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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 quests
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Foundation Punch a creamy consistency. Makes 1% POtlton Al'ld Cheese lnj utes, add the molasses, melted fat and 1% cups left over meat [ To make cream wafers, melt fon-
4 4 Cups. » " the dry ingredients which have been| 2 cups gravy dant in the upper part of a double | Ke
For Refreshing Drinks BUTTERSCOTCH SAUCE Excellent Combination |sifted together. Add the raisins and| 1% onion, chopped boiler ,keeping the water in the lower | PR
2 cups brown sugar dry by teaspoons on a greased cookie 1 tablespoon melted butter part just below the boiling point. Add !¢ j
6 tablespoons butter ' sheet about two inches apart. Bake[ 4 teaspoon salt ‘the desired flavoring and coloring *
1% cups hot water Anyone whg likes the combination in a moderate oven (350 F.) I 14 teaspoon pepper to tint delicately. Drop from the tip|$
the housewife will keep on hand, in| Melt butter in saucepan and add qf putatugs w:tb chegs&e vgill be de-| The amount of flour will vary with 1 cup grated cheese of a teaspoon onto waxed paper, form- -
her refrigerator, a foundation punch brown sugar. Continue stirring un- llght?d with this recipe—it calls for|the FIegree of dryness of the cake or! 14 cup buttered bread crumbs ’ing waters 1'% inches in diameter.
which can be varied to make several | til butter and sugar are well mix-|nothing but potatoes and cheese—no cookie crumbs. The batter will hold| p,i| the macaroni for 9 minutes
different beverages. She can also ed. Add hot water and cook approxi-|tream sauce-—no nothing! ' ' its shape on the cookie sheet but will in four parts rapidly boiling water | X
have on hand a few recipes for quitk'.m“tel.'r' 10 minutes. Cool. Place in +ANNA POTATOES | spread in the oven. [to which 1 tablespoon of salt has| .Wlwn carving a lf:.*g of lamb, the!
drinks that will really prove a life refrigerator to chill. | Par‘b*ml fuur thtut{Jes for 20 minutes: In case the cookies or cake crumbs | been added. Drain. Mix tngetherithwk part of the leg is placed upper-
aerg in rapidly boiling water, then drain|are not very high in fat it may be the meat chopped: the gravy, onion most on the platter. The fork is stuck
X lwell. They should not be done, but) found desirable to add 14 cup fat to ' | ‘| firmly into the leg near the knuckle.

- W P ' - . g ¥ butter salt, er and cheese. Com-| |
FOUNDATION PUNCH Fllet Of Beef Just beginning to soften. the above recipe or 1 cup finely chop- kjinu :.vel] wﬁ{;pfhe macaroni and pour | Commence cutting near the center of

4 oranges . Peel and slice iswise : , , = 4 . . * ha $olnt slieles ot o : | ‘
WIth Sour Cream a slice crosswise and put|ped nuts. Makes about 4 dozen cook- into a well-greased baking dish. the joint, slicing at right angles to the|
|

De licious summer drinks can be
prepared in a moment’s notice if
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2 lemons the slices in a bowl with one table-!ies 2% inches in diameter, bone. When the desired number of|

* Cover wiht the crumbs and bake for| . ‘
1 cup sugar spoon of melted butter and 2-3 tea- - - slices have been cut run the knife un-

20 minutes. Spaghetti may be sub-)
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¥2 cup water ' Now days, if one desires sour cream/|SPoon of salt and a dash of white ' 3 , der them, parallel to the bone so that
Jul ()e¢ ¢ 'S sl - . stituted for the macaroni, if desired. | R ‘ ‘
Squeeze the juice from the oranges .. any of its many uses in cookery, | Pepper, and cover well for a few N]acaro“l WIth 11mttlut d fo na ) e sliies of fhbat in dalashad faam LIGMD, TARLETS. SALVE.. |
 she need no tbuy sweet cream and set minutes. Melt two tablespoons of R R R - '
Left-Over Meat

and lemons. Boil sugar and water to
the thread stage. Add fruit juice and |+ .<ide to sour— oh me no—things|butter in a skillet on a slow fire, add |

enough water to make 2 quarts. One have certainly changed. One just the potatoes and cook for ten or fif- e : ‘ J How MUCH |s EN““G"?

