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THE residents along the Chesa-
peake ghore the summer season is
the ideal portion of the year. For
ft is then that the sea foods are nt
their best. Salt oysters, clams and
erabs and fish are abundant, Lovers
of wea foods who are on vacations
and the summer celonists nearby
journey to the Chesapeake shores to
enjoy their favorite zea foods.

It ie here that the clam bakes,
grilled fish and shore dinners first
eame into prominence along the
coast. Along the Chesapeake and
the Virginin coasts in the summer
time are small resorts that cater to
the tourist. Here one is enchanted
with the wild nature of the coast
where the bathing i= finest and the
wild waves are truly picturesque in
their boisterous behavier, So, after
a dip in the briny deep, one feals able
to do justice to the abundant sea-
food dinner that is placed hefore one.

A choice from the following menus
may be sclected:

Steamed Salt Oysters
Steamed Clams, With Melted Butter
Grilled or Fried Fish
Baked Potatoes Boiled Carn on Cob
Fried Crabs or Crab Croquettes
Coleslaw
' Summer Apple or Wild Blackberry

; Roll
Bread and Butter
Coffes, Tea or Milk
Arnd this i= cooked as only the old

southern darky can cook theze foods ||

I spent a weck-end at a Virginia
eonxt resort quite recently, and while
the meal was being prepared I culled
a few recipes, famous at this resort,
from those given me by the cook, |
Aunty June, whose mother was
trained by Mrs. Colfax. |

Aunty is a portly person, about |
five feet three inches tall and weighs
in the neighhorhood of 200 pounds. |
g A blue bandana handkerchief is
I wrapped around her head turban |
fashion and a big white apron
encircles her waist. “You all knows,
.honey, de folks am jest boun” t’
have Aunty June's steamed clams;
and nat'lly dev aims tw~ e some!
fith and baleed taters wit a nubbin o'
corn; 50 den dey mought jest as well |
. finish up wid a few crabs an’' den |
Ah jes‘t tem’ps em som’ more wid a |
slice o' mah apple pie or wil' black-

berry roll—an' oh, Lawdy, dey all is |
fitten' to bus’ afore dey up from |
de table—cso, vou-all knows dey is
more'n satisfied.”

SOME OF AUNTY JUNE'S
RECIPES

Steamed Salt Oysters or Clams

Place the salt oysters or clama in|
a large dizshpan and cover with
plenty of cold water. Scrub clean
with a stiff brush. Now place a
colander in a deep saucepan and add
one quart of boiling water, Fill the
colander with salt oysters or clams
and steam until they open their
mouths. Place one dozen of the
steamed salt oysters or clams in a
deep soup plate ond serve with a
small saucer of melted butter. Serve
a small cup of the salt oyster or
elam liquid, left in the saucepan
after steaming the bivalves, with,
them.

Grilled Fizh
Sea trout, striped basm or other

and spread freely with salad oil.
Broil for twelve minutes in the
broiler of the gas range or bake for
fifteen minutes in » hot oven. Serve |
with the fish a sauce prepared as
. fellows. Chop fine

Fowr onions,

Three larges tomatoes,

Two green peppers.

Now chop two ouncer of galt pork
or fat bacon very fine and placa In a
t  sldllet and cook until nleely brown-

. od. Add the finely chopped onions |

~ and tomatoes and green papper and
eook slowly until the vegetables are
soft. Then season with

One-half tsaspoon of sugor,

Ons teaapoon of sall,

Ons-half teaspoon of white pepper

Jiice of one-half lemon,

Mix thoroughly and zerve with the

Baked Potatoes
. Belect large, well-shaped potatoes
~.and wash and greass thoroughly |
with shortening and place in the

jeut a slice from the top and scoop out

’ contents of the oaked potatoes|
a bowl. Mash the potatoes and
‘a little milk, zalt and pepper to

je and one tablespoon of butter |

gm:h potato. Beat until very
ght and fluffy and then fill back
the potatoes, piling up high.
geo a strip of bacon on top of the
ppared potatoes and place in o hot
to brown the bacon. Dust with
a and serve.

n belt. Select full, well-shap-

or broiler to bake, When done, |

e do they coock corn as
as it is usually prepared in|

of corn and remove the husk, |
just the last layer. Now |
this layer of husk and
lll the silk from the corn,|

] ble brugh for this |
d the husk about the | patting well, with fine erumbs.

