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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 §

seasoned to be worthy - ‘ to answer any questions
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oughly rinsed after each application.| 2 egg yolks -Baked Cthkel‘l With sauce can be made ahead of time and|blanched Iun(i loses its gloss. Add candied fruits

— . 2 egg whites l : reheated. Add chocolate to milk and Iﬂﬂ(‘f-‘,;md nuts and pour at once into greas-
One should put salt on {freshly 2 tablespoons shortening A Mex]can Accent Ten minutes before serving, {ry|over low flame. Cook until mixture| ed pan 8x4 inches. When cold, cut

spilled wine. Place a bowl under Sift corn meal and salt in a bowl bacon slices until crisp and keep “]QI‘.I'I‘iH smooth and blended, stirring con-|in squares. Makes 18 large pieces.
T lthe spot and pour boiling water over large enough to give room for mix- hot. Beat the egg yolks well, season stantly. Add sugar and salt. and stir - S —

it. ing. Scald meal with boiling milk, In certain parts of California, there| with salt and pepper, then add beat-{until sugar is dissolved and mixturel
e— which must be boiling hard at the are ever so many dishes that definite- | en egg whites. Pour into a well oil-!boils, Continue cooking without

_ It is well to have In the house a| o it is poured over the meal. Use ly show the Mexican influence. One!ed omelet or frying pan. When it has|stirring, until a small amount
In all the pictures we see of the ¢y3]] plumber’s suction cup of rubber

ideal kitchens we never see pots and| gttached to a handle for use when
pans exposed. However, if one 1s n(:-ti the pipes are slightly clogged. Ap-
fﬂrtunate E"nuugh t{] h:l'«.'C lhf.‘ ldeﬂl lﬂ}ving lh'“.; to th{) drﬂin causes suc-

When Most Accidents

Contrary to the general thought

. | | of| most automobile accidents occur on
a wire egg beater to mix the milk of these being this particular recipe|risen well, cover wtih half of the| mixture forms a very soft ball in cold dry roads, according to statistics

and meal, so as to save every bit of for baked chicken. It will prove a|sauce, fold over, cook for several water (232 dgerees F.). Remove the| which disclose that 71 per cent of
time possible. Add the egg yolks gmnd dish for some of these Cmminglminutes longer and serve inverted on|fire. Add butter and vanilla. Cool, the 1940 accidents occurred on dry
which have been slightly beaten, then | fall days and one will find that assa hot platter. Pour the rest of the|to lukewarm (110 degrees F.): then roads.

: g ' arda arrange- ¢ K | : : . Sasnningde - _ | - . . .

* oy eﬁ”rt BN Pwe Wil b]i SEW.E;d. it'isa .nnt 100. S0VIN. A Nag heh the egg whites, stiffly beaten. Pour| Or decreased according to personal|ings. — . %0 Reli
by having well placed hooks OVeriwire is also useful to clear out a the hot melted shortening in the bowl tastes. -+ — - - - — o Rellevs

s . stove. where pots in {re- o ‘ e . . . .
the blnk Ol stove, W hLIL : LlfJggEd l)lpE. ﬂnd f[}ld 1t 1In “rlth dS llttle Dt’.!ﬂ'[lﬂg BAKED CHICKEN Stuﬁed m t
quent use can be hungparallel m‘ as possible. Put in a pre-heated bak- 1 frying-size chicken l omatoes
, . B snsils she 1 -' » screens are taken down,|. © ... .
each other. Small utensils should be When the screens are taken down,| . - 8o paianT _ 6 ears gr - ¥
kept in partitioned drawers. they should be inspected for any ng d“fh (it bh“u.ld be hot encugh fm‘ o * g‘ A 3 o firm tomatoes
I Pe | | | .Y | the mixture to sizzle when the batter < onions i cuin bread otiumba
- needed repairs, and wiped off with| . Bade in 2 hot OVED 1 green pepper 3 CUp breaa crumos
s alare orla rag slightly st | with kero-|1S Poured in). e M 8 8 I 1 tablespoons minced onion
Linen sets of different colors orja Tag SIBHLY MOISIENEE WA AEIO! for about 20 minutes. The secret of| Flour , .
e ..lsene. Thev should be painted if|*°" ® 1 tablespoon minced parsley
weaves or color combinations may|S€ne. 1€} SNOuIC € painiea I :