cup of chopped mint leaves may be: puts a note in the milk bottle—and in| t¢€n minutes or until soft, being care-| When taking into consideration the VOTE FOR [s RIS I IEIE TR When it comes to Vitamins A and

steped in boiling water strained and' . \orning there is the sour cream|ful that the potatoes do not brown.!fact that a roast might be too large | - ‘e mngggglyi:m Make sure thet
substituted for part of the water.| _.ion¢ from the dairy and ready to|Arrange in layers alternately with|for your family—one should never | AN DRU S ‘ % end your family get a normal
Cool the Qun('ll, turn into a glass jar e mixed grated parmesan and Gruyere|overlook the possibilities of the dish- N of these necessary vitamine
and store in refrigerator. Here is just a very, very fine exam-| ¢cheese, in a baking dish on top.|es to be concocted from the left overs. FOR CONGRESS

OTHER FRUIT PUNCHES | ple of what the housewife can do with| SPrinkle the top with well-buttered | In many cases these dishes made from
Take equal parts of the fnund'atifm! sour cream: bread crumbs and bake to a delicate| the left overs far surpass the origi-|

- v ' - - ’ ¢ | ’ - - =,
ounch, and berry or other fruit juices, FILET OF BEEF WITH brown in a mrxierilte oven, 1' n:lilhpr{}du;t in all umynd g@dnt&ﬁi . s
combine and chill. | SOUR CREAM as shown by the following recipe. —————————————————————————— | Y *. . 3

i o 3 pounds filea of beef Cake Crumb COOkiel MACARONI WITH LEFT-OVER | : AT ATOL N MRINENZ | | Bach “One-A-Day” brand Vitamis

Y . A and D Tablet is eqlivalent in Vitee
3 cup peeled sliced mushrooms N R— MEAT | :m A and D potency to one and ense

A Talty Sauec Makes 15 cup sour cream 4 cups dry cake or cookie crumbs 1 package macaroni  half teaspoonfuls of Cod Liver Oif
| 5 strips bacon 1 cup milk G || meeting minimum United Statey

Home'M&de Ice Cream 1 scant tablespoon butter 2 eggs Pharmacopeial Standards.
1 Convenient — You take only one

_ . Salt and pepper 2-3 cup molasses ¢ DR. H. W. FALLOWFIELD, JR., ¢ Dr. [ulian o Power * : Mo

| Seem TWICC AS GOOdI 'Have the b.utcherl lard the filet; 14 cup fat, melted * Dentist * mlmdlﬁug;ﬁm::.;fmmnm
——— with very thin strips qf fat pork. | 3 cups pastry flour (about) 236 High St., Chestertown g Opfomch'is[ i:'hV_'itDI.min A and 500 Units of Vitae

PG the Samily Sathers around:Tnm off all 'fat and skin, .and ff.)ld 14 teaspoon soda Daily except Saturday & oy _Ewmhd:o—ﬂo fishy o

the old ice-cream freezer on Sun-|UPder the ihin encs, fastening with| 1 teaspoon baking powder 1 P. M—3 P. M. ’ Chestertown, Md. T e,

day evening, or stands and looks | Skewers. Dredge with salt and pep-| 15 teaspoon salt Thursday evening + ‘ | ol

(Political Advertisement)

longingly at the refrigerator in which s rubbing'wel] into the begf; oy 1 teaspoon cinnamon 6 P.M—8 P. M. ¢ | Office Hours:—9:00 to 12:00 A. M.
is mung the ice cream, the house- T.hE bacon slices {ll"ﬂl]ﬂd the fllEt, U?- 1 cup steamed raisins (Denture Service and . 1:00 to 4:00 P M.
wife may begin to wonder if she|'"® skewers again to hold them In| Beat the eggs, add the milk and denture repairing) ¢ | Phone 132-W

hasn’t forgotten something that will place. Put IH_H baking pan in a hot| the ecrumbs and let stand fifteen min-|
make the ice cream so much more|2Ven for 15 minutes, than add % cup| —m

: . . of hot water and cook 20 minutes '
interesting—well—there is always a . When YOUI‘ By pourmg more than

sauce, of course—And should she not | °P8er basting every ten minutes.

happen to have made some in ad- Just before the filet is done, pour| Back Hurfs - 1395 million dollars into

. . er the sour cream and the mush-
vance and stored it away, it doesn’t s _ v re \, .
take so long to m'ikedjtd-:ig;lt ULI}’Lebl?'IE rooms, which have been simmered in And Your Strength and F"d('ral’ btat" and lOCﬂl

. & : o , | En | P,
spur of the moment: the butter. L.et the cream bubble up' 0 qans :gu.:dnb:lo' P"dm trtahur]cs Iast y*car! the

twice, and serve the filet on a hot! @
" - ’ | , ney funection that permits polsonous - ? .
HOT FUDGE SAUCE platter, with the sauce poured over it. waShlngtOD COllege people feel tired, weak and mi alcoholic beverage indus-

- . L L # Y " I y . L
m:e:quare chocolate or 3 tablespoons | e Eﬁﬁmkm‘d“”:ﬁﬂ matter trom the try retained its lead as the
ood.

