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L Food, of course, must be well I H R E E M E A L S A D A Y

seasoned to be worthy
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to answer any questions
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sley adg little more than decoration the rhubavo js soft, Cool rad serve, Y, > I | ! ! | If food scorches, lift the pan from
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soning value as well as being a gal - Hl! 1. & carel 1 % ! | / | # |move scorched taste of the food if not |
T . 2 tablespoons cornstarcn | : z : | - 4
nish. | “ takt U“l'f nms € | ¥ S 3 \ .- ~ B = | too badly burned, HEART o{ BALT'MORE
|1 egg, slightly beaten | . LN S 2 : { ARBITRATION .

1 (Standard Time)

Whatever kind of china ware 1s Line a pie plate with cookie dough. - S - % | _
chosen, it should be from open stock, Cut rhubarb in one-quarter inch }}EC—-: ) wpt j G Y Two young Scotsmen were at ”F‘RST [ LEAVE LOVE POINTYT
. : | , . ; \ ¥ it . rarhao . —p- v ahan |
marked with a number to simplify|ces; sprinkle with cornstarch. Mix X AT W) W L | e W - | loggerheads over FIH sharing out |  JGN OF A | (8. & L R. R, PIER)
rdering id from reliable stos 11 together, turn into lined ple plate OWN ' A0, 3 : .\ of the estate which had been left | DAILY ex. Sun DAILY DAILY
eorde al ' a reliable store!all together, turn In ne . . : ' y . s - . : 1y | |
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1 the family. | USE | DAILY DAILY DAILY ex. St

ves. As most stores do not keep the vV
5:00 p. m. 900 p. &

same patterns on their shelves for i | Y 4 ' g _ ~ 8 “Boys,"’ said this wise man, ‘“Don- 700 a. m.
rucks Hon on ripe
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more than a few years, this must be : ot s + he thinks #i¢ "
- _ ey | . — : * - as he thinks fit."”
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@ither have a lot of odd dishes on 14
AUTOS wcwono oeve *2
TRUCKS “Giva° '3 1o '6

SHORTENS THE WAY BITWENN
BALTIMORE A THE RASTERN SHORY

BALTIMORE : ERSTERNR R

3

¢ SIS Sk

cup sugar

“Hamish will take whichever

already crowded shelves or order com- : T g , /
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I'o wash blankets—Fill tw tation- | d Come Again Please

415 cups flour (abouf | 28 g L s . m
ary tubs with water a little warmer : 2 cups flour (about) THESE B'RDS jUST LOVE FOREST F'RES .u I{HIL-IH_FI-—IIIIA_lrl one of the most |,
. dangerous experiments. If I am in |

| | _ 3 egg-volk

than lukewarm. Dissolve in both tubs sl X l i
- | the slightest degree w .3 'Ou
white soap flakes, but not too many ) R, t l"_‘“(‘ wioVllg W DI
B T the asnond tib as the Bred B ameandia 2 s e L 1 En g paring this explosive we are all like-
akes in 1€ SeC( I](. H-!} 1% | NeE 1I'ST. Wil _‘1 SCdlI'Cely o Clit 111 ally rationec il:i-.L one. Remove from oven and 1}? to l-JC blown t]n*oug}-l the I‘UUf.
Qlld when Ulff soap is dissolved, add ® | Beat well and lot ¥ise until very St ttli_llt'{t‘+ ‘ ‘zn';wt pan 1 hour, or until cake is Kindly come a little closer so you

little ammonia (1 tablespoon to both, Add the egg ol ‘*In.ul ‘Ihe el edy CHOCOLATE COVERED SUGAR- |[thoroughly cold before removing from' can follow me better.
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. i our, nead lightly ¢ S nti ~ . - . ol as

can be washed in machine if care-| d lightly and let rise until 134 cups sifted cake flour l AL, | ErRmSNSeeet | where, teacher?

