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Bacon Meat Loaf

There are very few homes that do
not have left overs from at least one
or two meals a day. Now, there often
isn't enough left over from one meal
to combine into some tasty dish, but
this, combined with other left overs
or fresh ingredients will often times
g0 into the making of a dish far more
delicious than the original dish,

There is really very little excuse
for left-overs being wasted. Not even
bones and fat. The can be
used in the making of delicious soups
and the fats can be rendered mixed
with bacon drippings for a really de.
licious shortening for making waflles,
etc.

In this recipe, we
turning to our old friend the meat
loaf who has been taking a rest but
far from forgotten. This, however,
is a different meat loaf, that it
calls for left-over meat.

BACON MEAT LOAF
3 cups cooked

bones

are again re-

1 11

minced meat

| tato.
| cover with vinegar sauce.
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Short Recipes

For Fnie Salad

When one isn't in the mood for do-
ing extensive reading, short and “to
the point” recipes will be a great
comfort. Here are a few than can
be made at a glance.

MIRABEAU SALAD

Cut in one-inch sguares one
cumber, two tomatoes, and one
Put in salad bowl separately,
Add one
French mustard in the
LLay anchovies over the top
olive cut In stripes

cu-

teaspoon
dressing.
and a green

the middle.

1n

ITALIAN SALAD

Use equal parts carrots, turnips,
string beans, and roast beef cut
small squares, and peas. Season with
slat, pepper. tarragon vinegar and
olive oil and garmmish with beets,

SUMMER SALAD
Raw celery, fresh pineapple and

in
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| point star.

A Supper Salad

For a healthy and delicious meal
serve a:
COOKED VEGETABLE SALAD
hard boiled eggs
cup sliced boiled potatoes
cup sliced beets
cup sliced cooked zucchini
cup cooked, cut up string beans
French dressing
small heads lettuce,
cooked
cup mayonnaise
Salt, capers, anchovy, filets,
ripe olives
Chop two of the hard boiled eggs
fine and mix with French dressing
and the vegetables. Add sale to taste
and a little of the mayonnaise. Make
a circle of the chopped capers around
eh edge. Then place the anchovy
filets s0o as to make an eight or ten
Fill a small circle in the
center with chopped black olives.
Decorate hard boiled eggs. This will
make eight servings and should be
served at the table from salad

sliced and
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Two Salads Seasonable| Home Canned

For Summer Menues

From now on during the next sev-
eral months, salads will take the
foreground and be in popular de-
mand for every and all occasions.
Frozen salads, crisp mixed green
salads and novel salads, all will play
their part in making summer menues
the tempting occasions they should
be. Here are two salads that will fit
in very well nad prove great favor-
1tes:

COTTAGE CHEESE AND
VEGETABLE SALAD

cup cottage cheese

tablespoon mayonnaise

teaspoon salt

cup diced tomatoes

cup cokked and chopped green

beans

tablespoons minced red pepper

tablespoons minced green pepper

cup whipped cream

Combine first three ingredients
thoroughly, add remaining of in-

With one eye watching the markets
walting for tomatoes to reach a low
price and the other eye on this recipe
the housewife can be assured that she
will have on hand for future use, a
grand supply of canned tomato soup.
And such a soup—my! my!—it will
make friend husband conscious and
the children will forget what fun it
I1s to lunch at school and hustle home.

1 peck tomatoes

3 leaves of basil

1 head of celery

4 large onions

teaspoon soda

cup salt

cup sugar

cup flour

cup cold water
cup butter

or 6 whole peppers

1 slice garlic

Cut the tomatoes in quarters, cut
the celery in 2-inch lengths, slice the

Tomato Soup

————
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Frankfurter- Cheese

Kabob

Though the children are more than
pleased that school is over for the
summer—many housewives are be-
ginning worry about the noon-
time meal. There used to be only
breakfast and dinner to worry about;
but now, out of a clear sky, there

10

!

comes a hungry pack at noon-time as!

well, Of course, there are always
sandwiches—but we all tire of them
If too many are served and require a

c_:hunuv—yuuh a change as 111_;::, th:it;L{at them boil hard for 10
Is so simple to prepare, yet filling and and allow to cool a little

ever so tasty.

FRANKFURTER - CHEESE
KABOB

)

2 large frankfurters

s pound American cheese

Cook the frankfurters in boiling
water. Split the frankfurters; then

cut slices of American cheese the size

—
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Boiled Crabs

hard crabs

Tops of celery

red pepper pod

whole cloves

clove garlic

blades mace

sprigs thyme

bav leaf

tablespoons salt
1o cup vinegar

Put all the seasonings into a pot

with a gallon of water and let boil
20 minutes. When the water is bdel-
ing hard, throw in the crabs, which

| must be, not only alive, but lively.

