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Food, of course, must be well 3
' seasoned to be worthy
N of its prquancy e
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hours, a chafing dish comes in very
handy as something hot is always in
ordre and the hostess knows what a
problem it is to keep things hot for
one hour, more or less two or three
hours. But by using a chafing dish
and having the ingredients ready, it
is no troubl eat all to have something
hot for the whole time. In no time, a
hot dish is prepared. Here is a splen-
| did example: g
SALMI OF DUCK
Pieces of roast duck
1-3 cup each, butter and flour
1 tablespoon each, carrot and onion
slices
2 cups rich brown stock, highly sea-
soned
14 cup madeira wine
1 cup peas
Cook the butter, onion and carrot in
| the blazer until well browned. Skim
out the onion and carrot and add the
flour, pepper and salt. Add the stock
As soon as the sauce is cooked, add
the madeira, the pieces of duck, and

| 'H_OTUOFF THE . 'B.a_ked Oyslc; -C)melei
GRIDDLE 18 oysters o

|8 eggs
SUSAN SNOW

34 cup thin cream
35 cup rich cream
4 teaspoon onion juice
| teaspoon chopped parsle

Fresh, crisp salad greens and a de-|, labgzpoon bl?mr - y
licious dressing can be ready in NOiai, tablespoons flour
time if they are kept on ic€ or in 8" g1t and white pepper
cool place. A refrigerator vegetable | 4 cup oyster liquor
pan keeps crisp the fresh, washed | * pelt the butter in a saucepan, add
greens and a screw top jar or chili|{, it the flour, when well mixed,
sauce bottle is just right for a huppl-}' strain in the oyster liquor through a
of French dressing. Shake it thor-| ,iace of cheesecloth,; add thin cream,
oughly just before serving. onion juice, parsley, salt, and pepper,

- - land let thicken to a custard-like con-

sistency. Clean the oysters; drop them
into the simmering sauce and let COOK

To restore freshness to faded rugs
and carpets, wipe vigorously with a
wet cloth which hsa been Wrung out| intil their edges curl up.
from a strong salt water solution. | Beat the }’ﬂlkﬁ of eggs until very

| 'light, add salt and rich cream, mix

Left - overs always provide splen- | L e11. and add the stiffly beaten whites
did DHP‘{F"E“;"T Lo C”{“b?lmm:;?“”t'}g 'of eggs. Pour the mixture into a hot
with delightful variety Uit iron frying pan which has not been|the peas. Serve as soon as the meat
aid of macaroni P""d“;‘tgkiﬂ“i dti‘:;E greased, and cook in a moderate oven | s hc?t?
are ma}n{hg-ﬁg ma}:;);} e difhes thaat for 20 minutes or 1uru'ui:l tl};e omelet has ad
tage O is by prepar . risen well and is a light brown on top.
never fail to tempt the appetile and | pour the creamed oysters on a hot |
intrigue the taste. flat platter. Take the omelet out of

B ‘ 1] et it on

After collecting all the things to be :ﬂ; L‘?’{‘,}ﬁ ff;lgﬂfgyﬁ{;:d oot
washed, sort them out, separating the | >
woolens, the cilks and the cottons—- |
white and colored. Set aside any old |
or fragile pieces 10 do individually by |

g | ‘Many Fine Tasting Dishes
pot to keep it clean |

The sediment, Some people are Very discouraged
inside of the and quite a little embarrassed when
drop in and there is nothing
box but eggs and ham or
accompaniment

Date Souftle

Eight satisfied “witnesses” will at-
test your skill when you serve them
Date Souffie. Many cooks Dbelieve
souffles are hard to make. This one,
however. is simple but simply delici-

Ous.
DATE SOUFFLE

4 tablespoons butter
5 tablespoon flour
14 teaspoon salt
1 cup milk
3 eggs
1-3 cup sugar
1 tablespoon lemon juice
4, package dates

Melt butter, add flour and salt. Mix
thoruoghly: stir milk in slowly. Cook
until smooth and thick stirring con-
stantly. Cool. Add beaten egg yvolks,
sugar, lemon juice, and dates. Fold 1n
stifly beaten egg whites. Pour into
well-greased baking dish. Set in pan
of hot water and bake, covered, for
one hour in moderate oven (325 F.).
Serve warm with cream.

