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Odor of Buckwheat
Cakes Acts As
Breakfast Bell

On crisp cool mornings the smell
of something spectal coming from
the kitchen makes anyone want to
get out of bed and investigate. Why,
the smell of buckwheat cakes will
make even Junior set up and take
notice which every mother will ad-
mit is next to impossible,.

BUCKWHEAT CAKES

1 quart lukewarm water

1 teaspoon salt

cups buckwheat flour
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F ancy Biscuits

Made At Home

Biscuits for the family or company
always makes a great hit. There is
really no reason why people feel that
they have to eat out in order to get
the delicious hot breads that good
restaurants serve., Every housewife
can have them right in her own
home. Maybe not exactly the same
thing, but something equally if not
more delicious. Here is one to try
some time that is sure to bring a
new hat.,

PIMENTO CHEESE

1 cup sifted flour

|

BISCUITS

L

jappreciated by some people, there-

il

Differences In Taste '

Necessitate
' >

Compromise In |

Preparing Recipes

Disguising the fine flavor of an egg |
plant is something that some house- |
wives have 1o do regardless of
whehter they like to or not. An egg
plant is just one of these things
whose delicate flavor isn't properly

fore, if egg plant is to be served it
must be dressed up in fine clothes
and set out with gay colors. The fol-
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Left Over Baked Ham
In Two of Many Uses

When we serve a baked ham, we
can nearly always be certain of hav-
ing a goodly amount left over. This
we use for excellent sandwiches,
etiher plain or grilled for lunch the
next day. Then we skip a day and
serve the remains in either of these
IlWo ways:

CREAMED SHREDDED HAM
shredded cold ham
tablespoon mniced pimento
cups thin cream sauce
tablespoon chopped olives
teaspoon salt and pepper,
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ESTERTOWN, MARYLAND

with two cups of mashed potatoes,
place in a hot oven until slightly
browned. Remove
fill with 1 pint crab meat; mixed
with 1 cup white sauce, Sprinkle
top with 12 cup craker crumbs,
mixed with 2 tablespoons melted
butter, and bake until the crab meat
1s well heated and the crumbs are
delicately browned. Garnish with
I[Jurslye.

Becuase of the more delicate na-
ture of the fber, silks and wools

need a different sort of treatment
from cottons and linens. Both of the
former fibers are damaged by ex-
tremes of temperature, either heat

Line a well buttered baking dish |

from oven and:

 Add salt, pepper and a little ginger

bread crumbs and bake 20 minutes
in a moderate oven until brown.

To boil an old hen: Dress, clean
and cut in pieces, or leave it whole.

and allow to stand several hours or
over night. Place in a kettle, cover
with boiling water; let simmer 3 or.
4 hours, or until tender. i

An even temperature of 330d F.
nay be used in roasting beef, but
I requires longer time. Meat will
ot be as brown, but there will be
shrinkage. If not brown
nough when done, brown under
broiler a few minutes.
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place for awhile or cut into small
pieces before measuring.

A waterless cooker is a large,
tightly covered steam kettle with
fitted pans for cooking a complete
meal at one time over one burner,
It is made of aluminum and steel,
consiructed so that the bottom of
the kettle does not rest directly on
the flame. It pot roasts meat. cooks
vegetables and fruits in their own
juices so they retain all their nutrie-
ment and their natural flavor. It
can be made so hot that it will sear
meat and make the toughest cuts
tender by long, slow cooking without
danger of burning or scorching., It

1 teaspoon baking powder no watching or stirring.
4 teaspoon salt
2 tablespoons shortennig
1-3 cup milk (about)
p. pimento cheese
butter

measure,

mixed

Add ham and seasonings to cream
sauce, Serve on toast or in patty
cases. Serves six.

HAM CUTLETS

cups minced cold ham

1 cup thick white sauce

Few grains cavenne

1 T.’l}ilr i'-"'[l

pers
Add
oning

Shape
L

cup flour
2 ounce compressed veast
tablepoon
ssolve the yeast in a little warm
with 1 teaspoon sugar add to
01 water and mix with
alt and buckwheat 1t
batter. Let
orning add molasses|in shortening; add milk
| v o until oft dough | [Or
heese and butter and melt Oover
tirring until blended

¥ ]
{ ! L S f 1
{1 { - |

lowing recipe is one that will win
lthe appluase of all:
BAKED EGGPLANT WITH
CHEESE
1 large eggplant
t Cup Italain tomato sauce
4 table poons butter
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*NEW LONGER WHEELBASE

*LONGER, LARGER, WIDER
FISHER BODIES
(with No Draft Ventilation)
. . *DE LUXE KNEE-ACTION ON
topped all previous marks for the month in ALL MODELS (with Balanced

r #  Springing Front and Rear, and

Y : mproved Shockproof Steering)
Chevrolet’'s 29-year history. . . a record- WEEVRE S, “
4 4 *90-H.P. VALVE-IN-HEAD

| breaking reception for a record-breaking “VICTORY™ ENGINE

| : & *ORIGINAL VACUUM-POWER

- carvalue...anew high tribute to the leader SHIFT a1 No extrA cost
(Built as Only Chevrolet Builds It)

