FRIDAY, DECEMBER 4, 1942

SIDNEY SNOW will be glad

Food, of course, must be well '
to answer any questions

seasoned to be worthy
Copyright by SIDNEY SNOW, 1935
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lAmerican Cheese 1 cup tomatoes | For Date Muffins— Add 2-3 cups Poached Eggs With

Salt and pepper ’i(iut:~_-~. seeded and finely cut, to flour

Dishes Are “Tops” 1, teaspoon paprika | mixture. !Spinach With The Frills

Cook pepper and onion in fat. Add! For Apricot Muffins— Add %5 cup

| . : ' . ! ' .3 I . > 4 . . . 1 LS r ) g
other ingredients in the order gn'('-n;druwl apricots, washed. dried and cut There is absolutely nothing new a-

—-—-———-" |

It is really amazing to discover thai |
dL‘Hpit(} the fact that there are many Bake In an oven (?’50 F.) 1In a greas- to ﬂnl]l“:ﬂlxi:ll‘.f bout lJlilill boiled 5[1111:1(‘!1 with [JHH(.'h-
. $ - ’ > . . 1< - T 4 1 3Q ‘Tﬂ' ;T A J —— 'y ' l"' '‘Uup ~ ~ ool 3 £ 2B & '
of our old favorite cheeses not avail- ed baking dish for thirty minutes. For Nut Muffins Add 2 CUP, oq eggs, and no one IS particularly

able, we can still take our reliable | Serve with brown sauce or tomato | nut meats, coarsely broken,lo flour | bressed by the thought. However—

J 16 Tk vh noocpe » r . "WoQ __. sauce. nll‘(lure‘ I 1 - ' ’ y ‘F«Hl s “’lth 1.111 t}'l{‘1 , .

American cheese—yellow Lh.l“'he | Vv VvV . ‘httle fancy dre . : | The little girl tugged gently at her

| . store cheese—sharp cheese—mild ch- gy ) _ | frills makes all the difference in the| .other's sleeve

drain board. Where space permits,| ose—whichever you choose and g”l Salmon Stuﬁed Idahos Cookles On Hand 'world. The eggs seem to sit up and| “Now, Mother?” she asked. “Now |
however. the sink with a drain board | right on preparing old favorites, such | take notice and the spinach puts on can’t we write my letter? |

, , | . - : | - ““Why, of course, Betsy,"”” Mrs. Car- ~)
on both sides is far better for speed |as macaroni and cheese, Welsh I{ur(‘f-l 6 medium sized Idaho potatoes Dlll'lng The HOllday31 its best green make-up and all in all, son grinned. ‘‘Are you going to write T

. : PR vm———"- - bit. au gratin potatoes, elc. 1-3 cup hot milk it's a grand affair, it or am 17"
¢ 2 d‘w} :.;ll ., T'he S < P ; " ” _— . l ‘i ' ) ' ‘4 ' y
MG CPOIE 3 RGN, ) — [t might just prove interesting to| 1 egg, well beaten . With Thanksgiving just around the GG AND SPINACH Well,”” Betsy said. ‘“Maybe you'd | !

In a small kitchen, there 1s hnrdly!

room for a sink with more than one

may be stacked at the right hand side serve a Welsh Rarebit soon, particul- 1 teaspoon salt | corner, but going in the opposite dir- CASSEROLE 'ﬁ;téefﬂkﬁﬂtgfif%?’ it to me. Only I'd

immediately on being brought from arly if your family has been on a| 14 teaspoon paprika ection, we already feel that the Chris- 1 cup cooked spinach, drained and ““All right, then, Miss Carson, take | According to the bes8
the table, washed, and placed on the|cheese strike, moaning the loss of so-| 1-8 teaspoon cayenne tmas holidays have started. At least, chopped a letter,”’ her mother said, walking authorities, the mini-

