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Food, of course, must be well R E E M E A L S A D A i SIDNEY SNOW will be glad

to answer any questions

seasoned to be worthy
of 1ts piquancy Copyright by SIDNEY SNOW, 1934 Edited by WILMA DEUTE on f{)gd
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HOT OFF Cottage Cheese i| Soup Maklng At Home of cayenne. Add one-fourth cup ’Jt;h: make 115 {jup:, .(Tnmbzm- beaten .I? teaspoon minced ;mrm]f*y Osll Dusnace Bivilosints
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cold milk or cream to the well-beaten egg, or orange rind mixture. and melt- J tablespoond | T Or s sub- : :
' €8 g ' ’ ‘ S butter or butter sub To save valuable coal this wintee,

Becomes A DCSSEl’t Some one really ought to commis- | €88 or yolks of eggs. Place the Oys=qsed shortening. Mix flour with baking | stitute heating engineers say call your fus-
THE GRIDDLE STy sion Mr, Irving Berlin to write a song |!ers in the white sauce and add to'powder, Stir into first mixture and | 12 tablespoon flour nace serviceman to inspect damper,
i The use of cheese In Ccooking i.an”t'tltl{-.:{- “You're in the Kitchen Mrs. |the egg mixture, Cook over hot water | blend. Pour batter into 9x5x3 inch 1 teaspoon beef extract | grates, working parts, and furnace
only very delicious, it is also 1'91‘}*’1]:::1{-_-3'-—-” would probably be very for three minutes, or until the eggs|long pan greased. Bake in a moderate| 2 tablespoons ale for leaks.
) e healthful, and most nourishing, and popular with the women }‘}ill'ti('Uhll‘l}' thicken, stirring all the time; remove ! oven (350 F.) 50 to 60 minutes. Salt and pepper . —— —

Diet to discourage weight had best |, when cheese can be combined into | now—if it's soup we want for dinner |from fire immediately to prevent se- If preferred, part white flour m”’i Fry onion, celery, and parsley In |
be left to the advice of one’'s }‘.ih}':'-.-?i--Ir-‘m:'u'l]'ll[];.‘, (S [l[}!‘f{‘l‘tl}' intrlgujng a8 ' —there just isn’t any such a thing of parating. Serve with a boarder ol be used. One half cup of 'Lh”I)I]* d'lillfl{‘ or substitute until a golden
cian. 111 effects have often followed ' a cheese cake (and who hasn't tasted | running down to the corner grocer for buttered toast, or baking powder bi*‘*"‘l,nut meats may be added also. color; add flour and stir; add 1 cup hot ! N
the employment of reduction diets ' one), it’s time to roll up your sleeves|a couple of cans—we make it oursel- cuits, If desired, onehalf tablespoon —— ] S————— water; stir and boil for five minute. QR X LWES_YOU LEND

taken without proper super- and bake one right in vour own kit- | ves. and believe it or not- -it’s UHUHHF of lemon jllit‘t' My be added jll:-it oS water, stir an dboil for fiveminutes.
the oysters are taken from the fire. Egg SandWIChes Rank 1’\.1 IX with chopped, cooked meat and

exercise are just as potent and {‘{1111!'I-| : . ng Lent. BAKED OYSTERS WITH simmer over a slow flame, or bake in
buting factors to overweight and over- | CHEESE CAKE Hel 1 | SPAGHETTI] the oven.
CREAM OF ONION AND pound spaghetti | |
lLggs play one of their greatest parts|

. ¥ } .‘ R 2 . -. - -. ‘ k] .r- (N "
eating. If one is desirous of curbing| 2 cups fine zwieback crumbs
' 1'% cups sugar POTATO SOUP pint oysters i } This | dally & |
- - - In sandwiches, 11 1s partially due |
! 1 teaspoon cinnamon 3 cups scalded milk Salt and pepper 4 ! | _ |
|
I

when |
vision. Too much rest and insufficient  chen. ‘'very fine soup. Here is one to try dur-

Buy an Additional
Bond Now

High In Popularity |

| —

one’s appetite, a drink of fruit juice
or tomato juice or buttermilk half an| |

their flavor which rmost people !
| _ il s " - . 4 cerve t Lo Ccup melted butter or margarine 1 cup potato water cup bread crumbs | ‘\‘ A A (s H E
Nnoul b{ fore meal time “-]l} SCTVE t ) I g P ! :k“ and also 1O th:f.' {act t}h[t ‘[he}' ' GGING B CK C

