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Studyirnlg Food Customs

in Little Rhode Island % e

There is Where the Real Clam Chowder Comes from, and,
of course Everyhody knows About the Famous “Jonny
Cakes.” Also, Here are Some Recipes.

L

{ By Edith M. Barber)

Rhode Island Is a small state. 1t 1S

only a few miles anywhere within 1t
borders to Connecticu. and to Massa-
chusetts, and vet it has a distincl per-
sonality and a great pride in its special

food customs “Rhode Island eclam
chowder" vou perhaps know, that show- |
der made with milk which sometimes is| tween hot stones, much liks i
known as New England chowder, bu'.I,r*ar'I}' Colonial days. If you would like
which this S8tate rlaims as it own. Of |t
England architecture, as well as the

course, vou know Little Neck clams, 1.00.
out you may not know
“guahogs” used in clam chowder.

The greatest pride evidenced as far
back as 1850 by 5 whole book ecalled
“Jonny Cake"” papers, Is in its watler-
ground white cornmeal. Up near Tiver-
ton is a mill which is grinding the loecal
corn into meal even to-day. There is a
tea shop known the Jonny Cake
shop, where tLhe specialty is Jonny
Cakes in summe?: Note the plural—the
Jonny Cakes are a sort of cross belween
the griddle cake and a fritter. They
are baked on a griddle, but are thicker
than the usual cake of this sort. The
gridle must be well greased, because no
fat is used in the mixing of the batter.
in faect, there is little else dut cornmeal
in the atte: it and enough
lguid to mix it well. The flour of the
wWaler-ground mea: | 1Ipposed o be
and 15—good enough in 1sell to need
no addition of egg and butter. These
Jonny Cakes . are served with meat in-
stead of pota

At the “farm” where I was visiting
we had t '

| menu
‘un- garden furnished the fllling

| mince pie Tor one meal. Mince pie
i the favourite pie in Rhode Island as
|18 on Cape Cod. The mince meat

‘“plain” by the nativi
green tomato mince meat with little or

as well the large

T

 stuffing was soft crumbs seasonaed light-
' with onion juice and a dash of nut-
’mr-g besides the usual salt, pepper and
| butter Asparagus, cut from the home

garden., with lemon itter was a wel-

| come add:ition to the lunch or dinner

every day. Hhubarb also from

for dessert. and there was, ol cours

delicious in flavour. but it s called

no meat 1s used

For breakfast therp were fresh laid
wrrs from the farm and, of course, on
Sunday morning codfish balls—nof
cakes, you understand—fluffy and light
There were corn muffins and popovers

as well, hot and sizzling. On Saturday

=]i;|'.",t‘.’-—l.l'n_!1lar'l of course—there were

were baked pork and beans and steam-
ed brown bread

Can you imargine better food than
] k

these—i0o quote my hostess—'simple

dishes, plainly <¢2o0Ked." There just
15n't any better any place. I am cer-
tainly going to remind my hostess of

her invitation to me to go Sack in the|

{
15 a most important one to Mr. King- |
f
|

summertime in the famous clambake
season, when the food is cedoked be-

13 3 P Wis in

0 see some good examples of old New

lovely shore you can satisfy that wish
up Tiverton and Little Compton way
and perhaps vou will find the food at
come of the inns worthvy of vour con-
sideration, even if vou are not for
tunate enough to tive Rhode
[slander.

Clam Chowder
QUATL ol clams
slice of sall pork (about paund)
silced onlon
Cups ol potatoes Clut Into cube;
tablespoon salt
(easpoon pepper
4 cups bolling water
4 cups scalded miik
4 tablespoons bulier
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| add chopped clams, sprinkle with sall

caught ofl the shore beneath the win-|and pepper, and dredge with flour. Add

I
|
I
|
I
|
|
|

——p— -
-
R
-

r i

:i.luhn MecFarlane, Haileybury

1~'.=.x!r.t_v with a little butter and flour!
rubbed together. Add this to the chow- |
| der before serving. |
Rhubarb Ple ]

i CUp sugar .
2 tablespoons flour
1 egg

FAMOUS
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‘BE ‘BEAUTIFUL

By ELSIE PIERCE
BEAUTY

BXPERT

el il

barb, which has been 2ut In half inch
pleces, with sugar, flour and egg. Cover
with upper crust, make double slits on
top of crust and bake in a hot oven
450 degrees F. for ten minutes, lower
et to moderate, 350 degrees F. and
bake forty to fortv-flve minutes
Copyright, 1936, by the Bell 5,’.'1'.1.!1-1
cate, Inc.) |

