THE TRANSCRIPT, CHESTERTOWN, MARYLAND

SUNDAY TREATS ON WEEK |
DAYS

Here are desserts that will make
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EGGS IN BAKED POTATOES |
There are some people whose
breakfast consists of a cup of coffee
and a piece of toast. This may be
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H 0]‘ OFF 'I'HE ' the hostess than a plate of hot, golden | ROAST GOOSE OR DUCK
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and sprinkle with brown sugar and
cinnamon. Bake in a moderate oven
(375d F.) for 20 to 25 minutes,
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SPICED RUSKS
cups bread flour
leaspoons baking powder
teaspoon salt

crusted, light, fluffy biscuits, or pie Clean, singe, draw goose or duck
with a crust that will just “melt” |and prepare same as for a roast
Cakes will not stick to the cake

in your mouth. It is a happy fact | chicken. Cut open the gizzard, clean
plate if it is sprinkled with powder-

ed sugar.

Always keep a pair of scissors in
the kitchen. You will find them most
convenient in cutting the centers
from grapefruit, trimming the rind
from sliced bacon, and cutting let-
tuce, celery, parsley, etc., in pieces
for salads, cocktails and the like.

Roll a whole shrimp up in jellyroll

L

that no great skill is necessary to
produce either of them; merely a
knowledge of the proper method of
puttnig the ingredients tngether and
the proper temperature at which they

should be baked.

Cleanliness, brushing, airing Iin
sunlight are the f{irst preventatives

against moths.

One should never clean an elec-
tric iron with a knife. The scratch-
ing may spoil the finish of the iron.
Also, one should never overheat the

iron.

well and pull off the inner skin. Fry
liver. Cut on point of heart, squeeze
out the blood and cut open on one
side. Season all with salt, pepper,
ginger and rub over with a little gar-
lic, if desired. Stuff goose with a
good dressing. Place in a roasting
pan on a rack and set in hot oven
(500d F.) for one-half hour, reduce
heat to 300d F.

If fowl is young and fat, have no
water in the pan, if old, add a little
water while basting. Cover pan and
brown fowl on one side, then turn
and brown on the other. Prick the fat
skin with a fork from time to time
to let the fat out. Roast from 1 to

any day in the week seem like a
Sunday:

BURNT ALMOND ICE CREAM

1 quart light cream

% cup sugar

12 tablespoon vanilla

72 pound burnt and sugared

almonds

other and freeze

ingredients,

parts ice,

MAPLE MOUSE
3 eggs
1 cup maple syrup
1 pint cream

Roll the almonds fine, add to the'

in
freezer, using one patr salt to four

alright to eat an early breakfast,
before they are quite awake.

Here is a little different way of
having potatoes and eggs:

EGGS IN BAKED POTATOES

6 potatoes

6 eggs

6 tablespoons grated cheese

6 tablespoons butter

Bake the potatoes, cut off the top
and remove half of the inside of the
potato, in its place drop a raw egg,
salt, cayenne pepper, 1 tablespoon
cheese in each and 1 teaspoon butter.
Put back into a hot oven and bake
for 4 minutes,

teaspoon cinnamon
leaspoon nutmeg
tablespoon brown sugar
tablespoons shortening
€gg
Milk
Sift the dry ingredients and cut in
the shortening. Break the egg into

a cup and add sufficient milk to

make 2-3 cup of liquid. Add to the
flour mixture and mix lightly. Turn
out on a floured board and knead for
a few seconds. Cut into small pleces

l and form into balls the size of a wal-

I

nut. Place close together in a light-
y greased pan. Brush with milk

Mahogany Furniture Designs

Did Sheraton really make mahog-
any furniture of the style that bears
his name? There exists today no
example or authentic historical rec-
ord to prove that he did. Sheraton’s
book, ““The Cabinetmakers' and Up-
holsters’ Drawing-Book," published
in 1791, was subscribed for by 650
English cabinetmakers. It was
among these men, we know not
which, who created the Sheraton
pieces in our collections and mue

Beat the egg yolks until light, add-
ing the maple syrup gradually. Put
iIn a double boiler and cook until
| thick. Let the syrup cook and fold

hot water to make the gravy. Cover |In stiffly beaten egg ‘Whites and
and keep hot. Serve hot with apple | Whipped cream. Pour into a mold

sauce. If goose is fat, stuff with an |@nd cover with buttered paper, but-
apple stuffing. | tered side up, and put on closely fit-

e ting cover. Pack in a bucket of ice
and salt, using four parts ice to one

fashion in a half slice of bacon.
skewer with a toothpick. Cook un=
der broiler heat, until the bacon
1s crisp and brown. Serve piping
hot,

4 hours or until the meat on breast
and legs is tender to the touch. Skim
off most of the fat from the pan, add
two tablespoons flour and one cup of

Cream puffs should not be filled
Huntil ready for use,

To prevent soaking the bottom
crust of a pie, bruish it with melted
butter and dust a little flour over
that, then add the f{illing prepuredv
according to the recipe you are using.