- : s - e | - - mum daily A, Dand B
left-hand drain to be dried. me pet cheese—instead of looking ar- 1 tablespoon lemon juice we start Christmas shopping—making| 2 cups white sauce with bread ?'lﬁgslifiy?up'[)igg &(;'THM:)?:EHT#;T; Complex Vitamin re

Lound to see what is available and then| 115 cups cooked salmon, flaked 'up lists for cards and gifts and plan- crumbs The way 1 save money for War qﬂ;ﬁ:ﬁmﬁo:r?am
Boiled beef and pot roasts lend th- doing the best thing with it. Then| 1-3 cup minced onion ning on the foods we’'ll have on hand 6 eggs Stamp buying is to steer all the A 4,000 USP Units, D

emselves to morning preparation and|when Welsh Rarebit has been succces-| 2 tablespoons butter —We plan the supper parties we'll  Salt and pepper small household jobs toward my 400 USP Units, Bl 333

' ‘ | " ave. | ' meral s an | : daughter, who 1s USP Uni 2 2000
are still excellent on reheating with sfully served, not long afterwards try Bake the potatoes. When baked. re- have, and in general just be as busy 1 cup grated American cheese e?ggtyears old - Microgr t"l and zv‘p.

gravy. another such as these. move from oven and split in halves|@5 ©all be for the next month, but 1t's Paprika She is so keen m&, 13'2:;3'?"01 mgh;:

— - MEXICAN RAREBIT lengthwise. Scoop out the putatom," such a nice kind of a way to be busy.| Line the bottom of a buttered bak- - about buying War | other B Complex Vitamins have not

When substituting shortening for| % tablespoon fat taking care not to break the shells. So much excitement in the air, and}ing dish with spinach. Pour the bread ‘ ‘Etnannzvpsa It{latth: '}wManybeenp:gS:lil?et%t pet h of
i 1 i 5 " & 1 i-:_ ¥ o W : - s Tl # L] a o N 4 . : - Enﬂu
butter in a recipe, use the same quan-| % green pepPpet Mash the potatoes and add the milk, { the stores soO attractively d“-‘-‘r*"’t“d-,r_‘rumb sauce over it. Break eggs and | - money I might ase eamential Vitamins. DO ‘xg'OU'n

tity shortening as butter called for, 2 cups grated cheese ' well beaten egg, salt paprika, cuyonno,'””d yet with so much to be done at{qrop them carefully In circular ar- have paid to Why not play safe by taking

adding 1 teaspoon of salt for every| 1egg ' lemon juice, salmon and the onions home, one is absolutely torn between| rangement over white sauce. Season ' someone else -ONE'A'DAYVITAL'IBI??#&BLETS

. | - - * SO gor doing the jobs will go toward Vic-

cup of shortening used. 1 cup canned corn | which have been sauted in the butter. the desire to spend all her time down|gnd sprinkle with cheese and paprika. tory wh%n pajid to her.g' ’ 'DE'IB‘CEIONE-A-'DAY TVRNAS & e
— — 14 teaspoon salt Mix well. Refill potato shells, sprink- town and a desire to “get things|Bake in moderale oven (375 F.) for | ‘“‘Now make a list, Betsy. ‘Win- mdﬁvf:;‘f‘}ffﬁfﬁfs Eh;':‘f{ﬁeﬂéﬂx
Fruits which are to be cooked need| %2 cup canned tomatoes le with buttered crumbs and bake in a going” at home. fifteen minutes. dwl:csdw?ShEd' 53 Cems' : APP];E mgchdailhrecnmmended quantity.

e - . . adl aw i . + iIcke rom under ree, oy - * :

not _bﬂ il'f}Hf-11U1t‘1} ripe. In fact, thf'}f 72 Cuy bread crumbs | lmodemt,e oven (350 F.) for 20 minut-+ But concentrating on the things 10 To make the sauce: remove the Eents. Emptied trash cais, ¢ cents. 'Complex?Table? Ccf:l{ta'{'m\f;‘tﬁl;nm_ -
retain their form better when cooked 6 slices buttered toast les. |be done at home we simply must take | crusts from 3 slices of bread and! Sold string beans from the garden, rﬁmm dmlzg uirements of Vitamins
if they are just a little under-ripe. Melt the fat in the top of the doub- - \" —_— the cookie situation in hand. The chi-| then crumble the bread. Scald one 15 cents. Sold strips of spoiled film N}cggifﬁidﬂ; talgémyﬁfhﬂﬁ

