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Fresh Fruits And |One-Dish Dinners For A Tasty Treat A Hot Day Salad
Shortcake Permit Twilight Serve _fsParagua ——
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Lime Ice Dﬂ.te Cl.lltﬁl'd Pie If the first course of an informal

s dinner or luncheon is a cold course
2-3 cup sugar cup dates it may be on thei t‘able when the
] 1 pint water eggs guwts 0_nttfr the dining room. If it
15 cup lime juice cup sugar Is hot, it is served after the guests

. i On hot days, a dish must really be
The combination of {resh fruits Gardemng While fresh asparagus is plentiful, |tempting in appearance if it is to be
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NG GOOG Nome Mads GErNEE Y It ften happens that just about It lﬁidthfe mg.t}:ntura?fthtmg - ﬂ:E {"j”ﬂd'. Th{‘*re i3 JIORANIY ROWNE Green food coloring » teaspoon salt are seated.
. SO often nha . d S or : : Sew ! . g ' ¢ : ,
enough in itself to bring that wand- ' : ot ypyus ¢ di v 4o wol . “lft t ;U:TLE 0 kt'uﬂr;t hﬂ mt:i:tl' 1":1?mng to the appetite U]:"H: a 2 egg whites teaspoon cinnamon
: - ime to start preparing dinner, at|serv . _ 8t ¢ S : rilted sc * at is -
ering boy home for dinner. And for . a bll Il : 2 [ serve 1{;11: ten n 110 most of the|sa nu;i:ng, wilted something that 1s 1-16 teaspoon salt s teaspoon nutmeg When
: new ower bed shows a SIFNS 0O : ‘ g . ate aspars SIS 08 . al; e 18 ) . .
the next several months there will Praip- i o wgem} £-~}. f“ltuzdli.t v, “umrlgu ”:”tp _me ltu be a salad. HET 18 rtrnLF Cook sugar and water slowly for | tablespoon fine cracker crumbs
: | ot | NEeding a bit more ¢ 1g—. ‘€lcan also be serv er ways at is ¢ 8 * : . : : -

be a large selection of these tasly | lies t} Lt b t in the evening sun.| iy t)( lu_wl .llnd,f} oo 8 “: 1 | hhi, ]}”mt :”” I”P”Fl - :"_E p;f;n 10 minutes. Add to strained lime cup scalded milk

, ‘ _ les that bed out 1 e eve sun, ¢ st “pls oiled"—o such | b hic 3 rtal S : ¥ . Mo
fresh fruits from which to choose. | | than just “plain bol ne such ut w ich will certain y timu M€l uice. Cool. Add green food color- Plain paste ture made of Roquefort cheese (Y%

- fasa - | and there stand you, in the shade of | way that is particularly attractive|the appetite: It is tomato jelly witht!, : : : ' | ) 4
Th{’ fl"..H: il”d ,IH:"I this one (Itﬁhllnllhl . 2 , Sl - ; ’ INg. Pour into I‘[‘ft‘lg{.‘l'illin' fI‘EE?.lI‘Ig 2 CUp coconut |”““”{1} cream 'u.'ith 1 llttlﬂ' butter a
the kitchen door absolutely torn be-|being in timbales. Everyone will |celery and nut salad and is made ~ . _ ‘ : : : | ‘ ' '
hosan disire snd duty. Ne M bain ‘o try i i : " " X’ ¢ a : tray and freeze until firm. Remove Cut dates in pieces to make one| 4,.<h of Worcestershire sauce to keep
LW '] sire «ll &Y . ‘©1'1al F want ) "V Ko, W S0aKing 00=f0 . Q ! OxX O ’ oy . . J | ’
ot wdns Tapndts . aaben Rednase certa r:ﬁ:p :;“nx(‘llr%t:I*I“:I(Btu - .}1 T-. ;rlh} ]]I-!L{ four 11 0 ]tl Jh\t “|to chilled mixing bowl and beat until | cup. Beat eggs slightly, add sugar, | .} eese from*crumbling too much and
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SHORTCAKE WERD NYE UOWE (HUWE 355 WY 1 bunch asparagus 'hen cook a can of tomatoes, half an

ysalt and pepper. Sprinkle with
_ ; . ha . " : . .S

the salads in the refrigerator if the ] cup bread crumbs paprika when spread in the celery.
upper is to be a cold one, or the| 1 cup hot milk

planning to stff celery,
choose firm small stalks of good con.

