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be thusly cleaned if they are first /4 CUp mayonnaise IS over and from t}?ere on {t 1S JL_l:.-?t very hot water on the bottom of the 3 limes !?ttir1u e top layer be lady fingers |
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It Is unwise to put furniture polish
on leather goods as the turpentine|
and alcohol in it causes the leather tol
become soft and sticky.
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Y4 cup green pepper (chopped fine) small onion

pineapple juice sweetens the whole |
_ quarts, (Starnd .
Y2 cup cucumber, diced or 3 stalks celery | | \Jandard Time)
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Wooden spoons are apt to warp| Desbite the fact that we might eat; 3 cups white soup stock | box gelatin " U S U R BALTIMORE - ERSTERN R P
- S i apt ¢ | | | . p— . ) latin ' 7 ' 3

d crack and to become unsanitary in|SWeetbreads during the winter, their| 1 cup asparagus ! o ‘ e Koo W | 1o 2T h.R 3 n

. - possibilities for a summer meal - B SR i Tl : R’V
ime but they are cheap to replace | _ | | _ Wash and scrub the to; _ . : | B ¥ |

: < ‘h" le. and d t| Should certainly never be overlook-| 4 tablespoons butte: ' il J the tongue well n £ % SR | ‘8" T | 18 2T B ————————
comfortable to handle, and do no 1 pint milk salt water and simmer gently until LB ¥ o RN Y& ¥ VT AT E ; |

. ed—as they are filling yet do not!
mar metal or enamel utensils. | v _ . T - tender. Remove the skin, ai )lac
seem to overstuff us. | L slice onion - » and place

Corned beef should be cut in thin| These tasty tid-bits come in two 'B“?t_ and Dt‘pp{‘r _ L}::mi”nﬁl]’l? r'” ']*" ‘f’t‘e“i I-)ﬂ'li with 11}?
: . " - eat.| Séctions, the heart and the throat rain the asparagus. Reserve ups| ~ ) SUSETy SuN oy salt and pepper. g S M0 : & E s N 2 5. S
BRI Bevss the grain of the meet. sweetbreads ,the heart being best,|@nd Put stalks into soup stock. Add|Cover it with the liquor in which it AETLAE AE T I8 N s TF. .
They are .t:.r:léi in pairs and one p:.;ilib“m“” and cook until stalks are ten- ?]“H veen boiled and add sugar . | 1 1 ' e A | :_:'; ; Df. IUI'an T' Power
Y | Rub through sieve. Blend the|a@nd thyme. Take out the tongue.| & A it 1. % B B | B B ‘
s cup of granulated sugar and % cup lAdd to the liquor the gelatin, soaked o . BRI iF X KT 8 B Optometrist
of water. F(}(}k u‘ntq 1t HtlngH'SI;{.{‘ht- as desired, but before hand W 2 milk and asparagus tips. Serve very|in thr cold water for two minutes, : b N -;. & P | |
z afl::‘rout 2.;6 (iiedglfe:.q I;[lz:}‘:i \-I :z]n-l prepared as follows: Soak the %x&*eet-‘}]L"t‘ A dash of paprika may also be Hm-rmg.: constantly, strain and pour A | W IF IF 2% HE =N Cheslerlown, Md‘
e fire and a easpo f van-| - o’ . | over the ta - A e B N s AF 36 I8 f iIEf B
illa, and 1% to 2 cup of whole pecans| °rads in cold water for a few min-|3dded E——— _ o :__.tt-lftfi_.:ilI_Ei__ihi“pd' N Rt o RaR T AW N RO 5 bl Office Hours:—9:00 to 12:00 A. M.
and stir them in the syrup until it utes. Put into a pot with 2 cups of! : R s R RS T o 1:00 to 4:00 P

!
turns to sugar again.

To0 sugar pecans, make a syrup of| * |
) | r i f - oy 7 1 = . Id{’:t
§IVES Tour servings. They can be|

broiled, braised, creamed or baked_lbuuw and flour. Add salt, pepper,

——

E(-uld water, salt, pepper, a small on-| Sh Phone 132-W

i:?-.Jn or one-half a medium sized one. |

Roll a cornucopia of thin sliced| 00k for 20 minutes to a half hour " | Tempting Ice Creams

11 : . : ¢ serve » water : &« cups straine % ' ymatoes, - | e -
EIHOREd Hﬂim”n- Flll it with hOHSOI]Cd H][i. flf-.il”. | I{l,‘[_l‘u{ the waltel d”d! | Cuj raine d canned tom itoes ', mdustries I'eaches I'kh.‘lll:‘-f:nnl  even the heaviest operations to be
Caxriar Elnd HUI'\'O {:.Irl Ff.’ft t{};l"“-t. hII:iHl 11 I{iHH{* ]I] L"[I](l “'Htf‘r tfl ]T]leﬂ'l JLI]{{ llll{i IJLlll) . “ ( 11'1”11;1 II]”"‘\' I-l"i_‘h-' lril Il'llk]lll—:l‘k ”.l“.j” o O “I”I'IL ]]*."I I'*} I‘I,* Il" ] |.:" A |