Peaches. however, peel better when le boiler over direct heat. Add the Creamed MUS]’II’OOI‘I‘IS ldren will be home, their friends|cup of milk. add bread and cook 51_\ ;”y“;‘?édl‘z%ncgfgt:un%éltzs?g$-132t40ﬂ§35?; stantial amount of other B Vitami

ripe. Berries which are overripe may | chopped pepper and cook until sligh- (eternally hungry) will be dropping|owly, stirring well, until the mixture | helpfully, I hope,'—and then I'll sign 'mﬁgi?rsygﬁdbu%c}:,si.taﬁrgitensl"mcv?rrgpmm

be saved by cooking and using in|tly softened, but not browned. Set For A Taaty Luncheon in and out all day long and there are,thickens. Add 1 tablespoon of butter,| it at the bottom."’ A -DAY Tablets conform to the

sauces and drinks. Rhubarb should | over hot water, add the cheese nnd} always some’ people to whom we give | salt and pepper to taste and heat fr(?niti};rﬁgioﬁim%%133“::11& g;ianr;ltitil(s E;;rﬂf:asgmrllg tﬁzqsi:;menm. See

. 1 - nwlted'i I‘f’[n-: beaten egg, sailt and corn |4, pe served a luncheon of mushro- ourselves aren’t above a good cup of RS | TSN 31;:_- sheit if t{mper. tGrz_wer Mrs.
wooky dc ~ v rolled | ¢ ' » cheese X , ther bas : a4 a dis ookies : arso :
When L{}i}lx} d[lugh 1S 10 D€ Troliicc ind stir 1into the cheese mixture, then “m?“;"_]UZ‘;t. lots of fried tea and a dish of cookles ]”HH about ]rish First arson 100 1€ pen Lo SIEN

on 4 floured board with a flloured | add the L‘hnppt‘rd tomatoes and l’.‘l"l..ltnl.‘oS.'l MUSHRO()MS ON TOAST | four 1n the afternoon. SO taking all It is believed that the Irish were etiqltllg:tl:}eirf I“;?Ellidltittiﬁ()g}’? propes
rolling pin, care should be exercised | Allow the mixiure to heat through| 1 1b. mushrooms into consideration, cookies are a “must| the first to can salmon in Cork, Ire- “‘Perfectly proper, I think,”” Mrs. c H RlSTMAS

to use just the right amount of flour. and serve on toasted bread. | 3 tablespoons and here are just a few of the dozens | land, 1845. Instead of cutting th Carson said without a smile and
3 L sspoons butter a ng L J ’ ; g e :

There must be enough to keep ihe CHEESE FONDUE ON TOAST Juice of % lemon and dozens that could be suggested. fish to fit in the can, however, the har}detd thef P o BfitSYi SNAPSHOTS IN

dough together without sticking 1o the 1 cup grated cheese r can was built around the fish. (Letter from an actual cominu-

. | | o) A : 1ted faf . 1 teaspoon chopped parsley SAND TARTS | nication in the files of the Treasury
board or pin, so that ihe COOKYy Wi 3 tablespoons melted fat Buttered toast 15 cup shortening Department.)

