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Food, of course, must be well 3 I H R E E M E A L S A D A Y € SIDNEY SNOW will be glad

00asonss 0 be worthy to answer any questions
Copyright by SIDNEY SNOW, 1935 Edited by WILMA DEUTE OO 0”:f 0od

- - e —— — . e —
- ——
il — = N - — - = ——

| | .
HOT OFF it with a small quantity of coldlKidney Bean Casserole day each week to make them-—be a time, beating thoroughly after each |lion—and, providing of course, that TOMATO ICE

|liquid. Add milk or water 1o the sure to buy a dozen, then try thisladdition. Add sifted dry ingredienis|some friend hasn't already discover-| Heat two cups tomato juice, let

flour gradually, stirring so that it When husband is coming home for pudding—it's one of those dishes that and cooled chocolate mixture alter-|ed it, it's just the thing for you to|partially cool. Add one tablespoon

| T . . - J
reaches all the pahrtlil?i'di:hentladdf;? lunch, there is probably nothing that | 1§ Pound to please. nately in small amounts, bt?atlng ‘u.tell plan on. gelatin moistened in cold water. Then
: the hot liquid or heat 1t dir€clly OVET'| i) rake his afternoon a better suc- LADY FINGER PUDDING |after each addition. Pour inio greas- season with one teaspoon lemon juice,

_ oF | _ * _ TOMATC
a slow fire, stirring constantly. cess than a goodly pot of beans pre- 1 dozen lady fingers .ed pans and bake in a moderate oven ATO AND CHICKEN one teaspoon salt, one teaspoon Wore
- y pared in an interesting manner like | ¢ tbsps. chopped almonds !(359 F.) 30 to 35 minutes. Makes 3; “ SPI‘LAD . cestershire sauce. Freeze.
this: 2 tablespoons chopped citron '(9-inch) layers. Spread with choco-’ 2 cup cold boiled rice P ——

' 1 ' : 12 st avore ith mint ex-! : - :
bulky and odorless. To be pnlat-:vhi:w in the home it is still possible to KIDNEY BEAN AND CORN ?/"é i‘u:’g bumlfdtm_“:‘lt?rd :“}itfmbtmg flavored wi % cup diced cooked chicken Pamadi
able, meat must be tender, juicy and wash the rugs without too much | CASSEROLE | | \;higtjssng 3“(:;ngq JELLY | ract. - —_— % cup string beans, cut Jerusalem means ‘“‘foundation of
well flavored. The proportion of fatlt*ﬂ'm't. Spread them on ;1. flat surfnﬁce ]1 ISGdHPﬂ can oven baked red Kkid- 4 tﬂb]@ﬁp(}(}nﬂ-ﬁilgﬂr | 2 tablespoons chopped green peppe peace.”” The name is derived from
to lean affects the flavor. Good cook- and scrub them well with a stiff |ney beans Sweetbreads 14 cup diced celery - the H{}brew_- “varah’’ which means

a ‘‘foundation” and ‘shalaim’ or

| . 1 teaspoon lemon juice
toward the brush and plenty of soap suds. Do} 2 cups (1 can) corn o : . ey 14 tablesnoc tonss -
irmt soak the carpet with water but 1 green pepper, minced Divide the lady fingers in half and | ' TEOSHPOUR IR0 parsiey “Shalem,’”” the interpretation of

a . - F - £l ¥ -y i 5 ' r i" . ; ._‘ ;
oy the U b & Bhlat sl sudliaon! 14 teaspoon salf spread them with currant or any tart| To prepare sw eetbreads, let stand 2=3 cup mayonnaise which is ““peace perfect, whole.”
| ¢l 1Y s S S « : " [ - - . a . 1 s 3 . e s & - -} 1 iy : ; o . e o 4 ’ ¥ s
| | =t PP My | et sl ! egz. well beaten jelly. Strew in the almonds and cit- 1 hour in cold water and then drain. 2-3 cup whipping cream
Dinner may be served at noon or dry state. Rinse thoroughly an g8, ot 1 el

