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SIDNEY SNOW will be glad to
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Food, of course, must be well

apswer any questions seasoned to be worthy of

on food, its plguaney.

HOLIDAY SEASON
NEAR TIME TO THINK
ABOUT GIFTS FOR ALL

Holiday season is rushing toward
us without stopping for one minute
and something has to be done about
it! "Wirst there is Thanksgiving: and
before one has had a chance to catch
& deep breath, here comes Christmas!
Which meansg gifts and gifts and still
more gifts. And what a problem they

afford, especially for the family,

Taking father as a good example
it does seem a little foolish to take
money he has given and turn right|
around and buy him a present. Then
there i8 uncle, he'll be over for
Thanksgiving dinner and again for
Christmas and something should be
done for him. Uncle too, won't really
appreciate something bought in A
store, he can buy anything he wants
himself. But something home made!
Now there’s the idea! Give father and
uncle something that the whole fam- 3 tablespoons butter
ily will enjD;V (a good idea by the 2 mble'poons flour
way). Home made candy- All the| paye incisiohs in meat and lard
way from Granfather to the baby this with bacon which has been cut in
partical and pleasing gift will be en; | gmall strips. Put meat in earthen-
Joyed. ware bowl and cover with the follow-

The most popular candy for all|ing pickle. Mix water, vinegar, on-
round use seems to be hard candy |ions, carrots, bay leaves, peppercorns, |
There are some few who are especial- |salt and sugar. Soak the meat in this
ly fond of creams but as a whole hard | pickle brine in a cool place for 3 to
candy proves the more popular, and |5 days. ’
the following recipe needs no com- Put meat in a Dutch oven and
ment as to its deliciousness. brown on all sides using butter. Heat

ALMOND BUTTER CRUNCH about 1 cup of brine, and add with the
1 1-4 cups butter vegetables to the meat. Simmer for

2 1-4 cups Sugar about 1 1-2 hours or until meat is
1-2 cup l::'aterg tender, turning several times. When

1-4 pound blanched almonds done, thicken the gravy with flour.

Serves 6.
2 Seaspoon sait POTATO BALLS

1 teaspoon soda 1 3
1-4 pound blanched toasted al-| 1 1-2 pounds potatoes
2 eggs, well beaten

Edited by WILMA E. DEUTE
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CAULIFLOWER MUST C———
HAVE APPEARANCE  Ienu for the Week

MONDAY
TO TASTE GOOD Breakifast—Rice cereal with sliced bananas, soft boiled eggs,

broiled bacon, toasted English muffins, orange marmalade, coffee, or cocoa.
Lunch—Eggs a la king, sliced tomatoes, asparagus tip salad, crumb cake, tea
: . 1lk. Dinner—Italian spaghetti;
A caulifiower is one of those vege- i?orttlr::::fek b;sf:l:ll;t tortt;ni col&f.

individual stuffed steaks, brocolli, dressed
tables whose taste depends so much
TUESDAY
Breakiast—Grapefruit juice, hot cereal, griddle cakes, little

on its appearance. Everyone knows

how wunappetizing a plain boiled
sausages, syrup or jam, coffee or cocoa. Lunch—Cream of asparagus soup,
deviled crab meat, cole slaw, potato chips, apple tarts, tea or milk. Dinner—

caulifiower looks, especially if it is
a little brown around the edges. Well Roast shoulder of lamb, mashed potatoes, string beans, cucumber salad,
mint ice, assorted cakes, coffee.

say we, no wonder children and many

grown ups “squirm” at the very men- WEDNESDAY

tion of cauliiower. A caulifiower

casserole is just the thing to chanwe Breakfiast—Stewed prunes, hot or cold cereal, corn fritters,
5 & maple syrup, frizzled ham, ,coffee or cocoa. Lunch—Lamb patties with fried

the minds of the family in regards to pineapple, mashed potato cakes, string bean salad, tea or milk. Dinner—

Wiener-Schnitzel fried potatoes, smothered cabbage, mixed green salad, Ger-

this savory vegetable.
CASSEROLE of CAULIFLOWER man apple cake, coffee.
THURSDAY

Cut up enough floweretes of a fine,
irm caulifiower to make three cups. Breakfast—Stewed plums, hot cereal, baked eggs, fried chick.
Mix with a cup of finely shredded |qp livers, raisin-nut toast, coffee or cocoa. Lunch—Vegetable soup, toasted
cheese sandwiches, broiled bacon, and tomatoes, cup custard, tea or milk.

| celery, two minced onions, and one
sweet, green pepper, also minced.|Pnner—Broiled steak, French fried onions, baked potatoes, buttered beets,
| lettuce with roquefort cheese dressing, chocolate pie, coffee.