2 tablespoons butter ST FOUNDED ’782 rhfuf:.t?;";.?:f.'hﬁﬁfﬁ?.ﬁ, ':ﬁ:::;'n& largeSt indUStrial pPro-

1% cups sugar tting up nights, leg pains, swelling. | X .
1-16 teaspoon salt Eulet. mes frequent and scanty wurins- dUCLr Of pUbllC revenues.

:lan 'ith :gn?‘ting :}.I:id bit:rnlng is an- ) :
14 cup hot water e N & Lt © 7 oo W Besides its enormous HEART o{ BALTIMORE
¥ cup coffee cream

;4 v . There should be no doubt that prom . . i

r - trea s w (Standard Time)
Fiaens veailh Grade ‘A, Co-educational College Poaimentlt Yoty fhan, jofiege- Use | contribution toward the | | o
Melt chocolate in top of double LEAVE LOVE POINT

medic| hat b - .
2 . Em:ﬁ%:n-;.. E?JEEEEE{“E:?; financing of the war effort, S 6888 s
: ) o ane . : | nown. Doan's have ried an ' o -

}l:zile;.aw‘:dd}l::ttt;r, Ibl.{i,dl", st:lt and 1“ uner:;ln dScrvice ' Ld ed many years. Are at all drug stores. the distilled spirits indus- DAILY ex. Sun. DAILY DAILY

' ntil all sugar cry-|q Ambula Limited Enrollinent | % e VRS SR W0am 935am 6:00p m
stals are dissolved. Cook five to ten '@ nce Service ‘3 |
min}ltes, Beat well. Serve hot m*eri-l- Chestertown, Maryland
vanilla cream. If cocoa is used, mix |*®

cocoa, sugar, and butter before heat-lz Phones 72 and 378
ing. Then add cream and let cook tot
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USILTON and WELLS
of

RALPH H. USILTON, INC.
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alcohol for the manufac- spmmobabod
ture of smokeless powder, 55¢ 2f+94¢ 020
rubber and plastics used 7 2 € ansion

in ships and planes. AUTOS ncwomo ouve 2
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TURKEYS

RNart atithree to four weeks with our FLUSH and
SUSPENSOID to prevent BLACKHEAD.

The best of feed and care is
not too good for your poults.

1' HAND i Rose Bud Feeds

Keep Your Chicks Growing.
Dairy, Hog and Poultry Feeds

!NﬂsoN . FORNEY, | BROOKS® MILL

Phone 80 Chestertown, Md.

§

(Successor to J. S. Kreeger)

 CHESTERTOWN S ———

Maryland : ol
The Mutual Fire Insurance Co.

OF KENT COUNTY, MARYLAND
Established M45, at Chestertown, Md.

Y N
SAFE AND SOUND
’ Pmtcclinp may be obtained for 3 or 5 years at a
S considerable saving over the vearly rate.
| Directors of this Company
0 R v l S Betlerton—Arthur H. Brice Sassafras—Olin S. Davis
Millington—Paul Comegys Church Hill--James P. Brown

Ingleside—Wm. R. Wilson Rock Hall-—-G. Ellsworth Leary
S H 0 P {(unt Island— T. Walter Denny

Chestertown—J, D. Bacchus, P, M. Brooks, Thos. W. Eliason,
Frederick G, Usilon.

FRED, G. USILTON, Pres. GEO. E. GORSUCH, Seet'y-Treas.
o

WINES and —

LIQUEURS FRESH DRAUGHT
In Limited Amounts ‘

ALSO FULL LINE OF | DIRECT.FROM
DOMESTIC GOODS THE KEG

THANK YOU CHESTERTOWN RESTAURANT
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UNDER VOSHELL HOUSE
Some Kxceptional Imports In
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