3 & An . 13 - 3 T ' s , . .
| . . : 2 tables : mestad olea ron; pour on the custard and cover Place them in boiling water 1o Mhth| teaspoon gelatin
in the evening., depending upon the quickly by rubbing with cloths 3 tablespoons grated cheese ~ : . 1 tablespoon vinegar has been added 2 tables 1 » 2
I t ient for ti 'I ed out of clear water, and last| Bread crumbs with a meringue made of the whites aRICIPOL B¢ - '* < lablespoons cold water Scotland Once Ireland
wur most convenient for the mem- squeezed out of clear waler, and 1as t > - | 4 wanle 18 - ‘ : L e o - . T o '
b“ 3 1}1 1} famil Child hould 1 t taining a fe ui drops of Mix beans, corn, green pepper, salt of eggs, sugar and lemon juice. Bake 4nd NOGS IV WL, SRR SRS 72 teaspoon salt | until the lenth century Scotland
y he family., 1ldren should rinse water conta a ie : A DEalls, y & , : i .a s Tt 2 atar | Aar & v nbn in an nalla Y
ers of the | 'm 1 1 { . e tTm line to dry and well Deatens on. Put in areased in a moderately hot oven until the plunge them in cold water in order to| Tomato ice :l},db Ltd”:;d :rt Lmd(.; Itt]wz:js changed
ervec \r ¢ T oon and ammonia. ang on the > : ¢ - -« - a : . . reOr e Ty rhite tor ' ~ v ok o a n to Scotia or Scc :
be .:.venul their dinnel it n _1 s hekting dish. and weiskis top ‘with meringue is brown. Serve warm. keep them firm and white. Aftel Combine chicken, beans, rice, pep- - ro——-
a light meal or supper in the eve-| — i ‘ .1 - | oy — - — this parboiling, sweetbreads are ready per, celery and parsle Combi
grated cheese and a layer of fine : v e VK
L e i : 'to cook in any way desired, such as mavonnaise and whippe en1
| | buttered crumbs. Bake in a moderate COCOHUt Ice Box saute] hrail e 1 o .- oy pped .
flour and other dry ingredients, a oven (375 degrees F.) for 35 minutes sauteing, orouing or creaming. Soften gelatin in cold water five min-

 plain baking powder hi:%l‘Lilkiti 1111ixtun]'~. Serve with chili sauce. Cookles} P T{];i Lh;'*tn mfi‘lt m*tl*rf hot ]:a*qt*tt'. 1("““*1.| NEW AND OLD FLOOR
add some grated cheese. Add enough K ' FU SHEE BN SUNINDS Be Igtelisaw 1
e rench Fried Egg Plant SURFACING

— ‘- —
- emins g | 51% cups sifted cake flour xcept tomato ice. Line refrigerator
. | . l“]ll“.l 1{-" II]Lil{{_l 1 :’*l}tt (]{]L]g}‘l‘ I'”'ll e ) & (LII)L“ ol Ly CdiC Oul l}'n.L'lIl; LOITNIAatl0 10€. I..li!]{ IFrIIﬂlI;ltt}I
You can put new life into your feef ChICken and Ham 1 teaspoon soda pan with waxed paper. Pour a laver| ) Over 30 years experience

|lightly and cut with a tiny biscuit A , "
by bathing them in hot salt water. B S < . S d h 14 teas a1 . Do yourself and your family a real o o  Desiian N
b (450 anawic 4 leaspoon salt of tomato ice, previously frozen to|Q€ GEORGE S. SALTER

Thi : Lo 4 | : lati { cutter. Bake in a quick oven 1 1 e 1

- T ' o L % . . o | ' 1 ; 1} . " r . ' . v 1. : 78] & : \re :- . l ,.'_x_:_: ‘ }I X | : . | ‘ s ‘ e
118 stimulate; LIE circulatliol 11C :'lf'ﬂ”-‘{':ﬁ F.) and serve piping hot. P ———— 3 ¢ BES, | 11}_{}]{]}! beaten ‘1'11; ] iﬁilf prepare | 1 IN¢ | O ]p. 1C1 ”‘“ﬁ}I} state. 1into fi eezing t]‘;i}'. I'hen _ & SONS
| Fried Eggplant., French {ried onions

removes the waste products which - 2 cups minced chicken ecup brown sugar firmly packed arrange layer of chicken salad, and
are responsible for fatigue. Add iwoj | 1 cup minced ham ] cup granulated sugar are grand. French fried potatoes are .oyer with another layer of tomato R. R. Townsend, Del.
handfuls of salt to a basin of hot wa-| A perfectly grand way to use up teaspoon minced white celery! 1% cups melted butter or other|Standard the world over. French j.e Freeze. Serve in slices of let- | 2 FPhone Smyrna 2113
ter. Place your feet in it and receive|a left over roast, is to cut thin slices f,. . . .. | shortening fried eggplant 1s newer—>but will top {,ce.  Vields 186 square— 2 inches |
their everlasting gratitude, of the cooked meat, place a spoonful | 'y, .4 pepper, minced 4 cups (% pound) coconut, shredd- Poth of the others in sheer goodness.| square,
—— - of bread dressing on each slice and Salt, pepper ed and chopped. Take the small eggplants. Peel off