Eggs Supply Base For

Scour the coffee
—not to get it clean.
which collects on the
pot affects the delicate flavor of the|friends

coflee. in the ice
causage or Some SLI(‘h

It has been said that veal is difficult | for the well known “egg”. Others are
to dlgﬂﬂt ﬂnd EhUUld not be gi\*t'n I.H;right in their element knowing |
those with delicate digesiton. In the|cookery and a little imagination, fine
llght ﬂf .Tlf'ntlfll.‘ l!l'\|351igilliﬂn thlﬁ '[“:.;tlng “]1.[-1 'lntprlrﬁling dlhht‘s Can be
contenton has been proved to be con- | prepared with no more Ot less than
trary to fact. It has been found that!an egg or two and a little sausage Of
veal, even very young veal digests just | ham. For example:
as rapidly and completely as beel and SCOTCH EGGS
has no causes for digestive disturban- | 3 hard boiled eggs
ces. b pound sausage meat
| egg

Bread crumbs

e

Five secrets of cake success are. u;ﬂ{*;
good ingredienis; measure accurately:| Boil the €ggs until hard, let cool
mix carefully; bake according to di-|and remove the shells. Cover each|
rections: handle your cake carefully | €EE completely with sausage meat.
after it comes out of the oven. |Coat them carefully with bealen €gg

- - 'and bread crumbs and fry in hot fat

When steaming or boiling rice, Lid(l"llnlll nicely browned. Cut each egg
one-half cupful of dried figs, apricots | In half, place on a dlsh with the cut
or peaches which have been soaked |side up, sprinkle with chopped par-
for an hour or two in water which llr'll:'}' and serve immediately.
should be used in cooking the rice, SAVORY EGGS

Glonfying The Carrot

simple

Glorifying the carrot 1s a
matter if done in this manner:
CARROT RING
2 cupss boiled carrotis
6 eggs beaten separately
1 cup grated bread crumbs
| 1 teaspoon onion juice
1 teaspoon mustard
15 teaspoon paprika
1 pint thin cream
Mash the carrots, add bread crumbs

|4 eggs
Curtain materials which are loose- 4 rounds of buttered toast
ly woven need special atiention dur- Chopped cooked ham
ing ironing to keep them from pulling 1 teaspoon finely-chopped parsley
out of shape. By pulling and patting | Salt and pepper

with the hands, as the curtain lies Butter 4 small ramekins or pyrex
streched across the board, the shape 'molds and line them thickly with the
may be preserved much as it was ori- | chopped ham and parsley previously
ginally. If the curtains seem to have | mixed together. Break an egg care-
shrunk lengthwise, pull them that | fully into ecach case, and sprinkle
way; if most of the shrinkage has | them with salt and pepper. Bake or
been in the width, stretch therm as | steam until firm, then turn
wide as possible before applying the |the prepared toas! and serve., ,
jron.

and seasoning, beat in the egg yolk
and then fold in the stiffly bealen
whites., Turn into a buttered mnld.i,

| minutes. Fill with a shrimp

| made as follows: |

el , cup shrimps, caned or fresh

Holiday Parties Call
For Ice Box Cakes

itilfi
e

For a change, sprinkle browned
buttered bread crumbs over cream d
cauliflower

While water does not furnish food.,
it is essential to life itself. Although
our foods contain large quanutes Of
water. one should drink seb al glass
of water daily

auce. Cover the pan and let it stand
for a few minutes where the contents
cannot boil.
eIV,

Fxceeedingly gay beautiful for
.+-:..{!r'. |Zl.:l'*."?.. are bhoX I.’It].'.'..
Though simple to make, they give ihe
ppearance of hours and hours of la-
Where there are ch idren 1 the . ““ll. much “Illuilhi- }II-”j.-*‘ 11“.1.1
family. the meal should be planned un_si - :I,“' :'i].k'.r,_ . S l_Hili.h ll’”ll-
to meet U needs of the children I + II Box Cake 15 BET FEw. e
ig easier to t thie hild's dietary to I '| hv blending ont -:Illll one hail
the adulls than the adult's d 'I.'TLIJ.':"-' 1O : 1. bt pasaith - starch with ¢ l1!'+1.'u.1111~
the children. The person al hard | CUP ©Of PU CAPPIc juice, th n add ooy
work and the adolescent hild  will | 95 one-hail Cu diced i:'l'{ apple and
need more 10d 1. but not different fo« B | over hot waler untis ,HIHIE“;IIHP'-'!_
than the other members of the group hen .. al on foul ;'I.L' 1“'
The question to be decided is whal beaten geg yolks, returi to the pan
foods shoulud he liPl'lLliin d in the dav nd cook for three Il re minutes ovel
meals. ' hoiling water. Add a [um'hl of sall,
nd cool. Line a nine¢ INci SPring
l andd - xr & g o T -
The houseckeeper should be able 1o “I1 ld with I'_“t" h“L‘i ],:'_ ._,1_“1} ‘:}I:L“
recognize and know how 1o prepale€ ClUSE llrLﬂl'EI'tl and use 1*11‘1.'1*\1!1 ”lll'
all of the cuts of the different meat | ‘© cover the l”]“”n;ll:u'r} -i' It *,I;:‘
animals. It will mean greater variety ;-_h_nul vm,}m"'"_ i{tt_lu,“ ‘thxm.{‘lmfmf_'-
in meal planning and grealer economy Cream two-thirdss cup TS b ot
as well.  ter, add _ualn_:ludll?' one and one-na
| cups confectioner s sugar and beat LS

| thoroughly. When smooth and | Do

(1
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HELP KIDNEYS
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1 ’ |
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A good dressing makes the plainest
salad delicious. *Pure olive oil and
mellow, fragrant vinegar or lemon
juice form the all important base.