V-
4__:' y mnY T . .} .._;' 7 1ftoe | ]_] 1 . : . P . y
(’ult easily and can be easily liltql 2 teaspoon salt Satl and pepper | Y eup anans L:ghthouse ‘Killers « + @
with a spatula from the board, yet Paprika Hundreds of deaths have been Every member of the family

not so much flour as will make the| 6 eggs caused by lighthouses for every life | should invest in America’s future.

| | desired. can them and let stand incold| 1 3-4 cups . 1 : - Mak tai leas
| ' e flour will be need- 5 slice ste | ' 3-4 cups floul saved. Millions of birds have been ake certain at least 10 percent of
dough tough. More flour will De need | 8 slices taosted bread water for ten minutes. Drain thorou- 92 teaspoons baking ]'mu'dt*:‘ 1 lured by the beacons and avashad 1 the family’s total income is pledged

ed than the recipe calls for in some| Mix the grated cheese with the fat| . ) | - | . . : to victory no later than New Year’'s
. i - | | ghly. Put butter in irying pan and| 1 \aspOoOn cinnamo acgainst the lights to fall to their |
1nstances, and, 1n such a case, add 11! and add salt and }"1;11.)1‘11{;1. Beat the| 4 teaspoon cinnamotl e ¢ & Day.

_ . | "s'\.‘hf,"'?'l hot add the In“hhl‘l*ﬂﬂif‘:. HHLH(‘I Cream ¢ hortening, ;Hlfﬁ sugar _1..;]“11;'11.,* | dEchS.
slowly, a little at a ume, until the|eggs until light, add to the cheese | ¢ . «ix or seven minutes tossing con-|then the unbe: ‘ula egg. Sift In Ihit
: . ' l . . . . . - e ’ - [1C | vl A : - b . . |
‘12 onsistency is reached. Flour| 4ure. pour into a saucepan, se ., = s . g |
board lightly as in pie making. Some | pan In another pan of boiling water sarslev. salt and pepper 1 vlace on| | | 1
- . W | norated - oy - parsley, salt and pepper and place on| more flour if necessary 10 make a
of this flour will be incorporated injand cook. stirring constantly until the |, . pieces of buttered toasi which | stiff d h. Roll \ {) Cut
im 3 ' - - | ' e stiff dough. Roll oul very uiill. ut |
the dough, but try to limit this 10 as|cheese Is smooth and creamy. Lay the ‘ g |

| _ | have been arranged on hot platter. ith a doughnut cutter. Sprinkle witl
little as possible. It takes longer toitoast on a hot plate, pour the [n[‘;dllt‘r CREAMED MUSHROOMS with a doughnut cutter. Sprinkle with|

- . - sugar and cinnamon.

make rolled-dough cookies than the|over it and serve at once. 9 tablespoons butter _L | ] |

ther two kinds and the dough 1s more E 9 ablespoons DUll€l [f desired, decorate with nuis or fruit.

o . o 1 tablespoon flour ' !
|
|

Leave the mushrooms llll!)(*(‘h'*d |f 1 egg

U.S. Treasury Deparimeni

troublesome. However, such a dough ""_ Vv b S YN Bake 1:1{};1 mtltii‘i'itit‘ oven (350-375 F.)

makes a large quantity of cookles at Tasty Blts Are Short 'it tewi)m{m pepper 10 to 34 mm}ilm. ON HAND
o time and they stay fresh longer than . lltuu;[‘)mm calt SUGAR COOKIES o This Christmas you can take
the other varieties. CUt TO Compllments b cup builiil;g wate? 2-3 cup shortening snapshots of the holiday festivities

S —— . ' 11ear 66 ' . in color. Simply load your camera
= 4 by stand-| Fishing for compliments in & round| aecin mushrooms s 4R Suge 1 Model “WC” Allis-Chalmers Tractor 10 €0 ot with famous Kodacolor
Fresh pineappie, sO ened by stan ishing for compliments in a rounaj Make a sauce of the tat flour cre- 2 eggs Roll Film. After the film has been

ing, or canned fruit, mixed with cut-|about way isn’t at all successful or 8 ol I 3 cups flour ‘é 3 rocessed, select the negatives
am and seasoning. Prepare mushro- 1 Model ““14” New ldea Tractor Manure P ’ e &

ars £ 'S dr -hnned nutis { T ¢ ) . ' ntary — L ' , o ) a8 S aki rdder rom whlch ou wish prints and

up marshmallows and chopj for that matter complimentary but oms and stew them in boiling water| © teaspoons baking powder teave them w)i(th wa Latfr you will