cave shape. Fill to edge with a mixe-

recipe for short cake is quite suffic-|
ient for the grandest of grand des-

COrls,

beaten egg whites to which salt has, crumbs, scalded milk and the dates.

onion, a stalk " celery, a bay leaf, . : . . .
nion, a stalk of celery, a bay leal been added. Return to freezing tray! Line a glass pie plate with plain

3 cups sifted cake flour -
3 teaspoons double action baking two cloves, a teaspoon of salt and a

meat and vegetables already cooking| 2 eggs lash of paprika ten minutes. Add

—

and finish {reezing. pastry and build up a rim. Put a|
bl T} : | b1 ; . _ STRAWBERRY ICE smaller plate inside and Dbake 1:.3]
. 1 1t I a not one 1€ mea tablespoon parsley two tablespoons taragon vinegar e 3 . . . : - bbb bbb bbb bbbk
l teaspoon sall Wt | : \ { ‘ l l V i . ; POOHS 01 "ll 1 | - | 1 pint {resh strawberries s minutes on the bottom of oven at
o and vegetaples mignt be In the form leaspoon salt and the gelatin, stir until dissolved, —_— = | 05 3
la cup butter : | “ _atan ; : (measurede after cleaning) 425 F. Reduce heat to 329; move pie o} ANNOUNCEMENT
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2 quarts fruit ot roast or for a change a WISS | 11 tablespoons melted fat mold. When cold, turn from the mold P

| L 16 cup water tard into the crust. Sprinkle with . . .
I.‘:. T l - L e Hlllth 9 l{i i] 1'_ "tl|1:|.l|"':.. l{llt 1'-"-!']“._‘] t”"-ll !'..:l." E”",,_"I-1| !_. 1;![]1['.“;“””] onion Jlll{:[l .H'l{i. IIII tl]t\ {ti'rﬂlt{;l \Klt!‘l' (‘t-,l(ilr}r ;.lr[rl = I iﬁ l 1 : ]. h : " ‘ ! i . 1 i tt T lllf 1111l5+ El':l)ix‘blll b{_"“:_it th'ﬂ‘ }IDEl]th
S T O e ter . quiv | chosen—only the barest of last min-| Wash the asparagus thoroughly; |Nut Salad. Cut fine tender stalk FIIEE S5 73 e PHRININGS SRS PUSHIT) Wi RUSION: K, Center, Chestertown
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ing powder and salt, and sift again.| preparations are required—in|cut the tend I : It bit “ 1. | : : Ft w N Crush the berries. Add sugar,|oven. Bake 25 minutes or until|g Lk
. - ille e Lie nepalauons 4l ' i Cu e lencer parts into DILS one- ) ol celery and rencn dressing. Gare- . : . ORa .
Cut in shortening. Add milk grad-) ©. " " the lure of the great : F . o : o W ’ .__{lemon juice, and water. Press|knife comes out clean. + EVERY WEDNESDAY
allv until ¢t dough is formed. Roll| Which case, the lure o 1€ greatl| half inch long, and put into boiling | nish the English walnuts and mix : h a fine sieve. Pour into re- ° ‘
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14 inch thick on slighty floured board OUIDO0Es SRil U6 SRSWEIeW: salted water. Boil rapidly for ten|with center of the salad and the
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Cut with 3-inch floured biscuit cut, ) ! teal t 921 inche s+ b - o5 o t; e caaet o 11 ”l { 1 firm. Remove to chilled mixing bowl| sert, peel and slice oranges In rounds %+ Nose, and Throat. Glasses pre-
: . : < poundads steagk cu Y2 Inches 102 ' v cOover - O T < ' le e ! its ‘wurle elery, | . . & o8 ' o : P ; ' -

ter. Place half of circles on baking ‘ . meantime cover the bread crumbs|of lettuce and bits of curled celen and whip until very light., Return| 0 cut in chunks and combine with ® scribed

sheet. brush with melted butter. thick with the hot milk., When the F‘t'u:11b5 This salad can l;m r;n*icjd by using quickly to freezing tray and allow |grated coconut and sugar to taste.|g
Place remaining circles on top and, 1:_.! cup flour | are soft, ;uifi th!_.} eggs, and mix w{*111 the tnn‘!:l’tn. ring filled with shreded ' I‘i:;iﬁ.al':u freezing. | Use powdered sugar and moisten all
butter tops well. Bake in hot oven| *~ Ii‘““‘"‘”‘““""‘ ial together. Sur in the salt, cayenne, cabbage, pimentos and pecan nuts, RASPBERRY ICE with a little orange juice.