If you have no time-clock attached
to your stove, you will find an alarm
clock a great help. Set the alarm for
the time when the food being baked

LONGER, LARGER, WIDER
FISHER BODIES

.

should be removed from the oven.
You can then go ahead with your
other activities until the alarm r'ings.

A new plate-scraper with a rub-
ber edge is unequaled as a window
aryer for small decorative window
panes and glass cupboard doors.

Nothing is better for cleaning
brass, copper and pewter than mi

ture of salt with an equal quantity
of flour and vinega Apply a paste
made up of these ingredients. L
the paste
then rub off.

then polish,

remain ol

vﬁ.u W

After pouring cake batter into a
long square pan, sprinkle generously
with shredded coconut. then bake
The result is a toasted coconut cake
that has a flavor of its own. and no
icing is needed.
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To make a nice brown pie crust—

before you put your pie in the oven |

moisten the top with milk.

prefer a rich brown glaze. moisten

the top with an egg volk mixed with |

a teaspoon of cold water.

The addition of egg #o chopped |

meat serves the same purpose as does
fat, for the albumen of the cgg
coagulates quickly and tends to keep
in the juices. One egg should be used
to each one and a half pounds of
meat.

If you'

I
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As a general rule. every dish that |

Includes eggs requires salt.
speaking of eggs—poached e

And |
BEES must |

be done in well salted water. The |
salt keeps the whites from running |

The principal roasts of veal are
the loin, leg and rib or rack. The
breast and shoulder also are roasted.
1f boned and rolled.

They are best

Printed linoleum is a cheap, pat-
terned variety which will not stand
nard usage.,
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Mountainous Greece
Greece is so mountainous that only
one-fifth of it can be cultivated.

TOASTED COCONUT

Spread coconut in thin layer
pan or baking sheet. Place
boiler or in hot oven (400d F.). Toast
until coconut is golden brown. stir-
ring frequently, and being careful it
does not burn.
a delicious flavor and may be used

In

as a garnish for puddings, ice cream !

on cake
as an in-
in candies and ice cream.

and desserts, topping
[rostings or meringue. or
gredient
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BIG

AND DELICIO

US

JUMBO SODAS

I
| * CHOCOLATE

| * STRAWBERRY
* FRESH PEACH

Here’'s a REAL dime's worth that'll please any-

one’s taste. Try one for quick refreshment!

part salt,

under |

Toasted coconut has |

Here's to the qualnty-minded
tavern keeper who pays
more for National Bohemian
than for any other popular

THRILLING NEW BIGNESS
IN ALL MAJOR DIMENSIONS

ORIGINAL VACUUM-POWER

SHIFT AT NO EXTRA CcOST

BT AS ONLY CHEVROLET
BUILDS IT

&6
M fident

you'll say,

motor car sales . .
with it unequaled

H

EET the new Chevrolet for '41, and we are con-
“It's first because it's
Ninest—Again Chevrolet's the leader!"’

For this car is the result and the reward of
almost ten solid vears of Chevrolet leadership in
. leadership that has brought
manufacturing

90-H.P. VALVE-IN-HEAD
CVICTORY'™ ENGINE

SAFE-T-SPECIAL
YORAULIC BRAKES -

WITH NO DRAFT VENTILATION

DE LUXE KNEE-ACTION
ON ALL MODELS

WITH BALANCED SPRINGING
FRONT AND REAR AND IM
, PROVED SHOCKPROOF
STEERING

"DASHING NEW
"ARISTOSTYLE'" DESIGN

WITH CONCEALED SAFETY
STEPS AT EACH DOOR

YOULL SAY ITS

economies

FIRST BECAUSE ITS FINEST I

T'his new Chevrolet for ‘41 is a much bigger car
in all ways—with a longer wheelbase and greater
over-all length—with longer, larger, wider Fisher
Bodies—with exceptionally comfortable interiors
giving “3-couple roominess,"” or ample space for
six passengers, in the sedan models.

