Food, of course, must be well
seasoned to be worthy
of its piquancy
OO

 Pickled Onions

For Summer Use

Left Over C;rn On
The Cob Put To

Many Good U.e'. There are several things, such as|
Ionions and beets that can be pickled

Though it might not happen very a small amount at a time, if desired,
often, still, there are those times when| and used almost immediately for gar-
the housewife has bought and cooked | nishing, etc., during the summer.
more corn on the cob than her fam-| Here is a recipe for pickling onions:
ily could eat at that particular meal. PICKLED ONIONS
And what a shame it is that so many| 4 quarts small white onions
people just calmly discard these left- 1 cup salt
over ears—not knowing that such| 2 quarts vinegar
fine dishes as the following can be| 2 cups sugar I
made from tham. 14 cup mixed pickle spices

WAFFLE CORN FRITTERS Pour boiling water over oniqns to
12 cup milk cover, let stand 2 minutes; drain;|

1% cups flour cover with cold water and peel. Let|
2 teaspoons baking powder stand iIn salt water over night. Place
2 eggs, beaten in colander, pour over cold water
2 cups cooked corn and drain. Tie spices in a bag and
1 teaspoon salt boil with sugar and vinegar. Remove
1 tablespoons melted fat spices, throw in onions, let boil up
Pour the milk and corn which has
been cut from the cob, together. Add
the flour sifted with the baking pow-
der and salt. Add the fat and the
beaten eggs. Bake like other waffTles.
CORN CHOWDER
1 slice salt pork
2 cups corn, cut from cob
1 potato, diced '
1 onion
1 pint water p
1 pint milk
Salt

|

and pour at once to overflowing inl

jars and seal.

AA Casserole Supper
Assures Housewife

Of A Free Evening

Aside from being very, very good,
a casserole supper has a very special
meaning to the housewife—it means

Pepper Just one “pot” to wash, not so many

Cut the pork into small dice and|dishes on the table to be washed, and
cook until brown, remove from fatlfal‘ from least, the meal can be cook-
and cook the onion, cut in slices. Put|ed early and then given a last-minute
with the corn, milk and water and | warming up without danger of having
diced raw potato and cook slowly|a ruined dinner. There are dozens
until potato is tender. | of different rceipes for casserole sup-

BAKED MACARONI AND pers—one with meat being:
CORN LAMB EN CASSEROLE

1 cup corn, cut from cob 1 pound breast of lamb, cut

2% cups macaroni, cooked small pieces

2 eggs, beaten 12 cup onions, sliced

1 cup milk 1 tablespoon butter

Salt | 1 cup boiling water

Pepper 1 cup carrots, diced

Mix all together and put in butter-| 1 cup potatoes, diced
ed casserole., Bake % hour in a 2 cups canned tomatoes
moderate oven. 1% teaspoons salt

14 teaspoon pepper
. 3 tablespoons quick cooking tapio-
Boiled Crabs
12 hard crabs

ca.
Brown lamb and onion in bute
ter, and water. Bake, covered, in a
Tops of celery moderate oven (350 degrees F.) one
1 red pepper pod hour. Add other ingredients, bake
6 whole cloves 12 hour, stir often. Serves six.
1 clove garlic
2 blades mace
4 sprigs thyme

1 bay leaf

2 tablespoons salt

12 cup vinegar

Put all the seasonings into a pot
with a gallon of water and let boil
20 minutes. When the water is boil-
ing hard, throw in the crabs, which
must be, not only alive, but lively.
L.et them boil hard for 10 minutes,
and allow to cool a little in their own
water. Take them out of the water,
and as soon as they are cool enough,
wash thoroughly and put on the ice
until needed.

Corned Beef and
Cabbage Served

Summer Style

in

Seasonable Cookies

Summer and warm weather is
hardly an excuse for the cookie jar
to get empty. In fact, it's a good ex-|
cuse to keep it filled as nice cookies
go so well with those tall cooling
drinks that we like to serve in the
yard or on the porch. However, cook-
ies can be seasonable too, and for
this time of the year, nice light cool
looking cookies are just the thing.