Cut several slices of bread ;dmut:rull up. Fasten ends with toothpicks Chopped onion to taste Sift floud once, measure. add soda|the skins. Then slice very thin —
one half inch thick, remove the crust,or skewers and place In a b;il{ingl Minced sharp gherkin pickle and salt and sift again. Combine |@bout an eighth of an inch in thick-
and cut into strips one half inch|dish. Cover with leftover gravy or Mayonnaise to spread :m]wr ingredients in order given ;mdllli‘ﬁa Drain off the liquid. Dip in
wide. With a round jumble or|tomato sauce. Bake in a moderate| mayonnaise is used, little or no|add flour last. Pack tightly in pan, €888 beaten up. Then dip in stale FRESH DRAUGHT

doughnut cutter, cut rings from six|oven (350 degrees F.) for 30 minutes. | +tan is required. Mix all together | 8x8 inches, lined with waxed paper. bread crumbs. Then drop in deep fat

other slices of bread. Fry sticks and N and spread between slices of white | Chill overnight. Remove loaf from . and fry as one fries French fried

rings in deep fat or brown them in a| pact results with percolated ('uf‘fuf‘-lni' whole wheat bread. pan, cut in half, and slice crosswise fp“tamw* VTRIR on Drown paper and DIRECT FROM
: 1 ’ " . 1.0 ; 0 T _ . ) — p— " Appp— - : _ : . - . Np— e r.;‘i ; Tst . i3y Lr | 440

pan with a little hu.ttu In a hot oven. are obtained I_}_V making the full “_: TOASTED CHEESE AND In g~-inch slices. Bake on ungreased CI've ail once on ;1 very not LJLHIH. THE KEG
Put one or two sticks through each | WALNUT SANDWICH baking sheet in hot oven (400 degrees

mount of coffee for which the perco-

ring before serving. These make ||, iop is designed. The water should 15 cup cream or cottage cheese I.) five minutes, or until done. Short Recipes FOI'
'1

grand accompaniments for salads, come up over the base of the spout 2tablespoons salad oil Makes six dozen cookies.

To be Hiiiﬁf}'iﬂﬁ.{ a meal need nof in order to have satisfactory i}{"!‘t‘n];l— 1 td“'l(i:‘}}”“” I\:';nrg;u' SN & — Fine Salad CHESTERTOWN RESTAURANT
tion. 4 teaspoon salt Escalloped Cheese il

HEADQUARTERS OF ROTARY CLUB

be elaborate but show good selec- | R
¥ T ] l " : s teaspoon paprika : W ‘
lon and be planned around the mea : Sy A d Ol hen one is : 'or
PR I 1 ‘ nbt e L - ; * 6 tablespoons English walnuts n IVEs | 1 Nt in the mood fo Phone 207 Ch
dish. (zingerbread may : ol . | _ aoing cxtensive reading, short and one 4 eStertOWH, nlaryland
acial treat if fi with a s Mix oll, vinegar and seasonings and ‘ - ¢ '
— ']I:J Ul L1l Ccl - L Ll . ! o LEA | - " L ) ] '
y - ~. : | add cheese, Cut graham bread 1n <« 1bsps. onion, finely chopped
WwWhen one 1s planning to serve aldj , 1 cup of sugar ana 34 ; =2, 4! 1 tablesr e
' .| quarter-inch slices, spread with dbleéspoon butter
' mixtures and sprinkle with 22 cup strained canned tomatoe

fowl, care should be taken that th{*ifﬂnltl"l until light. Or 1
| 9 ':lu..'il" '|“.'i }1]]]];[}‘} l[ll:.\l:l':‘\l_‘ H.\I.u\.l)

fowl is drawn and thoroughly cleans- | crushed pineapple, drained, may re vl i .

