, of course, must be well
seasoned to be worthy +
L ‘ ts piquancy .
L RE K IR N K i

G N I SRC S JRC M S
HOT OFF THE  1Make The Most Of |
GRIDDLE New Crop Chestnuts

SUSAN SNOW - Now is the time to enjoy this nut
which is really classed as a vegetable
—one of the few nuts which blend in
soups, sauces, gravies and stuffings.

To prepare the chestnuts for use
make two incisions like a big “X"” on
the rounded side of the nut, clean.
Place these nuts in a shallow baking
dish and set in a moderate oven to
dry out and cause the skins to curl
Pull off the shell and rub nut clean
with coarse towel. Set aside for fu-
ture use.

CREAMED CHESTNUTS

Nuts prepared as above, picked over
to discard any imperfect ones. Place
in cheese cloth bag. Boil in salt wa-
ter until tender and remove from sack.
Simmer in sweet cream for {ifteen
minutes. Season with salt and white |
pepper. Add lump of butter. Serve
as a vegetable.

CHESTNUT DRESSING FOR

POULTRY

Boil chestnuts to pulp in sweet
cream. Add enough bread crumbs to
absorb moisture. Season liberally
with butter, salt and pepper. Use as
any other dressing in poultry or
game.

SIDNEY SNOW will be glad
to answer any questions
on
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end as the guest of Miss Rita Poore.

Master Thomas Kelley spent the
Thanksgiving holidays with his aunt,
girs. Charles Pencil is Chesapeake
- City.

Mr. and Mrs. Vanhorn and son |
spent Sunday with her parents, Mr.

. ’ " | Mr. and Mrs. William Palrnatory_
Pease P Onldge Hot 'and grandchildren, Gene and Rita and

: > & Mr. Carroll Robinson spent Sunday
With Eggs Delicious with Mr. and Mrs. John Britcher, of

| Baltimore.
Here's an geg dish which will make _ Miss Mary Jane Rasin, Domthﬁ
a

a splendid luncheon in itself: 'Coleman and Dorothy Newnam

EGG IN PEA PORRIDGE ‘!tudents of Salisbury State Normal

Butter individual shirred egg dish- School have spent the Thanksgiving

and Mrs. John Shelton.
| : : Mrs. Linwood Burris t Sunday |
es. In the bottom of each place a holidays with their parents. v o g P s
- g P . Mr. Roland Price of Philadelphia, |

|
. ith her parents, Mr. and Mrs. |
spoonful or two of condensed pea soup, | . | wit Lou
well stirred, but direct from the can | spent the week end with his parents. | George. |
without any mixing with water or| Mr. Francis Britcher spent the week| Mr. and Mrs. Andrew Woodall |

other liquid. Cover the pea porridge store fqrmerl}' occupied by Mr. and spent Thanksgiving day with Mr. and
with strips of bacon. On top of the | Mrs. Michael Dunn. ' Mrs. Price Roe in Dover, Del.

bacon, break two eggs. Season with = m—

salt and pepper. Bake until eggs are CHRISTMAS SEALst
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For anise cookies, use any sugar
cookie recip¢ and add 34 cup of a-
nise seeds for every three cups of
flour. For caraway, add 3 teaspoons
of caraway seeds for three cups of
flour. The dough is rolled a little
thicker than for seedless cookies.

Remove tops and centers from small
rolls. Toast and butter them. Fill
with Camambert or cream cheese,
garnish with bits or bright jelly and
serve.

done. |

Here's another egg dish:

EGGS, HAUSSNER

In a suitable casserole, melt a heap-
ing tablespoon of butter, add six beat-
en eggs, quarter of a cup of cream,
season with salt and pepper and)
scramble. When nearly done, add a
level tablespoonful grated cheese, a
pinch of dry mustard and a tablespoon |
of chopped parsley or chives. Serve
on thick slices of freshly buttered
toast. |

MASSEY

Mr. and Mrs. Harry Ransom are’
spending some time at the home of |

To make school lunches more excit-
ing, mix peanut butter with picalilli
for sandwiches; chopped raisins with
orange butter or marmalade on dark
bread; a little grated lemon or orange
rind added to raspberry, currant or
strawberry jelly.

-

When there are small children re-
quiring something different from the
regular menu, it is a good plan to
supply their plates in the kitchen and
bring them in ready for immediate
consumption, so saving the children’s
patience and one’s own steps.