/

. 3 2 ‘hi T ’ . ToOte © . 2 CO=| . ' ] |

and h?ld together  With s lupped*uh . she who gets spontaneous €o={,,,,4j] tender. Add without draining, 1o 1-3 cup milk | Spreader on rubber receive Kodacolor Prints . . . full-
cream is a good dessert, simple to|mpliments by the simple expedient of| . < ce. Serve very hot 14 teaspoon salt color snapshots on paper made
repare and delicious to eat. The pine- serving something simple and delici- ke | ' 1, teaspoon vanilla ‘ | ‘“ b by Eastman. Kodacolor Film is
prep 1 N Y P 1 Model “11” New Idea Horse drawn Ma- [l!| Db 616 620, 116, 12

apple and marshmallows should be!ous, I‘E“H“F knows what a mmphment Cream the shortening and mix well - - ey . .I
- - - ~ - 127, and 122 sizes. Makes an ide
prepared early In the day and left | is. Little need be said actually-—)ust Left Over Baked Ham with the sugar, add the beaten egg, gift to the “family phowgraphet"-

standing in the refrigerator 10 blend Ir”“? sight of a certain food being very | l then the flour, baking-powder and in your home,
n Two Of Many Uses

well. The cream and finely chopped |thoroughly and whole-heartedly con- salt sifted together, alternating with

nuts are added just belore Serving. t”“““d is a very special compliment. the milk. Roll and cut in any desired I:
2 - | And—to demonstrate some short cuts| When we serve a baked ham, We| ,.ne Sprinkle with sugar before ba- e I ’ ]R.

Form cold m“H*th I_JUTAHUP.‘:‘ into 1O [.“IHI)HTH['HT.‘*- here are: F‘Li” 1’1{~;i!‘l}* ;ll"»&':l}fﬁ be certain of hd\."“ki”g. Bake in a moderate oven {35“_
I INg & gl.”ldl}' hlﬂUUIlt I{Eft OVeEr. This 275 F) 10 to 1:} ]ﬂi”UtES. : | (SucceSSOr to J. s- Kreezer)

medium sized balls, and flatten on top REATEN BISCUITS
1 cup shortening t CHESTERTOWN

| e & . "YW I"ﬂ 5 ’ 1 = - - - -
:1['1(1 bottom. H[r]l N flour and f!‘_‘-' in | 4 (‘Ll]’lﬁ ﬂO'LlI" wi “H“_ for 11\{.11‘&111 ’dnd“l(‘heh‘ Dlth | RAIBIN ROCKS
| ‘ er plain or grilled for lunch the next| |
' day. I}u_-u we :-.kzp a day and serve 1 cup brown sugar | Maryland
'the remains in either of these WO |

butter and chicken fat, jusi enough| 1, teaspoon soda
to cover the botiom of the skillet and 1 1

: e . . s L7 1 i g ' . T -.T el *
to keep the potatoes Irom sticking 9 tablespoons shortening ] teaspoon salt

+ . , 211 | || ways. | \ . » M
Fry brown on one side, then iurnj i, cup cold milk oy e PR S gy A ....oe 1 Model “B” John Deere Iractor with Culti-
with a spatula and brown on th¢ oth-| 14 cup ice water | CREAMED SHREDDED HAM |1 teaspoon ginger

- S w Or if . . | | 1% ounces shredded cold ham 2 :
|
)