, y annetite Alcol v drinks| 4 eggs tablespoons flour g cup melted fat | | ;
limit the appetite. | Alcoholic drink o s l are readily adaptable to sandwich use |
stimulate the appetite. teaspoon salt

tablespoons butter 2 cups milk . T » — - ——
l : # in that they combine so well witn | May Warn of Disordered l\ltln-‘:}' Action. Don't Neglect It!

-
3
teaspoons lemon juice 4 medium potatoes tablespoons flour f tood
| | | . , ouner 1004s. 1

teaspoons grated lemon rind 4 onions 2 tablespoons butter or other fat | ; | y“d"“ life with its ceaseless hurry | Symptoms of disturbed kidney funetion
- | ‘ . When one is served assorted sand- an nur? irregular habits, lmprnpur may be nagging backache, persistent head-
cCup cream 1 tablespoons chopped parsley Break the spaghetti into small pie- l ¢ | 0 , L“h*‘?ﬂrﬂ: d“:l‘k";'ﬂ '-,”""’““' contagion | ache, dizziness, g-ttlngup nights Buwelling,
| . sl AN = wiches for a large 'O ruests atnot, keeps doctors busy, f o —
pounds cottage cheese | Salt and pepper ces, boil it in plenty of salted boiling ', §¢ Eroup of guests, hospitals crowded. Theafter [ ‘a”;'-!:l::::nl;nniirl;r;u:l;};iet
. | | . L | . N | . | W . S | 1L 18 ;l!“‘H_\'H well to include such a | effects are disturbing to I'HE REASON DOAN'S| and loss of strength a d
. 4 tablespoons floul Boil the potatoes and onions to- | water until it is quite tender, and the kid 1 of ™ e n
}:IIL}I}{\”L 'U'“t 'L'iil‘[‘l{‘.“""n li{':“-tI'“l':‘_“!” :-',}]1_!5]1(1 | : | ‘ . 1 . ’ : 1”!][1\'%-”.“ as can I:,”. 1!'“”:11* from ['“{L::“ .I ”l l:{‘:nf;ﬂ .Ll!‘ll’tln Le TL“T'IHH ARE FAMOUS energy. Other 8l : s of kid-
14 cup chopped nut meats gether, until tender. Drain. Save the |then drain. Scald the oysters Iin their | ——— ’ ”” t“ i"'“i Ioul '"i'”“‘ All over the country ney or bladder disturbance
t ]'Ill 1{:]{;1' ltf'fl lt {i[lt“‘ ]“it S : . ". - | ; | 1 _ ()Ht' q‘\lll t“}l“..‘“ t}i‘.ii tfl'[_”"- 970 MI]]'”‘!IL{I ing 1A disoraere I'i. klf ne Hrﬂlrrlll IH'll'llli" ""'I' SsoOometimen are burnlnt.
Mix zwieback with one-half cup|water and rub the vegetables through | own liquor, reserving the liquor. O1l ' : action may cause the others: **Doan’s have scanty or toofrequent urina-

Lne most ””F]“]*'r- | tr“::;‘;;‘t old Bany l helped me ; I recom- tion. 'S
After colds, fever and mend them to vou." in such cases it is better

' to hold the worker financially re- | buts Sy Mal hit halk ™ ¢ 1 -

SUEdATD, Cclnnamon and yuttier or mar- | a coarse strainer, viaKke a wnite sauce |a ba WANE-AISHD, PU N a layer 0I 1tNe s p— — - —— N

Fn b 1 . 1:1}{‘ f;'- t l[ |'.. ll{l "1.[ 11 l]‘]. L‘[i}\ll&ﬂ. ".1}- . i ’ Tl I ¥ ‘ - : o . . ' ]1,(1(1 _\NI) "xN(_ l[{ l’\ \ H\\. *\"I ]I[ II‘LJE—‘ le'r:”}:lr lIIq 'l'h\"l"l' 1S ADh II--I_ ll‘ I » I' '_ l‘l' r'_l}_ on a m['-l'lil,']nq-’l thn[
 Jalrine Set aside three-quarters to|of the liquid, flour, potato and onion | spaghetti and then a layer of the L’ 1 | | crease of body impurities B e B By @ has won world-wide s

