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Food, of course, must be well

seasoned to be worthy
of its piquan
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Red Cabbage Recipes | FOR A MEATLESS

For Real Fall Days

With the first cold fall days appe-
tites are stimulated to such a piteh
that spicy dishes are just the thing to
hit that “spot.” And spicy red cab-
bage should most certainly be in-
cluded. Here are several really good
recipes:

FELMISH RED CABBOGE

1 red cabbage, sliced

3 green apples

14 pound salt pork, chopped

Broth

Salt
Pepper
4 tablespoons brand, if desired
Pare, core and slice apples. Ar-
range cabbage in a saucepan in al-
ternating layers with the apples and
pork. Season, pour over sufficient

boiling broth and cook rapidly, Un-lﬁrrunge

covered, for 10 minutes. Transfer to
a baking dish, sprinkling with the
brandy. Cover and simmer 1 hour in

oven,
SWEET AND SOUR

RED CABBAGE
gquart red cabbage
sour apples
tablespoons fat
tablespoons brown sugar
tablespoons vinegar
Salt and pepper
2 tablespoons flour
Shred the cabbage fine and pour

boiling water over it 2 or 3 times.

Salt and pepper to taste, add the
apple cut in slices. Heat the fat in

a skillet, add cabbage and apples.

Pour boiling water over them and|

let cook until tender; sprinkle over

|

the flour, add sugar and vinegar. Cook
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Every now and then the problem
of meatless meals becomes a serious
one-—we've prepared just about
everything we can think of and that
we haven't thought of since this time
last year and are still looking around
for more. Here are two that will
prove quite satisfactory as they com-
pare very favorably with meat in
food value and flavor,

SCALLOPED EGGS AND
ONIONS
medium onions

2 cups medium white

6 hard cooked eggs

1 cup buttered corn flakes

Parboil whole peeled onions until
tender. Place in buttered casserole.
quartered eggs around
onions, cover with well-seasoned
white sauce and top with buttered
corn flakes. Bake in a moderate oven
(400 F.) until heated through or
about 20 minutes. Chopped pimento

sduce

may be added for flavor and color if

desired.

SHRIMP CREOLE
cups hot boiled rice
tazlespoons fat
onions, sliced
stalks celery, chopped
tablespoon salt
cups tomatoes
cups peas
tablespoon vinegar
teaspoon sugar
1% cups cooked shrimps

2tablespoons chili powder
1 cup water
Cook the onions and celery until
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a little longer and serve immediately. | brown in the fat, add flour, season-

RED CABBAGE

WITH CHESTNUTS

small red cabbage

cup chestnuts

cup raisins

cup waler

tablespoon sugar

tablespoons fat

tablespoon flour
4 Cup vinegar
Cut the cabbage in fine shreds,
place in colander, place colander in
pan pour boiling water and vinegar
over cabbage, let stand over pan 10
minutes. Shell
nuts,

1

and blanch chest-|

ings and slowly add the water. Cook
fifteen minutes. Add the tomatoes,
peas, vinegar, sugar and shrmips.
Continue cooking ten minutes more
or until shrimps are thoroughly heat-
ed.
and surround with the shrimp creole
Seven servings.

'Sweet Potato Waffles

Add That Something
To Good Luck Dinner

—

Copyright by SIDNEY SNOW, 1935

Sresd, Chosss And Ale|Fiah Rosipes ldeal

Our old friend, Omar, went
poetry about a loaf of bread, his Jug

of wine and “thou”—which is all welll

enough under the bough of a tree in

Arabia, but in this land of the free

what's
of

and the home of the brave,
about a slice of bread, a slab
cheese and a mug of beer or ale?
Especially, when the bread and
cheese are done up in some of the
tricky ways, as for instance:
LONG ISLAND RABBIT

mustard and butter liberally and

toast to a light brown—just a very

light brown—on top side using the
broiler.

Remove the slice of bread
sprinkle both sides libreally with
beer. Now, on the mustardy side lay
aslab of American cheese a quarier
inch thick. Administer several dashes
of paprika| Lay a slice of bacon on
top. Return to the oven and bake
until bacon is cooked. If you want
to you may place a fried egg on top
of each sandwich.

And here is another:

FRENCH TOAST AU GRATIN

Two slices of bread, well buttered,
with a slice of American cheese in
between—press together then dip in
rich milk or half milk and half beer.
Fry in butter as French toast Is
fried. When golden brown on both
sides it is ready to serve.