. ) : . ‘ X : ¥-Ta 1 { ‘ _ R — . O
i« desired to increase the quanuii} add | with two knives cut in the shortening. | 1 tablespoon minced pimenio 2 cups mollasses
| 1% cups tnin t'l'L‘ilﬂL'd SAUCc

a whole egg and mixX wiih flour 10| Add milk and ice water 10 make "3 el R el 1 cup seeded raisins l 2 NO. 8 New Idea Manure Spreadel"s-
e .} 1, 1 (Ve | 2 B - A1CS yoOr! O L e O11V S ) - 3 - . ‘I‘i . c Ses, |

make potato dough dry enougn 10 fo-|stiff dough. Turn out onto a board and | : | Pl i - Put the :«hurlqnng, sugar, mo mh“'l
teaspoon salt and pepper, mixed|ginger and salt into a saucepan 10-|

I

easpoon salt

rm into balls. knead thoroughly. Then beat with the y il s | s 8 |

NE— fat end of a rolling pin until the dou-| 1 | o ey Adte aann v e | ‘ .
When a portion of a cup of short- gh blisters and cracks, about 30 I'[‘l'lﬂ-li'_‘““{ : blrl"‘{“ on toast or in pally Case€s.|then boil it for five minutes. Pour 1n-
ening is called for in a recipe fill the | Derves Six. to a bowl and stir in flour and soda [3)

lutes. Keep the dough In a thick mass| . S = % _
| HAM CUTLETS cifted together until it is just stiff

. ! L .

measuring cup wiin water 10 ;ilnnlml“)}, folding it over after each two or | ‘ L % sald &

of difference between fat called f‘”':lthrt-f: whacks with the rolling pin. RUU! ¢ cups minced €O -Jf“ L-nfn._igh to drop from a spoon. Add the Lynch, Maryland
and a full cup. Add fat to bring water |the dough 1-3 to ' inch thick, cut | 1 cup thick while cause raisins and drop by spoonfuls on 10 a "

up to the full cup measure. Throw off: hiscuits 1% inches in diameter. Prlckl Few grains cayenne greased shallow pan. Bake the rocks Phones:—Chestertown 819F3; Still Pond 49J HEART 0{ BA‘.T'MOR!

. ; : g S ince reer ’ ers | . sratas ’ -
water and the required amount of Idt.three times with four-pronged fork.| 1 tablespoon minced g pepp in a moderate oven (375-400 F.) (Stamdard Time)

: , ' 4 , . Add sauce to ham, then add season- Vv ——
remains. For example; if % cup of  Bake in a moderately hot oven -
: 2 / . v g . l . - , - . . . ‘ LOVE PO'N'
shortening is wanted, fill cup Y4 full| (375 F.) 30 minutes or until light bei- Ings. Spread on a plate 1}’ L‘“Ol Shape Home Made Freezer LEAVE

' i+ the form of cutlets, dip in crumbs (8. & L R, R, PIER)
of water, add fat until the water rea-|ge in color. Usually served cold. Mak- . Rty 4 frv in de . DAILY ex. Sua DAILY DAILY
ches the full-cup level. You then willles 32 biscuits. egg the crumbs again and Iry in deep For Water Ice Woam 935am 600p =

, . u 3 1
have 3 cup of fat. SPICED GLAZED APPLES fat at a temperature of (350F ) for 1% LEAVE BALTIMORE

' - rnish with green '
Core 8 small red apples; pare 1-3 minutes. Drain, garnis 1 & The person who seldom makes | (PIER B, LIONTY STREAY)
DALY DAILY DAILY en. B

Ty , o | - leaves. Serves four, i v i
When carving a steak, run the knife | way down from top. Stud with whole | ““4 v | home-made water ice is not very apt oo m 300p w9005 =

along each side of the bone to separ-|cloves and broken stick cinnamon. : . g . to keep a freezer in the house. How- - Siecuciiies and

ate the meat from it. Cut the meal in| Add water to cover bottom of pan. Plaln MUEIHS WIth ever. this isn’t important as she al- ‘:du endied on All Tripe

oblong strips so that each piece con-|(Cover; bake in a moderate oven (350)1 Several variations ways has her refrigerator, either me- PASSENGIERS:

tains a portion of meat nearesi the | yntil tender (25 to 30 minutes). Re- chanical or ice filled and can make : 88¢ ?v:'g « 94c¢ fﬂ:m

bone and a portion of the other par|move apples to shallow pan. Add % Being familiar with a recipe short-| water ice with either type.