F

minutes,

in their own
Take them out of the water,

and as soon as they are cool enougn

water.

jwash thoroughly and put on the ice

until needed.
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nearly so light as it should be. The
surface should be rough and it will
tend to be solid. The crumbs will
not be white and it may have little
yellow spots in it, due to the im-

small onion

sprigs parsley

eges
14 teaspoon pepper

15 cup sifted bread crumbs

1 tablespoon prepared mustard

1 cup milk

Put meat, onion and
through a food chopper. Add beaten
eggs and other ingredients. MiX
well and put into a baking pan lined
with strips ot Press mixture
down firmly. moderate
oven, 350 F. Serves
0.

pimentos in equal parts, and all cut
julienne style. Place in a salad bowl
and cover with well seasoned mayon-
naise,

of the frankfurters and place on two
skewers in the following order: %
frankfurter, 1 slice cheese, 4 frank-
furter, etc. Broil on both sides only
for a moment and serve piping hot.
Make many of these as desired
and serve on skewers on round
| platter placed Ilengthwise around
| dish. Fill the center space, 'wigh
relishes or whatever the children

Soup As A Main Dish |ike
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bowl,
——

onions, and cook with the basil and
soda over a low fire for three hours.
Strain and add salt, sugar and flour
which have been mixed to a smooth

gredients, folding in the whipped
cream last. Pour into tray or re-
frigerator and freeze. Makes 6 to

8 servings.
STRING BEANS AND TOMATO STUFFED TOMATOES WITH paste with the water. Add the but-
ter, peppers and garlic. Boil hard for

SALAD ANCHOVIES . _ -
parsley Equal parts of fresh boiled Htring; —— 6 medium sizt‘dr tr_ntnutn.(':a ﬁ"F minutes and can in sterilized
beans and peeled and quartered to-| Formal or informal fancy dinners 1 bottle anchovies in oil Al
matoes. Put the beans around the|require a certain amount of fancy 4 hard cooked eggs
edge of the salad bowl and the to-|foods. Foods that aren’t going to 2 CUp mayonnaise
matoes in the center. Serve with|make too great a dent in our purses, parsley
French dressing and fresh chopped'yet will make a good impression and| Chop anchovies into small pieces. —_—

Add finely chopped eggs and mayon- A thick cream soup will often time

parsley. cause favorable comment. Here I

* — such a dish: naise, mixing well together. Scald |be sufficient for a dinner or supper
. ENDIVE STUFFED WITH and peel tomatoes. Scoop out cen-{and many people have the habit of
BUEet Sandw:ch Lﬂﬂ.f ROQUEFORT CHEESE iter:a and fill with anchovy mixture.|doing just this thing. Now for a din-
J-ounce package cream cheese Cover with the pieces of tomato cut|ner soup, one usually wants some-
teaspoons cream from the top and garnish with quar- | thing a little heavier than the aver-
ounces Roquefort cheese ters of lemon and small sprigs of|age run of soup which tends to be a

teaspoon salt parsley. Place in refrigerator to chill ' little thin,
teaspoons finely chopped parsley, | before serving on crisp lettuce leaves. | CREAM

drained potatoe:
Dash of paprika milk
Endive onion
Mash the cheese and cream togeth-
er with a silver fork until well bal-
anced and mixed to a smooth paste
Add the seasoning. Fill ends of crisp
endive with the cheese mixture and
dip lightly into finely chopped pars-
lev. Serve as a salad or appetizer - |1
>

perfect mixing of the baking powder.
Overmixed biscuit dough, on the
other hand, tends to be tough. Bis-

cuits are more often undermixed
than overmixed.

1
3
2

Inexpensive Fancy

Food For Fancy Dinner
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Salt being heavier than ice tends
to slip down to the bottom of the
freezer and then has no effect upon
the ice, For this reason, a layer of
ice about 3 inches deep should be
jput into the freezer before salt is
added. Then add the ice and salt
mixture, 1 measuring cup of salt
to each 2 quarts of ice (that is a 1
| part of salt to 8 of ice.
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bacon.
Bake In
for 45 minutes.
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To remove blood stains, wash in
cold water until the stain turns
brown, then rub with soap and soak
In warm waler,

.
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A Light, Tasty Dessert

Finding dishes for a buffet lunch]i:
isn't always as easy as it sounds. In| 1
fact, it's rather difficult., It's easy to
give someone else ideas, but when
the party happens to be our own, my,
oh my, what a difference.

Here is an old reliable that every-
one likes and it really isn't as hard
to make as one would think:

3

For the who doesn't
ticularly for
let us suggest stewed
pound cake made as follows:
POUND CAKE

1 pound butter or other shortening

1 pound granulated sugar

1 pound flour (3'3 cups)

10 eggs, separated

14 tablespoon brandy

Cream butter
add the sugar, beating wel
addition. Beat the egg
thick and lemon colored a
add to the butter mixture. Add the
brandy. Sift the flour and mace and
add alternately with the stiffly beat-
en egg whites. Pour into a well but-
tered bread pan and bake in a slow
oven, J400 F. for one-half
hours.

family par=
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care “gooey  desserts