3 ffAMO US SHORE DINNER RECIPES
GATHERED BY MRS. M. A. WILSON

Sreamod ('fnms. Fried

Women Enthusiastic

About “Movie” Method

T CERTAINLY wish,”" sald a
letter that eame in Mra. Wil- |y
son's big luteresting pile of mall
yesterdny, “‘that you would come
to Chenter and give movies on rour
cooking. " Which all goes to show
that the naverage woman Appre-
cintes the fact that learning how to
bake special delicacies by the
“movie’’ plan s a methed that
ean't be excellrl,
RBut you ran see for voursell Re

metmber the schadile
Charlotts Russe

The picture that shows haw to
mnke six delicions Charlotte Russe
for twenty five cents at the Vie-
toria, 1214 Mnarket street, every
diny this weel.

Queen Viectoria Sponge Cake

The famons (Queen Vietoria Sponge
Uake eocips, wiich provides two
eakrs for a gunrter

Wednendas, alternoon and even-
ing. the Orient, Sixty-sveond nod

Woodland avenne

Thursday, afternoon and evening,
the I'aschall, Seventy-tirst  streot
and Waoodland avenue

Friday and Saturday, afternocons

amil evenings, the Globe, West Phil-
ndelphin, Fifty-ninth and Market
strosts

oth recipes can he ohtained nt

thie box offier of the thentre or by
wending to the Fditor of the Wamnn's
Pagr, Fvesinag Pranic LEDGER

of sugar and drop in the corn nnr{|
conk for ten miniutes for small corn |
and twelve minutes for medium and
fifteen minutes for lar;_'r- rars. Lift,
drain and then wrap in a napkin and |
Serve,

Here the erab lives in luxury.|

| Here he is the abhundant shellfish.

You will see piles on piles of heauti-

| ful red crab shells, of which his!

lordship, the erah, have been
divestod,

To be sure, the erab must be
ctively alive bhefore cooking. To

| cook: Place a large hoiler of water
| on the fire and bring to a boil. Add

to it
One-half eup of vinegar,
One teaspoan of rajjenme pepper.
Then add the ecrabs and cover
closely and boil for twenty minutes.

Fried Crabs :

Clean the cooked crabs and then |

cut a thin slice from the shell that

contains the meat. Dip the meaty |

part in salad eil and fry until golden
brown in hot skillet.

Fried Crab Meat

Pick the meat from the cooked |
i evabs and mince fine two ounces of
bacon. Place the bacon and one and
one-half cups of crab meat and two |
tablespoons of grated onion in & het |
skillet and cook until nicely brown-
ed. Serve on toast and pour melted

| butter over the prepared crab meat. |

Crah Meat Stewed in Cream
Place In a saucepsn
One and one-half cups of milk,
Four tablespoons of flour.
Stir to blend. Bring to a boil and
cook for three minutes. Now add

hie and one-half eups of erab
meit,

Une green pepper, minced fine,

One onion, groted,

One teaspoon of salt,

Cne teaspoon of paprilia,

firated rind of one-quurter 'emon,

Juice of ome lemon,

Two tableapoons of butter.

Toss gently until well cooked. |

Serve  in individual ramekins or
small custard cups.

add the finely chopped peppers,
tomatoes and onions. Cook gently

EONEE,

Cut any variety of fish desired into

| of thick cream sauce, with

pork or bacon. Place in a deep ket-
tle and add

1

Crabs, Grilled Fish and
Other Tempting Dishes
You Will Like

Crab Meat Balls
Mince fine
I'ro ouneen of bacon,
Twn green peppers,
Trwo tomeators,

'hyes onions,

Brown the hacon quickly and thnn!

intil soft and dry, then add

Owe and one-half cups of erab
meal,

(ine teaspoon of sallt,

Uine teaspoon of paprika,

(hne fablespoon of Worcestershire|

|
|

Mix well and then form into balls
the size of a fich cake and roll in
flour, dip in beaten egg and fry until
golden brown in hot fat. Serve with
tartar sauce.