, ‘double in bulk. Roll out dough to one! - e
ful of temperature of water and of |, | e v g 194 teaspoons double action baking| You can save gas by using a small
linch thickness and cut into rounds. ! ‘ Read Less No More

soap) When well washed transfer|’ | powder oven over one gas burner on top of .
' . | Set these clos - : : as-| 4, ' N Prof—When was 1 7 17 »
to second (rinse) tub. Rinse and 5(1-:[:1 pt'alr:) TII];”]CE:[ :j;f:th(él n;; :hgrf“ | 14 teaspoon salt the stove. It will bake small dishes Stude—I };(2”: rlb‘.-gf{i!izmbm“ The I\/IUtual Flle InSU.I alnce CO.
. : _ . ¢ o>, d ZE€ SU=- . . , . . -
ueeze out as much water as possible. ¢ Sl . 1-3 cup butter or other shortening successfully and will save much gas Prof—Where did vou find that in- OF KENT COUNTY. MARYLAND
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- anihl - face of each bun with a little - | | | _
(With machine, do not use wringer wmm{ diluted “_I;ﬂ l ] tiilittl;.;‘;ggr 112 teaspoons grated orange rind and keep your kitchen cool. formation? | Established 1845 Ch d
but if machine is so equipped, whirl|' { e e 8l 3 cup light corn syrup . Stude—I read in a big book some- slaniishe , at estertown, Md.

| o TOSTION, . AL
, | 4. __lsharp knife cut a cross on top of each | _ ' ) 5
- , eef Stew With b SAFE AND SOUND
y.

that the blanket will dry quickly. A Fm}n_ Bi‘ik(‘ “:"Tm twent}{' minutes 1n 1-3 cup milk " . |
little soap left in it and quick drying|® ot oven (400 F.) Just before re- 112 teaspoons vanilla +Dumplln83; Inexpenﬂve: e e Protection may be obtained for 3 or 5 years at a

leaves a pure wool articles nice and|™°Ving from the oven, brush with) o ..o whites - 1 oy | ' SPER T 1 [ i

and| o ™ . O 2 | - k considerable saving over the yearl .
flufy. If very dirty, the blankets may | SU82r and water. Fill the cross with| gty the flour once, measure, add| A meat dish that is inexpensive, as ofFlgEm?e:CDgfv'in “;\trh lyc;{?tu-’r'an ; 1 : 1 o
have to go through severfal wash g P e SR SN Directors of this Company

a plain frosting. A cup of raisins may baki . well as low | vints is hi |
. : aking powder and salt, and sift to- as Iow In points is something 10 th '

: | 8 , - : . on the street near this fire, . , _

waters before becoming clean. Al-|P¢ added to the gough, if desired. "gother three times. Cream shorten-|P€ desired these days. Particularly Bill—Why should I move? You're Bétlfrton—Arthur ling SRENEETES--Lin §. Bwve

ways keep water temperature a little ing with orange rind; add syrup very after we have splurged on some very| letting that guy over there stay. Millington—Paul Comegys Church Hill--James P. Brown

A%
warmer than lukewarm. but never Quick NUt Bread gradually, by tablespoons at first, choice cut of meat Of course, this Fireman—Well, he's entitled to. Ingleside—Wm. R. Wilson Rock Hall—G. Ellsworth Leary

hot. iy S i beating very hard after each i~ | inexpensive, low point dish must be| It's his fire.
War work need not interfere with'to k99§ mi;};ure thick. Add %fka:fdﬂt;:lr;. appetizing, so here is an old favorite, | p e AR SRS SERG== F. Wiser Semny
Painted furniture also needs an oc-|home baking when quick and easy re- 'and beat until smooth and well blend- | /4t made to suit present day require- Gra giijSl‘!iﬂnab(lie Slip -~ Chestertown—J, D. BacchL}s, P. M. Brooks, Thos. W. Eliason,
casional washing—wash off finger|cipes are used. Here is one recipe10d. Add egg yolks, one at a time.|™¢"'s look ;::_if Li?l%vee're C}Z?Iinlgyoff IE‘?; VISR & .
m.:u‘ks, or wash off entirely withlpure for nut bread that will be deliciousibeating well after each. Add remain- BEXF STEW WITH DUMPLINGS | shoulder? FRED. G. USILTON, Pres. GEO. E. GORSUCH, Sect'y-Treas.
mild suds. Dry thoroughly with a|for toast, and equally as delicious for,ing flour in thirds, alternately with 172 pounds shank, neck, plate, flank| George—No, it looks fine to me.
clean soft cloth. sandwiches. milk in halves, beating very well after rump, or brisket Grace—I'll have to fix it then. This
——— QUICK NUT BREAD each addition. For best results, beat| 4 cup flour | evening dress is supposed to look
Vegetable and fruit stains may be 2 cups bread flour I{'ake very well at each Btage of mix- 1% teaspoon sgalt that way.
removed from fingers by rubbing them| 1% cup sugar 'ing_ Add vanilla and beat mixture 14 teaspoon pepper
with a slice of lemon before washing. teaspoons baking powder ]Wc-ll again. 1 small onion
1-3 cup cubed carrots