Here are two quick and easy
wholesome and onurishing cheese
dishes—fine for Friday luncheons or
for late suppers.

A Moedrn American

Sa]ad

They say it is not what you eat

Mold rice either in cones or ring | but what you digest that counts. This|

is one of the many reasons for salads
Another reason is the fine salads that
are made available today. Made
available by the lowered price and
also fine recipes. A salad started ou
originally to be herbs and greens,

arranged on a plate and garnished |

with a dressing. Today, however, the
meaning of a salad has stretched to
include fruits and vegetables as well,
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into |
|

" Qalshes”

: : . "gestions:
Each rabbit consists of one slice 5"

of white bread on which you spread

and:

For Winter Menues

-

ers wrote and sald she was so sorry
to see summer go as Friday's dinner
gave her no trouble whatsoever dur-
ing hot weather., She merely

pared a well chilled fish salad
either tuna, salmon, shrimp or crab
meat, but what to do about winter

FILLET OF FLOUNDER
AU GRATIN

pounds flounder
tablespoons flour
tablespoons butter
cup fine bread crumbs
bay leaf

cups chicken stock
tablespoon lemon juice
slice onion

Salt and pepper

Fillet and cut the fish into pileces
about four inches long by three wide.
Oil a baking or gratin dish and lay
the fillet in it. Sprinkle salt and
pepper over them and set in a cool
place till needed.

Rub together flour and butter; add
onion, bay-leaf, chicken stock, and
salt and pepper as needed. Simmer
gently twenty minutes and then add
lemon juice, strain the sauce and
your it over the fish, Season lightly
with salt and pepper, sprinkle bread-
crumbs over the sauce and fish. Bake
twenty minutes in a hot oven (425 F.)
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and serve at once in the same dish. |

HALIBUT CREOLE

pounds halibut
cups stewed tomatoes
cup water
cloves
slice onion
tablespoons butter
tablespoon flour
Salt and pepper

Put the tomatoes, water, cloves and
onion on the stove in a stewpan 1o
boil. Mix the butter and flour to-
gether, stir them inot the sauce when
it boils and add the salt and pepper.
Cook ten minutes and strain into a

bowl.
Pour boiling water

2
2
1
3
1
2
1

into a deep

' plate to the depth of one-half inch,

and lay the fish in it for one minute,

'Barbec

| |

A few weeks ago, one of our read-|

pre=
or |
 desire.

Well, here are two fine sug-
'cooked in a Dutch oven, and many are
' sure to like them in this manner:
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THREE MEALS A DAY

SATURDAY, NOVEMBER 1st, 1941

Edited by WILMA DEUTE

Pleasing Addition
To Pork Chops
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Variations even with the well-

' known pork chop is a very pleasing

thing as eternal frying and serving it
just “fried” can certainly Kill one's
Some like them very well
stuffed and breaded, others have come
to prefer them browned and then

PORK CHOPS WITH
BARBECUE SAUCE

6 pork chops
Barbecue sauce

Wipe the pork chops with a damp
cloth and dust with flour. Sear on
both sides until browned, then place
1 tablespoon of the barbecue sauce
one each chop. Reduce heat, cover
and cook slowly 5 to 8 minutes. Turn
chops and place 1 tablespoon of the
sauce on other side. Cover and cook
slowly until tender. Serve with
sauce,

BARBECUE SAUCE

tablespoons minced onion
cup tomato puree
cup walter
tablespoons Worcestershire
sauce
tablespoon salt
teaspoon paprika

1 teaspoon chili powder

16 teaspoon pepper

14 teaspoon cinnamon

Dash of ground cloves

Combine all ingredients in the
order listed. Heat to boiling and
use as directed above.

1
1

Jo Relieve

UQUED, TABLETS. SALVE. NOSE DROPS

BOARDING HOME

|
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ue Sauce Makes If It’s Plu-m_; Yt.;l.l \;VlmtI
Serve A Hot Plum Roll

We've all discovered at one time
or other that if we crave plums in a
dessert we don't go looking for
plum pudding—instead we
something like this:

PLUM ROLLS
cups sifted flour
teaspoons double action baking
powder

12 teaspoon salt

4 tablespoons butter
44 cup milk (about)

1% cups canned plums, seeded and
drained

Sift flour once, measure, add bak-
ing powder and salt, and sift again.
Cut in butter. Add milk gradually

el
SErve

Cover with plums. Roll in a long roll,
pressing edges togethre., Cut into
1%2 iInch slices. Place in greased pan
and pour plum sauce over them.
Bake in a hot over (425 F.) 30 min-
utes, basting often. Serve hot with
sauce poured around, and a table-
spoon of whipped cream placed on
each slice, Serves Six.