= . , = hopped walnuts. ut together 1 . -
ed, 'his is usually attended to bvplace the apple. Apple butter may | - . ; Cut i . : . -
3 = . . L] '] S 1S ‘111 11N 11Nee) 1 tu'!-"lt"'l}-" | OPLOCA R 111 OQLIEe=1110C1) .ii LA 1'CS one ClLy
1) |"-.|‘_ 4 \ 1 LA A % . ‘| i a | | 1 A5 { . .

e retailer, but special care and at-| between the layer too. Nl W
t}] 1 a lf. P, L] II l ca 1“1 | I J \ - :luf}rki i,lt" | il b ¢ 'L s Pt 14 1["1»1:‘1“13,'1 “‘ll{-r-ll |[_-1“11[Jr'1-. I'.‘t.w_l txi:l'i‘ll-l_llL'_. [l]’lti rne IJ | - hf‘n it comes tﬂ Vitﬂmlnf‘i A. End
' 49 ! o i 10! - ) a1 1] 1 1 x - ] | " ] " Tl . '
The ]]]W B s tien s il ol o o gserve with salads. i WCAaspPoorn salt | el LD, Put 1n ¢ alad bowl s paralely, D: ENOUGH is more than many
) ] r" : 1:.' ‘ 1?1 i il 1 ,l_'l - . a } . a —— ’ 4 ; ' ; . " BT et L = | ri 3 sl . 2
S cheese should be sliced in! SARDINE SALAD SANDWICH '8 teaspoon paprika cover wilh vinegar sauce. Add on people normally get. Make sure that

¥ i ; | b 4 1.'] ._jr*:r_i i i 1 | ; i a .
i sl it e - | thick portions, not thin slices, be-] 1 cup sardines 1 cup grated cheese teaspoon French mustard in the dress- You and your family get a normal
blood clots, portions of lungs, ete.,| " i ‘ =9 ’ % cub stuffed olives lne Yaw anskoutas voar the tan 1 supply of these necessary vitamins
Y y l,t tl."_li"t' ]l'“'.l : i i‘”f SLLIIT OlIVeSs, .'I“'f i{ ; A sl JAL1CIOVIES OVer tihnt . ano b k
should be removed. Hold the fowl TP Lo i a s 3 o ¥ y taking
s the only cheese that should be| Onion juice 2 cup buttered crumbs (a green olive cut in strip L
|
'.

vMayonnaise Brown onion in butter. Place to-|Mmiddle,
Graham bread matoes In top of double boiler and | ITALIAN SALAD ONE DAY | 9 Q{\W

. . | ONY L AVESYASNY AT DRV ZAY
Drain sardines and break into pie-

| ;t'I'H]'-'. to a boil over direct heat | Use E'n'lel }h‘tl’f 3 carrots, turnips, |
" (—— | _ VITAMIN A Ao D TABLETS,
Vea] Chops lces. Add a few drops of lemon and Combine dry ingredients; add gradu- | String beans, and roast beef cut i .
| . . : ' . o . . . ; . 1 - - - ' & |
al . tk dahine Eha s M - | onion ijuice and mavonnaise to mois- |ally to tomatoes and bring to a brisk | Small squares, and peas. Season with Each “One-A P“Y ”bran(l ‘f"ﬂmin BRA st oS n s s S s s n L LT L
milk, but it takes its name from its = * + s S | boil, stirring constant) - - _|salt. pepper. tarragon vineg l A and D Tablet is equivalent in Vita-
1T . | . . ' Tal’s ) T a8 Y ' [ . O & ) TN - Ll o L L1 OIS Ll | ' 106 Y] = Sl d Ly 3 4 i adll cd i gy ‘Bdl ol 1
consistency which is similar to that Select chops 1 inch thick. Rub i ten. ['oast medium slice of gra | . niy. 4lace im- | ! * 5V H1CE4l i min A and D potency to one and one- |
of thick soup It must not be ,“Irnlt'i: chop with salad oil. Sprinkle!ham bread. Spread with 1'};1111*:‘1”“'dl**“'l.‘*' over rapidly boiling w;'tpr.l”li‘a*‘ 0oll and garnish with beets. half teaspoonfuls of Cod Livetr Oil
thick that it resembles a paste 1 t|¢wth chopped parsley, a few drops!creamed with a few drops lemon |@nd cook five minutes, stiring occa-| SPRING BEAN AND TOMATO meeting minimum United States
1at 1L resembles a paste, but| ™ | ‘et i e 2t | sionallv Add oni Place laver of , Pharmacopeial Standards.
the milk requires thickening. and tl .. 10of onion juice, and salt and pepper. |Juice. Cover wilh leaf lettuce. Add ey s 4 UIL0I]., ace layer of | SALAD _ s |
! requires thickening, and ..1..~|.] iy 4 L gl o - Bl Sad s i o ' ast |tapioca mixture in greased baking!| Equal * S— | | Convenient — You take only one
jS dl)I](__l {'.rtljl-i:l]-lle *]-‘.. ll({[il]]g f]{;LII Iili. “L‘l['I{_i .jk} 11] 4{] !I]lrl:,_l.l.l'_“, l\}] t'{i.;_::" * :'*,ii{ _Ill h el 1k L) 1t by, ]il L i)l Vil L. I 1 } I L4 iJd willN 1.‘1!-11.1 llu.]. Wy 1]1 IILL“}I }}']I]{.{i ;‘“T.I-ll..r.! I-.: tﬂblet ﬂ dﬂY- f‘{‘gh ‘:n V'fﬂfi]lri Cﬂn_
- . ' - . . " . nasd . - - "_ ' ¥ (7 ' Llls . ’ 1 B "b..l.* ' TN & i ' . . 'I 1.1 & 4 . \ O i . . . i . " :
However, if you add the flour direct with flour. Saute in small amount'Garnish with lemon triangles, dish, cover with cheese, add layer of |beans and peeled and quartered to- tent — Each tablet contains 5000 Units
" . i LA | ) L, - - : . I
of hot fat in skillet, turning to brown

