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THREE MEALS A DAY

Edited by WILMA DEUTE
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Caramels and Fudge | tball Delicious Pumpkin Pie
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2 cups milk, scalded
L.ine deep pie plate with pastry, |
rolled 1-8 inch thick, ollowing pastry

CINNAMON SQUARES
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Homemade Soup

Made From Fish Stock

1The
soup often brings a frown
housewife’'s forehead. Now
knows that frowns are bad ithings as
they make wrinkles. The reason for
said frown is usually the fact that one
pictures soup in the making as an all
day process with the stove going all
day. Stuff, and nonsense, say we!
There are short orders soups as well
as short order anything else.

Nearly everyone saves the
from boiled fish and with this as
base the housewife can get to work |
and in no more time than a half hour
have as fine a soup for lunch or din-
ner as if she had spent all day pl‘l:'-:

USILTON and WELLS

of

6 cups flour, about
Cinnamon
Sugar
Melted

begins to lose 1ts sy appearance. |
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'at some time or the other has the.Add the vanilla and the nuts, pour on
.‘lt‘nd{"ru'}* to turn old fashioned. It may ' greased pan and allow to cool. Cut,
' be in the decoration of the home or squares, |
It may be in the preparation of some

and add salt and sufficient flour to|dish. Well they often say that talhliCOOkles Reappear

make a stiff dough. Roll out on a things are the best: | .
fioured board very thin. Cut into! OLD FASHIONED CARAMELS With Cooler Days
With the coming of fall, one starts

fairly large squares and bake to a de- 215 tablespoons butter
' licate brown in a hot oven (425 F.)l 2 cups brown sugar | _ |

| to think of pies, and cookies
'that have been forgotten during the

 Remove from the oven, spread with! 2 tablespoons molasses
'‘'melted butter, sprinkle with sugar and
hot weather. One of these forgotten .
[osli aigr " ' to extend 1 inch beyond edge. Fold
e edge back to form standing rim; flute

15 cup condensed milk
cinnamon. Fold corners up to the cen- |
SOFT MOLASSES COOKIES |

4 squares unsweetened chocolate
ter, and serve hot. A spoonful of jam'
A 1
: | ) . , 4 cup milk
with fingers. Combine 1'% cups coco- l
1 cup molasses ' ‘

1 teaspoon vanilla
. . |
may be used instead of the cinnamon |
. ! : I 3 cups sifted confectioners' sug:
. Inut and other ingredients in order ; y SUghs
1 tablespoon ginger

1 cup nut meats
|1f desired. ( Melt the butter, add the sugar o
. . | . 1-8 teaspoon salt
iven; mix thoroughly and pour into|
A% 1 teaspoon soda 5 SRS e -+ teaspoon vanilla
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Boil the potatoes until mealy. Mash

Chestertown, Maryvland
Phones 72 and 378
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Cream Frosting
WHEN *MORNING AFTER*CLOUDS APPEAR
DONT WASTE YOUR TIME A WHINING,
LET ALKA-SELTZER LIFT THE 706,
YOULLFIND THE SUN STILL SHINING, |
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3 ounces cream cheese

molasses and the milk and bring to a

chocolate in

paring it.

boiling point. Cut the
small pieces ,and add, stirring con-

pie shell. Bake in hot oven (450 F.)
14 cup butter, melted ‘ |
. P 20 minutes, then reduce heat to mod- |
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:
J ounces (squares) chocolate, melted
-~

This soup is a good family ht}-'ll“Blankets and Sweaters l 2 tablespoons milk |

shrimp soup and is made by merely | stantly until the chocolate is melted.

Flour erate (350.F.) and bake 20 minutesif ”:,l{‘”td ('I‘mfn cheese Ttith r;“k‘ “;ldd
‘ : | ~ ~ - . coniectioners’ sugar, salt and vanilla:
p(.l*l]ﬂd of [}i('kl{‘d F:EII*HTII]H and hl'iﬂ}_i tO - . ;bﬂ“ when dl‘{_rppf‘d in cold water. Add ’

longer. Sprinkle remaining 2 cup cn(:-; heat o of ate W :
| : eat in chocolate, W ost 2 (8-]
. . : . : . |nut over top of pie and bake 10 min- : T 1l frost 2 (8-in.)
| _ | "t} s axtract and the 1 P — asses and ginger, and mix well. Dis-
a boil. Then add one pint of boiling 1€ exiract an 1€ Nul meais ana, ma .
i | i a greased nan. Cool a litt) solve the soda in the milk and add to
salt and pepper | pour into a greased pan. Cool a little

 layers.
utes longer, or ”
- 1 . | the first mixture. Sift into liquid mix-
and chopped parsley; and one-half and when fairly firm, cut in squares. 4 |

until custard is firm
and coconut delicate brown.
| f ( ture sufficient flour to make a dough v 2 el i |
cup of broken saltine '“”d OLD FASHIONED FUDGE 1511ﬂ. enough to be rolled. Chill. Roll Creamed Chipped Beefin\, er, iry ilrddlm.{ some canned .tm"ﬂiltu
four tablespoons of sweet butter. The 1 cup brown sugar soup unthinned and serve this as H?