Appointed Engineer for |
the Township of Tisdale

Iin a [ront-page item In its issue of

last Thursday, The New Liskeard

Speaker says:—"Friends of Tom J.,
Kingston, and his father, Mr. Jas. D.|
Kingston, well-known Northern pion- |
£er, will be very much pleased (o lPﬂ-I'I‘.I:
that the former has recelved the ap- |
pointment of resident engineer for the
|town of South Porcupine and adjacent
township., Mr. Kingston, who has been
residing here, took charge of his new
position on the first of April, and ex-
pects to move his family to his new
nome in June. For several years Mr.
[Kingston has been connected with the
Sutcliffe Engineering Co., specially
featuring in the electrical and water-
works departments of the firm's busi-
L ness enterprises, The new appointment

tonn and local friends will extend their
t wishes to him for future advance-

Married at Toronto Recently

Many friends in town of John Mec- |
Farlane, of Haileybury, but formerly ol

Timmins, where he was for years on
i the staff of The Advance, will read
!-.l.'.‘.f*. much interest the following from
| The Haileyburian and will extend the | o
sincerest goocd wishes. The groom was |
visitor here last summer renewing t?:-
acquaintanceships in town and distriet. S
The item from The Haillevburian last

Line ple plate with pastry. Mix rhu- -
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Sitgs of sprag wrzag thoughts of spring clothes and “tailleurs” are now

veek is as follows:— the vigue, Your fipure will need to be as flawless as PAULETTLE GOD

Haillevbury residents were interested

|':x-- announcement of the marriage of |

to read in the Toronto papers this wezk

local resident, John MceFarlane, and I

| Bernice, daughter of Mr. and Mrs. W. | plexion and the digestive trae

H. Pike, 60 Withrow Avenue, to Mr. |jated.
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“You know what it's like in the kitchen

of a big hotel. They have chefs, second-
cooks, fry-cooks, pastry-cooks, coffee
makers and a lot of other specialists. |
do ALL these jobs. 1 roast, fry, boil,
broil and bake — each with a master's
touch, All you do 1s decide what you

It actua
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It's easy

my switch, and leave me to it. You real-

it's time to dish up. For my perfect, even
"-”“kiﬂg heat never faills and I make a bladder are workin the
which show whether or not

special point of keeping ALL the flavor

and nourishment in everything I cook.”

NORTHERN QUEBEC POWER

make a small down-payment—the balance
on comfortable terms. Combination elec-

tric and coal or wood ranges are available L

DARD'S in hor new grey costume.

Follow the regime Miss Pierce suggesls
to attain it
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” Railways Not to Change

to Davlight Saving Time

Oflicia] announcement was made last

e 1 e 0 TE
ind nui ] [ 1 v1ig m
orce In a Iew Ccommunitie
the larger 1T Here oe
number of changes in schedule an-|

nounced for th LIT IT ] N Tregard U

the CNR

©

We are cquipped and experienced in handling
of hauling, moving and transport work,
lutely no risk when vou entrust yvour
every load is insured. We are the only
licensed to haul over th> nprovincei
Leave vour next moving probl>m to u
prepared than ever to serve,

STAR TRANSFER

“The Yellow Fleet”’
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No Wonder You’re Tired

making a
drudge of vourself, spoiling vour appearance and dis
position, taking chances with your health for the few
pennies that vou think yvou save by doing yvour own
washing.

Don’t Put Up:With: It

any longer. Thrifty women, who always
washing to the laundry, know that
economical way! They actually save
they also save what can’t be measured in dollars and
cents—their vouth, their health, th:ir
This week send vour washing to thi
never do it at home again!

Just Phone 153

TIMMINS

. slaving over yvour washing at home

New Method

LAUNDRY

o Phone 427

11l kKinds

the dis
highwavs.
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Areas Also
Hold Clegn-up

Now awales full of
life and energy

FRUIT-A-TIVES
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