Pea Shore Ple
Grense a deep pudding pan well.

nirces weighing about two ounces.
Free from hones and skin and then
roll in flour and place a layer of
fish, then a layver of thinly sliced
tomatoes, a layer of thinly sliced
potatoes, and then a layer of the
prepared fish  Season each layer
with salt, pepper and finely chopped
green pepper. Pour over it two cups

(ne-half dozen clamas,

One cup of cooked peas,

Two fenspoona of salt,

One teagpoon of paprika,

Twn tableapoons of finely chopped
parsiey.

Cover with a crust rolled one-half
inch thick. Bake in a moderate oven
for one and one-quarter hours.
Brush the pastry with milk and as
soon as it browns lightly cover with
a pie plate to prevent taking on too
deep & color,

Liefore closing T would like to give
you Aunty June's salt chowder.
“Hit's a shore 'nuff tol'ble fine
dish.”

3alt Chowder
Mince fine four ounces of salt

One cup of chopped onions,

One-half cup of chopped swee! re!
peppers,

One eup of chopped tomatoes.

Cook =lowly for ten minutes and
t‘wn mil one pound of fish, bones
and skin removed, fish cut into one-
inch 'lrim}.&

Sir large clams, ent in piceces,

Two eups of water,

Cover clozely and then boil for
twenty minutes. Now add

One-half teaspoon of =mweet mar-
joram,

One-quarter teagpoon of thyme,

Two and one-half cupa of erenm
_-‘l'.'“('f"

One eup of cooked peas,

One eup of eooked lima beans,

One-half cup of finely chopped
pargley,

Tiwo tablespoons of butter.

(ine tableapoon of rall,

One and one-half teaspoons af
J’n(}?.rrf r.

Heat until scalding hot and then
serve. |

Mprs. Wilson Answers Questions \!

fish may be used. Clean and bone the| To Mrs, M. B.—See cosmopolitan]
fish and then place on a baking dish | kitchen for July 8—English dishes.

My dear Mre. Wilson — Please

publish in the paper a recipe for
| strawberry jam and how to pre-
| serve p1m~npple

CONSTANT READER
‘ See the woman's page of May 24
|for strawberry jam, and the issue of
"dar 29, 1419, for the pineapple.
My dear Mrs, Wilson—In try-

rg some of vour recipes given 1n
| t‘m paper I have found them quite

palatable. In the recipe for jelly
| and cream made of white of egg do

you \\-htp the egg before adding

the jelly? Will you also give &
‘ recipe for de\'llmg clame, stewed

in the shell. My husband is very
i fond of them; aiso of pepper pot?
| Will you give me a grm:l recipe
‘ for these two articles?
l

Mrs. E. J. T.
Just place the jelly and white of
| egg together in the mixing bowl and
beat slowly at first to mix well, then
continue beating until the mixture
|hnlds its shape.

Deviled Clams

Place in & saucepan

One-half eup of clam juics,

One-half eup of milk,

Five tablespoons of flour.

Stir to dissolve and then bring to
a boil and cook for five minutes,
Now add

One tableapoon of grated onion,

Four tablespoons of finely mmrﬂi
paraley,

One-quarter teaspoon of musturd,

One-half teaspoon of paprika,

One teaspoon of salf,

Six tublespoons of bread erumba. ||

Mix thoroughly and then fill into
|we'1 -cleaned clam shells, rounding
up on top. Dust with flour and then |

| cont with beaten egg and then cover,

until golden hrowu in hot fat,

I-ry|

butcher erack them well and then
wash thoroughly in plenty of luke-
werm water. Place in a saucepan
and add

Cne pound of honeycomb tripe, eut
ane-half-ineh bloeks,

One cup of finely chopped onions,
One bunch of soup herbs,

CUne teaspoon of sweel marjoram,
Twa whole eloves, '

Two whole allepice,

Four quarts of water.