lont to '%-inch thickness. Cut with a _ ' '
soup is all ready to serve as soon as 1 cup granulated sugar cookie-cutter and bake on a greased| Here is just one of those dishes thntfmuw with macaroni or rice.
the butter is melted. 2-3 cup condensed milk cookie sheet in a moderate oven (350- "will delight the housewife—even the.
v 2 squares unsweetened chocolate |

. F.) for about 10 minutes. housewife whose budget isn’t badly;
Clnnamon Squares For | tablespoons butter |

V | depleted—because aside from beingi
Afternoon Tea 2 tablespoons corn syrup . Dice celery and cook until tender [sort of a budget dish, it's good to the!
| 1 teaspoon vanilla

| Drain off the water and saute in but- | last swipe of the plate and is an add-
1 cup nut meats, chopped

|

‘Itor. Add left-over brussels sprouts and |ed excuse for serving chipped beef !
Cut the chocolate in small pileces|
and cook with the brown and gran-

a spoonful of white sauce. real soon.
\"  CHIPPED BEEF AND MUSHROOMS
ulated sugar, the condensed milk and
the corn syrup. Stir until sugar is dis- |be fried and then garnished withi

Left-over bits of a sweet souffle m;l}-"i 4 tabespoons butter
| '2 cup butter
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HEARTY dinner, or mid-
A night lunch, a little too

much smoking, perhaps &
cocktail or two—great fun to-
night; a miserable letdown,
headachey feeling tomorrow
morning.

You people whe oceas ate

tend a party and enjoy fel-
lowship and good foed, often pay
next day for the fun you had

'z. tdgn't you w-&l |

-Seltaer is one medicine wsi~
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If you have a Welsh rarebit left

winter—-two thirds of
the cold weather is still ahead. Get
out vour warm sweaters and jackets,
close off unused rooms, draw the bli-
nds at night, serve hot soup for supper
place a rug beneath the bedroom door.
 Now is the time to learn a lot from
your grandparents; they knew how to;
blanket down for the winter. A }*eur;
ago i1t might have been said the Amer-'
ican people are not quite as tough as |
they used be but the boys in
North Africa and in the Solomons are
We
can manage to get along at sixty de-
to them home

| ‘repare for ,
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crackers,
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Kidneys Must
Work Well-

For You To Feel Well

24 hours every day, 7 days every
week, never stopping, the kidneys filter
waste matter from the blood.

If more people were aware of how the
kidneys must constantly remove sur-
plus fluid, excess acids and other waste
matter that cannot stay in the blood
without ir1jury to hralt]":. there would
be better understanding of whky the
whole system is upset when kidneys fafl
to function properly.

Burning, scanty or too frequent urina«
tion sometimes warns that something
s wrong. You may euffer nagging back-
acl.m. headaches, dizziness, rheumatie
pains, getling up at nights, swelling.

Why not try Doan’s Pills? You will
be using a medicine recommended the
country over, Doan's stimulate the fune-
tion of the kidneys and help them to
flush out poisonous waste from the
blood. They contain n 1 harmful,
Get Doan's today. Use with confidence.
At all drug stores.
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Those people who are fortunate to

enough to find time in the middle ol
the afternoon to relax and have a CUup
of hot tea will find these cinnamon
sgquares d ])(‘I‘f{"l‘t jlr}' to eat and a IJ]E‘—
asure 10 guests.
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certainly disproving that theory.,
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to serve sooner, solved. Then cocok, stirring occasion-|whipped cream for a desert.
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| NEW FARM MACHINERY

ON HAND

1 Model “WC” Allis-Chalmers Tractor
1 Model “14” New Idea Tractor Manure

Spreader on rubber

1 Model “11” New Idea Horse drawn Ma-

nure Spreader on rubber.

1 Model “10” Flare Board New Idea Ma-

nure Spreader.

. A 39 .
sed Equipment
1 Model “B’”’ John Deere Tractor with Culti-

vators

- -

2 No. 8 New Idea VMlanure Spreaders.

JEWELL BROS.

Lynch, Maryland
Phones:-Chestertown 819F3; Still Pond 49J

A CHRISTMAS PRAYER
1942

Bless them all,
Those tortured
Souls...

Those trodden
Axis slaves.

But bless

Them most
Those stronger
Souls...

Those heroes

In their graves...

Don’'t let us fail
Those unshaken men
Who held

"Til we

Grew strong;
Their hopes
Are ours,

And ours

Are theirs:

To FREEDOM
They belong.

FRESH DRAUGHT

BEER

CHESTERTOWN RESTAURANT

HEADQUARTERS OF ROTARY CLUB
Phone 207

DIRECT FROM
THE'KEG

Chestertown, Maryland

Their song this vear...
The whining wings
Of our bombers

From afar...

YOUR NEEDS

20 CONCENTRATES with your Home Grown Grains.

Produce more milk for less money.

* k K

Their Christmas gift...
Our mighty arms;

Our Liberty...

Their Christmas Star,

©GUNTHER BREWING COMPANY
BALTIMORE, MD,

ROSE BUD EGG for better egg production and bigger profits

SALT for curing vour meat

BROOKS' MILL

Chestertown, Md.

Phone 80
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