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an Oriental Peanuts Are War Veterans

C S C k Th t’ A R l Sweetbread A"d OySter Pie 1‘-~;nin;:'~ Committee. His distriet, When one is buying
ream ponge a e a S ea it‘lnirl‘:ﬂ'imt‘ Maryland, Delaware, and|rug she should be sure it is in a good| Peanuts first became nationally
Back in April, or more possible in! the District of Columbia, has contri-|state of preservation. A hole can be| known as a result of the War Be-

mended but not a threadbare spot.| tween the States. Before and dur-

. Mone Saver _Onl I w 0 E s May people could be heard counting|buted $429,187 of the total. [
- e ' " * ’ ’ # ' . J § ' ' / ¥ i '
g days—but instead of saying the us-! ‘“We feel,” said Mr. Krieger, "it|Hold it up against the light to see if ing the ";*[m- they were grown only
\ s _ A ‘ , , . . In a sm sec ‘irginia. Uni
Sniing - . ual “30 days hath September” they|can safely be said, in view of this|this fault exists. Cotton warps usu- ::glijiersaﬁg}:t(i:]lglll1oilx“tgm'l? I-‘nllutn
A | - Gy v | - _ LA T P L _ T | 18 . 1e territory, ate
M ] - Every housewife is on the lookout|with beater enough to blend. Blend, were asking themselves “how many | magnificent record, that brewing in-|ally are used to avoid moth holes, the Cunfvdorntp-gmu.-n delicacv'and
. ' 1 lE {‘ <1 I-ﬁ-.l' : {. 1.": ( 'E. }rlr.l- 4 \ T " 2 - 1 ' 1 | : Tha . o Lr iy %% 00 1 . ' ; . i Fa : “ ' e @ i Ay © " ' | . ; ~ : "
1 h”tl 1 x].lt]]“o y ”; 1] | ]tf for recipes for cakes such as this one.| egg whites until foamy throughout,|days until September —September dustry workers, for the most part, are|but, if such exists, they should be r i liked them—thereby starting Amer-
s\ *'Ir. - e :! \.r- ‘l_ r ' R . ] | i # - . a . r % i ! & ol 8 v 1 'l-‘- ’ ] i ’ [ I ) * ' .1- i :
eley add little more than decoration i . ..ke is light as a feather, at-!and lemon juice and 2 tablespoons|and oysters! Raw oysters, oyster| exceeding the Government’s request|paired and then the rug cleaned to| icans to eating peanuts.
to the platter when served around . | . . . ' . ’ *
tractive as a cake can be. It looks|sugar and beat until stiff enough to stew, fried oysters or possibly a

for war bond subscriptions equalling | prevent further infestation., It is]
eat. Mint in cold drinks has a sea-|., : y : : R B v & TG p— Y arthy € & :
Spa s . like an extravagance yet uses but two | fold up in peaks. Fold into flour mix-| SWEETBREADS AND OYSTER |at least 10 per cent of their wages|still worthy if the skelton is sound.
PlE and salaries. On a per capita basis, i V-

H;mng value as well as being a gar- cges which in itself 1s an attraction tnzturv_ Turn into two ungreased deep
o the practical eye of the }H.lll**i‘\‘f'iff';H*inrl] layer pans. Bake in a mm]-r 1 pair sweetbreads,
Whatever kind of china ware is who also plays tlu*. part of “llltllﬂ‘}"l‘!‘;lt.t‘ oven 360 F, for 25 minutes, “‘rl 2 dozen oysters.
chosen. it should be from open stock, saver” for the family, ;unfll done., In\'{-rt on rack 1111.1tll| | tablespoon fat.
marked with a number to simplify CREAM SPONGE CAKE | cakes are cold. -*l”'t'ili! lemon 11”1‘11:‘; 1l tablespoon flour.
reordering, and from a reliable store cup of sifted cake flour. | between layers and sprinkle top with l cup cream or milk.
teaspoon baking powder,