PEANUT BUTTER ICE BOX
COOKIES

1 cup shortening

12 cup peanut butter

2 cups brown sugar

J CgES

4cups cake flour

1 teaspoon soda

| 1 teaspoon cinnamon

Corned beef and cabbage isn't gen- 74 teaspoon cloves and nutmeg
erally the idea of many people for a| 1 cup salted peanuts, finely chop-
summer dinner—but here it is, all! ped
fixed summer style—and preferably| Cream  shortening thoroughly:
for lunch—but just as good for din-| blend in the peanut butter and then
ner, it's up to you. the sugar. Add the well beaten eggs.

CORNED BEEF WITH LEMON | Mix and sift the dry ingredients add

BUTTERED CABBAGE the chopped peanuts and combine

1 head new cabbage thoroughly with the creamed mixture.

1 12-ounce can corned beef i Form into rolls ,wrap in waxed paper
14 cup butter an dlet stand in ice box several hours

2 tablespoons lemon juice ’“I‘ over night. Slice thin, place on a
Cut one head of new cabbage into| baking sheet and bake in a hot oven.
coarse slices. Place in a large ket-| 400 degrees F. for 8 or 10 minutes.
tle of boiling salt water and cook un-  Makes about 150 cookies.
covered for 8 or 10 minutes. Open -
the can of corned beef and slice it.) The care of a percolator s an im-

~ THREE MEALS
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Sweetbreads With
Mushrooms And
Sherry Wine

Use 1% pounds of sweetbreads and
12 to 1 pound of mushrooms for ser-
ving six people. Prepare the sweet-
breads, then, place in a double boil-
er 2 teaspoons of flour and 1 table-
spoon of butter. Brown well. Add
water in which the sweetbreads were
cooked to make a medium thick sauce.

To this, ad d2 tablespoons of sherry,

ithe sauteed mushrooms and a little

ginger,

Add the sweetbreads. Heat over
hot water and serve on toast. The
sweetbreads may be served without
the mushrooms and sherry if pre-

ferred.
—_—y——— - - —

Cole Slaw In Just One
Of Many Variations

Of all the dishes we can find with
which cole slaw would be the ideal
salad, we usually hesitate before
serving it, thinking of another dish
that we’ll be serving somorrow, and
maybe the cole slaw would be better
with that than wtih this particular

dish and around and around we go.

Well, to tell you the truth, many,
many men have told me they would
rather have cole slaw three nights a
week with variations than any other
salad going, so the housewife just
needs to find out if her husband is
one of these men, and of so, go to
work on the cabbage. Here is said
salad in one variation!

COLE SLAW

3 cups shredded cabbage

12 cup celery, diced

2 tablespoons green pepper, minced

12 cup pineapple, diced

2 tablespoons horseradish

12 cup whipped cream o whipped
evaporated milk

J tablespoons salad dressing

Combine cabbage, celery, green
pepper and pineapple. Combine
horseradish, whipped cream or whip-
ped evaporated milk and salad dress-
ing. Blend the two mixture, chill.
Serve on crisp cold lettuce leaves.

Serves 6 or 8.
_—_—_——.—_—_—-—

Boil eggs hard, cut off ends. re
move Yyolks, refill with a mixture
of yolks and anchovy paste: chill. cut
in Yi-inch slices, and serve on thin
toast squares or crackers.
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! SIDNEY SNOW will be glad

to answer any questions
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Chopped or sliced hard boiled
eggs, anchovies, and sardellen, olives
sliced or whole, grated carrot, sliced
butter, pimentos, parsley, watercress,
mint salad greens, chives, celeryl
whole or diced tomatoes, cucumbers
lemon slices, a faint sprinkling of)
paprika, etc., all have their place in
the garnishing of given dish as well
as in adding to the food content.