(450 F.) 15 to 20 minutes. Cut fruit) P_“W Slices bacon melied Zat and onion il t]wr{ SUZ | MENAE Wi & BORES SPRIPE cup granulated sugar S——

in small pieces or slice and sweelen Salt and pepper in the asparagus tips, carefully. g — pint fresh raspberries A piece of bread kept with cake

slightly. Separate halves of hot bis-| * green pepper, chopped fine Grease small timable molds, sprinkle COld C“tﬁ Pl“ﬁ Potato & D Waler helps to keep it fresh. Bread thllldi
[ o o [ i i i 4 | ’ : . | l ¥ 'i. B p '\ T " 5 ], ¥ % i o~ ] , ’ i : . | - - y ) o o . '
cuits spread bottom half with soff cups boiling water o1 Ythem with minced parsley and fill 2 tablespoons orange juice also be kept with cookies that are

butter and sweetened fruit. Place cup w;im':' i;ml.i e Iu-.;—‘thlnighill. Set in a baking pan And Egg Sa]ad 3 ekx whites meant to be soft. Crisp cookies |
other half on top. Spread with but-| %;l”] htliaiilltf; h"ﬂm'_ft':ﬁ S b that ;_-nntl‘nm- h1n.-11|ng water, but drr. 1-16 teaspoon salt should be k_{*pt HI}“” .fmrn. other
ter and remaining fruit. Garnish with BEsson VI Ree S ‘”T hot allow the water o rench e 0P| Rounding out a platter of cold cuts Add sugar to berries and crush.|cakes to retain their crispness.
pepper and pour 1t Into the meat)of the molds. Cover with a sheet ”fi.m that the family will have a suffic- | Heat slowly and cook 5 minutes. Add | | |
iently large dinner to satisfy them |water. Strain; cool; add orange \’H’ll’l{'ﬂ nmklrlg ice cream Iin a me-
isn't always as easy as it sounds, but|juice, pour into freezing tray and chanical refrlgeri?lnr, the cream
with a salad made of potatoes and|freeze firm. Remove to chilled mix-“h“um not be u..*}upped 00 Stlﬂ' i

y s ing water and tomato. Cover closely. | serve with a white sauce eggs, the housewife need have no|ing bowl and whip until x'er];:' ight. 1 -m“yt':“&:iﬂ"wlli“hfefl;l]lcti- ﬂl}ghlp '
Almond SandWiCh Loaf Simm;:' ttu;' two huur;‘. This may l;E‘ wvo : 2 - . :W”rnfﬁ‘q' Add stiffly beaten egg whites to | Just unul it 1s Ug a Y

cooked in a casserole in a moderate| Compressed or dry yeast should be POTATO AND EGG SALAD which salt has been adflf?d. Eeil.‘lrnl

cups flour oven (350 F.) about 1 ot 1'% hours if | Softened in from one-fourth to one- 4 cups rmld boiled potatoes qmtkl}‘ to tray :n?d .ﬁﬂlbh freezing
vy Sages desired. Vegetables may be added as half cup of lukewarm water to which | {('gt in cubes) without further agitation.
teaspoons baking powder desired. Serves 6. one teaspoon of sugar has been add- onion, chopped fine SR —— l
teaspoons salt ed. The compressed veast may be 2 tablespoons chopped parsley

powdel

X KK R N N N K N K

Dr. H. W. Fallowfield, Jr.
Dentist

Millington Office
Mon., Wed., and Friday
9:00 AL M.—3:00 P, M.