1" e ) ) ) riyl e ’ - - . : [ - . -

L Cclll LLFE_';{ T}l{ t|{ :"r ;ii I.Pt II\.\. ) the I'iii'ilf'll Ve must filter fI'-IJI[[I oS ll I]’IHH on !UmPthlI?E

sprinkle over top. press remainder of ; pulp. Season with chopped parslev. | ovsters. season with salt and ne ,
I I . Pl ! . . ' nard boile : ' (7 (3 . ‘ 1 1 ' the blood. If the Kidneys L’ﬂ.ﬂ favorably known. Use

exceedingly careless In this re- : | I O1le 1 . ree table-
i crumbs into a 9-inch spring form pan, | 8 1 1 i Ao b c88> dall e 1016 fl are overtaxed and fail to remove exceas | Doan's Pills. They have been winning new
1 | 1 1 1 L - ' 4 i 3 .|.'|.I i L1 — Al a & | i —— k i i & . LA i i
he will probably be inefficient | ‘ | K

and pepper. Beat with an egg- |and repeat the lavers until all the ' butd . | d I athas ful h ¢
_ y ' 49 _ . ‘ 1 I 1w er. Ao \LV () I ac ani oLner 1Armiu waste there iﬂ; rie ndh f”r more fhﬂn fﬁl"‘t‘y" YEATSs, l;E ur
| lining bottom and sides. Beat L‘LIB':; beater and serve with croutons. oysters and spaghetti are used, finish- . . . ' e
dNCNOVY paste an one 1 !?I"ﬂ-}}-llll'

QOIS O LDIespoon
ing } poisoning of the whole system. to get Doan's. Sold at all tlrug stores.
| with remaining one cup of sugar, un- —V— ' ing with a layer of spaghetti. To the ,, Bt e e Wk
- | ‘ . - of lemon juice, and mix well. Spread |
11l IlLlilf. itlltl _Hillt_ lemon |‘¢ ce and Oyster ReCIPQS For :IH]H'I!' from the OyYsiLelrs, add CNougn n this lice ¢ bre f 1 _ ,: '
O N S10es O preada and YV Tings . L
, y - _

T ' "
ater paints or calcimine consist of | * 11k '
Water paint * ' ‘  rind, cream, cheese and flour, beat milk to make a pint, reserving a small wr
Ol egg wnile on top.

ground whiting or similar powders|,, . _ E | | 1

L thoroughly ai Str: hrough : : quantity to X Wi » flour ‘w S o |
mixed with glue, casein, or other ad- | NGy and firain through & S Lenten Menus ¢ R Wi e Rour. Soal EGG - BACON - PEPPER * |
TRPOESS, P e ey ‘ | | sleve. Pour Into lined pan, sprinkle i the remainder, add the s« nl(lmi milk SANDWICH |

hesives. thinned with hot or cold' £ ! |
l l l : — "r"hit}] rllll]:l]!]i[]ﬂ {‘!‘l.l.!:l]]{- 1lII{i !1111 ]'..".?'[-11.11 “.*. I}I _.“1{1. 1"- tl1t' ; ] l'[_‘.lllli!'i{‘t\' {Iil '-.[} 1 ] ‘}1["' I'I1iq‘-.,.t(‘l]’1{{i n;]lll -‘"tl!r 1":‘\ l_'l] ;111[1 .
water, and tinted as desired. They ' 9 d Pj ‘ ~ Chop six slices of raw bacon and

" {lflfl”}h Huntw minutes | n a double IJH}[

The housewife who has a maid
should request that any breakages be
reported. Accidents are bound to

dak your neighhbor !

though some De }ﬁi' do. If the work-

— = .

| -

' Bake in a moderate oven (350 F.) a- many new and different varietie: -'-'-ﬁ-‘-'-'-'-‘-'-'-'-‘-%'-'-'-'.'.%'-‘.'-‘-‘-‘.' .-WI'M"J

are used for tinting walls and ceill- , | , iy 1 | ‘ IIH* n a pan over the fire \H __1 ,
. pout 1 hour or until center is “set’. fish, and the complete disappearance | €' Take from the fire, add the mel " |chopped green pepperss and 3 nwimm %

