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Food, of course, must be well I H R E E M E A L S A D A Y % SIDNEY SNOW will be glad
) seasoned to be worthy : ¥ to answer any questions

. : +: on food
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. | : . 1 cup sugar
purpose wonderfully, and when [lllvd*n:nse. Cook over low fire, stirring 1 cup milk

with one of a large assortment of constantly, until mixture begins to 14 teaspoon vanilla

fillings will bring delight to the heart lthi('ken. Serve as sauce,

of any woman: There are any number of other'
To make this bread basket, cut the | things that may be used. Only they

side and top crusts from a loaf of un- must be cooked before being put in

sliced bread and hollow out the in- the basket. This is really one grand

side, leaving a thick shell. Add one|way of using up leftovers.

. J & : \ - . I'
lcup of the crumbs from the cente
| , - < sindts lacus ihals 'of butter and work in one cup of| Run cheese and beef through food " , ilk and . |
ing dishes or into a single large shal | P chopper, then moisten with the toma- of the loaf to one cup :;f r?nlfk HI D l_ ’ C tt ed pan, 8x8x2 inches, in moderate
: ' . " ¢ ¥ - ~ . *Ull= - .
| | You will find that this fill- | cook over a low fire, sUrring c €liClous Lottage oven (350 degrees F.) 45 minutes.
- nrinkle of salt and a dash of | ¢ . | he the selec Lemon Butter—Cream together one |10 soup. b ‘ stantly., for five minutes. Remove . - -
Ing. A ;I]l]“i{ ¢ 01 5d dlll d Gas ' for housecleainng should be the selec- [ | : o will keeDp dl‘li(.'iULl“l}' moist and | dlnily, ' Puddln Serve hot with Crimson Sauoce,
il . two tablespoons of | ¢; . las . officient tools half cup of butter, grated rind of 1|Ing Wi €€l ’ | i fr fire. add 1 tablespoon butter and £ .
p“ptﬂ"‘” with wo abies) _ | tion of the Fll[lpll(‘h for eflicien s lemon and 2 table: poon of lemon fresh if ;tored in the clean-washed 1 g p : T g 1] Serves 8.
m 2 tables S 'mo S 5 : - 'Y aale 3 anDET aste is is the e E
| salt and pepper to taste. 118 1S
| 1 b * . . ¥ T . 1 | ‘ '] : » ' . - Jr—— ®>
You may add buttered crumbs to €ov= |y, cleaners, brushes especially de-|J% ™ , - bt ypslfld | basic bread white sauce for filling| 2 cups cake flou
er the eggs if you wish. Place 1the| ioned for walls, floors and radiators, | Date Butter—Mix to a smooth I)E”“t“l{l”l WO SRR 'the loaf. Choose the rest of your| 2 teaspoons baking powder Frozen Fooas
dish or molds in a pan :-nnt;nnmﬂll-';l ther with Iinwm in bar l"l'nk(‘{lj””"l half cup fo butter, a few drops | ingredients from these suggestions. 15 teaspoon salt Do not thaw out :;rozen foods until
. | L1 ' . y ke d e i . L . ] . . ; =
| | 'Y . o aghe | - . i a 4. - | they are to be used. Once thawed
‘ . o s ¥ ': 1860 s } { th l]'l{‘b_}l; ]1 : : . . . . 'y ' . - f.ll. ]'. I‘!]tltl (]ll l]'lfl {JI]-L (.-LII} tjf mllh}]{.d I ‘1 t}‘lt-. [HltHI(l{:‘ {}f t}l[. 1111_*'[ "IRI llll ._i t.iljl{‘_‘ﬁ. J[.‘jI]I"& ij[*ttf'l' {'lI‘ {_jtll("‘l' :-.]1(.1'-— ’
enough water to rise aboutl aall 1 and powdered form have 411‘{ ntribu | dates Baked 0 sters or Clams lBI‘uHh ‘ . | 5 | the food should all be used.
the height of the mold and bake in a | ted their share toward making house- | ™ =" | y | Ited butter and fill with mixture,