. aad i it : iling 1l pod red pepp -
ad | snadless ariety of furn]']l-ﬁ necessary. They can then be I]llt 51}{_””1 b1 p‘dd. “}. 1.0 keep it at bUlllngﬁ 0 p | peEpper ! tal]](\ﬁr}(}“n mniced f‘{’lf‘!‘}'
DE-0ad in endisss Variek g . : point until it is in the oven. Have 2 chopped tomatoes

i 3 * w reservations away covered in a dry clean place, | F - g B

ity, and with a few wht”fm“”” nfi i | il l everything ready before you scald the, 2 tablespoons melted butter

which the first is to avoid fussy 0m—|1'~‘dd} for use in the spring. st Salt : :
. | L S Saa - - ail. i cup cold minced meat

broideries or lace edgings, may D¢ | - —_— Clean the

LIQUID, TABLETS, SALVE, NOSE DROPS

|
: |
1 teaspoon Worcestershire sauce |
2 tablespoons butter i

chicken well wash and! How MUCH Is ENUUGH?

- . : iy Open springs ay » rubbec 1t} Sk a5 , _ 2 tablespoons chopped green pep w]': . : .
used as a change from the P]t'ﬂl i{“ e sobosm e _1“ rubbed iy 1§ d disjoint. Dip each piece in flour with| 1, teasnoon ol ”1 I, 1 ot ,__I et When it comes to Vitamins A and
ecr. The type or color of linen! a thin coating ol lemon o1l to prevent Brown Betty lSte | a little salt and frv | hat fai Whe 4 d5PO0OI CNOopped marjoram | D' ENOUGH is more than many

I F

. OO Y armonize wi 1e ! rusting but not enough to smear the

NG, however, harmonte Wit ' . Among Popular |well done, remove the chicken : .

| ' : chicken < - witad % y u our famil et a normal
china and with the centerpiece ol matiress Cover mattress and throw | licken and o thin slices broiled bacon | (Standard Time) yo and y Yy E

| |ddd chopped onions an¢ hi . , "y * 2 supply of these necessary vitamins
fruit or flowers. ‘.\1“,* the I‘t:lpl{”]»'i'"” kK over baseboard of bed {or ven- Apple Desserts 2 | oL ind C1) 1"“11“1 \".u,-:}] the tomatoes and cut off the LEAVE LOVE PO'NT |

‘een and re pers | by teking
: 4 ¢ but  enene | tilation These are good habits to. green and red peppers to the fat; cook stem end. Take out the pulp and| (B. & E R. R. PIER) =~

’ 1 i 1 s 1 1 ) r o e b ¥ L L A L 4 s i . i ! | L - . L . 1 ' z ; - | ™ ™ ™
must maitch 1he S€el, DUl aS SUcr | until the onions b{‘gi:l ot color., and

, f‘, . v | - ' ' ; T ‘\ 1]‘1'[1 {it:‘-""‘{'lxt.‘"‘ HT]. ‘l!]"-- Hf tl][‘ll. lllhir]"'; -~ *1'1_ 'l"fi - to: o~ I / 1~'i 1 . ) . D”LY I
B e S na " ~ 1 have when closing a summer house AP] 1 LIl dll : SEEe Withh a teaspoon and turn the | DAILY ex, Sun. DAILY
matching napkins are usually of a - & " el add chopped tomatoes a 11 - . . | . 9:35a.m. 6:00p. m DNE |
small luncheon size and therefore forms are always popular with “wttL * g“ .l INESORS anu. i 10| tomatoes upside down to drain. HH‘V-‘ worh | 4 | seine
sITd L NC 'Ol J WA ( L | i asie. Slmmer ’ r five . ' % o d . : _ _ .

ne corn off the raw roasting ears, (PIER 5, LIGHT STREET)

pepper. Melt 1 tablespoon of butter :
and add the onion to it: when begi DAILY DAILY DAILY ex. Sot. Each “One-A-Day” brand Vitamin
A 101 o CA LI1€ 1101 O 1L, WIIEI1l D€ hl.]-{ 7:00 a. m. 3:00 p. m. 9:00 p. m. . A ind D Tﬂblﬂt i.l ﬂQﬂfi’l’ﬂﬂf in Vlfl-

For greater satisfaction and econ-|crowd so a housewife can usually

omy, perishable foodstuffss which|plan at least one dessert a week in—| d to it 1) I

' . - - - . ¢l a0d 10 1t the melted butter and salt to

. : : 'arv 1 '10¢ Al 11 IV & ) : v eluding J'}]L'F. E"_\“ll]{.'tilnt'ﬁ I1101€, 11 | ' . ' ocld b Ul
basic color. whatever the superim-|Vvaly 1N PLHCE ind quality should be| ¢ & apl