The Mutual Fire Insurance Co.
OF KENT COUNTY. MARYLAND

Ings, but as they are not usually m. . ' , . . | @ § : v lave '
 Turn off heat, open oven door, let Hl some of the most popular Ullt'.‘*,'{{i fat and pour ove) H“ layers in

ashable and are affected by steam I - 2 -
1"-"! 1*51111 -.'t u’f}l i.it El L ‘l l-'-l-]l . . -
‘ | Stand In oven 1 hour or until cooled. t}w meatless days during Lent are| the dish. Top with bread crumbs mix-

they are not suitable for baths, Kit= | c.w. . :
A L lolae | >erves 10 to 12, | proving most satisfactory, It some-
tnens or launaries. i "times takes a little courage 1 . (quick oven (400 to 450 F.) just long - .
s _____V_'_ | LITIES dRKECS o 1l COUT'aA g€ 0O PUl'= | : eCgos and -{'I'.{Hl1h]l‘_ I}];il't* Detween tl 11N
1
J

| Laes I e | — _ lenough to brown the crumbs, abol .
chase and prepare a completely un- - ’ 'wh e Crumes, anou ices of buttered white bread and
'ten minute

Once ants gets into a house th{‘}"‘ M I | heard of fish, but for © | I
s haol fa get i nf_ Fl} ko trace olasses aﬁy Cdil 0O 15, DU tl: the most }"1111.1 x v. ~ II{]{‘H]I'E‘LL I..l}' thin slices ]
heir source ntry. While fightin | " ‘thm are very tasty. Fortunately how- s = | over the filling.
VL BONE0e OF e ’ s | ' T - . ever, oysters are available, and with If fat which has been used for deep EGG & P
thvm be scrupulous about crumbs and! It's perfectly amazing how on» bat- | e s el O eyl Nerving is not over heated. if it | r & PIMENTO SANDWICH
» car S ovel ated, 1If | S
uncovered foods. Keep work tabl gJL of taffy can keep children happy | & little careful IJIOD‘“”““U* ‘“‘-'*_h'*-”_u’e“ carefully strained through several' .
. 1and occupied for almost an 0”“101“I1b can do wonders with this little Y > ‘ gy hul;”m | pimento cut very fine and
\lyers ol cheeseclioth to remove par- gadah . ' .
‘ twelve stuffed olives sliced fine.

evening. This might be due to fact :_]u}a\ bivalve. ticles of flour and of other foods and |
- . , - r s £~ ; o = ) T D ol U Sy €L
that aside from enjoying eating it—| *' Should always be remembered if it is kept in a cool place it may be | -
used many time for frying. If it is

they actually have their hands in it.'th”“-”h' that oysters must be perfect-
not strained, the bits of food burn

sized copped onions, and season

| . | taste. Cook until bacon is done mi
ed with melted fat and bake in a ,,

SAFE AND SOUND

Protection may be obtained for 3 or 5 vears at a
considerable saving over the vearly rate.

Chop fine 3 or 4 hard boiled eggs, Directors of this Company

Arthur H. Brice Sassafras—Olin
Millington—Paul Comegys Caurch Hill-—James P. Brown
Ingleside—Wm. R. Wilson Rock Hall—G. Ellsworth Leary

Kent Island— T. Walter Denny

Chestertown—J. D. Bacchus, P. M. Brooks. Thos. W. rliason.
Frederick G. Usilton.

away from walls and set the legs
cups containing water or Kerosene.
Wash shelves where they are found
with scalding water and wipe with
a kerosene cloth. Spray a patent pre-

or 4 sweet pickles cut fine
| With mayonnaise, salt and pepper drlti
put on a lettuce leaf between slices