| me  tening
s ' ' - 2 B w . : (} T 3 er 1 ; - ¥ - 5 3 . . . : y o g 1= 4 ‘n
moderate oven (350 degrees F.) 'The cleaning easier. Any household which | live Butter—Stone m_d chop ripe " 2o piping hot. Bake in oven 425 F., un
s . | he ke low & | | i ., |olives and work them into enough! Another excellent cocktail 1dea "
temperature should be Kepl 1Oow "U'l does not possess a vacuum cleanel -b ‘'t A Bind U tabl f taki { or clams til brown.
' - - yutter to bind. se one tablespoon | consists o aking oysters o ‘lams B
that the water in the pan will not| ¢hoyld make a tremendous effort to | P | - o | rch with LAMB BASKET
| " al s hour *  until aves bhack- | Mayonnaise to each three ounces of |on the half shell, dotting each with | lamb

boil. Cook about ‘2 hour 0l L get one., It not only saves JACK=- : _ _ : e ey T 3 cups cooked diced lam

hitas ara fim If vou like eggs S~ | t . | butter., Season with salt and wuse|a half-inch bit of bacon, seasoning as drained
1111'_"' 1.".11-‘,[ S dl'e tl] [11. yu LIS - - I,‘i'['ill‘:l”;ﬁ.‘: ‘-.’%,'HI]'. W lgil ol EJI”"IT]. Jllt I | * 1' -l- b- 1 | 2 l\ | l {_.tllll . 1”‘[[} 1l1ﬂ l Cup (1;111”{1{1 I"}[‘lt“...‘ railnec
very soft they may be served in ihe | ya1ns to do away with the dangers with dark breads. | with paprika and : 5

l

be hot when the eggs are poured in Chicken, nuts, mayonnaise and Tasty Sandwich Fillingl A bread basket will answer this! Mix well beaten egg with mayon-

but the heat beneath it should be kept | shredded lettuce—chopped egg and

low as the omelet cooks, and the oven ! mayonnaise — chopped ham and

should be only moderate (350 degrees f mayonnaise,

F.) when the omelet is put in for the! ‘

| last few minutes of cooking. The,

omelet should be served as soon as | Sandwich Butters 1 1 Amarican cheoss
' it is done, since standing even at a ', “') dried beef

When baking eggs, the eggs may | |,w heat, will cause it to shrink and = TR

‘ ' ndivi | | aisi — : - a C 1 cup condensed tomato soup
be broken either into individual bak- | toughen. Raisin Butter—Cream half a cup I

Are you interested in a delicious
sandwich filling that will come In|
handy on many occasions when a|
snack is in order? Then try this: ‘

Sift flour once, add baking powder
and salt, and sift again. Cream but-
ter, add sugar gradually and cream
together well. Add flour alternately
with milk, a small amount at a time,
beating after each addition until
smooth. Add vanilla. Bake in greas-

| s @
low dish, buttered to prevent stick- | Perhaps the very first ln‘(‘parutiun'r('h“pped ralsins.

— . each egg should be added. e anv tack eacier Modern vacu- | . x kg
cream for each €gg make any task easier. Modern va properly moist atmosphere of a mod-

|
J
|
|
i

:
1
;

;
:
i

. H. W. FALLOWFIELD, JR., % USILTON and WELLS

Dentist
237 High St., Chestertown, Md.
Mon., Wed., Fri., 4 to 8 p. m.
(Practice limited to denture
service)
Phone 252-W
Millington Office
Mon., Wed,, Fri.,, 9a. m. to 3 p. m. Phones 72 and 378
Phone 2521
spots in it, due to the imperfect mix- | otc. thoroughly four to six tablespoons |cocktail glasses w.ith a *hitluf .I('r'nnn] bread white sauce | R R e T e Rk g L 2 = T S A AR Ar o
ing of the h:nking ]}HWd(‘*I‘. O\.m*mix-' :Ju.'{"{‘tl lJLlUUI'_ one-half TL('HH}JH{';II l]r'm- l]{_,{_,l_ or :~'}u-1'1‘y wine with a dash Hf’ ] tilbli.‘}-’-;hlnl‘l minced sweet I.‘H('kh.‘
ed biscuit dough, on the other hand, | One pound of solid fish can usually on juice, one tablespoon nr;mgt* JUI[‘(‘: orange bitters. - 1 egg, well b{‘utﬂljl
tends to be tough. Biscuits are more be estimated to serve three persons, one teaspoon grated orange rind and D l' F 2-3 cup ]'[]QI}’UHI'HHS.L‘ |
often undermixed than overmixed. When skin bones, head and tail are one teaspoon powdered sugar. Ur-:{‘-_ Egg ump lngs or Combine fish and pickle with sauce,

| only ol ' slice 'hite bread. S y ' e asket and bake.