$13.390,429 represents an average _
Hair Producer

o | il e Argentina 1s one of the world’'s

It would not surprise me at all, leading producers of animal hair
stated Mr. Krieger, “that the record| tyrning out about 9,000,000 pounds;
{ nearly 13'% millions in war bond| annually.
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that will be able to reorder when | | | ) aakadad 2 I
the patterns are no longer on their 1-4 teaspoon salt, lemon cream sauce, | Salt and pepper. Wage GArning Snd SAIAIICA POIsOnN E IR, A LR i
LEMON CREAM SAUCE | Puff or plain pie paste, of 344 breweries, leads the entire '

shelves. As most stores do not keep 2 eggs, separated, 1 : - : : .

the same pattern on their shelves for 1-2 cup cold water, AND FILLING | Prepare sweetbreads. Make ;.It“’]*l of American industry “"”h WHT

more than a few years, this must be | teaspoon grated lemon rind, Combine 1 cup sugar and 5 table-| White sauce with fat, flour and '1'1"'5””1HHICI.1” the m'{-ru.;,{'v.;n.nnunl s hnn:}::

considered. Many housewives do not 3-4 cup sugar, spoons cake flour in the top of a dou-'or milk, and add the egg yolks, chop- il"‘l““"“-'l Ih.‘f the _””m'“““"I worker. | HEART ﬂl BALTIMORE

take this into consideration and either | teaspoon lemon juice, ble boiler, Add 1 slightly beaten ped very fine. Add sweetbreads and wr, Krieger H“:l e gﬂ?d ”J_l | (Standard Time)

have a lot of odd dishes on hll'L‘H{l}' 9 tillili'?']]'{lflflf"'* sugar. ooy, 1.3 cup lemon jllii'l*, 2.9 cup l‘”'l””'{"l oysters to thé sauce. Sea-! SON to be l}l-nllll of the HLIIIHtilI]llH] 1.1.';1:\*‘ | | |

crowded shelves or order complete A B ansi tnieiuss. ‘Sl }}:1'1-;-]“'”“'1' and 2 teaspoons butter mixing |son, puf into a deep baking dish, cov-|in which the men *;m:l women rt*f11-£ I.EA{'VE'l IE.OHV.E :3:"'

new sets every few years. ing ]JH‘»‘L'{IF-I' and salt., and sift tn}_[‘l'ﬂl-:thnl‘nllj:lll}.'_ Place over ']Hlili!li.‘," ‘W;H-ii'l‘ with a IH}'L‘I‘ of paste, and bake, l'l"}'"'l" are ]'t‘lH]H'TH'f]lI'lL'_' Lo _”1“‘ ("”xt'l!;'f | DAILY ex. Sn:n. Dhll'l: DAILY
B | three times. To egg yolks, add 'er and cook 10 minutes, stirring con-| To prepare the sweetbreads, | ment’s call for -“'”l’i”'l'i_ In 1ts ]'““"‘: 1:00 a. m. 9:35a.m. 6:00 p. m.

2g ag as | selling program. He pointed out that | LEAVE BALTIMORE

el
I'o wash blankets—Iill two H‘m”"l_! water and lemon rind and beat with a 5 stantly. Chill., Fold 1n 1-4 cup|plunge into cold water as soon |
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Than " AT " St \' P | 1) 1 I I e = : | & » ll . . f rhv0 ) aVve $ . ) ot O L1 b s | I
hax lukewarm. IXsolve i S0W Loam) A\dd sugar gradually beat-|ing to spread between layers ol cake, | hour, then parboil in salted water us- which have not reported their em i W : » e | ngékl:fn I&A:Ym D::EL;I-:&
11 . f 1o () ARCS 1'.1 1 1 ",tlt 1 . i ! * (L 22 8 : 1*1 . » : ) " g | 3 . S & ' . | \ P OO '‘CNasess | 4 h ' £ E"‘" L a2 3 4 ' 1’ . : . . .
tubs white i ,H”Iﬁ o 1y e T'. | ing well after each addition; then| 'o other half, fold in 3-4 cup whip- | 1NE l teaspoon of salt and 1 table-|l loyes bond purt }_] - : h[”l e hti “'I | iere 1s without doubt Passengers, Automoblles and
many flakes in the second 1 “_ Ra 5 N add flour, in small amounts, beating ped cream and use as a sauce, | Spoon vinegar to one quart ol water v Lne: “””I“””‘. ““‘} ‘ }' O 1 . a Illﬂll I‘H.‘\'{H]Ll \\'IIICII TR Trucks Handled on All Tripe
the {irst. and when the soap 1s 18- :  for ,'th;‘t. the contributions ol thelr wm‘l{-; . PASSENGERS:

| _ : ; . _ ;
!ulurw‘ml into cold w;ltvr"'l‘- are listed as prnm[rll}' as ]"*l’*“r‘l]'l“-g not fcui'""hlc lo fax lllc 55‘ %r:g ¢ 94‘ r??:vplm'l

solved, add a little ammonia (1 tab- ' should 1
: ¢ i +he | eves, gills and scales are bright, and| - . . | SNOWIG DI + . |
tubs.) Put in the|] €Y¢5, & l1s and scale \re Diigll \ Chlfken Ple W'th lagain to make them firm The lit- and that they win their honor roll| 3 d u f ] ‘” W
| - > 11 . products ol distillers . . . 72 ¢ SN DAY
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'contribution of $243 per worker,

| confectioners’ sugar and serve with| 2 egg volks, hard cooked

20 minutes after draining they

:I{":.IH!E;” 10 llirlgj il
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g yimed Dy gt gy b Aot I : S t Potato Crﬂst‘tl[t- strings and membranes, which are | minute-man flags, and keep 'em fly-i ~ T SO
weet Pota  ina . T'he stability of past rev- AUTOS ncuoeo sove *2

in machine if careful of temperature ' - - 13
in machine 1if careful o !'T?’ eie T ' f':lhl]}-' detached after ]*:ll‘hnlllﬂ,ﬂ'- |
of water and of S0ap.) wWhen \'ff’ili | o} 1_ DI tarakily the first ! 1 The War Savings Committee’s re-| enues d“L'i "”t wari ll]t
T " TR S a—— vince) | F10S, CNOOSINEG eraply, > LIS 2 ~auns die ooke mcke | o e € 4\ arrs | INCLUDING
washed. transfer to second (rinse) et i SR Bl N T }]O*HF_, o Cup! diced {il;:]u_lll chmcken, !H_“ﬁh_; show that ap to June 30th. ””I . . TRUCKS %RWE! ‘3 '0 '6
SW VL ST —— ' sl | ; i ] cup diced cooked carrots, - | L O " 1% 3 "W 1 - - | ] . 4 \ ' l ‘ e '
the emploves of 173 brewing compan- the assumption that rates |
| e, . | | SHORTENS THE WAY BETWEEN
Ja
I
|

The best veal cut to roast is the |
should be removed. |

tub. Rinse and squeeze out as much

can continue to be increas-

cd without having some B“”IM"RE&E““ERN RH

3 tahlesnaius Bbes cand wu¥ and there ave 181 oddt.| IDEIVEnce which might
Rising at the rate of well over gl SiENCa up  all P VY Aws W h‘l*l (_l l. h ' l.
s 11 : :  {1ona "CWEeries 'i.t' i 0 Jo - 1 " - d -
1.8 teaspoon pepper rHIIHlHH l“-’l]l:.lrf"‘: IHHHI*II},', :a ﬁ“."l]]:"'iliil nal by u.‘ ]11 - k:.il h . i | tLll l(, . lHllll l]L llllllL ]okef[e}r‘