. 2

Stuffed Peppers Au

Gratin

When you are your own cook and

waitress there are three things the
meal must be; it must be nourishing,
it must be reasonably easy to prepare
and it must give your family pleasure

| . their duaghter, Mrs. Allie Blyman, of
’ 14 pound American cheese

1 cup cooked meat
15 cup cooked rice
1 teaspoon salt

Wilmington, Del. ||
Miss Barbara Poore spent the week |
end with friends in Wilmington. |
Mr. and Mrs. Price Kelley, of Wil-

in the way it is sreved.
ad 14 teaspoon pepper

2 tablespoons butter
1 small onion

1l egg

mington, spent Thanksgiving with his
parents, Mr. and Mrs. Harry Kelly. |

Mr. Gilbert Moffett has been con-
fined to the house suffering injuries

Combine diced pineapple, pineapple
juice, and marshmallows, cut in piec-

es with shredded coconut. Serve in | . : ‘ . : |
sherbert glasses and granish with 4 medium sized green peppers which he received in an accident sev-

mint leaves or maraschino cherries, Y4 cup bread crumbs cral days gao, but he 1s able to be out
. Put American cheese and meat | sgon | |
In a locality where the water is through food chopper. Mix with slice Mr. John Britcher, of B:iltlrnqrn.
very hard and the household has no | from bottom of each pepper | spent several days of last “jmpk with
ﬁupblrnwntnrv soft water supply, such Chop onion and put w_tth butli‘_r in a| Mr. and Mrs. William PJIH’I-IH"JI’Y- ok
as a cistern for rain water or a water | pan. Cover. Cook until onion is ten- Mrs. Thomas M:ts:*:m" fell last “r;:]{};l
softening equipment, it is sometimes | der but not brown. Add to cheese | and hurt her leg and htlz-'-.: bEPrI in lmi
necessary to soften the water by add- | mixture, with well beaten egg. Blend | for several days but we are very g ’1; |
ing soda. Soft water is particularly | {ruxturv‘thc_uruughly. using a silver to hear at this writing she 1s much
nice for the final rinse water. fork. Cut thin slice from stem end | improved |
of each pepper. Remove seeds and Mrs. Mable Malshurger has been |

pith. Cut very thin slice from bot- | very ill at her home in Massey but|

tom of each pepper so pepper will| is somewhat improved at this writing
stand. Parboil peppers in boiling | and is visiitng friends in Canton. | He,-p to Pro t eCt Yo ur Hom €
L
from Tuberculosis

A
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':i= HEALTH
GREETINGS

Phone 323

day or nmght
To give your dinner an out-of-the o
ordinary touch, slice the top from an
Edam cheese, and serve it right from
the shell.

salted water for two minutes. Drain Mr. Rovden Starkey is spe_nding a
and fill with cheese mixture. Sprin- | few days with his mother while he 1is|
kle top with bread crumbs. Bake in a | painting his store. He has rented the |

moderate oven 350 F. about 30 min- | |
l Notice To Creditors | |

B T

A cheese frosting is excellent on
gingerbread. With a wooden spoon

FOR MODERN PRINTING IN AN
UP-TO-DATE PRINT SHOP

BUSINESS STATIONERY —
Fnvelopes
Letter Heads
Standard Bil! Forms
Special Bill Forms
Ruled Blanks
Blotters

ORIFIT IS PRINTING WE CAN DO IT
Nothing Too Large or Too Small For U's

til creamy and add gradually 1% cups | Serves four.
of confectioner's sugar. Beat 2 egg |
white until stiff and gradually beat |
into the cheese.

Mexican Rarebit

Steak is the simplest meat to carve. .
It is easier to mrx}v if the bone is re- | ¥2 tablespoon shortening
moved before cooking, but the steak ‘,; green pepper
itself is harder to handle during cook- Y2 cup tomatoes
ing and is less attractive., If the bone | 1 cup corn l‘i_E‘l’“EIr?
is not removed, the carver should first | 4 teaspoon salt
separate the meat from the bone by 2 cups soft cheese
cutting along the edges of the bone 1 egg
with the point of the knife. Then be- 11:1 cup bread crumbs
gining with the wide or bone end of a b F}_'L'"H f-*lﬂil'rffd toast
porterhouse steak or similar steak, the Pimento
steak is cut into sections an inch or Parsley
s0 in width, depending on the number Melt shortening, rjﬂifi_f‘hﬁpﬂf'd F-I}I‘E‘E‘I'l
to be served. A small piece of the|Ppcpper and coow 5 minutes. Place 5o = .o 0" o A 00 "1939; they may oth-
tender. and a small piece of the wide | over hot water. Add cooked or can- | erwise by law be excluded from all
portion is served to each one, The | ned tomatoes .md‘ corn, with salt “”d'hv;u-%f:t o cnid estate. All persons
small or flank end is less choice and is grated cheese. Str L“.IEII. {'hl.y:v II.TIL indebted IH-.:H.HI estate are requested
not served unless 1t 1s necessary. ':ﬁf“;:im‘:’;?ﬂ li,lllf,ff ,,:;L‘miﬁ? L;;TE;L ' to make immediate payment. £
s diah fa with I!ilﬂ;‘l’lluiiind pAI‘b-'lvv.“ piee "1 Given under my hand this 25th day
r ' of October, 1938.

| JOHN H. WILMER, Executor,.