| e oo, e oid should | only on thinly sliced white bread oup neat, fill bread basket FRESH DRAUGHT
The special appeal of salads lies 1n then be estimated to serve only two a sS4

their freshness and crispness, hence | harsons. 15 cup flour

they must be cold. The salad greens | Gl‘l"@d Grape Fl'lllt 14 cup milk | ' DIRECT FROM
sttuce, romanine, chicory, escarolle, K s 'y - 4 ¢ tte

wlf.ﬁ-t-tuf}";] Ini lln-mx"'j-}lll:wl .:Hiil t}-ll'{u'r{{i Grand FlrSt Courset 111';:[} - | “ | THE REC

SRSE-ENGNSE e Wismew { | Luncheon Tongue : - -

in the refrigerator to become crisp. . - 1 teaspoon salt
If they are to be used that day they | SandWICh Take halves of grapefruit. Re- 34 teaspoon nutmeg

may be placed in a salad bag or cloth; move the seeds but not the dividers| Melt the butter in a pan and add : CHESTERTOWN RESTAURANT
if they are to be kept longer, in an au- | | large loaf rve bread of the center core. Spread with doils to it the flour; mix thoroughly and : :
1l :-1,:' Ud *' : ¢ Y 2 _ 4 . . 1 ' —
hum:l‘ | of butter. Then over the ]Jlltﬂ'l-';ithi the milk gradually, being care- | HEADQUARTERS OF ROTARY CLUB

]ﬂil(‘t‘d In a covered j;ll‘ or bowl s0 8 slices tongue .*-]H‘illl{lt* d ‘L;:hh-_»;'iman of brown sugar. | ful to avoid li_mnllr'i_u, Cook until |
) Ol , o3 UIlE LT

Phone 207
they will not lose their moisture 111, o Then put under the broiler, using a 'quite thick, and then take from ﬂu-! . Chestertown, Maryland

g tomatoe . -~ - 4 ~ |
the cold dry air. | 192 alices Bacon high flame. The trick is to grill the | fire and let cool. Add well beaten |
| i" e ' ' grapeiruit so !.'l}lii“f.' that the butter CEE, alt. and nuimesg and beat h: rd
' - elttuce |
Ir f']'l‘,;lr{_t'f’ w10 :IJ \ . .Ii‘] l.l'Il..-- : “':L’i

of

1 tablespoon minced onion
' | r ir |  yope Raspberry Butter—Soften three |oven to roast. .
molds. If sufficiently firm, unmold | which always accompany the stirring I : - | ven . | | - ) | egg slightly beaten
'V ' bacon and parsley. | o , S ounces of sweet butter to mayonnaise| And for cocktails, even In homes _ |
and serve with bacon and parsi€y. | un of dust. The brushes referred to _ | | e sansfade & hread white sauce
consistency, then place bowl on|which serve the alcoholic varietly, I :
salt and pepper
Combine ingredients, season, heat
fill bread basket and bake,

RALPH H. USILTON, INC,

Funeral Service
and
Ambulance Service

R

| are simply conveniences for removing _ - s . . A
. Cada bl il . il - cracked ice and whip In 1 teaspoon |is e proper to have a non-alcoholic
An undermixed biscuit will not be | {16 surface dust from places which . I | { - II' (11111_ S T— .
- . ht as it should be. The | 41 3 of powdered sugar, one teaspoon lem-'cocktail as well. And this can con-
nearly so light as 1t shou e, € | cannot be reached without consid- ol [ ™ g 2 | . |

| l ough and it will | , |on juice and one tablespoon crushed |sist of a clam juice cocktail, toma-
surface should be rough a " erable effort—long handled ones fol | - 6 g — . 'N OR TUNA BASKET
" | The crumbs will not - ; J raspberries, to juice cocktail or a “moderation SALMOI N : 4
tend to be solia. ne crumpbs Will not | ealls, ceiling; short f'f'-[]E‘(_';;il]j,«' design-