Melt one-fourth a cup of bacon fat
FRIDAY
Breakfast—Sliced oranges, ready to eat cereal, jelly ome-

in the bottom of a pan, add the vege-
tables, ¢over and, tossing now and

let, home made doughnuts, coffee or cocoa, Lunch—Creamed shrimps in patty
shells, mixed vegetable salad, melba toast, tapioca pudding, tea or milk. Din-

then, until the mixture is lightly
browned. Add ' f chick

B JIRE OF chicken stock ner—Planked white fish, mashed potatoes, lima beans, tomato and cucumber
'salad, Parker house rolls, baked Alaska, coffee.

and cook at simmering point for an
SATURDAY

hour, keeping up the quantity of liq-

the carving at —" o
s the table his wife can uid. Add seasoning to taste. Add en-

Breakiast—Pineapple juice, hot cereal, plain waffles, maple

syrup or jam, sausage patties, coffee or cocoa. Lanch— Creamed chipped beef

offer a form of assistanre from which ough bread crumbs—(about one cup)
on toast, canned peas, gingerbread, tea or milk. Dinner—Corned beef and

he will be most grateful, especially to absorb superfluous moisture, turnp
during his first efforts at carving forrmtﬂ a casserole, spread sliced sweet

cabbage, boiled potatoes, turnips, carrots, onion salad, layer cake a la mode,
coffee.

company dinners. And that is when | POtatoes over the top, sprinkle with
|SUNDAY
Breakfast—Grapefruit, hot or cold cereal, eggs Careme,

| she tactfully encourages general con-| 5'ated cheese, and bake for one-half
versation so that attention is diverted | *°UT In a moderate oven.
broiled ham, pop overs, coffee or cocoa. Dinmner—Crab meat cocktail, roast
ribs of beef, Yorkshire pudding, buttered peas, lettuce with thousand island

from the carver’s task. It's very dif-|
dressing, stuffed olives, stuffed celery, peach Mona Lisa, coffee. Supper—
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Prize Winning
Recipes

With winter coming on, heavier
dishes are getting more and more
popular., The change is particularly
noticeable in the recipes sent in for

the contest. From light salads and
desserts to more substantial meat

dishes.

This week we are awarding a box
of Friends Food Products from Mel-.,
rose, Mass, ,to Mrs. Oscal Awe of
| Brooklyn, New York. Mrs. Awe i8 a
subscriber of the Babylon, L. I. Lead-

er and has sent in the following re-
cipe, which we may add, is splendid
| for parties for men.
SOUR BEEF WITH POTATO BALLS

4 pounds rump beef,

1-4 pound fat bacon

1 cup water

1 cup vinegar

2 medium sized onions, sliced

o carrots, sliced

2 bay leaves

Peppercorn
1 teaspoon salt

2 tablespoonsg sugar

and toss in boiling water. Boil cov-
| ered for 6 or 7 minutes. Serve around
edges of sour beef.

Mrs. P. Van Vessen of West Say-
ville, L. 1., a reader of the Sayville,
L. I, News, has been awarded a case |
of Trommer's White Label Beer.

Mrs. Alice Stout of Atlantic City
N. J., a reader of the Bridgeton, N.
J. News is the winner of a metal] re-!
cipe holder with recipes and a can
of Pompeian Olicer 0il.

Mrs. M. E. Beam of Garrison, Md.
a subscriber of the Reisterstoyn, Md. —
Community News has been awarded a|lcult to be neat and deft when a sil-

rice ball and a box of All Comet Rice|ence settles about the table and all Announcement

Products. | eyes are focussed upon the man with| —Dr. F, A, Holden will be at the
Mrs. Milton Marlatt of Hacketts-|the carving knife. No wonder he is| Health = Center Centrevilit

W'The bentle Art Of Carving

When the man of the house does

monds.
1-4 pound walnut dust

Mix the butter, sugar, water and
salt together and heat the mixture
slowly, When bolling, add the
blanched @almonds and continue
cooking, stirring as gently as possi-
ble until the mixture reaches a temn.-
perature of 298 degrees F (hard
crack stage). Mix the soda with the
toasted almonds and the walnut dust
and it to the cooked mixture, stir-
ring only enough to blend. Pour onto

1 teaspoon salt

3-4 teaspoons nutmeg

1 tablespoons melted butter

2 tablespoons dry bread crumbs

1-4 to 1-2 cup flour

2 quarts boiling water

1-4 cup minced parsley

Peel and boil potatoes. Put them
through a ricer. Stir in the eggs
salt, nutmeg and butter. Add bread
crumbs, then flour, mixing thorough-
ly but lightly to a paste. Form into
rather good sized balls. Roll in flour

town, N. J., a reader of the Washing-
ton, N. J. Star is the

cheese tray with an assortment of|to feel

——

seven kinds of Borden’'s Cheese.