which so intrigues them that at times|'Y freésh. One should buy them in the
" - ¥ ; L] ¥ 2 i o ; TR . [ Hl}lt_l‘fm ;II }I J'.'"'-"""':lljl t"Lll '[ll ]l_l]'.l i i I"I"I r } 3 1) | " ) ¢
paration or kerosene into the cracks|!t might be necessary for mother to Meane o ilillk : : 9 F” 1' when the fat is reheated. and af 1 buttered bread.
. - . g " . l } .}tl 'h"'l.il{ ] II -IE l( 1_1 II, | ] i - A i i W (| ! i - 2
where they are known to enter., Dum]}i”” a halt to the pulling. And o f! s clear: i i loudy. tl ]l lect the flavor of the next foods cook- | y
_ S u 2 | astavres | - e ,, cle; If 1t i1s cloudy, the oysters | ' | - P
rotting wood attracts them; so elimi- |COUrse, il a few of the neighboring | " ed in it £ ca Soup Rea"y

| - | should not be used
nate this source wherever possible

.l
. !
LNe Vegel: hl +. T r S0 on )
VIPEUSES. S ft, then add 2% Established 1845, at Chestertown. Md.

i
é
|
|

children are invited in for the occa-| : S | FRED. G, USILTON, Pres. GEO. E. GORSUCH, Sect'y-Treas.

ar, by To o en an oysier, hold it firmly I I
sion, 1t's just that much more fun. ‘ I | NOt Hard O Make
. T 8 o e e e e,
B siihs Gntia: wnlies atadt e lTR It and s with the thick part of the shell to Orange Bread
| . e p— e — e

'.xmud the palm of the hand. Wash 1 - . - - . -
dant in the upper part of a double - | ro “”“‘1 U““HI*" ““”H that pea soup |
MOIJ:\; & ik » 4 [ y . 1 11 -_;' » I~ . Q g - L 8 i p

part just below the boiling point. Add ‘I' cups m“]“;”i’:‘i '““” - ”;\" J?t“ iuiad th“l shells ?‘l“‘l”'. " '” = ’tht*wfuw it is not lmt('d among their

_ . : _ ; . Cup granulated sugar | L1 dCK and run 1t along unti 1L ! Yy occaslionally iLIkIH,L; a loaf of :

SIT avoring ¢ oring to = | | . \ : accomplishm S we
the ae . od flavoring and col ,g %4 cup water cuts the strong muscle which holds tl bread, preferrably bread . - ; 1 t-”t sowever, with the | FnEs“ DBAUGHT
tint delicately. Drop from the tip of . [ . e 0IGS Whe | D » prelerrably bread on the novel | following recipe, everyone can have

18 teaspoon soda | shells together. Drop the oysters into 'side, the housewife doesn’t have to pea soup “what am pea soup:”

a teaspoon onto waxed paper, form- . .
Ing wafers 1% inches in diameter. | 4 tablespoons butter or other fat |a strainer, set over a bowl, and save worry about her family getting a Merely soak 1 cup of dried green | DIRECT FROM
o | '2 teaspoon vanilla ' the liquor that drains through to be meager dinner on those nights when peas overnight. Drain, put in 1 qu'irtb
r with dried b{_‘{‘f: (1HH;{ the ?]Ifﬂir-':é(’?-. sugar ;”u'] water used 11 l'i“:'ki”ﬂ t]lt‘ H}'htt'l'r or mak-  meat 1S {‘Xl'llll‘.i{‘(i from the menu. ‘L\'il]{]'“f }_}“1[““_{ water add 1 small ,”i“n THE KEG

I'o prepare eggs :

break the dried beef into small pieces. slowly to the hard-ball stage (260 FF)!Ing soup or sauce. Then carefully|Lenten season just getting under way, sliced and cook until te nder—about

If very salty, pour boiling water over | SHITing during the latter part of thej€Xamine each oyster and with the!and two davs a week with meatless four hours. Rub through a strainer:
. . - . ’

e press dvvy Haat a fl“u'lI]L‘; pan, L'“”kiﬂ}.{ to prevent its blll‘niﬂﬂ. Re- | ﬁl'l}.{t?]-h remove all Dﬂ'f‘ti('l(i‘:-% of shell. | meals, some home-made bread will | return the ]}Ul[} and Ilquui to th R
J J 111} | < t e fire.
They ‘ ' fit in beautifully inasmuch as home- CHESTERTOWN RESTAURANT

add a tablespoon of butter. Add sli- |move from the fire, add the fat, soda are then ready to 'be used.in| Add salt, pepper and 1 tablespoon

ity bosten aais 36 besd snd stir in and vanilla and stir enough to mix. |anyway desired. Raw, or prepared 111}73:1(11* bread is rarely served when it|of butter mixed with flour until HEADQUARTERS OF ROTARY CLUB