Puddings will cool more quickly
the containers are placed in a dish o
cold water to which a quantity of salt
has been added.

| ecreamy, stir in the cold pineapple mix-
ture. “Then fold in four stiffly beaten
| egg whitles and pour in the lined mold.
| Chill for one day in th erefrigerator,
f | place on a cake plate , remove the
[;muld rim. circle the cake base with
pineapple spears and decorate tie 10p
with more spears.
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'R HYNSON ROGERS and
STEPHEN R. COLLINS, Attorneys.

| Ratification Nisi

' In The Matter of the Trust Estate of
John H. Clendaniel, Sr.

LLS

Successful stain removal is largely

_.'
a matter of choosing the proper re- Use Chaﬁﬂg DISh FOI’
mover after considering the fabric as

: vl i 74 : :
well as the stain, and then using lt'l\eepmg Thlngs Hot
correctly. Prompt treatment of som¢ | =
stains at hnm?l may save peﬂ'fmm'- During Chrismtas season, a N ;
damage as well as money and elimi-| ,,pt of the entertaining 1s done in the |  A.dered, this 30th day of No

. o) ¢ L .3 . x : . " vems-
nate useless delay. form of ”Up.lun huusem WIlth-ugﬁﬂ.;T; | ber, 1938, by the (j-”-[.uﬁ Court
0 e ., | supper reigning SUpreme. - 4n | Kent County in Equity, that the Audi-
ru'bl}er gl{&gﬂhﬁui‘: ‘Ldr:“[‘_:i'.m‘l'ﬂﬂlllﬂ when people ate drup;:‘u.n‘gl 1:1 tor's Account and Report, stated and
drm#:_:rk A saﬁ 'gluvl.‘luﬁ and on over a pel iod of several|,.norted by Thos. F. Healey, Special

bubbles in water.

' In the Circuit Court for Kent County
'. In Equity No. 2914

large

| —

A pair of
thing to have
doing very dirty
will not show air

=
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e “NOTICE_TO THE
Cherry Mince Meat For | PUBLIC

Novel Holiday Dessert |

Cover cherries with %34 cup sugar
an dallow to stand while preparing
mince meat. Break mince meat into

_ Add cold waler. Place over

heat and stir until all lumps are thor-
broken up. Bring to brisk

: ue boiling for three min-
utes or until mixture is practically
Cool. Combine mince meat and
sugar and

be Ratified and Confirmed, unless

s —————————

| within three weeks from the date of
' the first publication of said notice,
. : viz: December 24th, 1938; Provided
I am in u'posillﬂn t‘i 1_““3 n;ﬂnizrﬁ. a copy of this Order be inserted In
sums 10 suit on MOrtgages Auma's some newspaper printed and publish-
lands in Kent and f(ilutfgst e & | ed in Kent County, once in each of
fﬂu:ttw? n{:tnl?‘;e;:fse?the? f;r rafinans tlu.'u .-ﬂ}mi{*ﬁreu'vbwm-ks before the 12th
ong e ' ) . : Jec .
cing existing mortgages, aiding you in Er:-ﬂeUCnny:pm P
pt:;f’:?:él;{’ a tgnr;gh ?rtiaw&%l; | T utorslzzm‘ A SHALLCROSS, Clerk
p * Test:
There are no appraisal fees or ex-
essive charges in securing one of these
very desirable first mortgage :
If you are interested in buying a
farm, or in refinancing your present
mortgage, 1 shall be very glad to con-
terwtthynuatmyomcem(:mrt

street.
THOMAS D. BOWERS,
._.—.-———-'-

Notice To Creditors

FOR REAL ESTATE ONLY
This is to Give Notice That the sub-
has botianed from the Orph-
ans' Court of Kent County letters— |
s Testamentary on the estate of |

EvBaY 20U
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The

place in a pan of hot walter, Cco0K 30[
Sauce i

them onto
| 1 cup white sauce |
1 teaspoon msahed anchovy |

1

|

|~ Few drops lemon juice |
|

. Add all the ingredients to the white |

Fill the carrot ring and |

SIDNEY SNOW will be glad
to answer any questions
on foo
e

BE AT CAMBRIDGE

WAL DISCUSS FUTURE CONSERVATION LEGISLATION

A meeting of all men engaged in the | basiz.

sea food industry, including packers
and watermen, has been called by the
Maryland Directors of the Tri-State
Sea Food Association, to be held at
the Cambridge Hotel in Cambridge on
Monday, December 12, at 12 30 o'clock
for the purpose of considering a plan
for reorganizing hte State Conservi-
tion Department.