' * r have little vellow | - - Orange Butter — Crea oge {“‘ ocktail” consisting of Rhine wine 1n v 34 n or tuna fish, flaked
be white and it may have little yellow | ed ones for radiators, Venetian blinds, & m together | cocktail™ 5 | 1 can salmon or t{
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Chestertown, Maryvland
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tomatic refrigerator, they should be |

ugar melt down into the grape- | Drop from a spoon into gently boiling | A LIRS f
being made, place it in a double boil- - ,

i e iy SR | fruit, while the grapefruit still re- gsoup and cook from 4 to 5 minutes. | £ : How MUCH IS ENOUGH7 r
er over hot water. I almost im- PR, [T TS e S tains its shape and texture. Serve | . .

. . . . - 4 PP ——— : ; - | >
possible to keep it hot over a direct L sl read, allowing|. .odiately as a first course. Thi When it comes to Vitamins A and DR. W. H. MOYER

2 I . - | BEARS TRIS SBAL ached D, ENOUGH is more than many . —
. GOOd ReClpe For Sprlng | the wond/ people normally get. Make sure that Chll‘(lpl‘dtl{}l‘

want to serve often at luncheos u and your family get a normal %{ X-Ray Laboratory
T H IVl " Moet beautiful tribute to one depar® yo y norm 1 .
i) e (sl B lettu ) s » for dinner. hat as any | ls the offering that expects no :;pﬂ::;nf these necessary vitamins | ‘: 201 Washington Ave.
f a young chicken is | bacon. Fill lettuce cups wiln . . od Is th > 1. _
L yOoung Fracsgyrs il [pcriarslifier foar s cwiy B Varlatlons ward save its own evidence of lasting j—- i Office closed Every Wed.
| L | : | e 6 | : - worth. Whether llmplt or lmpoolnl

Er'r d ¢ | Prepare FOI‘ Future A Large Assortment Of Fillings Will | gn character, memorial problems of ONE A DAY

Rl o W L W
'!nnu - AN

vouth; long ! Buffet Sandwich l.oaf | With Added RECIpES | Bring Delight To The Heart yours become ours from the fay you N — f :

flame without scorching, and a scor- | (WO 10I' €acnl sSCIVINE. i Ui " 1lis a surprising delica

§ 1 i i i ill
i % L & L 4N I] I
&

ched cream soup is an abomination.

g . =™ -"'1‘*-\. "

‘ ' Look well at the Of Any Woman sonsult us.
Il ll' S O] 1ril | A4 - "\ | Wwill i L :

becomes loose as the bird grows up. min A and D potency to one and one- %

- y a half teaspoonfuls of Cod Liver Oil , .

: : i fI.J‘ 2 ;'..- rather difficult, 1t's easv 1 . - .t .- : the DI'iIE ..’.fi SUImmer, SO “:l g OSS STRFET mEEtiﬂE minimum United States DIARVIN v. “ ]lJIJIABlS

avier than ice tends give meone else ideas. but a . | EIRY SIUWEIS et | il *}' 4 s 11 e full and interesting | CR ' Pharmacopeial Standards. | Funeral Director
bottom of the ® RO v GUTES WU wisi1too early to prepare . WL Wl S W A win e i d Convenient — You take only one

e pary “;‘MHFE.'. .?“ be our own, my, when the great out-door vill he 1Cd ChEStﬁrtO“n Marylan tablet a day. High in Vitamin Con- -

oh my, what a difference | calling one and al 1to picnis _ B I . - — — tent — Each tablet contains 5000 Units Phone 68
Here is an old reliable tha s Gyt P h g i of Vitamin A and 500 Units of Vita- X , ,

ane Mkas and it raally ian' a grand recipe for stuffed eggs th: i I By 1o fulie o=t fiby o8 Chestertown, Maryland

gt v g il oily taste — no after-taste.

i:-I,-‘I {11&1.'.;‘\ l easyv as if ...1'11.'11[{-_ I AT 4] . > o - 61 | SR : e ‘l.‘.'.';l manv V. I..'ut.'l?!:
; 'rl)i_ [ ] 1 1 ITIL i ! i | !