| white. When cool enough to handle,| 1 teaspoon onion, finely chopped | If you are an ardenf maker of i{'r'l B women for Industrial labor. Thus l""'l*."'- “f';”“ 1 are making intricate |
R , | Saiss _ . ' ey * M 7K : . - . : : 'adcdlo and loct 1| - -
Welsh rarebit left| r¢move the skin and fat or muscle 4 tablespoons tapioca .'.;-.~.;.r,., s or if you buy it at the corner| 9,000 women are now working in ‘ ' riea , shell
[ 2 | | i ! g 1 & 1 L i J i a i '
. ' . war Industries itlunq with H00 000

| teaspoon sugar | , . . 'Y ara _ e
I L‘l : In,t.[jll:-‘ :'n-liil_j 'li.\l'*]l IlkLh ti‘tll\,‘_{i I'll{_*ll}t‘j:‘; r{]r ,_: nll"'I]' :“:t.ll [IIEE I]l‘llI'i'-\r aa IIIHI“ :II{‘I-H tll* :"‘ lil" 'I' I\I]Ilj.: | I‘l"[.‘, thiI{ii[]i:

| . | | steel, handling lathes s, laners
lempting sauces to dress up those| B like the girls in the accompanying Modern ‘ * g, TS,

W E L F . Y | g asl i < 1k _ _ . wartare deman s 17 '
.‘3“& L}*‘TBH[“\DB \l,][}] ?ﬂUSH- l.)i. 1 Of ;_H}Hilxi various ice creams. [lhufu who are rhv{'kiln,: 1.2 Inch | hind T?:*"H:n«a fiehit .1:* {f'kﬁ" . .lft;

ROOM AND SHERRY WINE 4 eggs BUTTERSCOTCH SAUCE 3 Shells in a huge plant near Mon- | soldier in action and women are

- 3 . - i o J*1 0 # 5 iy ur s 3 . . - . .
1%2 pounds sweetbreads Ya cup grated cheese 114 o ' light brown siioar N 'real, women have invaded almost | swiftly overcoming the preindice
2 CUps light brown sugal o every field of i : _ P
. A e ol operation. Only in . dagainst them as naustrial workers

.
I, - . Q *ask arsiey. che ' :
Serve Temptlng Meals 2 1o 1 p“U”.d mushroom: I tea l]f’“” parsle) thnpptd | L4 CUp water % Jlobs whiceh tequire pnysical strength relieving men for active
teaspoons flour Place tomatoes and onion in top of - i
In The Cool Out-Doors

oy ’
irred Eggs Tasty Sauces To Dress | Passed by Censor ]

Ah the reserve of employable are they excluded since new
mMale w rkers il\'.ll].lh]-‘ O wWal 'thillvr}' ha made 1t Doseible tor

..l-\.l,*l. I' 1 ! i ’ i
!II.. ' I IIlIIl-I ! |.-I|: IJII--:ll "4.
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over, try adding some canned tomato/| !/Ssue—then here is one good way to|
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will make a tasty addition to your| Dissolve the gelatin in the warm pack into the mold. | COFFEE SAUCE “,:J’; ‘:.::d Dmpo’tencfy :?ogml:ﬁ °3'; matter that cannot stay |
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The World’s News Seen Through
THE CHRISTIAN SCIENCE MONITOR

e An International Daily Newspaper
is Truthfql—TCunitructive—Unbiaud—Fru from Sensational-
’ ism — Editorials Are Timely and Instructive and Its Daily
l E S Features, Together with the Weekly Magazine Section, Make
the Monitor an Tdeal Newspaper for the Home.
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The Christian ScienﬂtPﬂJlilhing Society
O R v l S One, Norway Street, Boston, Massachusetts
Price $12.00 Yearly, or $1.00 a Month.
Issue, including Magazine Section, $2.60 a Yeath 1‘)
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UNDER VOSHELL HOUSE SAMPLE COPY. ON REQ

To blast the Nazis and the Japs. .. on many a distant L ‘ Tl A 3 Qe Some Exceptional Imports In
shore ... the little Gunther beer caps ... are marching off -

to War! Yes...that's why we're making one beer crown » - | w I N E S and

do the work of three.
A new large size bottle...that holds § full glasses is the . o o DFET T : : |
answer. You get almost 3 times as much beer as you used . ‘el o . Ty, ! L I Q U E U R S
to vader one cap! , ¥ :

It's a wonderful idea! You can chill more beer in less 21 - : & L3
icebox space. You make fewer trips to the kitchen. And . : ) In Limited Amounts

are ever so few bo O return, ' b J
there ar r so few bottles to retur : 3 - ALSO FULL LINE OF | DIRECT FROM

S0 . .. in spite of war rationing of crowns . . . you don't

have to take a substitute for the famous dry beer-wy - - DOMESTI(_: GOODS T"E KEG

Gunther's, Get Gunther's in the “new BIG size bottle.”

THANK YOU CHESTERTOWN RESTAURANT
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