Saturday 9 A. M—1 P. M.
Phone Millington 54

Betterton Office
Evenings By Appointment
Phone Still Pond 70-F-2
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whipped cream and additional fruit. _ 1
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| ' : ' edge of a heavy meat mallet. Heat|oven (250-325 F.) for thirty-five to

ries, raspberries, peaches or apricots . | i 1 _
mav be used ' the fat and brown the meat in it | forty-five minutes. Invert on a heat-|
§ ——— Add the noions, green pepper, boil- | ed platter, garnish with parsley and
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| Plac ecooked, diced carrots and
. . : b - r . o T-1-1- : 95 e 8 t _ . . 8
NP SHIPPed MSmence used immediately, The dry yeas( SRR peas in a tray of mechanical refrig-
tablespoons melted butter or COtta‘ge ‘(:heese may be set aside in a warm place for, 3 hard cooked €8BS, chopped erator, the carrots on bottom, peas

other shortening Sandwmhes an hour before it is added to the » teaspoon paprika on top, and cover with an aspic. Cut
1 cup milk — batter, Mayonnaise

q into cubes when set and serve
) : - ’ - ) ’ Woop | X ()L« e 1l ST . ' - =y |

1 egg 2 cups cottage cheese Mix p ll.ltll.{,. nl.hn?’l. salt an around chicken or fish salad.

Sift dry ingredients together; add 44 cup chopped celery When buyving small units, such as paprika. Marinate in French dress-

nuts. Beat the egg: add milk “”i” Ly cup chpoped, stuffed olives electric irons, }H‘I'['HIEIUII'.‘-. toasters, Ing Chill in refrigerator. Just be- ' : ; ICE CREAM
melted shortening and stir into first | Salt and pepper etc., it is cheapest in the end to get fore serving, add eggs, parsley and As it usually takes about ten min- *

|
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mixture. Transfer to greased bread Buttered bread Il.ru' best as they will give far better enough mayonnaise or cooked salad|utes to mixX a cake, it is safe to light
I
l
|

pan; let stand for 20 minutes; bake Mix together cheese, celery and

in a moderate oven, 375 F., for 50|olives. Add salt and pepper to taste
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. . ‘ , . - o ctarti i ho v e o

and !-'-.,'_*,t r oservice and need fewer dressing to moisten well, Pile In | your oOvVer before starting the {dkl..
than the lower priced ar crisp lettuce cups. Garnish with Do not grease cake pans with butter,

minutes, This bread 1s better if cut Pack In a coveres 1al} an L1S@ | _;L']l'%, i*;l"l}'l D
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' ' T i ] 4] $ 4] ' ' s . ; 14} . e 1 ] I’ Sl ‘iening I*P:"-E] cl
when a day old. Serve thinly sliced | spread fo 1 breac his i repair and be sure that the electrical slices of gherkins. Serve with more | Regulal lard or shoriening Wit &/

! - ] 1 4 ' . - i e n " e M .. j * WOr ',I ]_}l".:f.”.'.
with butter or make Into sandwiches. | makes elght sa 'nes, Init 1s never immersea 1in water. dressing, if desired. \ prinkling of flour works
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GILL BROS.

| Cross Street Chestertown, Md.

ANNOUNCEMENT !

As from July 1st the contracting and building

business formerly known as Charles Page Com-

egys, Contractor and Builder will be continued in

the same location under the name of

CHARLES PAGE COMEGYS, CO,, INC.

We specialize in building and remodeling homes
and all other buildings, wharves and sea walls.

Consultation on interior decorating.

for the benefit of the sincere

KENT COUNTY’S MOST COMPLETE RESTAURANT
price to give you genuine

Open from early morning until midnight

every day in the year

CHESTERTOWN RESTAURANT
HEADQUARTERS OF ROTARY CLUB

Phone 207 Chestertown, Maryland

LOOK FOR THIS WORDING ON THE LABEL—WR; I T N E R

e A

cap and see that it looks like this J ILE'), black letters on a red field. YOUNG TURKEYS

r‘v Start them right on
s |

SUNSHINE STARTER MASH

sneEweDd sy THE NATIONAL BREWING COMPANY BALTIMNORE, MO, the feed that grows
MORE AND BETTER TURKEYS

See us about FINANCING

P ——————— YOUR TURKEY FEED until
DISTRIBUTOR LISTEN IN
yvou sell them

R.B. BAKER & SON iRes R Rl T i,

6:30 to 6:45 P. M.
Gransonville, Md. Mon. thru Sat. Chestertown, Md.

“Brewers of the Famous National Premium DBeer™