Creamed C;Iery
On Toast

2 cups celery, cut in pieces

2 cups hot water

1% cups hot milk

2 tablespoons butter

3 tablespoons flour

14 teaspoon salt

s teaspoon parsley Keep a pad and pencil hung on a

Cook the celery in the hot water|handy book in the kitchen to jot |
until tender (about 30 minutes.) Melt! down memoranda and kitchen needs. |
the butter, add the flour and blend. |
Stir in the milk and cook until thick.
stirring constantly., Combine the|
celery and liquid with the cream
sauce. Serve on toast and garnish

with sprigs of parsley. ’
R r

- |
|

It is a good idea to keep a file|
of menus served certain frequent|
guests, so that you do not give them|
repetitions of your favorite dish or,
dishes., This file could also include!

H 'like that they can be properly served
]from this stand point. Or the file

might carry only your favorite menu.

THE GRIDDLE combinations for quick ordering.

All half burnt candles should be|
saved for the country house, for

To remove gelatin easily from a,K emergency lighting when electricityj
mold ,rinse out form with cold water| 18 unexpectedly shut off by storms or

and without drying it, pour in the|any other reason.
gelatin. When ready to turn out,
loosen edge with a spatula. Invert!
mold on serving dish and place on!
bottam of pan a rag wrung out in|
very hot water; or set mold for second
in a pan of hot water, then invert.
It takes about three hours for gelatin
to set.

Bisque ice cream is made by add-
ing to plain ice cream such material
as pulverized macaroons, . ground |
nuts and stale sponge cake crumbs,
to give variety in texture and flavor.

If eggs are expensive, one can
modify the recipe for soft custard
by substituting one teaspoon of corn-
, starch for one egg yolk or two tea-|
spoons for two egg yolks or one:

Tomatoes with French dressing or
mayonnaise and lettuce makes the
most popular of salads and one of the
simpliest. The same tomato and let-

tuce may be‘so dress_.ed up and ar-|ywhole egg. Make the milk and starch
ranged that it falls in the rank of| into a sauce and cook over hot water

fancy salads, or a large portion 50/ twenty to thirty minutes before add-
served may be the main dish of a ing any eggs.

summer luncheon or supper.

To make pot cheese, let milk sour Quick cooking without soaking[
in a covered earthen bowl (takes 2 to| saves the sugar of dried fruit, allows|
3 days). Scrape off top sour cream.|a firmer texture and improves the|
Light the oven. When warm, turnl|flavor. Rinse the fruit, cover gener-
out fire and place in it the bowl of|ously with water and boil briskly un-
clabbered milk. Let set in oven 3 tol til very tender. Applies and apricots!
o minutes. Remove from oven and require forty minutes, figs twenty to
let whey drip away from cheesel thirty, peaches fifty, pears forty,
through cheese-cloth bag or place| prunes forty-five to fifty and raisins
cheese in special pot made for the|ten. Add sugar to taste during the
purpose and let stand several hours| last five minutes of cooking to all
until all the whey has been pressed | fruit except figs which must be cook-
from the cheese. Serve plain or salt-!ed with sugar for at least fifteen min-
ed to taste, It may be formed into utes. Stick cinnamon, cloves or lem-
balls with chives or caraway seeds on juice may be added for flavor

which

growing and

Place the slices in a strainer or smvﬂlpm‘m”t thing for good coffee. The
and le_t.steam until hot over the kettle, little filter tube should be washed
of boiling cabbage. Keep the meat after each use with a brush to pre-
well above ‘.(he level of the water vent the collection of any coffee scum.
Lhoughﬁ. Drain the cabbage- and Se.a- Never let coffee stand ‘in the perco-
son with melted butter ml?(ed “”th;latur after use. Never immerse an
two tablespoons {ff lemon Julce‘,Plucei electric percolator in water. Always
on platter, and with a spatula, lift the disconnect the electric cord at the
slices ”f‘ C{”:m‘d l?“"'r onto the cab- percolator before serving and never
bage. Garnish with parsley. Serve use voltage different from that stamp-

=~ 4
O to 6. on the base.
_———-—.——-—-——_—

If bolled tongue and beef are to'
be served hot, they may be partly
cooked in the morning and finished
before serving time. When possible,
let corned beef cool in the water in
which it was cooked, if it is to be!
served cold.
_——