FOR PLUM SAUCE: Combine 1
cup sugar, 1 tablespoon flour, 1 cup
plum syrup, and 1 cup water. Cook
together 1 minute. Add 1 tablespoon

butter,
e e e e e

Dip slices of calves’ liver in boil-
ing water. Drain. Roll the slices in
flour to which you have added a tea-
spoon of baking powder. Fry in hot
fat for five minutes. Serve on hot
platter at once.

{

until soft dough is formed. Roll Ya |
inch thick on a slightly floured board. ,

SIDNEY SNOW will be glad

to answer any questions

Cheese Waffles With

Grilled Tomatoes

Here is a luncheon special or the
answer to that Sunday night supper
—whichever you please, but excel-
lent in either capacity.

CHEESE WAFFLES WITH
GRILLED TOMATOES
2 cups sifted cake flour
2 teaspoons double action baking
powder
teaspoon salt
egg yolks, well beaten
cup milk
tablespoons melted butter

3 egg whites, stiffly beaten

1 cup grated cheese

Sift flour once, measure, add bak-
ing powder and salt, and sift again.
Combine egg yolks, milk and butter.
Add to flour, beating until smooth.
Fold in egg whites and cheese. Bake
in hot waffle iron. Place a slice of
grilled tomato on each section. Makes
4 four-section waffles. Diced uncook-
ed bacon may be sprinkled over bat-

ter before closing the iron if desired.
'-—-—-...‘.-_..._

One would really be surprised at
the many uses of the little ice cube
—just a few of these uses are: they
are always convenient for oooling
beverages. They can be put into
dishes of celery, olives, radishes, and
the like either whole or crushed.
They can be utilized as “nests” for
cocktails, grapefruit, melons or oys=-
ters. In addition to their many food
and beverage uses, ice cubes wrapped
in a fine cloth can be used for mas-
saging the face, and for cold packs.
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skin side down; when the fish is re-
moved from the water, the black skin
can be taken off easily. Wash the
fish in cold water, season with salt
and pepper and lay it on the baking
sheet in a dripping-pan, put sliced
joy to see as well as eat. lemon on top, then pour half the to-

To make this American salad placeimatu around hte fish and bake in a
hot to moderate oven (425 to 550 F.)

a thick slice of peeled ripe tomato
| ‘ > to mind again, so if you are planning [ with the core removed on a bed for thirty to forty minutes, basting
RED CABBAGE RELISH 4 . - three times with the remainder of the

1 large red cabbage a dinner of duck or turkey soon, here | °f lettuce. Push the stem of a ros-|
14 lt |is something different to serve as an | €tte of caulifiower into the hole of|lomatoe sauce. Pour the sauce re-
ety | maining in the bottom of the pan

t sharp vinegar | the tomato and around this place
1 quart sharp VINeg: green string beans that have been|around the fish on the serving plat-
2 tablespoons whole

1, teaspoon Depper marinated in French dressing. Pipe

; teuhp[ t-J \ },]115 ice a little cream cheese around the edge

Que?fﬁ”:;}{; ['I:}Jh'if.{{' cutting of the tomato to hold the beans in
arier o ‘ "

and has become a rgeular member of
the dinner courses, being something
plan and simple, or something elab-
orate and lovely to look at. Here is
a typical American salad with those
certain touches that make a salad a

Heat 2 tablespoons fat in kettle,| Somehow or the other, it just
add cabbage seasoned with salt andlﬁﬁ‘fmﬁ that the Fall of the year has
pepper, let brown well, then mveriﬂ"ﬂxpf-‘ﬂlﬂily _SnEEled up on us—
and let simmer 10 minutes. To water  what a pleasing sight those big fat|
and sugar, add raisins and chestnuts|ducks and handsome turkeys present.
and let cook until chestnuts are ten-| It really makes one want to buckle
der. Sprinkle flour over cabbage, add down and so some real cooking. All

to chestnuts, cook a few minutes, and | those good things that we agreed to|
gerve hot. forget for the summer are coming

CHESTERTOWN, MD.