Pour into a greased pan, and when |Such recipes as the following: |1sn’t the center of attraction. Here is [smooth When soup boils add 1 up of
Awla ol ™ ~ - —— ' ' . =4 AlS ¢ L } L)
cool enough to handle, pull it until it OYSTERS A LA POULETTE la loaf that will be grand for dinner |cream, stir and serve 1|i Phone 207 Chestertown, Maryland

Camembert—which is a French ! Pecomes light in color. Stretch it into pint oysters |as is and every bit as good toasted —— Vv
cups milk or eream for breakfast, or as an afternqon

type cheese is soft and running and|]* long rope and cut with scissors into 101 ~ . | .
is used with salads: with crackers|small pieces. tablespoon butter or butter sub-|snack for the youngsters—well, just A SpeCIal Sauce
after dessert or with fresh fruit. o —V— stitute try 1t and see. e —
- - Salt and pepper | ORANGE BREAD | For Hash
| . —_— | The World’s Ne'ws Seen Through

It will please most women to know Orange Marmalade Nutmeg Grated rind of 1 orange Now d ‘) T C b(‘ M
Now days, there is no bit of left-, HE CHRISTIAN SCIENCE MONITOR

that the care of the furnace and side- | —_ « egg yolks or 1 whole egg Lo cup water | t tl
: . _ . ‘ ' . . | g - .- . e : OvVer mea t:ttit 1S 1”” <ITY ll I b
walk, in the case of a house, is us-| < cups sifted cake flour 2 tablespoons flou 2 teaspoon salf presage Ve B8 e |

in case of a house, is us 'i i ' L poon 1to use. I An International Daily Newspaper
is Truthful—Constructive~— Unbiased — Free from Sensational
ism — Editorials Are Timely and Instructive and Its Daily

luntil it has O DA N Y | |
. 1? } : wes company, anda then be | Features, Together with the Wnkly Magazine Section, Make
ombined into a hasty hash. And if | the Mnmmr an Ideal Newspaper for the Home.

by th: : » meat see '\ bhitdme | = 0 TTUTCCCtesssscsssassscasssssscssssssssssssassssans e
Y that time, the meat seems a bif dry, -lhl Christian Science Publishing Society

e

pan until eggs are scrambled and HEL‘

i . TRe—— nothing e oan ha |
Leaspoons :":'l";l”:-l ]Ll'tl'x‘uih'." ( A YEIITE y CUpP sugar 1 ! ni § t[ C Cdall D¢ '{'*Ht‘ |

2 ' L 1 i"‘"-"-l-l | |
4 tablespoons butter or other shor >et the oysters on the stove to heat Juice of 1 orange t

| In their own liquor. As soon as they \" BB S

ually the duty of a man. The out-
side washing of windows, unless few

can certainly be saved

In number and easy to manage, 1s also, | cning
5 teaspoon salf | begin to boil, skim carefully and tur

done by outside help. N l egg, well beaten
a i prepare the hash with uce—the
N a sauce—the One, Norway Street, Boston, Massachusetts

| egg, well beaten them into a strainer. Add one-half : 2 tablespoons shortening melted
Welcome additions to the picnic are! Y4 cup orange marmalade y CUp ol oyster liquor to one cup of 2 cups whole wheat floul 1

a good fire, a large rug, or blanket S>ift flour once. measure. add bak- milk or cream and make a white 3 teaspoons baking powder 4 ults “,'.l" 'br imply grand | Price $12.00 Yearly, or $1.00 a Month.