of the meat. cup sugar to juice In baking pan;| . . the time for the preparation of a Grand water ice can be made by us-

W Y cook to syrup. Baste apples with sy-| 3.0 ™ nciderably, even though it|ing a mold and a large pan. In this|

To beat egg Whites, separate th€jryp; sprinkle each with 1 teaspoon| ...ht be n{tceqqar}: for a quick check- manner use three parts of ice to one |

yolk from the white ?nd g a_rntury sugar. Glaze until broiler flame. Ser-'up now and tl;;:n to be sure things are | part of cooking salt. The ice should

beater vigorously until the whites Hl“i‘lves 6 to 8. oroceeding as per schedule. This be_'}ﬁrst be placed in a sack or flannel bag HEADQUARTERS OF ROTARY CLUB sHORTENS THE WAY BETWEEN

!

: e " 1 \ 3 ’ ) .
very stiff and no liquid is left in th€ v 2se one good muffin recipe and crushed with a wooden mallet. SALTIMORE & THE BASTERN SHORS

14 1 Hinne aalet o . p - ing the ca
bowl when it is tipped. La¢kag 4 *> Baked Bean Roast with several variations will put thE;Thv container should be filled one- Phone 207 Chestertown, Maryland

lary be“tt'“ “ f‘_""k g walre Whl,p — | housewife in a position to serve either  third with crushed ice. Then add the
be used. 1 h'“"_whl.‘w beat bettes i {T‘lei' Whether or not the housewife keeps| plain or filled muffins, with as much salt and ice in alternate layers, so that)
and \V‘ht'n <tiff. should come out of the 2 budget, ther always comes the {iny: ease as she prepares the rest of her|as the ice melts 1t dissolves the salt |
bowl in One Mass. ' when she glances in her change purse meal. ' . which trickles through the other ice |

I ' - ‘1 . '
= . a4 discovers that the finances are| BAKING POWDER MUFFINS (to the bottom. Kldn.evs MUS"'

0 The molds used must, of COUrse,

Switches are 4 desirable convenie- | _ : . h

Y # "(M 1'11.'-.1 ],\l: i i LLAN . LA A ; ;4 ! . .- . | . Bl - ' ' . =) o = | 4 . - b b p W . " g

OB 58 8L TV pe h » switch |2t «uch a time is to economize on din-| 2 1easpoons double action baking have tight-fitting covers. A littl but~ | R NE }ta — | - '

) r l',' , t'l : ‘.;t-l' *I'*\l_r‘”.‘n OIC 8% . . 1 T v ¥ . . v ' ¥ (v s 1 - .| ]

control { tnl S | S iha & | er—mavbe baked beans and hot dogs nowder ter may be rubbed along the edg« S | For You To Feel Well

L I f' L* . | t'.‘itl ‘E‘Ll.i-][ ;-*:1! LA I Ll ' | . 3 ‘} W - 5 15 . LT F i

at the & . } o | seem cheap enough, or pPoOs: ibly mac-! 2 teaspoons sugal before putting the mold into the MixX=| 24 hours every d“—'; 7 days every

the foot, but in the bathroom or othel - ‘ = ais : ade freezer | weel, never stopping, the kidneys filter

he foot, but in i ‘l t ture. This type of home made {reezel | ' = ] H Grown Gr ins waste matter from the blood.