. - | Each “One-A-Day” band Vitamin | WPy
neck; it becomes rough and the skin E | i 1 | FOI‘ Plcnlc Treats | e M ‘_'1' . J w KlRBY A and D Tablet is equivalent in Vita- %mw:ﬁ% |
| _ : . ' *1NaAaling disic 101 4 DU AN : . Wise wWomarnl Vi | CLI100 58 i |
{or | » *

U], o 1;|"'=.'t-_r' Of

ice about 3 inche op should be

I-}! 11 i‘lt'. IL i : - :1 :- 1. i lt II.-"| I l i 1 . . ! I :Ih’]. 'l.l 'l'|.l~ | ll |.lll.'. l]}' 1'.\.'[“! T l‘ ‘ | ) Ll-l. L
. () IMAdRE dS 0l WOLLI( NnineKk. : ,
added. Then ad he ice and salf | -~ . W al of those gay ouling

0N 4 R
W O A ey o

. 5 N
mixture. 1 measuring cup of salt to' SANDWICH LOAF STUFFED EGGS ¢ Guaranteed by %

i PARINTY )

| Good Househeeping L MACALINE

r | I’ . 4 i’ i iy '} i ¥ I ! 1 Y I't ] ] | - I | Tl Dl “' g *i[‘m‘;i.:.ulll 5 d
each < quaris ol Ice (indi 1: el Remove the crusts from a loaf o! 5 egg ~ -t

of salt to 8 of 1ce).

{.
‘unsliced bread and cut into four slice tablespoon mayonnaise

| Developed, distributed and guarans
lengthwise, Spread each slice with tablespoons

| |
-f - S L
' | ] chopped green peppe ‘ : ll  teed by the makers of Alka-Seltzer.
A puffy omelet should be at least 'softened butter. Prepare three sep-| 1 tsp. Worcestershire sauce waShlngton 0 ege '
_ 1 | _
]

four inches thick when folded (2 arate sandwich fuUlings, spread one | teaspoon onion Jjui _ | DR. H. C. IIUGIIES
4 coffeespoon dry mustal | ¥ Dentist

N
should be golden brown on the under | silces of bread, another between the 2 teaspoons finely chopped celery FOUNDED ’782 %%EHNT%i?#gigw'?lhfé%u&ifmgk h Ofice In the Telophone
side. (which becomes the upper side second and third slices and a third | 1 teaspoon tarragon vinegal

| | LET ALKA-SELTZER LIFT THE FOG, W wxchange Bldg.,, Chestertown
as well when folded): cooked  between the third and fourth slices.| 1 dozen capers YOUlLﬂfJDT‘HE SUN STILL SHINING. ' Phone: Office 223

throughout (not raw in the center) | Press firmly together., Wrap in wax-| Salt and pepper
' : I ) $ 1 (Yo W E AT r ; J s

moist and tender, (not dry and ed paper and l'}lllll. Spread cream Put the eggs I1In u ih*i1r water and A Gradc 14’ Co-edUCah()nal C()llcgc
tough). The secret of making it lies cheese, softened with cream and sea- boil for ten minutes. Peel, and when
primarily in cooking it at a low tem-  soned with salt over top and slices of cold cut in half, lengthwise. Take
perature, member the need for a!the loaf. Garnish with pimento, par- out the yolks and mash them In a R s
low remperatune N CgS L O t [*'_'-' Ol liced olives In any attractive bow | HIHI‘HII}..‘,":'I]}' with a fork, itfif““ﬂ leltf‘d E‘;nronlnent
whether they are to be boiled, souffled | design and chill in ice box at least all the seasonings. When very smooth
or meringues. A high temperature 'an hour before erving If vou de- add the mayonnaise and mix well
causes the egg whites to become tough e several 11ch loaves. tint the Fill the scooped out whits | |

| | - , . : = 1 1 y Sy l s night lunch, a little too
and leathery and to shrink. 1'0 cookK 'cheese In different colors for varietl mixture and I-’]d“' d Capel ' ALl _

| | iy .. | , much smoking, perhaps a

an omelet therefore, the skl t should ake., Here are f{illings for one al. hall egg. TR : : :
cocktail or two—great fun toe-
: : - night; a miserable letdown,

headachey feeling tomorrow
bl morning.
I rea-t erlca You people who occasionally ate
Y '._'-":",'.wy".._ s .