Bring to a boil and cook slowly for
three hours. Now add

Three cups of finely diced potataen |
and tiny dumplmgs made as follows:
Place in a mixing bowl

One cup of flour,

Une-half teaspoon of salt,

One-half teaspoon of pepper,

[
] One-half teaspoon of thyma, |
| One tableapoon of finely minced!

parsley,

One teaspoon of baking powder,
Four tablespoons of water,

Mix to a dough and then work wel]

size of a large pea. Drop into the

utes. Season with salt and pepper
a nrl then serve.

The Question Cor'ner

Today's Inquiries

1. What in the game of ‘‘Outlines’

2, When the hnir ia olly how oflen
should it be shampooed?

3. What makes a convenient way to
apply liquid oil or hair tonie to
the hair?

4. What innovntion for the new furs
is promined? .

0. Hnw can bhabies' elothes be made
to smell very sweet nfter they
have been lanndered?

. What combination in materials
and colors makes a charming
lamp shade.

Cesterday's Anawers

1. Mary Chilton was the first woman
to set foot on Plymouth Roe!

2. The birthday flower for Au:ust is
the red garden poppy.

3. Emergency aleeves to protect a
white waist in the offica can be
made from a large business eo-
velope. Hplit the ends then eut
the envelope in two, using each
half for a cuff. Simply paste in

Elare

4, When there in no sewing table
and a great deal of cutting must
ba donn on the bed, have a large
piece of white oilcloth ready to
spread out to protect the counter-
pane,

5. In washing a swenter never rub
it, because by injury the fiber
this makes it hard and apt to
shrink, Rimply ralse up and
down in the water until elean,

6. A tight wire stretched across the
pantry wall makes an ideal ar-
rangement, for keeping various
sized pot lids in  place. Slip
them in back of the wire,

Adventures
With a Purse

Ledger Art Bervica

The beach shawl Is one of summer’s most interesting vagaries,

as light as sllk end yet, helng all-wool, as protecting from winds as

wool can be, The one shown In the picture is white with a border of
daring reman stripes.

FPlease Tell Me What to Do

By CXNTHIA

What Cynthia Is Like
Dear Cynthin—We have written to

rou hefore, perhaps some of your read-

er3 remember us, We think the K. U.

| H. C, is great and would iike to become

| members of smne, We are very much
interested In the great question that has

arisen, “Who ix Cyothia?"' Now thie

i= our opinfon: You are a nice man,
not too young and not too old, say
about thirty-five or thiriy-eight, your
halr Is mlzed with gray apd you have
soft blue eyes, You are married be-
rause you seem to know the kind a girl
a nice man would want for a wife.
Now, 'snthia, piease don't keep us

gpuessing much  looger, nnd please let
us know who ‘s right or nearest to it |

Wi hape that the *“Ten Regular Fel.

tows™" Lave found their “iden! girl""
TEN REGULAR GIRLS,
You are voted members of the elub
ond A= for the rest—well, what maun

eeer really understood s givl?  Frankly

speaking, do you or dan’t you thiok |

Cyurhin understands girls?

Writes to ""Miss Insignificance"

Denr Cyonthie—1 would like to write ]|

a faw words in reforence to ' Mise To-
wignifiecanuece.'" Wiy do vou warey shout
vour friends? The best way would be
to drap them aod make other friends

who sult vou. He fraok all the time and
be good,

Horry that T am unable to give my
full explanation. M. B.

Writes to S. L. P. R.

Dear Cynthin—I am writing again,
but this time 1 am not serking advice,
but am seeking to give it.

In answer to 8. 1, P. 1. 1 agree with
her ns to dancing \\ith strauge young
men, that is, providing that she dances
with him and then drops him, but aos
you say, Cynthia, eight out of every
ten girls will strike up n friendship
with every ulnn she dances with,

8. L. P. R, to quote a seotenee from

A DISCOVERY THAT

BENEFITS MANKIND |
Two discoveries have added grcatly\

to human welfare,

In 1835 Newton originated the vac-
| uum process for condensing milk with
| cane sugar to n semi-liguid form,

In 18853'Horl . at Racine,Wis., dis-
covered how to rcduce milk to a dry
pouwder form with extract of malted
grains, withou! cane sugar.

