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THREE MEALS A DAY

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

seasoned to be worthy .
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Celery

Marashchino cherries. one to each

watercress. Serve with the salad al| 4 cups general purpose flour
ball of creamed cheese rolled in chop-| 1 teaspoon cinnamon

ped chives, or in chopped nuts, or| 14 teaspoon salt

toasted cheese on crackers or any at-| 3 teaspoons baking powder.
lractive canape. Fruit or vegetabie
salads may be served in cream puff or
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row strip of adhesive tape and ap-|prown in deep faf . : corn syrup gradually and beat thor-!gne-third full with water. then part- skin, then loosen the pulp from the Soap, placed under the finger nails
ply to the inside. |, ](‘l‘RRY OF RICE eclair hm‘”H' Do not fill shells h“T\'-IHL{IIl}'. Then stir in slightly beaten |jally freeze. Add the fruit. Freeze. |rest of the skin; remove all coarse when doing dirty work will keep
1| 1l cup rice {"\'(‘I‘., until 11‘(‘:1(13' to serve, as they soft- eggs. Sift flour, measure, and sift I. This will hold the fruit in position. threads and replace the fruit in its them clean Wet the ends of fingers
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CeSS However, stores are now sell-| 14 teaspoon pepper 'mild suds. Dry thoroughly with a round centers from one - half of the amount of coloring. for delicate tints
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ing sets of measuring cups in halves, Wash the rice well. Place fat and clean soft cloth. rounds for the top part of cookie. Tulu'u_\.'r-; more attractive.

week-end trip.
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Cream shortening and sugar Add | be frozen in the cubes. fill the tray Pull down a section of a banana with a slice of lemon rcefore washing.
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If vou like gardening be sure to
keep a gardening book. It is so easy
to forget where things are planted.

A good use for discarded powder
puffs is to use them for polishing
silverware and all metals.

SAFE AND SOUND

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

Directors of this Company
Betierton—Arthur H. Brice Sassafras—Olin S. Davis
Millington—Paul Comegys Church 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. Eliason,
Frederick G. Usilton.

A simple wal to remove grease st-
ains is to spread butter on them and
lay the article in the sun.

For simple treatment when ink 1is
spilled on a carpet, pour milk over it
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Wet a slice of bread and squeeze
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cold water in the cup or bowl to cover
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To remove down from a duck easil Features, Together with the Weekly Magazine Section, Make
l l | 0 the Home.
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it off and the down will come off with. Price $12.00 Yearly, or $1.00 a Month.
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The best way to serve cantaloupe

is to wash it, thoroughly dry and lay _ SR R SR Y | Y tath s
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in a dish of ice until serving time A § Address -~

Never allow the ice to touch the flesh o/ T — | | e A SAMPLE COPY ON REQUEST o
of the melon as the moisture injures 7/ A e e | L A SRS

Lighting in a room is important
in that it must be diffused and al-
low no glares to distract attention.
Make certain that there are plenty of
restful reading lamps as well as good

general light for entertaining. | 1 y ' P l C T U R E S
Succotash is a combination of | '

corn and lima beans. The corn and _WHEN WE BUY WAR BONDS WE AREN'T ONLY

beans are boiled separately and com- Banh . . | _ .

bined in any proportion, usually half

lnl:lehalf. heated with Obnutter anz sea- BUY|NG SAFETY AND SECURrrY FOR OUR

soning. Cream may be added if des- ’ S

ired, | FAMILIES AND OURSELVES BUT, BY HECK, WE'LL

French dressing and mayonnalse‘
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APPEARING IN

THE TRANSCRIPT

FOR SALE

are the accepted bases for almost all | | | s o ' "y : i

salad dressings, and to either of these GET THE MONEY All BACK v - WITH lNTEREST.
materials such as catsup, chili sause, ‘
mustard (either dry or prepared) and |
various flavorings, onion, garlic, tar-|

ragon, etc., which may be in the vin- ' IT ISN'T A QUESTION OF AFFORDING IT=THE

egar or added separately.

Mirrors are very important in the . FACT IS' WE CAN'T AFFORD NOT To BUY.

decoration scheme of a home. Thf:';,rF
may be used for reflection purpose)
to make the room seem larger, and

to ereate more light. ;_. For Further Information
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To avold fire hazards and to con-! ;- | Z :
form to insurance regulations. no ex- TH E NAT| 0 NAL B R EWI N G COMPA' | Z \\Tl-lte oY I)hone
posed portable cords should be longer " 4

than six feet; longer ones should be |
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incased in metal tubing In :l.-.rnp!
places, only cords having a heavy|

water-proof covering should be used.
The cords should be watched, and re-

paired or replaced when any break "  - C()l.ll't Stl'UCt, (,]l(‘ﬁtcrt()\vn
| otective covering is noticed. | p - |
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An apple stufling is delicious “’“h! By the way—Tune in on Bailey Goss—National Sports Parade—Station WBAL every evening 6:05 and 11:05 p.m,
pork for a menu change. Sprinkle tart | Monday through Saturday. ALSO, Eddie Hubbard's Lunch Hour—Station WITH-—12:30 to 1 p.m, Monday through
apples with sugar, cook until tender, Saturday.......and “Five Star Music Special”, Station WITH 7:15 to 7:30 pm. Monday through Saturday (except
then add to bread crumbs and season- Thursday)-—also....... Latest News every hour on the hour from 12 midnight through 5 a.m. Station WBAL~-—-Mon-
ings. day through Saturday.
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