. : lii]!’ of war IHIHLI I”H"-'T'l”. O ];:" t]ii' poel Cf nt o1 the l‘”l!a[l!:\.l' A1'e sU 1*. Slilhi'il\ {)f I‘U\CI]llU"‘ . Mhpry Qf

ier, larger boned and has more lay-) - i . | |
Brewmg Compames lies (1007 ) were listed as buying war BALTIMORE & THE EASTERN SHORD

water as 1O sible, {\\';131 machine do | _| () g-m-]n 1] r-‘I‘tI:t]I white onions,
: | R : e -~ | €r'S 0l 1at as the culs progress. . - T | LA
Nnot use wringel };[L ;f macnile 1is so ', l.:.‘l[*-[HHI] t}.'{l]i[llt{ [hll.-]l},. i“'“{iq T;.l'ii1lui; W [I\ I""}*Ir“” lii'il“i'-;

equipped, whirl dry.) Wash on 3 1 | |
When making gelatine salads, al-|

wavs use 1 teaspoon of gelatine to 1)
pint of liquid, including the water in
which the gelatine is dissolved. |

| . 1 1 ! v 41
Cup ¢ vaporated milk. Buy War Bonds tions. From 90 to 99 per cent ol tne
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will dry quickly. A little soap left
in it- and quick drying leave a pure
wool article nice and fluffy. If very

] teaspoon salt.
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dirty, the blankets mayv have to go , - . Arvranee chicken. carrots. onions g . _
: g | gl e Wash berries well before serving. Arrange chicken, countrv’s 55.000 brewine o anv | SCribing for bonds regularly. |
through several wash waters before ™ b Sadiens lv in the |and parsley in layers in casserole. 0 wwing | COmpang
‘ 1 . {“-' I}]ki"ﬁ t]t. 'i]{"":".]'f, '.j\'l.'{._bl‘ {;trtl \d jIl lo ’ - | ' ’ | lll] ]]{]1‘*.,__: l-[.ranl"{*‘I ' 0 'y d 3 & r A .
coming cleai Alwavs keep water | : : : . . : . 1, | . ye: t a total of $13,390.- - B I —— | ' RIS
becoming clean. Always kKeep wailel 1av but do not wash until needed as|’ ombine milk and chicken stock., Add I W ahah s | | his was one of the con-
daay but do not wa i -U as) . 1429 by July first. The total has just |

temperature a little warmer than | , PP - 1Y ndine we Cloq .
lukewar but never hof they geil soft when washed too soon. o ,tl} I.n flour, Mf Hiilln_._ well. AR The Donets | CIUSIUHS Lh'ﬂ\\ n lﬂﬁl vear
—_— - . L& | . ' " o LAY r b ’ ’ . Y .

| Qeason and pour over chicken and ' the Lunther brewing Com-| o the eastern Ukraine. The Donets | by economists of the Uni-

Painted furniture also needs an "*".A Decoratlve, Tasty  vegetables in casserole. Cover with|Pany, Baltimore, who is chairman of | pagin is one of Russia’s principal |
casional washing—wash _oft _finge Tid Bt | rocitles i casserol o™ mod. | District No. 4B of the industry’s War| industrial centers

marks 3y S 38 ntirely 1'-'~ritil 3 = \ : 1 : » - o o
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Dry thoroughly with | How MUCH Is ENUUGH?
L

pure mild suds. - o it Calia ¥ o RPN B wemewL R : ‘ gl g .
: In I.”“‘% of flnnilll} hftllilxklf}ltf:}*lit-llth- serves O to &, Station from their investi- _

| 1s always well to have one that will . pp— . When it comes to Vitamins A and

gation of the “Economic D, ENOUGH is more than many

been announced by A. Krieger, pres

LIQUID, TABLETS, SALVE. NOSE DROPS
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a clean soft cloth.

y , _ it R g stand out among the rest, something SWEET POT "RUS’

Vegetable and fruit stains may be st wlil atiuect Rtashtich asd Bibas! SW EFI':.I' POTATO CRUST REPRY people normally get. Make sure that
removed from fingers by rubbing) ~*° &% “5CO0F" y | 1 cup sifted flour, ;\SPLTC[S of the l)lSll“lllg  'you and your family get a normal
them with a slice of lemon me.,wl””*“”"‘“ st A | 1 teaspoon baking powder. Industryv of Marvi s | supply of these necessary vitamins
washing. Soap, placed under the CHICKREN ROLLS | 1-2 teaspoon salt, naustry ot . ary and. ¢ | br,_tﬂkml