This preduct HORLICK named

Malted Milk. (Name since copied
by otherr.) Its nutritive valge,
digestibility and ease of preparation
(by simply stirring in water) and the
to blend. Make into small balls the foct that it keeps in any climate,
as proved of much value to mankind
pepper pot and cook for fifteen min. 8% an ideal food-drink from infuncy

to old age.
M for HORLICK'S —Avold ln!hllom

: ""Thera in more than one
nice girl who goes on the piers herself.”
Ces, that is right, and do you know
that there i» mare than one nice girl
who ia brought in the divoree courts,
¢ using poor judgment on such
and other such ocecasions?

Do you know that the dance hall
figures in n large percentage of divorces
in this and other countries?

I could tell you of munv such cnses.
(Somea of them I huve worked on.)

Do you know that a girl or boy, how-
ever nice he or she inay be, ean get into
kcrapes, whether guilty or not, and all

\'nr. n]m stute that you are not fifteen

Don't _\nu remember the old saying:
“There is no fonl like an old fool,"
somethlog to that offect?

. You thiok It over seri-
ously and see if Cynthin and T are not
|i|ht and follow tlw u.ntto i \\ ateh your |

PAUBED involuntarily before the
lovely and effective Tuncheon cloth,
“It fs a beauty,”” T exclaimed, and

thonght how much 1 would like to tell
you about it, but that it waa probably
very expensive, The deep blue em-
broidery in lazy-dnisy stitech forms a
striking and unusunl econtrast agoinst

the soft white of the material. 1 looked
at it agninn more vlosely and dis-
covered it to be composed of squares
held together by rich-looking lace. So
then 1 investigated and learned that the
squares cost but fifteen cents and that
but nine of them are required to com-
plete the cloth, T really believe you
could finish the embroidery In a week
—for the design i= simple and the en-
tire cost of the squares would be but
$1.35.

Porch steps have a way of wearing
out, and in addition to that they have
a way of becoming rather slippery. All
of which leads up to the story (and
what porch steps do not lead up to
something, unless, perferce, they lead
down) to the story, 1 say, of the rub-
ber step or stair treads, They are

|

SOMETHING THAT HAPPENS

IN THE BEST OF TROLLEYS

Perhaps You Are Well Acquainted With This Gentleman—If

You're Not, It Isn't His Fault

hanging to trolley ear straps await the

surely-this-time  imminent  fatality.

Nearer and _nearer his head falls, It
describes m brief eirele, then, down,

down—0Oh, momentous awnkening '—the

perfectly strange gentleman abeut te
fall anleep on your shoulder before an
interested mudience on the trolley car
| opens his eyes and sleepishly straightens

up. Until he falls asleep ngain! |"

I wonder if any one in the brilliant

| and varied archives of the patent of- |

fice has ever thought up a little special
alarm elock to be carried by the peren-l
ninlly drowsy gentleman who is so fa- |
tally wusceptible to sleeping on lhe|
shoulder of strange ludies next to him.
No fooling. There ought to be such an|

|arfangmment. In the fiest place there
| could be n little preliminacy attachment

to inform the great alecper that there is
n‘ltdy sitting next to him., ‘Then there
econld be little tinglers or buszers to
register at varlous dangerous angles of
the head. At eighty-five degroes, say,
a little Insistent buszing to warn that
the lady is only pretending to read her
mngnazine and is getting nervous and less
stationnry; at  fifty-five degreen a
slightly more imperative signol to re-
port that ghe hag moved eover three
inches nnd is eudeavormg to push the
side of the car out. And at forty-six
degrees, n clear ringing eall to announce
that if he goes one ineh further his head
will he no other place in the world but
on the blue voile shoulder of a lady to
whom he has never even been intro-
dueed,

AS n trolley car sleeper ever®actu-

nlly Innded where he always seems
just mbout to land? Although many
times having played the role of pros-
pective pillow T am not able to supply
this information. Only two days ago a
floppy blue taffeta hat with a most at-
tractive heuna flower on the side of it
was grazed in passiog, but the gentle-

Feet tired from
summer-sunned
pavements? Use

BAUME

ANALGESIQUE

BENGUE

Jor quick and sure
relief. Cooling and

strips of probably eight or ten inches in
length, of good heavy rubber, and one
attaches them to the steps. In most | —
shops we are told they are walued ot
twenty-five cents, but at this one par-
ticular shop they are erived At ten
cents—a real bargain.