. —_— e — —— jolives, then remaining tapioc C o matoe Put the beans ar of Vitamin A and 500 Units of Vita-
ly to the hot milk, vou will have a o o | His aploca. Uv=1inatocs, ut the beans around the | .
e - Begiged Beriononie " Iboth sides ‘over : ook over low er with crumbs., Bake in moderate | edge of the s wl : : \: min D. Easy to take — No fishy or
lumpy soup. To prevent lumping. the |P0th sides. Cover and cook over low| Lady Finger Pudding or with crumbs, Bake in moderate |edge of the salad bowl and the toma-  Gily taste — no after-taste
particles of flour have to be separat - - 00U degrees F.) 20 minutes. |toes in the center. Serve with French

C . q L L) ol Vdl d L™
ed and this can be done by blending |

Meat in good condition is firm,! Even if there is no washing ma-

ing contributes much
palatable meat serving.

Ing. 'here » adult members of = | |
. 1"5. here the e | | 'o make cheese biscults: To the
the family are not in position to get
a hot meal at noon the dinner should
be served at night.

“to the point” recipes will be a great
| comfort., Here are a few that can b«

made dl a fl,]nittl’_'l"

tention 18 also needed in the home.

fore 1t is brought to the table. But|
under the faucet and let the water| i i
' : . . - erveda in inl manner,
from the faucet rush tnrougn It 1o | o
. : r
I'cemove any L_'l;rt;f_i!%;: }HH‘LI=:;-. '

A cream soup usually is made with

BOAKDING HOME

Washington Ave,

‘I' CRESTERTOWN, MD,

Private Boarding Home for

Aged Invalids with Nursing
Care. Reference

|
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'flame 20 minutes longer, turning oc- |
‘ , ' a . o e . . | Derves six | - <
casionally. Serve with sauce, if de- If your neighborhood bakery speci- " e i dressing and fresh chopped parsley. v Guaranteed by ™
\ , you g | y speci , Pos | . A e 1d § sartats L L e e S e S L A S
oy L Tl Dl

sired, alizes in lady fingers or has a certain ) TR e ey e L consuMER
‘ 4y wt T L
lh'l‘“'“-l‘ k‘: l..q.'-ﬁ.

Ny

| - —— : .

: T itiviniia Xy I .
ChOCO]atf_ Fu‘fige Cake |A SuggCSthn Of What Developed, distributed and guarane
. 3% cube sifted cake flous l TO Serve When You teed by the makers of Alka-Seltzer.

1 teaspoon baking soda

 Siehere _.Again Entertain For

_—

4 ounces (squares) chocolate F LunCh . ﬁmmGAmR"CLOUDSAPPIAR | &> Office
174 cups milk | _ . DONT WASTE YOUR TIME A WHINING. >

3, o i St - . LET ALKA-SELTZER LIFT THEFOG, ¥’ sxchange Bldg., Chestertown
ltt{:-““i orown -:_U,.Lil I'hough we may not be aware of it. YOUFLLFIND THE SUN STﬂL SHINING. }h l » . aqi _
: _{‘“”‘”‘” vanilla the day is coming shortly when we V' N 28 Paone: Office 22
<=3 cup shortening will all ‘

