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HOT OFF Potatoes In Severa] 'of automatic refrigerator, setting con- Serve Cranberries In | 146 cup cold water BAKED BEEF SOUP

| trol for coldest freezing temperature. 1 cup white sauce 1 pound lean beef
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pear on jelly, carefully remove them |, ... q.ally push them away from the Fold in cream. Turn into freezing CRANBERRY ICE ' oven for just a few minutes.
ﬂﬂfi then bring the jelly H_J the bfllllﬂg table out of harm's way when they tray of automatic refrigerator and 1 quart water | \' : Cut the beef into small cubes and
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Mushrooms are very rich in food |S¢alloped potatoes which you will il ¢ ey B b i Y. S | I ~Jis \ I 1T @ ILEP oI Sl e , ”-“".',t:u
value. When buying t.'*‘hn-_d. refuse ones ilw"'“t to add to your recipe file.
which have the caps perforated l.".'; SCALLOPED POTATOES
minute holes, as they are wormy.

Entrees made of eggs are suitable
for luncheon, but are seldom served
when a soup is entered on the menu.
Serve egg entrees when eggs are plen-
tiful and cheap.

tatoes, that are liable to decay, pare
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| for 15 or 20 minutes, Serve very cold 1 scant teaspoon flour |
with whipped cream. Serve six. »alt and white pepper to taste|

Daily care of the toilet 1s a very
necessary thing. Flush the closet each
time it is used. Put no heavy papers|
or cloths down the drain, and to clean
use a string dish mop with strings cut
short—kept for this purpose. A toilet
brush and metal forceps holding a
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NELSON J. FORNEY,

(Successor to J. S. Kreeger)
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and seeds, to obtain a clean cup. The

bare cup is usually parboiled fifteen | ‘1'
minutes, drained. and the skin rem- | Potaloes. Bake, covered in moderately | _———
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l “ bladed 1 ( tf_' : | range 1in l;i}'t'r:-: and top with %4 cup 7 i | ] llr-HH’ . — R 1

very thin, strong-bladed knife, cut in-', s , 'NAE - L VI e h i
Yy | - buttered. drvy bread crumbs: bake 15 - (SR VA O R | g 4

rerv thin slices; one after another, , . ! R | VN - it o, - o -
to Ve r L | to 20 minutes, ¥ Yena dy ¥ JN ¥ KV : \ g . ’ . Lﬁntw
/IR~ “at- A e ) = * | £, MD .US A

':';

— =
as many are needed, running the v ;

knife down as far as the rind; then = Y i RS S b | = S —— | e VU BN i KHDQVS‘MUS?
run the knife bllade between the rind | Delicious Ice Creams A | N2 e A~ g \\U | R AR § R / o Wbrk*Well 3
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. F - o marae ' ' 4 bl f F & b U 7N 24 hours every du_ﬂ'i T days every
L - - ~ weck, never stopping, the kidneys filter
o : waste matter from the blood.
—— Getting away from the usual cho- " i[ more people were Sware of hew the
: - e - ‘herrv ' Yt ' e ore . il | | idneys must constantly remove sure
Raw walls or cellings must be sized late, strawberry or vanilla ice cre- : - . hllﬂt ﬂuf;lt- ‘tn‘ms acids ‘””li ﬂth:f ;ll*-'
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» e : | ole system is upset when eys
new cold water calcimines on the keep on hand at all times. s o toﬁunr;ma properly.
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market that are self-sizing and w;l:-ah-ll CHOCOLATE CHIP ICE CREAM Eun lnmn;;_imal ernlr that something
g . | v i o 895 g . | wrong. Y ou may suffer nagging back-
able. | can vanilla liquid freezing mix - ache, headaches, dizziness, rheumatie

‘ereal can be prepar ¢ children' '2 cup (1 can) milk | patns, getting up at nights, swelling,
Cereal can be prep I‘IEd for th l an) . | Why not try Doan's Pills?! You will
for two day’s use. It is not advisable | cup cream, whipped | be using a medicine recommended the
| , ecountry over, Doan’s stimulate the fune-

to keep it longer than that time for| %2 cup coarsely chopped semi-sweet ' tion of the kidneys and help them te
flush out polsonous waste from the

t}]en lt |'~ .,iI'FT., 10 ht‘t‘“i‘llt‘ }‘l'”ﬂ‘-‘y' ilf]'[.l {‘h”{‘“lii“‘ EverYWhere yFyes in the finer ClUbs: hOtels and I"?Stal.ll'ants TEE BREWED AND BOTTLED BY NATIONAL BREWING CO blood. They contain nothing harmful,

Get Doan's today, Use with confidence.

lumpy although, if it has not been! Empty can of freezing mix into bo- and for home use through purveyors of food and beverages. OF BALTIMORE, MD. . . DISTRIBUTORS EVERYWHERE | At all drug storea.
cooked in milk and is kept in the re- wl Fill can with milk and add grad-

I | -."‘- 1 . 3 . : .
frigerator there is nothing in it to sour ' ually tqQ mix, stirring until blended. | DOA N'SPIILS
or spoil. |¥908 In @ream. Tum into freesing tray BY THE WAY—Tune in on BAILEY ROSS Station W B A L every day 6.05 P, M. (Sundays 6.35 p. m.) and 1L.05 p. m. . ' '

without breaking them.
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