# . K = | tii:‘:t[‘_ ET:H ‘\‘.li‘ = ( .I r L 'S | .
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the market will often offer new sug-|—an apple pie, an apple cake, apple-! €A Ciicken; put in an earthen-

- i) simmer 1 minute. Add the pulp and Trucks Handled on All Tripe | half teaspoonfuls of Cod Livetr Oil
| - | | | ... | ware baking dish: pour a e PO | | | : : oy :
gestions for the menu. Telephoning, sauce, baked apples and of course, _ 1“ 15 {'l Iy pOur a cup ol watel juice taken from the tomatoes (which PASSENGIERS) meeting m_lmmum United States
| over all and bake in a moderate oven BBc¢ ONtE . Q4 ¢ OO T - Pharmacopeial Standards,
| WAY (4-day Nmbk | Convenient — You take only one

unsuitable for dinner it practically|

limits the choice 10 eCru as the

posed decoration may be.
size napkins in ecru are always avail-|

able. In any case, bright colors on | 1 | | |
the table may be overdone, and i¢lan order, however, saves the home-|apple Betty. One can go on Indefi-
| LA | ! - L ¥ &

the hostess is not sure of her abil-}*" 5 & _ | Y , | - — e — - 1;“”{'1 crumbs, seasoning, and fine 72¢ SN PAY tablet a day. High in Vitamin Cone
| DEI'MIS sible winen the price :'H’H"li stead of JUust l1siing nere 1S a ﬂl’iiﬂfi T T P a l}' (-H“!;p{'-{i meat. The meat may }“..J EXCURSION | tent — Each tablet contains 5000 Units

- b B4 Seases Thadls fusuande o lity are standardized, and where| recipe for WO a.Sty ortions Of chicken or veal, or chicken livers AUTOS mcuome 52 of Vitamin A and 500 Units of Vita.

linen, she had better limit her: Lo | | YL e g R 1yl L AEYES TN SRl ol T o . ol DRIVER . min D, Easy to take — No fishy ot

soru or white he grocer or butcher has been dealf JROWN BETTY reole Omelet mixed with either or both. Mix all] NCLUDING $ : oily taste — no after-taste

with before and may be trusted to 215 cups chopped apples With Bacon' the ingredients well together, and {fill TRUCKS DRIVER 3 'O 6 T T

:- : | v -
.| fill his customers’ orders carefully. 115 cups bread crumbs | the tomatoes with the mixture.) o %
If the dining room is combined | 7| T " sadiiee SHORTENS THE WAY BETWEEN Guaranibed by T

. 4 aaa . 2 _ - 2t : Good Housekee MAGATING
' the livi o g If the refrigerator is efficient, buy| 34 cup brown sugar | Sprinkle with bread crumbs, moisten| BALTIMORSE & THE EASTERN SHORS o, & SN 0 g CONsuMER
with the living room, itne tapie | . : |
' more than asingle days' supply and Juice of 12 lemon

: ' | wd soviuran ™ vy
; ” y _ with a little melted butter, and bake|
have to be cleared after the meal;)

. _ | | the problem that it was. Not with alll . - - I ped, distri F
_ , e so0 reduce the time spent on market-| Rind of %2 lemon | the recines th: | t | ¥ hour in a buttered baking pan. ' d by ‘the’ makers of Alk Selczer
otherwise, the door may have to be| | ‘e recipes that are now being given i ¢ it t Bl ca Bl L s

1 . 18, but if there 1s any question as to teasnoon cinhamorl : .4 , I.ift out ont oa hot platter of crisplyv
closed on the dining room and Kitch- v 4 ! . In quantities for two so there is };Hll-|1 _ ‘l I_ -
' | aesa e 1 |1)1'Hfl['il IJLL["-H OIl €acCi] t.lfﬂ;itii. £2drInisil - &al i N——— _ -

i gy 1 | | | | eXcuse now days for one complain-| _ — —— e e —
| , _ . " perishable food purchased, it is bet- 15 cup seedless ralsins | . . : ' with curly parsley, and serve. .

in the living room, leaving the dishes!’ . = o | INng about not being able to find al : ‘ ————

% | 1 1 F 'Tll Ir!i_"'l'r .r:p -""..1lj.:.’II (iLlLLI]:li:{‘""r \\:ILLI]: lt :‘} :;limlti:“ljdlfgrln-h E}ltllt[.'l-{l l}thI{‘:' I ! 5 . ' ) L Hj __.___'.__.___ . —
until after their departiure. | | decent dish that won't prove waste-

| »*
comes to fruits and vegetables, re- 1y teaspoon salt | - | - -
BELRDIeS, (e n saii | ful—here is just one of the manv re-| utti-rrutta uage or Me en 0"...(! ..t
member that seasonable products se- Mix the bread crumbs with the but-} . ’ ' |
e —— '