DR. H. C. HUGHES
Dentist

in the Telephone

1 ] nave occasion 10 have sOome

CUup granulated sug; riende ; ~
| 3 N”I” . : i ugar | 11 lendads in 101 lilIH'!l. 11 never fails
: . S0 !HI.LI 3 ];ttl'i' ' *

| : | sooner ol we must enter-
Blit IFIHHI' "-,lh"l : £ 13 o g .
! , Soda and salt together. |tain and then what a flurry of recipe

:“l‘.'it chocolate and milk in top of | reading choosing this
double boiler until chocolate
lAdd brown sugar and beat

then deciding

melts, | against it and selecting that. then

| . 1 until thinking that may be that isn't so good

I(ji“i‘::llin:tzlllr ”:nui:* add vanilla. | either because so and so served it af _ .

!w-".r “-“H {'11.'I]‘T "-'»nh granulated her home the last time you were night ]um‘h, a little too
e ' ulfy. Add eggs one at|there. Here is really a good sugges- much smoking, perhaps a
| | ' ' g cocktail or two—great fun toe
| ' | 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 . ‘ > ts
next day for the fun you had. 3 A aqul ng '
ES e W RORT
Why don't you try Alka-Seltzer R N ® B k h
for that “Morning Xfler" feeling? i o gt » ac , a‘c e
Alka-Seltzer is one medicine use- | 1 — - —
ful in the relief of many minor May Warn of Disordered
aliments because Alka - Seltzer hNidney Action
eombines a reliable analgesic Flin- T O TN i R R
APPE reliever with buffered aikalizing rMfCdern lfe with its hurey and worry
ARiNG lN salts. drinking—its r sk of exposure and infee-

throws heavy strain on the ()
Try lt Whenever ou h.\'. Hfld' | t[rf [1}1r' ljnl': J.I"r 'IEI- y A ;t:}l]ld t'l‘:lf:.li:l'

“h.l Atid l“di[!‘it nnl Cﬂld S)’!ﬂp- over-taxed and f.-_lI. to tilter excess acid
toms, Muscular Fatigue, Neuraigia, and other impurities from the life-giving

Muscular Pains blood.
I{ A |q S‘ R P I Allkca-Selt | You may suffer nagging backache,
I . - l r l’ non‘hntlu. .lid }]'111'1.‘*1‘!:"| L’-Il!"r“' ..‘.‘. FIL |l|,l!h' lj'['l l;i”}it!l
asant to take. YUU.I' dm“l“ leg pains, swelling—{eel constantly

lls Alka-Seltzer by the glass at tired, nervous, all worn out. Other signas

soda foun of kidnev or bladder disorder are some-
{ tain and in con- times burning, scanty or too frequent

venient “Ckl‘ﬂ for home ", ‘ urination,

FOR SALE : V Y Try Doan's Pills, Dcan’s help the
ik kidneys to pass off harmful excess body
oA '

waste. They have had more than hall a
century of publie approval. Are recoms
mended by grateful users everywhere.

Ask your neighbor|

Be Wisa - Try
Alka-Seltzer

Bl sl [— For Further Information
R Lmnes by wibing & pestdl o ' ' The World’s News Seen Through

The Na . . A - 1
B o s oote Car Bulnen 200 . Write or Phone THE CHRISTIAN SCIENCE MONITOR

An International Daily Newspaper

N
" | | I8 Truthful —Constructive — Unbiased — Free from Sensational-
THE TRANS R ism — Editorials Are Timely and Instructive and Its Daily
C IPT OFFICE Features, Together with the Weekly Magazine Section, Make
j | the Monitor an Ideal Newspaper for the Home.

['he Christian Science Publishing Society

Brewed ond Bettled by the NATIONAL ! @igBREWING COMPANY, BALTIMORE, MD, (“()urt Stl'(}(lt, (:}](‘Ste]'t()“/’ll | One, Norway Street, Boston, Massachusetts

‘ Price $12.00 Yearly, or £1.00 a Month.
Saturday Issue. includ ng Magazine Section, $2.60 a Year,

. " ; ' | ‘) i v o + -
DlStl’lbUtDl‘--R. B- Baker & SOH, Gl‘asonVI"e, Md- Phone h()' — o I Introdud ory L‘Hh'r, O }mturddy Issues 25 Cents

Telephone Queenstown 2555

By the way—Tune in on Baily Goss Station WBAL every evening 6:05 p. m
(homie 035 . ) 2 148 . ENEEEE O DR T

-‘\l]Lif["“
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