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must be served without long pauses
and it i1s better to compromise with
the formal code of serving than to go
through the agony of seeing the last
relative or guest supplied just as the
first one finishes.
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In order to remove any stale odor
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permit the sun and wind to oven (300 F.) and roast at this tem-
_ 'm sufficiently to enable the perature until done. If vou like lamb
cking machines to separate the nuts well-done, allow thirty to thirty-five
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When entertaining either at lunch- peanut posseses extraordinary
eon or dmner it is the better part of {504 value. In fact there is ;wrhu;i;r‘-
wisdom not to string out the silver no vegetable that has such a wide
iIn a bewildering row at each place ! range of food possibilities, either raw
but to have the dessert spoons brought or cooked. Peanuts also contain vi-
on when the last course is served. tamins A. B. C. D and E.
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1 cup corn meal

1 cup ripe olives

2 tablespoons butter
1 onion, chopped
]
1
2

I’u_t all extra silver on th'(* M'*I‘x'ingl Like all nuts the peanut is rich in
table or tea wagon in advance of fat. and like all legumes it is rich in
the luncheon. protein. Moreover, the quality of the
- o peanut protein is superior and sup-|

Hang 'C‘Ul‘_til”'li‘* straight across a line plements the protein of wheat In mul{-l
t{', dr}_’t 1{.”‘ - the o of lace or Nel ing the peanut butter sandwich, for
materials, put them on stretching example, a particularly nutritious : - |
frames which measure just slightly combination as well as a happy blend water and slowly stir {11 the f‘*’”‘”i
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green pepper, chopped
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cups tomatoes
1 teaspoon chili powder
Add 1 teaspoon of salt to the boiling |

The cutting of meat is very impor- ', to cool. Melt the butter and add the:'
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FPeanut ‘unch Cookiles, | _
cook about 10 minutes. Butter a large Maryland
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Thev're guaranteed to please even _ | ,
casserole and pour half of the corn

in the dish: add the cook-

Peas, corn, onions, spinach, aspara-
gus, potatoes—practically all vegeta-
les make delicious cream soups. It

an economy of time to cook more
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Soup and use them as left-ovi f
luncheon the next day in a mixed . . skt |
vegetable salad. Or the cream soup N R e s - |
may be a means of using -r " S Ny F!’lEd Young C&l‘l’Ots ?
vegetables. With bland vegetables as 1 "
potatoes or corn the soup may b
seasoned by heating a slice of onion |
cup chopped salted peanuts carrot. In all its various ages and

and a few L‘L‘lEI'}P ]E‘Eﬂ'E‘S in the milk | I:T. bl 1d 4 ¢ | | 1 de |
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about 10 minutes Lefore it is added . poon Co stages we can 1l id practical and ¢

to the butter and fI 1 teaspoon van_llla 'licious uses for it in the home. Take |
L i - Cream shortening, add sugar and g young carrot for instance—we grate

Loose, fluffy material crushes most ngb Beat until light and creamy.|it raw for sulud.c._s:m‘ve it boiled with | .

when loosely packed. | I'hen add penput butter and blf’-'“dlbutler sauce or like U];;._.; : 2 acEe : L
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To sterlize cloties have the gar-|Daking powder, baking soda and salt.| Wash, scrape, and cut tender young| . Ry RUrY e Ca oo Thost
ments thoroughly clean. Soap and Add this to the first mixture and last- | carrots in quarters, lengthwise. Throw ) - 2 | X e - LEAVE LOVE POINT
water aid in cleaning. When they are Y fold in the nuts, vanilla and water"th@m into boiling, salted water Imdi g4 J i : e | (B. & L R. R. PIER)
clean, put in a kettle or boiler. Cov- (1 cup Peanut Crunch Peanut BUttEI‘i parboil 10 minutes. Drain off all 1}'10. ' | DALY ex 5;‘ D:Ul.’l: DAILY
er with water and add soap. B:‘Ju},{lﬂMF be used instead of plain peanut!water and let the carrots stand in a| N 3 i Y 100 a. m. P35am 600p. m
water to boiling point and keep Duil-;b“*‘t“:'* i{ desired. In this case “mlt!t‘“lill‘lﬂ'—‘l' for a few minutes. Heat 3 s N R Fie vy _' LEAVE BALTIMORE
ing five minutes. Hot rinse, and 'N€ %2 cup chopped salted peanuts.) | tablespoons of butter in a large fry- SR (PIER 8, LIGHT STREET)
finally finish as daily laundry. Boil-|>hape the dough into small teaspoon-|ing pan; add the carrots (not too many &y, UUmIE— R e sfice TR
ful portions and roll in the hands to|agt a time) and fry to a light brown, | L e, iy i Ay v o :;._“““ “:'
shape to a ball. Place on greased, turning out with a large fork or skim- N F | Trucks Handled on All Tripe

cookle sheet and press at right ang]es'me,-, and serve in a hot dish. PASSENGIRS,
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with a fork that has been dipped in | 38¢ "\ Q4c (4-day Bmb)