*SAFE-T-SPECIAL HYDRAULIC
BRAKES

Plus many more outstanding
comfort, safety ond convenience
features
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and pepper. Scramble the eggs., and
dish up on a platter on top of four
lices of fried egg plant.
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yrown the onlons in the bacon fat:
then add the chicken which has been
cut in small pleces and seasoned.
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a Ducth oven., Add the water and ‘
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CHEESE
cup milk
cup soft bread crumb
cup grated cheese
table POOn butter
teaspoon salt
teaspoon pepper
J CEE }"Hik'{
J egg whites
scald the milk nad add the bread
crumbs, cheese, butter, salt and pep-
per, Add egg volks beaten well.
Fold in stiffly beaten egg whites.
pour in buttered baking dish, place
pan of hot water, and bake in
moderate oven (350 F.) about 30
minutes.
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Worcestershire suace. Cook slowly To
[]-;!H*;li}[r]!- On top of 1thi l.’.i}‘ “Iu.tll. low flame fo) Y2 hour, then add NiAE,
of orange, placing them so the lima beans, and corn cut volks and vinegar
that they resemble petals of a flower, | IFom cob. Let simmer one hour. |}, smooth and cook
Fill centers with seeded grapes. then add the butter and bread until thick, then
Sprinkle with powdered sugar and crumbs and cook ‘2 longer. glass jar: When
chill th."Hli;:,!:l}' - sy easoning, salt, pepper, mustard and
* onion Juice and with cream
Add whipped cream for fruit salads. |

On a small glass plate lay a slice for can-
Quanitties of egg
Beat together un- |
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in air-tight |

ready to use, add
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for the finest car the leader ever built!
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RUSSELL MOTORS CORP. Chestertown, Md.
NEWSOME’S GARAGE, Betterton, Md.
FRANCIS MOTOR CO., Rock Hall, Md.
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Grapefruit and Orange
Cocktail
call fo rmliIkK o cream. the hot —

water pan should be used; when Pare the f{ruit as you would nn'
autering or frying, the dish 18 plac-'apple, cutting htrough the white
ed directly over the flame. ninre skin. With a sharp knife cut
around each section and remove the
When butter is to ba creamed, whole sections free from any skin.
set 1t out time before using Sprinkle with powdered sugar and
so that 1t will reach room tempera- chill, Serve in cocktail glasses ar-
ture - this makes the work faster, ranging six section on glass plate in
and ever so much easier, dalsy fashion,
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A tray

: hould alwayvs be used un-
der the chafing dish.

when a recipe
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LEMON BUTTER SAUCE
‘4 cup butter
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mustard and work until creamy with |
a tablespoon each of butter and
cream. Pile lighlty on crackers and
serve,

lemon juice
Cream butter slowly and add the
lemon juice.
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The table should be placed in the
middle of the dining room, with the
center placed directly under the
central light.
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USED C a RS FRESHDRAUGHT

BEER
DIRECT FROM THE KEG
We are overstocked in used cars be-
cause of the increasing sales of new

cars. We have reduced the prices of
all our used cars. If you want a bar-

gain 1n a good used car now is the
time to buy.
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WATCH WHAT MEN ORDER WHEN THEY'RE EATING

BY THEMSELVES AND YOU’'LL KNOW WHAT TO PLAN
FOR THEIR MEALS AT HOME
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ROP into any big

restaurant where

and butter. Cut out one and you can
enjoy the other,
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of the boy friend at meal times, and

men are cating their ONESTLY, for nursing the bud-
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1S “on his own” he orders for himself

luncheons alone or with

other men. When a man
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keeping him young, happy and con Better Beer, Because it is not Pasteurized

and not for the lady across the table. tented, call up your dealer and order a

Look around and notice the Ragouts*, — casc of National Bohemian beer—the

Come in and enjoy a COLD glass of

most expensive ten cent bottle of beer REAL FRESH DRAUGHT BEER

he handles. Brewed by The National
Brewing Co., Baltimore, Md., Brewers

the “muade” dishes — the entrees — the

crab cakes—the clam stews—and (yes,
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ELIASON MOTORS INC.

Sales and Service
Chestertown,

.

T
that’s right) the glasses of National

N ow

figure out what

"THE CHESTERTOWN RESTAURANT

of the Famous National Premium Beer.

Bohemian beer. take those

Maryland

ideas home and

For a limited time only! 2
economies they will affect in your

blulgt't.
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INSTALLING NEW HIGH-SPEED
GRINDING AND MIXING MACHINERY

We can grind your home grains and mix anyvthing vou want
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LN like the wholesome, filling, -y
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appetizing dishes and they
surcly do enjoy the perking up of

their meals with glasses of sound

: : | — .\ | | 32°¢ Dairy
National I—— b ) & | Cottonseed Meal
Soy Bean Meal

Bran and Beet Pulp, ete.
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monizing face powder,
rouge and lipstick...inkits
to tempt you to try this
matched makeup keyed

to the color of your eyes!
STAMDRUG CO

The Prescription Store
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Bohemian beer. Of course you know

many of us wWorry about what a orlass
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20%, 24 and
pocket book.

What's needed in Dairy, Steer, and Poultry Feeds, we

have it.
BROOKS’ MILL

Chestertown, Md.

Dilil‘}' Feed to best fit Vour needs

of beer will do to the male equator,
§O It'S good news to know that a rlass
of National Bohemian beer is just

about the same as a slice of bread * “stew” among us girls Fone 30
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