10 Sit upon ;1]1{1. for T.h{* fu.:é}' an old "1“’ ;'l':‘ﬂ'['ft“ and ‘w’dh and Sift again. sauce with the f.‘tt, ﬁHlH' and this Combine orange l‘Hni, water. salt, = .'h.-\[r-('[*: FHH “"\H” &mrdlr I!lu. Indudm‘ Mugumi Socuun }160.\"

tablecloth. Those who look for the|Cut in shorte ming. Combine egg. milk “W““L Season with salt, pepper, ;IL:HHI sugar, and boil for 10 minutes. | h} [“hhw““”“'.- ml]{“.t!d VIlon Intmductﬂry Oﬁ.r . Soturdly isues 25 Conm,

comiorts of home at the picnic tuck aland m iarmalade; add to flour gradually slight grating of nuimeg and a grain 'Cool and add orange juice and milk ' ¢ tablespoons minced celer) Name ... e T——

folding table and folding chairs into and mix to a soft dough. Turn on | =——— : — T * -

the automobile. | floured board. Knead lightly 2 to 3 . e e e e Y | SAMPLE COPY, ON REQUEST

» immute roll l%2-inch thick, and cut e ——— -
Butter for sandwiches spreads bet- {‘mth 2-inch floured cutter. Butter one-

ter wheﬂ :-;nl'tened,‘creume(.] or melt rl alf of each circle, fold, place on -
ed and is more easily applied with a|well-greased pan, and brush tops with an Mall
spatula than with a knife. It may melted butter. Let rise in warm place @ & o
be spread on the end of the loaf before | 15 minutes. Bake in hot oven (425 F.)

each piece is sliced. If a great quanti- |15 minutes. Brush tops with melted
ty of sandwiches are to be prepared, |butter and finish baking. Makes 18 save Tires L Gas ¢ @& Time
melted butter, spread with a small | rolls Preserved ginger, finely -cut,

pastry brush is the quickest method.| may be substituted for orange marme=
alade,

In mechanical refrigerators, ice  —— You have only to go to the nearest
cream freezes more quickly in boxes -l b d b . -th h'
with cold control than in boxes with- Sea F ood Newburg mal ox to O usiness wi this
out this improvement. It takes about Bank.

two or three hours with the cold con- Spell. Good Eating
trol; about three to five hours, with- You can make deposits by mail in

out. After ice cream is frozen, the| Those who like to eat well. as well . -
temperature may be raised to one or|as those who well like to eat, will find . YOI.I.I' CheCklng oF Savmgs account,
two notches below normal to keep a sea food Newburg one of those dishe ea'lly and Qafely- Send money by

until serving. es that just “suits” their taste and in- | mail to anyone any place by simply

- deed it might when made in such a| o
The type of crackers, etc., served | fashion ertll'lg' a check.

with the salad course adds to the dis- SEA FOOD NEWBURG
tinction of the food. Cream cheese| 2 littleneck clames Come in and we will gladly give you

balls with toasted crackers dress up | 1 cup lobster meat a few suggestions that wi" enable

any plain salad. Put a dab of butter | 14 cup crab flakes . :
with a dash of paprika on a saltine| 1 cup shrimp you to do your banklng business by

cracker, place it under the broiler t”. Paprika mail’ thereby helping you to conserve

melt the butter and brown the crack- 4 tablespoons butter . . .

1 cup cream :

The very simplest canapes are the, 3 eg;)ynlks, slightly beaten we have SPeCIal Envelope’ fOl‘ -
excellent cheese sticks, pretzels or| 1 tablespoon lemon juice Of Deposits by Mail.
small biscuits sold in the market in | Salt and pepper
packages for this very purpose, Salted | Saute clams. lobster, crab flakes, |
nuts, pop corn, and potato chips are shrimp and paprika in two tablespoons |

also served as an accompaniment to | of butter for a few minutes. Add
the cocktail sherry wine, toss over fire for a few
minutes more, then add % Cup cream,

let come to a boil. Add the balance of
Of Chestertown Court Street, Chestertown

tream in which the egg yvolks have

been slightly beaten. Keep stirring all
‘the time until thick, remove from Z Phone NO. 2

YOUR BOY | [fre Put in lemon juice, sait pepper | Member Federal Reserve System

‘and 2 tablespoons butter S hot |
. ‘ ons itier, erve 0
Buy an Additional | |on toast or in a chafing dish. Do not | Federal Deposit Insurance Corporation
|

Addrm _______________________ . ————————— D
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Bond Today allow to boil after adding egg yolks.

'Serves two, N L T e N e e e T e T N T T T T T A WAL O N O s-.-s-%'--\v.w.-.-.-\.-.-.q.-.
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