Bake about 15 minutes V bl S " ONE DAY
dresses should be ironed wrong side | at iSO degrees F. Yield: About 50| egetable Soup = L ©Gunther Brewing Co., 72¢ pxcueson
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| There are vegetable soups and there
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The waterless cooking of vegetables | ;1{ Cups biftsdk?lour . are vegetable soups, some good and
| ea: s baki wde
aspoons baxking po r ' SHORTENS THERE WAY BIETWINN

has been rapidly growing in popu- some poor, but here is one that is a |
]Hri.tly' By “w}uterleli;s‘ ljt ﬁl not neces- | :_ :Zr:q::::ﬁ:; E;k:mg soda soup what am a soup: | BALTIMORE & THE FASTERN SHORS
sarily meant that absolutely no water 8 o o — :

is used. But it does mean that very| 1 cup bran i lll:-lirit t;;::t:);:t B"I:”MUR[ E“SIERN H H
little, if any, be used. Most vegeta-{ 2 cup chopped peanuis 1 pint lima beans - —
bles are better if a little water is, '4 cup shortening . 1 pint grated corn » - ——

added to their own moisture. The ;g{;.t:n PUgns 2 cups chopped cabbage mdneys MUS"'
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1 teaspoon baking soda can’t beat our old reliable friend the
1

ing wool will cause shrinkage.

Dresses that have just been iroged
usually need a fined pressing all over
before hanging them. Embroidered ¢0ld water.

vegetables which are cooked without 1 large turnip, diced

any water are mainly the greens, 1 teaspoon vanilla s » . Xk »
. . f‘ " 1 -I * . { I - . . & - ] (l‘l II’t. [11{0(1 --._;‘iq. | 'l; " j
such as spinach, ete. Those particu- 2 CUpPp masnea bananas | - 1 anien. sliced *ﬁ,;‘&.:; g iﬁ . 71.-."«.- |
2 tablespoons water | . For You To Feel Well
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ayv wvoaoot: VG a Lo rery higl ne.
lar vegetables have a very high perx Pl g simian SO Shis 1 teaspoon flour
centage of water, and rarely need| MiX and sifi flour, baking powder, AL aaais’ st _ . 24 hours every day, 7 days every
- l Y o we 1I'Inl,. never sto ping, Lthe L'dn'y. ﬁlm

s 4 8 . . : v 18 odiv 14 .y ‘ b o
any additional water, aside from that soda and salt; stir in bran and nuls Salt and pepper " waste matter from the blood.
. If more people were aware of how the

Bk ('Y v o . cream shortening until soft; add sugar _
which clings to the leaves after the - 'l Cold water MRS Roust Sonstently Seamans oo

egg and vanilla. Beat until light. plus fluid, excoss acids and other waste
matter that cannot ltni.- in the blood

final rinsing. | Wash soup b h shl d
' 2 TR ¥eYs B AT s |17 ' das . p one t Drﬂlub ! y an v = .
Add dry ingredients alternately with| 7853 SoUP D0UC RO B w it Some of the little Gunther beer crowns . . . are dashing off to war! vithout Injury to heaith. thers would

To replace a fuse: Do not handle mixture of bananas and water, mix=| ~“ . "0 . coveral hours. Skim off So to make sure you can still get all the bottled Gunther’s you want... whole system is upsct when kidneys fall

to function properly.

s until the main switch is cut off. | ing well after each addition, Turn | e s Rt L 40 |
e | the fat and add the vegetables. Sea Gunther has put one beer cap to do the work of three! thee Comilimes wasas ot ermiie

e size of ampere of fuse. into greased loaf pan and bake in| , | p
Know th pe n to taste. Mix the flour with the s wrong. You may suffer nagging back-
ache, headaches, dizziness, rheumatie

| ' S0
Have extra fuse plugs near the switch | moderate oven 350 degrees for 40 to|™" e | | ’ ’ .
| sty ‘ milk and stir into soup. Cook for ] It’s a new large size bottle that makes it possible. v ina, getti |
box. Fuse has 6, 10, or 15 on it. Us- |50 minutes. Cool thoroughly b(fnre%hnur Satd At g D le It gi\ €S you "Wty‘it;;nf;pxraﬁ;:lfh;*?u:re‘li’!i:nu"m

ual fuse will probakly be 15A. Burn- |cutting. Yield: 1 loaf 8x4 inches. sl . almost 3 times as much beer...under the one cap! You can serve 5 full be using a medicine recommended the
| eountry over, Doan's stimulate the fune-

ed out fuse will show black spot. | CHOCOLATE PEANUT CLUSTERS |stirring until well coated. Drop from gla“es from this one bottle! | :113:1: nﬂuttt“ptiicli::f:j‘Tue:lpfrt;}h;:mt::

With the main switch cut off, screw 8 sqs. or %42 1b. dipping chocolate teaspoon on waxed paper and keep in blood. They contain nothing harmful,
Get Doan’s today. Use with confidence.

out the old fuse and put in new one.| 1% cups roasted red skinned a cool place until firm. Makes 2% So...in splte of war rationing of caps .. .you don’t have to take At all drug stores,

: Spanish ts -
Put back switch handle. Correct fuse Spanish peanu dosen clusters. The tops may be de a substitute beer for the famous dry beer-y Gunther's. Just ask for

should bring light. Have a lesson Melt the chocolate over warm wa-|corated with chocolate shot or decor-
and be independent. ter or in a double boiler. Add nuts, 'ating sugar. your Gunther’s in the ‘“‘new, BIG size bottle.”
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