SHERWIN-WILLIAMS PAINTS

1

WINDOW GLASS
WALL PAPER

VENETIAN BLINDS

WINDOW SHADES beautiful tribute to one Gepare

od Is the offering that expects no re-
ward save its own evidence of lasting
worth., Whether simple or imposing
i character, memorial problems of

yours become ours from the #ay yow

soasult us.
FLOOR SANDERS FOR RENT

J. W. KIRB

CROSS STREET

LINOLEUM FLOORS

RUGS

John Bartley & Son

Chestertown, Md. Chestertown

THIS GREAT BEER IS TODAY'S ANSWER TO THE PROB-
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THE ANSWER to the bottled beer curtailment is

NATIONAL PREMIUM

moving from the Atlantic to the Pacific and repeat -

ing and repeating and repeating—and growing an

for variety, ' variety. |
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~a pale duy beo

ere is the great, trus, premium beer—a be r

has proved its unusual quality by

growing in popularity.

LEM OF NOT ENOUGH BOTTLED BEER TO GO AROUND.

AND THE ANSWER IS PLAIN:

one bottle of

NATIONAL PREMIUM will do for two bottles of

ordinary beer.

It brings you greater richness, greater

body and exquisite flavor. Just make this test—if you’ve

been drinking two bottles of beer at a meal, turn to one
bottle of NATIONAL PREMIUM. Serve it at about 38

degrees — not

too cold — so that the rare aroma and

bouquet are released. Enjoy the full, creamy foam—sip it
slowly—get the full pleasure from each brilliant drop.

‘
Sip your NATIONAL PREMIUM as the great critics sip their beer—

with relish and discrimination.

Drink for flavor—turn to NATIONAL.

PREMIUM. In bottles from coast to coast. On tap in the finer taverns,
hotels and restaurants all over the town.

Browed and bottied by
THE NATIONAL BREWING CO.
| altimore, Marylond
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LISTEN IN:—National Sports Parade, Station WBAL 6:05 to 6:15 P. M.

Sunday 6:35 to 6:45.

Also NATIONAL BIG MONEY BEE Station WFBR 8:30 to 9:00 o’clock Every Monday
Evening. Music A La Carte Station WCBM 6:30 to 7:00 P. M. Monday thru Saturday.
Station WCAO 11.00 P. M. to 1:00 A. M., every Saturday night. What's Cookin’ with Gert and Duich Station

Maryland | WFBR 6:25 to 6:30 P. M. Every Tuesday, Thursday and Satwrday.

Also Brewers of National

Bohemian, for pure enjoyment
and Genuine National Ale

and 11:05 to 11:15 every evening,

National Band Parade

|
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©Maryland State Archives msa_sc3326_scm8232-0227
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' tally dropped a eustard pie on the
' head of Lieut. Robert Rhodes of the

Poison Ivy Prevention Seen

A !0 per cent solution of ferric
chloride in water seems to enable

the most susceptible persons to
brave the woods without infection
poison ivy,
———— v—

Crowned Marine King
Because rescuing pilots acciden-

marine corps, natives of an island

near Haiti made him king for re-

ceiving food from Heaven.
sl —————

Are you entitled to wear a
“target” lapel button? You
are if you are investing at
least ten percent of your in-
come in War Bonds every pay

day. It’s your badge of pa-
triotism,

|

PATRIOTIC PICTURE IN FULL
COLOR

A stirring, patriotic painting by
Henry Clive, distinguished artist, re-|
produced in full color, depicting an
American eagle in fighting pose, with
the Stars and Stripes as a back-
ground. Don’t miss this vivid feature
in the July 5th issue of The American |
Weekly, The Big Magazine Distribut-

ed With The Baltimore Sunday |
American. On Sale at all newsstands.

HOW MUCH IS ENOUGH?