The rules of this contest are simple
and everyone can try as many times
a8 she pleases. Simply send your
favorite, novel and original recipe
to Sidney Snow in care of this paper.

Helen C. Smith of Catskill, N. Y
& reader of the Sauergites, N. Y.
gg:;r has won a case of Ruppert’s

r.

winner of a|favorable circumstances he is likely | Practice Mmited

tempted to give up the job! In more| Thursday from 9 A M to 12 noon.

very proud of his skill. and Throat. Glasses prescribed.

LeGRANDE FOOD
STORES

tohhr.luol

Cold Virginia ham, corn pudding, Camembert cheese, crackers, coffee,

Sidney Snow will be pleased to supply any of these reelpes,
Just write care of this paper.

1E GRANDE

& buttered tray and when slightly
cool, cut in squares. When cold you !
may coat with chocolate and chopped
nuts if you wish. Walnut dust is
nothing more than ‘walnuts put
through a food chopper mnd then
spread on unglazed paper so that
all of the oil may be absorbed.

KITCHEN AIDS
Janet! Houston

are owned and oper-
ated by the man be-
hind the counter—We

serve and save for you
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Land O’ Lakes Butter

Through quality alone has become one of the best sellers on the Del-Mar-Va
Peninsula. Do not deny yourself the best '

s TR
SPECIALS . Pusalin. oo
Chocolate Drops, 2 Ibs. 25¢ —

g ey g 4
. Hearn's Sweet Potatoes,
Hershey’s Kisses . . Ib. 25¢ | Friday, Noy. 6th to

Demnis Hard Candies,%:" 10c | Thursday, Nov. 12th

Hurff’s Asparagus, can 25¢
lvanhoe Potato Salad, can 19¢ -
Win Coffee Just Look This Over
1 l 9c FRIDAY and SATURDAY !

_ FLOUR
| DeLuxe Milk . . . 3 tall cans 22¢
DeLuJ;ef:ffee ¥ | Mariposa Peaches . . . 2 lg. cans 29c¢

bec 29C 5 61cC
*| Sugar . .......10-lb. bag 49c
Mokay Coffee ¥ | King Molasses . ... Ig. can 19c
» 2B

| King Syrup......lg. can 19c
| Hurff’s Pork and Beans, lg. can 10c
save Krispy Crackers, Ib. 17¢
orca Peanut Butter,;2 15¢

OVALTINE

Can 29 c
secis Jomato Soup, 3 cans 25¢ sk czom o wmen
seLvs Vegetable Soup, can 10c
ses Chicken Soup . . can 12¢
Oval Sardines, =2 2 cans 19¢

PARD and THRIVO

DOG FOOD
2" 19c

DOG FOOD
3 ““25¢

"*INBOW BLEACH
ouart 1 5€

Sweet
Cream

N.B.C. Premium Flakes, pke. 10¢
N. B. C. Chocolate Rings, Ib. 19¢
Ya. Dare Chocolates, Ib. 39¢

Imported & Domestic
— AT\THE PRICE YOU WANT —

K. Scott Thompson

lemperature for 607-11 HIGH ST. PHONE—221 CHESTERTOWN

from 15-18 minutes per po
peeds no searing.

SALAD DRESSING
foc 15:: 25¢c

Budded Walnuts . . 1b. 25¢
“pary Pitted Dates, He15¢

DARY

arax Unpitted Dates, %n» 25¢
“pary (ranberry Sauce, can 17¢

DARY

Black Walout Kernels, pkg. 17¢
"pary Dixie Mixture, pkg. 39¢

IVORY SNOW
2 29¢C

MRS. FILBERT'S

MARGARINE
> 20c¢

Friday and Saturday !
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use only the soap made
with gentle Olive Oil

PALMOLIVE SOAP

OUR PRICE

3m 17‘3 Plus Tax in

Maryland
READY TO HELP YOU SHOP AND SA V En
CENTREVILLE FOOD MARKET J. DUDLEY SPARKS ._.___ Chester |

C L. Roe & (o..———_Church Hlll - g o ;ouNSON _______ Sudlersville
R. E. SWAN J. A. GIBSON ____ WillouShby, Md.

. W. TAYLOR
:,_ g_ THOMAS R. H, GIBSON ____ Queen Anne, Md.
s, T

BOOKER & WALLACE Barclay, Md. |
B. H. LANE Queenstown, Md. JAMES W. BECK .. Grasonville, Md.

LeGrande Food Store Members
m
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SELOX
2" 25¢

LAVA SOAP
2" 13¢c

Quality
| Meat
Headquarters

. Fresh
Fruits and
Vegetables