_ ., il : -. | . . , - cipes written for two—but of course— —
O]“ r“h”Hl'} Ut }.H"""'hh'td 50d | k'Hit'Ll [1'OM nearpysources ;lf",il UsuU= 10 .;J.“'fi ]If_ “,'_I*“_' L]-‘}t'hl._i]'”. Ol a I)H]{I“f-—:

. : | e u thev o be increase T » ne ‘udge King 1s every bit as much

L R W e e P - | : " . t - Lney can be increased In size for as Fudge making 1s every bit as m

for heavier fabrics—Dbut not “»i“”i“-"'il“}' cheaper than those shipped 1] dish with part ol them. Put In a many lesired fun today as 1t was ity vears ago
owders . ] ,tl [.{:”1,1 N 1,_{}. L'_‘-'L:' ,"ﬂ‘l..l*' P, - - '1_\1*- R : ‘ : | 1 ‘ ‘ J 3 ol Ry 1Y el \ =11 . - L S e I i vV s L . il ol s

D vaders whic L-l 3 A s -'11~i- , m greater distances, | laver ol the ;i}]l.ilﬂ.‘*. strew over with CREOLE OMELET WITH Probably more fun in fact, now that

flakes lor very Iine BB aNRyma | I | 14 raisins, sprinkle with brown sugar |

" E | | . BACON ST IS we have better. much better recipes.|
SRPSNE, OF CUONS Cosmes. SSNYe Corn Bread l and dust with a mixture of :«[ru;p._‘ CON STRIPS : |

| 1 small o1 J - Here is a fudge that vou will D
. =10 : . Sa:L anti1tv \ . ) Silld O6ioI, Ll]{]l] 1 {i = : L 4 L il g
S0dap well Il small QUAarntuity ifl | lemon }]L‘L‘l and galt. Put 1In anothel ’
very hot water, and add more wa:tw;

have been pressed through a sieve).
: - - for 45 minutes :
aker much time and energy and is|nitely listing such desserts, but m—! ) INANULeEs.

itv to harmonize china, glass, and
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Cooking for two fortunately isn't

1]
the ability of the l'urml}' 10O use up L4 teaspoon nuimeg

en and the hostesss join her guesis

| 1 green pepper, chopped proud to serve the next time friend

| layer of apples, add a Ifew raisins,

| 1 with | 1 tablespoon minced celery L drop 1in.

i : . . | SOl - " . f:‘ s '}r 4 & oy - " S i . ) .
or buttermilk sprinkle with sugar and cover VU 15 cup mushrooms, cut fine 'UTTI-FRUTTI FUDGE
bhuttered crumbs, and dust with spice ,

L |

to bring to the desired quantity and,
1 4 1 . & [
temperature before the clothes are)

added.

!

ns shortening

1

11

, ‘ | : l tifblﬂﬁpﬂl)ﬂ':' butter 2 Squares unsweetened chocolate
1 egg mixture. Repeat the operation one 1

1

1

_ | Salt to taste cut in pieces

| | | teaspoon soda more time, taking care that the but1- 4 teaspoon curry powder 2-3 cup milk

When pressing neckties, the iron teaspoon salt 'tered crumbs form the top 1;1}'01.‘ % cud tomato cateud 2 cups sugar

should not come into direct t“m“ut; Sift meal, salt and soda; add half| Squeeze the lemon juice over all, and; 4 slices bacon | Dash of salt

with the right side of the tie Eithtrg hte milk. then egg and rest of thelput in a moderate oven with top D\'E‘l‘i P 2 tablespoons butter

Press the.m on the wrong side m‘l milk. Add melted shortening. I"“uuré the pudding. Biikﬂ‘_ 40 minutes; t“}wl’ SQalt ;‘md pepper 1 teaspoon vanilla

pilace qthm cotton (-]uth‘ mre_r the into pan and bake in hot oven (4501“{1' the cover apd increase the h?.“b Saute the onions, pepper, celery 4 tablespoons each ,candied cherries.