Virtually my only reason for telling

rvou about this woap is because from
my own experience, 1 think it lasts
longer than the ordinary soap. 1T just
happened to be buying some and
“|thought rou might like to konow about

it, Tt romes in & niee round sizable

(eake,  The kind T bought this time—

land by that T mean the seent—Iis water-

l!u you Iut'nn that you are too old to | reus, Doesn't it somehow  suggest
froolness nnd greenness and cleanliness?

It raets only ten cents a ecnke, is made

OF by a well-known and much-llked manu-

facturer and is in short a soap that 1
can heartily recommend.

always refreshing

should land?

plated doing?
mysteries,

THE moment has come agnin, Fifty , man recovered in the ninth inning, as 1t
interested and sympathetic friends | were, and thoughtfully took up sleeping
quarters in the vielnity of parties om,
the left.

What wonld happen If the gentleman
Would a perfeet lady
stay absolutely etill or would she jump
out of the window as she had contem-
It is one of life's grest

nble for you.

Miss Rose Will Help You

with your clothes.
wondering  just  what
in vogue now will ba most suit-
Or perhaps it is the
present-day styles that perplex you,
Miss Rose will be glad to give vou
the benefit of her advice. Address
Mins RHoee, woman's page, EvENrng
Punric LEDIER.
dressed stamped envelope for per.
monal reply, as none of the answers
will be prioted.

" with Cuticura

Drugeists; Seap, Olstwent, Teleen 25¢. ench. *

-

Thes. Leeming & Co.. N. Y.

fruity
flavored

POMPEIAN
OLIVE OIL

“always fre

Serve

It With
All Yowr

Salads

Sold Everywhere

1919, Musheyr & Co., Ine

For names of nllom call Walnut 3000

| or nddress woman's editor.

We Killed the Heat

STREET
DRESSES,
$35

Formerly Up to $125

In Foulards, Taffeta
Moire—a few serge and

Final Clearance

tricotine ideas in Jight
and dark shades,

T :dding & Go.

Avenue

1422 TWalnut Street

WEST BELLEVUE-STRATFORD

AT 4STST N

H Consistent with our policy of not carrying
any styles over from one season to another,
we are offering for the balance of this week

two groups of fashions, regardless of their
former value, as for example:

SUMMER
DRESSES,
$22

Values $35 to $50

A diversified collec-
tion of Giddln% designs
in Organdies, Gi
and Voiles,

inghams

FHOTOFLAYS

PHOTOFLAYS

Perhaps you

Bend a self-ad-

— e ——

fashions—thus we can
third below regular,

ur facilities in the busi-
, ness of Fur Remodeling
i and Repairing are prac-

ticalities, and not mere
possibilities. We maintain our
expert staffs right through the
| summer season, keeping our
highly trained furriers and
learning all about the advance

5 “Pay the Cost in the Fall”

Masison & DeMany

do your “ork now at a

Tetley's delicious fragrant tea—a
little lemon to add zest, a tinkling
piece of ice for coolness—and there
you have the perfect summer drink!

Tetley's Teas are selected from the
world's finest tea gardens, They are
carefully packed to keep impurities
out, and strength and fragrance in/

A chilled glass of Tetley's clear,
amber-colored Orange Pekoe Tea—
iced for coolness—is delicious. Try itl

' TETLEY'S TEA

THRU

oF, RICA

The following theatres obtain thelr plctures
PHOTO PLAYS through the STANLEY Company of Amers
ica, which is a guarantee of early showing
of the finest productions. Ask for the theatra
in your locality obtaining pictures through
the Stanley Company of America,
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THE UNITED EXHIBITORS' ASSOCIATION
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