: . : | ( ] ‘e S l‘ . l: < F ' Tal’ Y 1. ’ " " .
finger nails when doing dirty work 4 ounces breast of chicken (%2 cup) ] cup cold mashed sweet potato.

will keep them clean. Wet the ends 4 ounces braised tongue 1-3 cup melted fat.
of fingers and the soap; forcing it 72 teaspoon celery salt 1 egg, well beaten,
under the nails. A few grains of cayenne Sift flour with baking powder and
1 teaspoon anchovy pilS:LG salt. Work in mashed potato, Ifat
4‘ tablespoons mayonnaise and egg. Roll 1-4 inch thick and
Chop the meat and pound to a paste

In a wooden bowl; add the seasonings

%

In the interest of main- | | ONElDAY

2
taining government rev- | CVITAMIN & swe D TABLETS | ﬁl
enues at the highest | |  Rach “One-A-Day” brand Vitamia

| & and D Tablet is eqgaivalent in Vitas

possible level during this | min A and D potency to one and ones
half teaspoonfuls of Cod Livet Qil

pcrmd of critical IICC(.I, the meeting minimum United States
Pharmacopeial Standards.

counsel of these authori- | Convenient — You take only one

ae € oy tablet a day. High in Vitamin Cone
ties should be kept con- tent — Each tablet contains 5000 Units

. ] >4 . . of Vitamin A and 500 Units of Vitae
tmuall} in mind, min D, FEasy to take — No fishy o¢

Oily taste — no after-taste.

When a drain becomes clogged, use
& suction cup of rubber attached to a
long or short handle. If possible al-

; .
low a strong solution of washing soda!“ IS R Wes : s gy B 1 oo Eggs AS We Like Them

, . r{from a loaf o oist bread; cut ]
or of patent drain cleaner to stand in . o 1 - ot ld', sigg o
the pipe overnight. The next morn-| V€'Y thin slices, irim each slice into
' ' e k_ ‘ .‘ F r ;1{.{‘-:;1“;3"‘11“1' :.,?1“1}(-. .""'I”'('n:lfl llgllt' \'{l' 01 thne bk;!}l””l"“}" l'd“['“tl ']

ing work the suction cup up 1 . | s :
wWith the mixture. Roll the slices | races may D¢ mIissing «n ey l’l-‘*h'

down over the drain. | | * ‘ ‘ |
and tie them with ribbon. Omit the)that is worth while. Something that

| . | nchovy paste, | Sired
Did you know that bedbug: y paste, if desired. . |
enter the house by wav of the G o s ‘us. However, we doubt 1t! It seems,
i i A P ' | , ]

dry package? liulLIlt ( | Lil’er Aﬂd NOOC"G Loaf  that in the i:‘,:]“mir AR egg thal 1”:"_'

cover chicken pie,

BUSINESS STATIONARY -

Envelopes
I.etter Heads
Standard Bill Forms
Special Bill Forms

Ruled Blanks
Blotters

OR IF IT IS PRINTING WE CAN DO IT
Nothing Too Large or Too Small For Us

Asgsociatio I “.f

MARYLAND DISTILLERS
& ALLIED INDUSTRIES

Mercantile Trust Bldg. Baltimore, Md,

'would be quite new and different tn!

been buried for months 18 the most)

ack yackages on the bed.
] . '
table delicacy afforded, but give !

we can break open and ]:r.hi
An egg that will go Into|

may be eliminated by
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FOR SALE

SEED WHEAT, RYE and WINTER OATS

10 prevent flies and mosquit omething not too heavy for this time ~
use screens and E'L-‘ti Lem closeq ne Veil ' Lhal "».'Li.' mean noi r BARED EGGS 1IN rl“}'IAFII{J F-'\L‘l.}*‘
Make sure that thevy are in goo lexactly a roast of pork with candied 5 cups tomalo Juice.
repalr. Keep garbage cans 1 \ t potatoes and lots of stuffine.
covered and dispose of other refuse |which i very, very good. but not!
quickly. Do not have food Mt::.{i.:;;:j”“i“. Hm“},;.,_. to '1|1;. average 1:.1-~'tl-i

: | e Wask @+ 1ehoice liver dish sound, good? Well,
collects in puddles, outside the house.

t) hil!li I:-hl]l't! CERS.