. s Y 239 1 . i ; ] i . . - : ‘ .'r . | 4 ‘1 b i 1 4 . g 7 -l " i . . . : ‘ ' ‘
places where th hand m s}fl e Wei| will be just as grand when waler Ice 32¢7, CON( EFNTRATES with your ome 8 ‘ HllL{T;nnH:;:ﬂ;u::tr_?nltr;rf{‘trgﬁ:' the
; . i | ’ g ‘i' 11 ' . - | L] I - X ’ . N

when turning on the light, they al . the favorite dish. It should be a- Dus o> M ) for less money. | plus fluid, excess acids and other waste

- . | n i ll}illltt more I‘Ill“{ or ! . matter that cannot stay in the blood

without injury to health, there would

aroni and cheese but then comes 15 feaspoon salt
that quilty feeling of “Htltlt*t-?.ing”+~\ 1 egg, well beaten
_ of obviously showing that we are €C--| 1 cup milk
necessity. onomizing. Now fortunately, there Llrt‘-: 4 tablespoons melted butter or oth-'ced in a cool place and left for two

|—|-|I'...ﬂI

| . po 3 : A Y ,[ —————————— he better understanding of why the
dishes that will cost us next to noth- er shortening 1 hours before the watler ice 15 o be | whole system is upset when kidneys fall
to function properly.

ing. but will. look and tasie fine. T:ll{t*l| Sift flour once, measure, add baking served. | | | * ROSE BUD EGG for better egg prnduction and bigger pru[lls !Hurning.ln‘nnt}' S boo roanent uilne
for example baked beans—they are powder, sugar, and salt, and sift ag-, A novel ice Is - [JIEI:.IEHIH thing 10 - Lc’:r::;m{t:ﬂ:nf:l:luntrh::l:;“:ﬁﬁf
ertainly inexpensive, but can be dre-| ain, ‘ombine egg, milk, and shorten~ Serve and apricot iCe 1S probably as . ache, headaches, dizziness, rheumatie
DRFTRINY INSRPSREYS B ' e-|ain. Com e ST ¥ | novel as anything SALT for curing your meat pains, getting up st nights, swelling.
ssed up to make triend husband cry|ing, add to flour beating only enoughinm 'l as any - g

| Why not try Doan's Pills? You will

_ : ased ‘\PRICD’T ICE be ﬂﬂi}:\[ a medicine recommended the

for more—particularly this way. ' to dampen all flour. Bake in grease A | | | country over, Doan's stimulate the fune-
BAKED BEAN ROAST muffin pans in a hot oven (425 F.) 20‘ 14 pound apricots | :;thﬂm:ﬁ:ﬂpﬂi;!:g:.nr;dul::lplr?;mtht:

. e Rlbad , ' . g ‘ ands : . ine Cy ' 10 ounces castor sugar blood. They contain nothl harmfual,
The broth from boiled beef is ideal 2 tablespoons n?mud peppers minutes. Maktsl 12 muﬂ'ma. ( d'ke flour ! T b BROOKS’ Mll l blood, They ecntats | othing harmful.
to use as the base for leek soup, and, 2 tablespoons minced onion can be used giving especially fml"lﬂx'l pint waiel g | : | At all drug stores.
if it does not seem strong enough, a 4 tablespoons fat tured and delicate muffins | Stone and crush the :1[}11L'ut:-.. d Il

" I 'T e
_ ‘ R, £ AL o £ | | ' ' 2.8 'D
bouillon cube or two may be added. 4 cups mashed baked beans '\ For Currant Muffins— Add '2 cup Pass through a Hi]\l-- f\'Idkth hbll;i" Chestertown, Md. DOAN s Il s
. g 3 o a2l X cammanis was . S with the sugar and waler, IX well, | ' |
| ater and | 2 eggs, slightly beaten currants, washed and drained 10 flour wi _ | — ¥ N, 1 e L
Dissolve the cube in boiling water ; . c0ol and put in the freezer. | ,

Casserole meals of lamb, veal, Or
chicken lend themselves 10 morning
preparation and take care of the Veg-
etable cooking at the same time, SO
that last-minute heating is all that 1s
necessary for the evening meal.

add to the broth. ] 2 cups crumbs Imil:lr.turnre. ‘
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