Private Boarding Home for

Aged Invalids with Nursing
Care. Reference

——

MODEST LITTLE WAITRESS . . .
she knows her own charms pale beside the glowiag

refreshment of NATIONAL BOHEMIAN BEER.

“Drink it” she says, “and taste the difference.” She
knows her boss pays more for NATIONAL
BOHEMIAN than for any other popular priced bottle
of beer, content with a small profit to give you
a big value.

Brewed & Bottled by The National Brewing Co., Beltimore, Md.
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accompaniment:
4 tablespoons shortening
tablespoon sugar
cup flour
€ER

cloves

out

'Distributor-R. B. Baker & Son, Grasonville, Md.

Telephone Queenstown 2555

L'{m]

12 minutes
cover
l']-
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GET READY FOR WINTER
PRODUCTION MILK AND EGGS

HOME GRAINS and CONCENTRATES with OUR Method
of grinding and mixing make milk.

cool, on

beaten egg white.
waffle-iron until a
Serve, dusted with
namon,

STIME’S
ORVIS
SHOP

UNDER VOSHELL HOUSE

Some Exceptional Imports In

WINES and
LIQUEURS

In Limited Amounts

or

od ls the offering that expects no re-
ward save its own evidence of lasting
weorth. Whether simple or imposing
in character, memorial problems of

yours become ours from the day you
eonsult us.

J. W. KIRBY.

CROSS STREET |

HEART o/ BALTIMORE

(Eastern Standard Time)

LEAVE LOVE POINT
(5. & K R, R, PIER)

DAILY ex. Sun. DAILY DARY
1:00 &a. m, P35 e.m 6:00p. m.

LEAVE BALTIMORE
(PIER 5, LIGHT STREET)

DAILY DAILY DAILY ex. Sot.
700 a. m, 3:00p. m, 9:00 p. m.

Passe Aviomeblles and
Trucks Handlied on All Trips

PASSENGIRS:

ONE
30¢c Wiy * 85¢ [0 an

65‘ ;Jle DAY

AUTOS wnauvonc pave 2
TRUCKS "5ee® ¥3 1o %6

SHORTENS THE WAY BETWEEN
DR. H. C. HUGHES BALTIMORE & THE EASTERN SHORS

Dentist | § ‘
gk Office in the Telephone $S¢

3 Exchange Bldg., Chestertown
Phone: Office 223

We have a large list of interested
prospects in our files and it is in-
creasing daily, due to results of our |
extensive advertising program. If
you have a large or small property
contact us. We want small business
properties, practical farms, water-
fronts and large estates, We shall
make a sincere effort to sell your
property and give you full coopera-
tion.

Write or phone

GEORGE R. DEBNAM 111,

Driftwood Farm, Rock Hall, Mad.
Phone Rock Hall 28-F-11.

ROSE BUD EGG MASH properly mineralized and made
produces eggs.

Wanted: Corn, Wheat and Barley
BROOKS' MILL

Chestertown, Md.

: . - lace.
the hard core; shred finely and place cup milk P
' " S i [
" L =y i T, b T i (¥ - Q 2
place for 24 hours, stirring occasion= Salt ht'r'd“‘ b'j””% highly nutritious, ul’liil
g Cavenne quickly digested.
ally. Rinse in cold water and drain ayenne
piece of muslin. Bring to a boil, add | stir in the well-beaten egg-yolk, the
cabbage. Simmer 10 to potato, milk and seasonings, and beat
. . |NOTICE TO PROPERTY OWNERS
3 days. Keep in a coverde crock in golden brown. OF NT COUN
a cold place. Will keep for several sugar and cin- RE Y
It is not really necessary to serve
a fancy dessert at every dinner. Fresh
Nuts and raisins, or cheese and crack-
ers can also be substituted.

in a wooden or earthenware bowl cup mashed sweet potatoes This salad is very quickly pFE‘DﬂTF"i!
through colander. Add vinegar, also | Nutmeg
CONTACT

then allow to with well until smooth. Fold in the stiffly K
weeks, Makes about 2 quarts,
or canned fruits are really sufficient,