OF POTATO SOUP

.{

3 t’iﬂﬁt

fruites and

weo | quart | 11"&?
If creamed soup must stand after!
being made, place it Iin a [hlul'ﬂ{‘:
boiler over hot water. It 1s almost
impossible to keep 1t hot over ' 115 tablespoons salt
direct flame without scorching, and! 1, {sblespoon celery salt

a scorched cream soup is an abomi-| 14 teaspoon pepper

Few
tablespoon hcopped

(One IH}HI]{i Of _=|1h{1 ﬂ;‘h can usue- | Cook the [JHT;HH!- until Very _hrJT"I
allv be estimated to serve three ;;1-;‘~;Hi'nlii the milk and onion In a {!H-.l}'li'r
When and | boiler Drain the potatoes; add the|
tail are included, however, one pound 11k, having removed the onlion. Hllll;
should then estimated to through a st |
only two persons. ' double boiler over the fire. Melt the
add flour,
Pour some of

. ] 'Lll--._
tablespoons butter
tablespoons flour
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SANDWICH LOAF

Remove the crusts from a loaf of
unsliced bread and cut into four slices
lengthwise., Spread each slice with
softened butter. Prepare three sep-
sandwich fillings, spread one
filling between the first nad second
¢liced of bread another between the
second and third slices and a third be
the third and fourth slices.
Press firmly together. Wrap in wax-
ed paper and chill. Spread cream
cheese, softened with cream You add buttered crumbs 1
seasoned with salt over top and sides! cover the eggs if you wish. Place the
of loaf. Garnish with pimento, pars-:dish or molds In a pan containing
ley or sliced olives in any attractive!enough water to rise about one-hall
design and chill in ice box at least|the height of the mold and bake in
an hour before serving. If you desire|a moderate oven (350 F.). the temp-
several such loaves, tint the cheeselerature should be kept low so that
in different colors for varieties’ sake.|the water in the pan will not boil
Here are fillings for one loaf: Cook about % hour or untl the

Chicken, nuts, mayonnaise whites are firm. If you like eggs
ghredded lettuce—chopped egg very soft they may be served in tm-l

gradually

well aned Iralns

nation, | cayenne

!
| after each parsley

'r'llt':h:

nd

until

T —

then

When baking eggs, the eggs may
be broken either into individual bak-
ing dishes or Iinto a single large shal.
low dish, buttered to prevent stick-
ing. A sprinkle of salt nad a dash
of paprika with two tablespoons of
cream for each egg should be added.

arate

skin bones, head

SUT1S.

bhe SErvVe rainer and put back into|

between the

or drippings,
stirring all the

| butter
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' To arrange for additional listings or directory
advertising, just call

one and

time
The special appeal salads lies :
Ih} iJHf 2 | rped “fi : ’, hot milk mixture over the thick-

in 'nr eshness and crispness, | .
1 lhelr ! ness  a | 'ening, then return to the boiler and

hence they must be cold. The salad |

greens — lettuce, romaine,

. cook five minutes. Add 1 teaspoon
chicory,
escarolle, cress—should be

the

and may 0

ltim*]}* chopped parsley and serve
washed | ®

and placed in the refrigerator to be- |
come crisp. If they are to be used|
that day they may be placed in a)
salad bag or cloth; if they are to be
kept longer, in an automatic refrig-
erator, they should be placed in a
covered jar or bowl so they will not
lost their moisture in the cold dry
dall,

You dou't have |
to cover foods
in this big 1941

Back to Devil's Island

Pardoned and freed from Devil's
Island prison colony after serving 26
- years, Benjamin Ulmo returned to
- France, but at the end of six months
was s0 disgusted with the spiritual
collapse and stupidity of the world
' he voluntarily returned to the pris-
on island.

CHESTERTOWN 9900

and
and

and

chopped ham molds. 1f sufficiently firm, ld THE CHESAPEAKE & POTOMAC TELEPHONE CO., OF BALTO. CITY

and serve with and parsley

mavonnalse - unImn
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Country Club Estates

De Luxe 1941 Model CD-6

Here's an entirely different
kind of refrigerator...in-
side and out. Preserves
moisture. .. .protects vita-
mimi Full-width Super-
Frecrer Chest . .. 48 other
great features,

Mew low price |

oy $174.75
per month
Shore Radio & Auto

Supply
Chestertown, Md.

Four Minutes from Chestertown

Phone 436

OVERLOOKING THE GOLF COURSE AND THE
BEAUTIFUL CHESTER RIVER

o*

¢ ANNOUNCEMENT

¢ DR F. A, HOLDEN (in per- #

son) will be at the Health @
Center, Chestertown
EVERY WEDNESDAY

FROM 2 P M.TOSP M.

IDEAL SITE FOR HOMES OR ESTATE

Nose, and Throat. Glasses pre-
scribed.
Practice limited to Eye, Ear,

Approved by Federal Housing Administration

¢4ttt ed

Dr. H. W. Fallowfield, Jr.
Dentist

FOR INFORMATION SEE W. CLARKE GRIEB OR YOUR OWN BROKER
COURT STREET CHESTERTOWN, MARYLAND

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

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

Betterton Office

Evenings By Appointment
Phone Btl.l.{ Pond 70-F-2
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