et 568 e g ool it an;deg"“’ﬁ F.) for twenty minutes, or Let brown 15 minutes, M Sasve W | and mushrooms in butter until a gold- | candied pineapple, figs and raisins - jY FJE N

oD et 8 nov o hok. ‘until done. hard sauce or‘p'lam cream. I itm;'en brown and soft, stirring occasion-|] finely cut, rinsed and ‘Lhu:)roug_,'h13»‘I ' A Fe B SRER
! PLANTATION SPOON BREAD apples are not juicy, 2 tablespoons o lally. Add salt to taste, and curry|dried

e - . freshin
Oxolic acid for stain removal can 1 teaspoon salt watel ”“_“‘3* e pourt::t% into thi:iﬁ:ﬁ? powder; then add tomato catsup and 4 tablespoons pistachio meats, g::na: ;:t.w:zn :ne,.":
be purchased from your druggist._ 1 cup corn meal of the dish. The raisins may let simmer for ten minutes. This

It will not affect the fabric if thor- 1% cups boiling milk ted if desired. _ | and s:::‘t'::‘}.:::l':'e“’e
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| [ : Chiropractor

! | : X-Ray Laboratory
1 | 201 Washington Ave.

“SUPERMAN?” [ &ocmeed }K
¥ DO || N VHA TURKEYS

- _ K O Start at three to four weeks with our FLUSH and
APPEARS lN THE FLESH Kldneys Must 4 & SUSPENSOID to prevent BLACKHEAD.

work We” - | I | | The best of feed and care is
FOR THE FIRST TIME For You To Feel Well 't ( not too good for your poults.

24 hours every day, T days every

S et BRI Th o e (e K %, “ R B
was maitier irom e 0od. - #_._. -
IN HIS SPECTACULAR CAREER | uéL%ﬂ'“m‘i;i"':u:f{:n'iﬁ“;i'.fu'i‘:'.‘ﬁ‘. Sblke 0 se u d F e e d S
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BY THE WAY—Tune in on Bailey Goss—NATIONAL SPORTS
PARADE-—Station WBAL every evening at 6.15 (Sundays 6:35

|- p. m.)__and_ 11:05 p. m.
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plus fluid, excess acids and other waste
matter that cannot stay in the blood

| i i \ | ".': . 31 .' » 4 . - . - r-
without injur 1o healt, thers ol A NE Keep Your Chicks Growing.
“SUPERMAN"”, THE FABULOUS HERO whole system is upset when kidneys fadl -

’ R o — Dairy, Hog and Poultry Feed
R T LA arry, 110g an oullry reeds
Is wrong. You may suffer nagging back-

OF THE COMIC STRIPS, SCREEN & RADIO Pains, geiting up at nights, swelling, ’
s wriseneineict @ (| LEFT HAND € s BROOKS’ MILL

eountry over, Doan's stimulate the fune- Ch(‘St(Pl‘tO“‘ﬂ, Md.
tion of the kidneys and help them to
flush out polsonous waste from the ' . -

| blood. They contain nothing harmful,

CGet Doan's today. Use with confidence.
At all drug stores.

e ;

FIVE DAYS A WEEK DOANS Pl LLS N[lSON J I-’ORN[Y, IR The Mutual Fire Insurance Co.

OF KENT COUNTY, MARYLAND
MONDAY THRU FRIDAY
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(Successor to J. S. Kreeger) Established 1845, at Chestertown, Md.

)
STIME S CHESTERTOWN SAFE AND SOUND
5.30 to 5.45P. M. Maryland Protection may be obtained for 3 or 5 years at a

. 0 R v I S considerable saving over the yearly rate.
OVER _

Directors of this Company

Betlerton—Arthur H. Brice Sassafras—Olin S. Davis

S H 0 P | Millington—Paul Comegys Church Hill-James P. Brown

i | Ingleside—Wm. R. Wilson Rock Hall—G. Ellsworth Leary
il UNDER VOSHELL HOUSE Kent Island— T. Walter Denny

Some Exceptional Imports In Chestertown—J, D. Bacchus, P. M. Brooks, Thos. W, Eliason,

| Han T POI.UCf Frederick G. Usilton.
AND Dr. Ju .

FRED, G. USILTON, Pres. GEO. E. GO H, g
WINES and res RSUCH, Sect'y-Treas.

E Oplomeltrist
LIQUEURS Chestertown, Md.

—9:00 12:00 A. M.
In Limited Amounts Office Hours =000 to 4:00 P, M. FRESH DRAUGHT
Phone 132-W

|
ALSO FULL LINE OF i
DOMESTIC GOODS O GO OO BEER DIRECT FROM
' Joseph N. Wheatley & Co.
|

THANK YOU B SRS fnam—— CHESTERTOWN RESTAURANT

Phone 26 29 Chestertown, Maryland HEADQUARTERS OF ROTARY CLUB
Phone 207 Chestertown, Maryland

For Free Delivery
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