Mothersi

othersills
RELIEVES STOMACH DISTRESS

with % cup salt. Place in a teaspoon baking powder and has an attarctive array of L‘H]Hl"i'n:
cloves, pepper, and allspices, tied In a | Mix the fat and sugar to a cream,
kettle. Will be ready to use In Bake in a heated r
. 4
and are preferred by many people.
WHEN TRAVELING

Chestertown Maryland

WHEN "MORNING AFTER " CLOUDS APPEAR,

DONT WASTE YOUR TIME A WHINING.
LET ALKA-SELTZER LIFT THE FOG,

YOULLFIND THE SUN STILL SHINING.
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MORNING AF TER &\ ¢ !\Q’h

HEARTY dinner, or mid-

night lunch, a little too

much smoking, perhaps a
cocktail or two—great fun to-
night; a miserable letdown,
headachey feeling tomorrow
morning.

You people who occasionally ate
tend a party and enjoy good fel-
lowship and good food, often pay
next day for the fun you had.

don't you Alka-Sel

t “Morning After” fee
m-&ltur is one medicine w- S GBGEGE

| in_the_relief
The World’s News Seen Through

nts because
Tblmn rellable analgesic pain-

i w4 Wufird shaling THE CHRISTIAN SCIENCE MONITOR
n International Daily Newspaper

salts.
} Try It whenever you have Head-
ﬁdﬂ hl.:u';‘“tl“' C;}d Szlm is Truthful—Constructive—Unbiased—Free from Sensational-
ml:wm:‘ aligue, Neur ism == Editorials Are Timely and Instructive and Its Daily
Features, Together with the Weekly Magazine Section, Make
& Alka-Seltzer is non-laxative and the Monitor an Ideal Newspaper for the Home.
to take. Your ist —eneessssese e - ceesesaeseenen e

FRESH DRAUGHT

BLER

CHESTERTOWN RESTAURANT

HEADQUARTERS OF ROTARY CLUB
Phone 207 Chestertown, Maryland

'fﬂ'"' -

" DIRECT FROM
THE KEG

ALSO FULL LINE OF
DOMESTIC GOODS

THANK YOU
Phone 26
For Free Delivery

Watch Your
Kidneys /

Help Them Cleanse the Blood
of Harmful Body Waste

Your kidneys are constantly lluﬂni
waste matter from the blood stream. Bu

dneys sometimes lag in thelr work—do
not act as Nature intended—{all to re-
move impurities that, i{ retained, may

the system and upset the whole
y machinery.

SBymptoms may be na backache,
pers t headache, attacks of dizziness,
getting up nights, swelling, puffiness
under the eyes—a feeling of nervous
anxiety and loss of pep and strength.

Other signs of kidney or bladder dis-
order are sometimes burning, seanty or
too frequent urination.

There should be no doubt that prnlapt

tment ls wiser than neglect. Upe

‘s Pills. Doan's have been winning

friends for more than forty years,

hey bave a nation-wide reputation.

Are recommended by grateful ple the
eountry over. Ask your neip !

OANS PILLS

£

%
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Yitamins A and D

You must have Vitamin A
as an aid in protection against
infections which are more
likely to occur in the nose,
throat, eyes, ears and sinuses,
when there is a deficiency of
this vitamin,

You need Vitamin D to help
the body make proper use of
the calcium and phosphorus in
your diet.

If you are not getting
enough of these two important
vitamins, A PENNY A DAY
will insure adequate intake, if
you take

oNE X DAY

VITAMIN A ABLETS

30 tablets 35¢ 90 tablets 854
180 tablets 31.50

Dr. H. W. Fallowfield, Jr.
Dentist

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 Still Pond 70-F-2

Linoleum Floors Installed
Paints — Brushes

Window Shades —
Venetian Blinds
JOHN BARTLEY & SON

Floor Sander For Rent
2nd Floor Bartley Bldg.
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The Christian Science Publishing Society
One, Norway Street, Boston, Massachusetts
Price $12.00 Yearly, or §1.00 a Month.
Saturday Issue, including Magazine Section, $2.60 a Year.
Introductory Ofter, 6 Issues 25 Cents,

': Joseph N. Wheatley & Co.

Dr. Julian T. Power
Oplomelrist
Chestertown, Md.

i Office Hours:—9:00 to 12:00 A. M.
1:00 to 400 P M.
Phone 132-W '

GENERAL INSURANCE
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SAMPLE COPY ON REQUEST

Chestertown, Maryland

Be Wise —Try
Alka-Seltzer
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