tend a party and enjoy good fel- ey - 2
SR lowship and good food, often pay _. y; a ln
Fih “._-_;.;“" e A T ? | e next day for the fun you had. ‘ A,
L SR v HE U.5. ARMY N ' ' ¥ A Why don't you try Alka-Seltzer b 5 k h
ke R e ANTI=AIRCRAFT Z e r T ets i for that “Morning After” feeling? d 3 “ " ac ac e
R AT LG : P P 1 L i Alka-Seltzer is one medicine use-

SEARCHLIGHTS p WS PRIV LS « " Lo | | ful' in the relief of many minor May Warn of Disordered

, : - it allments because Alka - Seltzer KRidney Action
HAVE A RANGE AP 23 ot ecombines a reliable analgesic pain- Madocs Mt sk S Bng 2l wanny
OF 5)% MILES > - ' —- reliever with buffered alkalizing

{rregular habits, improper eating An

AND CASTA GEAM 34 : . . | APPEARING IN : | salts. drinking—its risk of exposure and infec-

tion throws heavy strain on the work

. - e Tn ‘t Whtn!\'lr ou hl\’. H‘.d- | of the kidni« VS, 'I':‘n-':...' are apt to become
OF 800,000,000 ‘ B | he, Acld Indigestion, Cold Sym over-taxed and fail to filter excess acid
CANDLE POWER. * ma

inches thick before {folding). L filling between the first and .f*u_-nr'.r{[

Muscular Fatigue, Neuralgia, and other impurities from the lile-giving
ular Palns blood.

I' You may suffer nagging backache,
R l Allsa-Seltzer is non-laxative and headache, dizziness, gv}lu;g up nu.;htll,
asa dﬂl“lﬂ ' leg  pains, swelling—feel constantly

B8 fo take. Yous tired, nervous, all worn out, Other signs

&lh’&lm w th. m .‘ [}[ h]ll"""y or I|iﬂlidl‘r lliﬂnl‘dﬂf Il"u sOme-
soda lounl-dn and In con- times burning, scanty or too {requeat

: " , veniermt Ml for home | urination,
- X - sl | t - | Try Doan's Pills. Dcan's help the
- ‘ e : kidneys to pass off harmful excess body

W@:‘;ﬂ'

| | e | L ., They have had more than Dail &
aeu |s ‘mu “w l" m u“‘no FOR SALE I M.. d:u. e -H: :t::lltlfl;‘}’l::f J:uthlu‘; 1I;l'lzruvlll. Ahrl r:ﬂ:ltL-

“AT!S TODAY TO m A.m F!NCE' | : T;-Ed;;irh:ﬂﬁ;lﬁ;fful users everywhere.,

OF 20 HEAVY STRANDS AROUND ALL FOUR _ -

BORDERS OF THE COUNTRY. Bae Wesa - Try

" = . Alka-Seltzer
| . ”~ -i 5
1\‘?’2‘%\ y I

BT *- For Further Information
LEAVING SEED The World’s News Seen Through
TREES STANDING, MODERN

LOGIERS PROVIDE FOR WIE Shite an Phaad THE CHRISTIAN SCIENCE MONITOR

FUTURE MATURE An International Daily Newspaper
PINE 1&.: ﬂmu:um’ AS is Truthful —Constructive— Unbiased — Free from Sensational-

MANY AS 10.000 SEEDS OFFICE ?m—-lfdi};rill;‘ Are Ein':elywlm:l Inhl;ructi.vt lsl:tcidlt:l Bﬂ
, ' | ‘eatures, l1ogether with the eekly agazine on,

the Monitor an Ideal Newspaper for the Home,

-
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| 'i'h-ﬂ- i:[’lriili_ﬂll Science Publishing Society
One, Norway Street, Boston, Massachusetts
Court Street, Chestertown Price §12,00 Yearly, or §1.00 & Month.
| Saturday Issue, including Magazine Section, $2.60 a Yeas,
Phone NO 2 | Introductory Offer, 6 Saturday lIssues 25 Centa,
.

Nlm ________________________ e ——— ——— e ———— ————————
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