When it comes to Vitamins A and
D, ENOUGH is more then many
people normally get. Make sure that
you and your family get a normal
supply of these necessary vitamine
Ly teking

- oNEY| pAy

Each “One-A-Day” brand Vitamin
A and D Tablet is eqiaivalent in Vitas
min A and D potency to one and one«
half teaspoonfuls of Cod Livet Oil
meeting minimum United States
Pharmacopeial Standards.

Convenient — You take only one
tablet a day. High in Vitamin Cone
tent — Each tablet contains 5000 Units
of Vitamin A and 500 Units of Vita-
min D. Easy to take — No fishy or
oily taste — no after-taste.
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Developed, distributed an mrnm
 teed by the makers of Alka-Seltzer.

L |

WHEN "MORNING AFTER* CLOUDS APPEAR,

DONT WASTE YOUR TIME A WHINING.
LET ALKA-SELTZER LIFT THE FOG,

YOULLFIND THE SUN STILL SHINING.

e '
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ORNING AFTER IS

HEARTY dinner, or mid-

night lunch, a little too

much smoking, perhaps a
cocktail or two—great fun to-
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
next day for the fun you had.

Why don't you Alka-Sel
t “Morning After” fee
hi;‘Sctlg:r lﬂ ;n:! medicine use-
re many minor
allments because Alka - Seltzer
eombines a reliable analgesic pain-
reliever with buffered
salts,
) it whenever you have Head-
mtdd lnl;u'l;ltf;n. gﬁd Sym
uscu atigu oun.lgl
e, LS

T —

Wasted money is wasted
lives., Don’'t waste precious
lives. Every dollar you can
spare should be used to bauy
War Bonds. Buy your ten

per cent every pay day.

$200,000

et e .

To lend on First Mortgages on
Farm Lands in Kent and Queen An-
ne’'s counties on Long Term Loans at
unusually low rates of interest Loans
may be used either in refinancing
existing morigages, in aiding you to
purchase a farm, or in improving
your farm buildings and buying livee

the dishes which guests like and dis-| = (8tock. No Appraisal Fees or Stock

Investment features attached to these
desirable loans.

Title to Properties Guaranteed and
Insured

I shall be glad to confer with you
at my office on Court Street, Ches-

tertown, Md., regarding these very
attractive loans.

THOMAS D. BOWERS,

Solicitor
Office Phone 242J.

Residence Phone 125.

X-Ray Laboratory
201 Washington Ave,

Office closed Every Wed.
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MARVIN V. WILLIAMS
Funeral Director
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Phone 68
Chestertown, Maryland
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GENERAL INSURANCE

Chestertown, Maryland

UQUID, TABLETS, SALVE, NOSE DROPS

When Your
“"Back . Hurts -

And Your Strength and

Energy Is Below Par

It may be caused by disorder of kide
ney function that permits poisonous
waste to accumulate, For truly maany
people feel tired, weak and miserable
when the kidneys fail to remove excess
acids and other waste matter from the
blood.

You may suffer nagging backache,
rheumatic pains, headaches, dizziness,
Et'ttlﬂ‘ up nights, leg pains, swelling.
sometimes frequent and scanty urina-
tion with smarting and burning is an«
other sign that someshing is wrong with
the kidnni.;n or bladder,

There should be no doubt that prompt
treatment is wiser than neglect. Use
Doan's Pills, It is better to rely on a
medicine that has won countrywide a
]:ruval than on something less favorab
inown, Doan's have been tried and test-
ed many years. Are at all drug stores.
Get Doan's today.

The World’s News Seen Through
THE CHRISTIAN SCIENCE MONITOR

An International Daily Newspaper

18 Truthful —Constructive— Unbiased — Free from Sensational-
ism — Editorials Are Timely and Instructive and Its Daily
Features, Together with the Weekly Magazine Section, Make
the Monitor an Ideal Newspaper for the Home.
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The Christian Science

B B R B N _E N N N N N ¥y T 7T -

Publishing Society

One, Norway Street, Boston, Massachusetts

Price $§12.00 Yearly, or $1.00 a Month.
Saturday Issue, including Magazine Section, £2.60 a Yeal
Introductory Offer, 6 Saturday Issues 25 Centa
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