Ringgold Jones, Register of Wills.

work 1 package of cream cheese un-~ utes or until peppers are tender.
1
FOR REAL ESTATE ONLY |
|

This is to Give Notice That the sub-
scriber has botianed from the Orph-|
ans’ Court of Kent County letters— |
Testamentary on the estate of

EMILY WILMER
late of said county, deceased. All
persons having claims against said de-
ceased are hereby warned to file In
| caid Court their claim against said de-
| ceased are hereby warned to file in
' said Court their claim against sald de-
' cedent. with the vouchers thereof le-
gally authenticated, on or before the

Ice Cream

IS DELICIOUS
WHOLESOME FOOD
THE YEAR ROUND

Particularly so if it carries the

The casserole dish is as old as civil-
ized cookery, but as new as the latest
diner party. Perhaps no type of cook-
ed dish offers so much true culinary
goodness with so much economy.

&

Curry Salad

l

I

. |

As an extra salad for a purty._nnd}
one to be served in small portions,
this curry salad is ideal. Especially
for the men who are a little partial | .
to well seasoned foods. .1 am in a position to lend money in
'sums to suit on mortgages on farm

when you eat
: CIRCULARS
U A 'lands in Kent and Queen Anne’s

1 lobster, coarsely flaked | counties at low rates of interest over a SALE BILLS

1 cucumber, sliced | | Jong term of years, either for refinan~ |
I teaspoon finely chlnpped GiNon cing existing mortgages, aiding you in| I'ICKETS
1 teaspoon finely chopped mango purchasing a farm, or in making im- PLACA RDS
chutney provements to your farm buildmgn.l
3 tabelspoons olive ol | essive charges in securing one of these C e r e a m
very desirable first mortgage loans.
If you are interested in buying a
: tgage, 1 shall be very glad to con-
and cucumber, and when well mixed, | § o &
serve on a bed of shredded lettuce or | :t:ﬂ"‘t“h you at my office on Court

1 teaspoon curty paste There are no appraisal fees or ex-
farm, or in refinancing your present’
- endive. |

NOTICE TO THE
PUBLIC

lable of purity which is assured l SCHOOL PAPERS

' CATALOGUES
| PROGRAMS

Serve coffee immediately if possible.
Or, keep it hot for service by placing
it on an asbestos mat over a low flame,
or over hot water. Coffee should not
be allowed to stand on the grounds,
as they absorb the delicate flavor and
elusive aroma.

Have you ever ftried marinating
fruit for a fruit cup in a mixture of
lemon and orange and a very little
lime juice—sweetened with honey?
It's really excellent—and of course,
it must be chilled thoroughly.

e

EVERYTHING IN THE PRINTING LINFE
THE TRANSCRIPT
Chestertown, Md.

Cayenne
Mix the onions, chutney, curry
paste, a good pinch of cayenne and

the olive oil well. Add the lobster

Thousand Island dressing may _be
prepared quickly by simply adding
chili sauce and chopped pepper oOr
pickle relish to mayonnaise dressing
which has been purchased or previ-
ously prepared.

Cross Street Chestertown

THOMAS D. BOWERS, |

—

Phone 2

Toasted cheese sandwiches are made
just before serving by toasting whole |
slices of bread on one side, spreading _ !

the other with grated cheese and then |

toasting it. Or the cheese may be
AT A

spread between two slices of bread zm;l
the outside surfaces toasted. In this

e e
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NOTICE

EVERY man is looking for

his money’s worth and
he’s getting it when he is
being supplied with coal from
our yards. Every busine:ss
day in the year we're at
. your service.

case. the toasting should be done rath-
er slowly so that the cheese may have |
a chance to melt.

Any furniture needs an occasional |
more thoroughly cleaning than the or- |
dinary dusting and polishing provides.
There is no type of furniture which |
cannot be cleaned with soap and |

water, if it is properly ﬂpplifd‘

Raisin Sauce For Ham

1 cup raisins
1 cup water
5 cloves
34 cup brown sugar
1 teaspoon cornstarch
14 teaspoon salt
Pinch of pepper
1 tablespoon butter
1 tablespoon vinegar
14 teaspoon Worcestershire sauce
Cover raisins with water, add cloves
and simmer for ten minutes. Then
add the sugar, cornstarch, salt and
pepper which have already been mix-
ed together. Stir until slightly thick-
ened and then add the remaining in-

gredients.

i
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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.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.

CHESTERTOWN RESTAURANT

HEADQUARTERS OF ROTARY CLUB)

THREE KENT COUNTY FARMS
FOR SALE

Washington College

FOUNDED 1782

Paone Jﬂhnn?-nn-tht-Spnt
for Coal 149

NEW—-REBUILT

l—Lauretum in 4th District tenant-
ed by Charles Hawkins, containing

TYPEWRITERS  ADDING MACHINES HIGHEST CASH PRICES
u;—iﬂsrlisfth farm in 6th District, ten- JMS R. LAKE Fon CORN

anted by Romie Fogwell, containing | -

anted by Greensboro, Maryland C. W. KIBLER & SONS

w5 i S P
" - P. O. Box 143 Phone 3201
CASH REGISTERS, EXPERT REPAIRING Phone 149
Chestertown ,Maryland

A Grade A, Co-educational College

Limited Enrollment

204 acres. |
HARRISON W. V1

CKERS,
HERBERT E. P
Executors of J. B. Y, Vickers, L’d.'
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