SCHOOL PAPERS
CATALOGUES
PROGRAMS
CIRCULARS
SALE BILLS
TICKETS
PLACARDS

| small onion,
Have your Seed Wheat, Barley and

1 clove garle.

Rye cleaned and treated early at

3 cloves,

3 tablespoons butter,

3 tablespoons flour.

1-2 cup buttered crumbs,

1-2 cup grated American cheese. |

Heat tomato juice with onion, gar-
lie, bay leaf and cloves for ten min-

your barn by our machine.

Rose Bud Feeds

Stand for Quality

BROOKS' MILL

Phone 80 Chestertown, Md.

one thing this realy is good too!
LIVER AND NOODLE LOAF
When planning to serve a crown 1 pound liver.

roast, be sure that the butcher| 1 package noodles.

cracks the bune‘ between each chop 3 eggs, beaten.

s0 that, in carving, the knife may 1 cup milk.

easilly cut between each two ribs. 1 tablespoon melted butter, '“wH_‘ slend ﬂf“{r and h”t.t'"r and
S— 1 teaspoon salt. strain tomato Juice over 1it. Cook

Toast croutons are thin, hard Sli(‘('51 1 onion, juntil thickened. Cut hard boiled EVERYTHING IN THE PRINTING LINE

of toast cut into small squares after| Cook the liver until tender (or use| €88 in halves and put in a greased
toasting and dropped into the soup {left-over liver.) Grind or chop fine,

just before serving. They are espec-|Cook the noodles until tender in bﬁi]-f er the eggs and top with erumbs and
cheese mixed together. Bake in a

illy good with cream soup. ‘ing salted water. Beat the eggs, add | f
1 liver, noodles, milk and butter, Place| M0d¢rate oven (350 F.) for about |2 T HE T R AN S C RIPT

One should cook fish slowly after, the mixture in a buttered ring mold 15 minutes until the sauce starts to
it has started, to keep it tender and|and set in a pan of hot water. Bake! bubble through the crumbs. Z

sweet and to retain food value. It|in a slow oven (300 F.) for about| - — ” Phone 2 Chestertown’ Md. Established 1845, at Chestertown, Md.

s best tasting when cooked as soon|forty-five minutes. Unmeold and Eyes Close When Sneezing

as possible after catching. When |(serve with vegetables in the center Eyes close in ordinary sneezing as | Z SAFE AND SOUND

fresh, the flesh is firm to touch the of the ring. part of the respiratory reflex, Protection may be obtained for 3 5 ¢
ined for 3 or 5 years at a

- * : : considerable saving over the yearly rate.

Directors of this Company
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: H‘?MICKY” AND HIS GANG | | | By Sam Iger Betlerton—Arthur H. Brice Sassafras—Olin S. Davis
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baking dish., Pour tomato sauce ov-

The Mutual Fire Insurance Co.
OF KENT COUNTY, MARYLAND
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Millington—Paul Comegys Church Hill-James P. Brown
Ingleside—Wm. R. Wilson Rock Hall—G. Ellsworth Leary
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Vs g Yy ot 7 Kent Island— T, Walter Denny
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:W/ / 7y /f;ff/_?,f/%f-h Chestertown—J, D, Bacchus, P, M, Brooks, Thos. W. Eliason,
7 & Frederick G. Usilton.

X wew. Ya O/ |
t 4 FRED., G. USILTON, Pres. GEO. E. GORSUCH. Sect’'y -Treas.
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