Your Chevrolet dealer cordially invites vou and

priced beer on the market
e

He pays the price to give you
something extra in value.
Pat him on the back and
congratulate yourself that you
have found a man who is
willing to pay the price {o
T . give you the best.
' @

Treat yourself right by say-
ing NATIONAL BOHEMIAN.

brewed by
The Hlﬂ;nﬂh:uwin
altimore,
WASHINGTON

all over the place and spoiling |
their appearance. Salt added to the
water in which eggs are boiled will |
keep the shells from cracking in |
boiling.

10

your family to visit his showroom . . . invites vou
to make a thoroughgoing test of the finest motor
car Chevrolet has ever built ... invites vou to eve
it, try it, buy it—today!

and unequaled value-giving powers . . . leadership
that now makes it possible for Chevrolet to offer
You a motor car which surpasses all previous
levels of luxury in the lowest price field.

#**(HEVROLET' the LEADER

Russell Motors Corporation, Chestertown
Newsome’s Garage, Betterton
Francis Motor Co, Rock Hall

3WAYS TO SAVE
FALL PAINTING MONEY

We also serve tasty light meals!

Orders Delivered, Phone 290

Corn brooms. hair dust-brushes
and scrub brushes of various types
are needed in every house.

To properly use the recipes we
already have, is a long step toward
success in cooking. If we have the |
basic facts well learned and have the
fiecessary equipment, then it is a
simple process to cook anything—
€ven the most elaborate of dishes.

Chestertown, Maryland

A Company
Michigan 2600

Fresh peas will keep better than
corn but they are better cooked
soon after picking nad shelling.
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There are few foods presented at |
@ meal that appeal to the appetite |
more or that are more gratifying to

-—

KENT COUNTY
ON THE AIR

EVERY SUNDAY

12:30 NOON

SPONSORED BY

IT'HE TRANSCRIPT

lon} there somecne In your
TUNE IN

STATIONWFBR
1270 KIL.
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5, glve them a Hamllion
Watch. It will carry your sentiment
for many years to come.

——

7 . 14K
. Ralsed
bracelet

'di-ﬂl white
gure dial, With

L EEEEEEREEEEY

Our Prices Reduced Up To
437% for Clearance Now!

« 17 Jewels. 10K gold-fAlled, white
sllow. Raised numeral diol. With

MARVELOUS COLOR GUIDE

Borrow a copy of our truly marvelous Sherwin.
Williams Paint and Color Style Guide and
choose your color schemes at leisure! Con.
tains scores of giant, full-color photographs
each over two-square-feet in size. Shows ex.
teriors and interiors. Phone us, we'll deliver
it to your home. No obligation!

— T S —— e — -

1937
1938
1939
1937

-

Let us Lend
you a copy!

1. 10K gold-filled, natural

SiDNay. 17
yellow only. Applied ¢ 14 numerals, $40.00

HAMILTON
S bmesice s <Tine Witk

J. 8. KREEGER

ELIASON MOTORS INC.
Sales and Service

SHERWIN-WILLIAMS PAINT HEADQUARTERS
JOIHN BARTLEY & SON

Cheslerlown, Maryland

Chestertown,

__.-I'-
-

Jeweler and Opotometrist

Phone 53-J
Chestertown, Md.

s |
&
EHEEHHEME 4+ ANNOUNCEMENT
® the Health Center, Chestertown.
Chiropratcor » EVERY WEDNESDAY
X-Ray Laboratory # Practice limited to Eye, Ear,
’-In Nose, and Throat. Glasses pre-
Office closed Every Wed. ®
Y4hh -
UNDER VOSHELL HOUSE
Do you knozv: - Wines, Whiskies
That the alcoholic
makes jobs for more
than a million people?
otk : | A Group Of
this industry is more i
than a billion dollars a |PATENT MEDICINES
Association of
MARYLAND DISTILLERS P
THE SE FA ™M 0 U SG UA hANTE ES | MERCANTILE TRUST BLDC. BALTIMORE MD II T“ANK You
ASSURE YOUR SATISFACTION :PHO"E

SR PP PP P PP PP |
DR. W. H. MOYER l' DR. F. A. HOLDEN will be at
% FROMZP.M.TO 5 P. M.
201 Washington Ave,  § X,
.I ,-
(16) e
SHOP
|
|
|
. . and Sodas
everage industry
Closing Out Prices On
That the payroll of
yearr | 209 Less Than Cost
& ALLIED INDUSTRIES
o e 26 for FREE DELIVERY