“The new plan contemplates the ap-
pointment by the Governor of a seven
man commission, each of whom will
serve for a period of seven years, but
none of whom will go out of office in
the same year,
ways be six experienced men on the
Commission.
salaried, but will receive their expen-

In calling together the men of the | ses

industry, the secretary of the Asso-
ciation, Sterling G. Harris, of Centre-
ville, said:

“The sea food industry is weary of
the manner in which the problems of
conservation in this state have been
handled. Most of the Governors have
appointed to head the Commission
men unfamiliar with the proolems of
the sea food industry. They have
used the appointments to pay political
debts. As a result, one of the biggest
industries of the State and sources of
revenue to its residents
been destrov d. The newly elected
Governor has repeatedly promised to
rem-dy this condition if the people of
the State will cooperate with him. We
believe that the sea food industry Is
ready to lend him a willing hand, and
to cooperate to the fullest.

“For that reason, a plan for reorga-
nizing the Conservation Department
has been worked on for a long time.
The Conservation Departments of
other States have been carefully stud-
ied. and we believe that it is now pos-
cible to present to the people of the

State a plan for reorganizing our De- | expect to secure
will be adapted to our | tance
' marketing,

partment which
problems, and which will place the

business of the Conservation Depart- | tance

ment on &n efficient and constructive

has almost |

“This Commission will appoint a Di-

ledge of conservaton problems. Un-

der the Director, the Department will |

then be divided into four divisions,
each of which will have a chief of its
own. These divisions will be: 1. Ches-
apeake Bay and Tidewater Fisheries;

9 (Chesapeake Biological Laborator- |

ies: 3. Game and Inland Fisheries, 4.

Education. |
“Many persons interested in conser-

s that there will al- |

These men will be non- |

| rector. who will be chosen because of |
| his executive ability, and of course
| will be expected to have some Know- |

|

|
|

vation throughout the State have al- |

ready agreed to support this plan. The |

details of the plan will be presented
to the entire sea food industry next

Wednesday, so that all interests may |

he fully represented, and their views
incorporated finally into
will be drafted and presented to the
Governor and to the

The impor tance of this
organization and be emphasized
too much, especially as it applies to
the sea food interests the State.
Through it, leaders of the industry
Governmental assis-
research and

for purposes of
financial

and also

| m—— = — = =
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Practical GIFT SUGGESTIONS |

Robes

House Slippers
Pajamas
Shirts

Hose

Sweaters
Gloves

| cause to the contrary thereof be shown |

ROBERT A. SHALLCROSS, Clerk |

for |

——— | Auditor. in the above entitled cause,

$3 50 to $5.00
1.00 to 1.95
150 to 1.95
1.00 to 1 95
25¢ to 75¢

1 50 to 5 00
25¢ to 3 50
14.95 to 32 50

50¢c to $1.50
75¢ to 1 00
10¢ to 35¢
5.50 to 6.50
25¢ to 1 00
5.50 to 9 50
50¢ to 2.00
16.50 to 29.50

Belts and Buckels
Mufflers
Handkerchiefs
Suede Jackets
Suspenders
Mackinaws

Collar and Tie Sets

Top Coats

our yards.

.9].
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~V
b his money's worth and

he's getting 1t when he is
being supplied with coal from
F.very businecs
day in the year we're at

your service.

Phone Jchnny-on-the-Spot
for Coal 149

HIGHEST CASH PRICES
FOR CORN

C. W. KIBLER & SONS

Phone 149

chommw-,tluylut Ui gt S

a Bill which |

1939 Legislature.” |
plan of re- |

assis- |
in the rehabilitation of the oys- |
| ter and fish industry.

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

BUSINESS STATIONERY —

Enuelopes
Letter Heads
Standard Bil! Forms
Special Bill Forms
Ruled Blanks
Blolters

ORIFIT IS PRINTING WE CAN DO IT
Nothing Too Large or Too Small For Us

SCHOOL PAPERS
CATALOGUES
PROGRAMS
CIRCULARS
SALE BILLS
TICKETS
PLACARDS

EVERYTHING IN THE PRINTING LINE
THE TRANSCRIPT
Chestertown, Md.

Phone 2

I’'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 theonly 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.

Washington College

FOUNDED 1782
A Grade A, Co-educational College

| imited Enrollment