Soap, placed under the finger nails! teaspoon salt Beat egg whites until they will hold |
when dmng dll‘t)’ work will }{t‘fl"p UIEI‘I]; J hti)ltfﬁ[hnn"!:{ :-hn;'lvnlng up 1n moist Ij[_‘;ik;%. Stir q“u-}{]g— bU[[ 1-3 cup cubed turnips | : FRESH DRAUGHT

clean. Wet the ends of fingers and the| 1 whole egg thoroughly into batter. Bake in two | 4 cups potatoes, cut in quarters
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Add scalded milk to salt, sugar and
| shortening. When lukewarm, add
yeast and one and one~half cups flour.

|

SAME DIFFERENCE

soap,; scratch the soap, forcing it un-| Yolk of 1 egg greased 8-inch layer pans in a mod-| Wipe meat, remove from bone. cut _
der the nails. i 1 cup milk erate oven (375 F.) 20 minutes. or|.’ cubes about one and one-half inch. DIRECT FROM
————————— IR o 3 s ) ’ . . ; . " i | X 41 ' 1 | ' v 2B n - F g " d - h-
| ! ]_f '(.-I-ll.] flflﬂ]:‘r {II*PI}I]ELI W 111[1“.‘, or 'ﬂ'tll- 1{1111] {1“”‘:.‘ ({}101 “lrjlh. T\le‘ ﬂ .1 W .t.l :""'lil.]t 11'](1 I}l }l",l tillxl - - o |
When a drain becomes clogged, use|  er meats CHOCOLATE CHIP FROSTING |dredge the cubes of meat with it. THE KEG

: . sA3 N = o : , T . . ’ ; 111 | = f ho 3 F 1 ; . .
@ suction cup of rubber attached to| Mix and sift flour, sugar, baking| < baked 8-inch cake layvers Cut some of the fat from the meat Host—Will you have another piece

|

" 4 W = | . . . ” 1 1N 1‘; e it'| " 47 [ . P i .
a long or short handle. If }][}hhlblelpi}“’{i(‘l‘ and salt. Work in shorten- 2 packages semi-sweet Chocolate and heat in a frying-pan. When part, of duck? |

allow a strong solution of washing ing as for biscuit; then add egg and Chips of the fat has fried out, add the cubes ~Guest—And how. Duck is my CHESTERTOWN RESTAURANT

soda or of patent drain cleaner to egg-yolk well-beaten milk and chop- Place layers on b:lking sheet, having oI meat and brown stirring occasion- | favorite chicken, except for turkey.

stand in the pipe overnight, The next ped nut meats. Beat thor aver ] (ally to prevent burning. Put this ) UARTERS OF ROTARY CLLUB
. XL P » ats. : 1woroughly and | one layer top-side down. Cover top: , . e ut thl HEADQ
" meat, with the melted fat in which | Probably Bald

morning work the suction cup up and turn into a buttered bread pan., Let of cakes with chips. Heat in modera-| Slow—OQuch! I bumped my funny Phone 207 Chestertown Maryland
: ’

down over the drain. 'stand twenty minutes; then bake at te oven (350 F.) 6 minutes, or until-j{ Was browned, mato the Stew-kettle. bone!

: 1 (400 F.) forty to fifty minutes chips are just softened. Remove from Add enough boiling water to cover Fast—Just comb your hair and the
Did you know that bedbugs may B i oven. Spread softened chips over the meat or a pint of tomatoes, stew- | bump won’t show!

énter the house by way of the lau-| Iy bottom laver : ed and strained, and simmer until the -
ndry package? Therefore, do not un- Entertalng At Home down on sides. Arr;ni{e top layer and meat 1s tender (about three hours. Mental Millinery
pack packages on the bed. They may | spread as before. Then H[Jrv.:;d sidae| The carrots and turnips are to be| She—Ah! My new hat is a dream!

£ = | It won't be so long now before _ | e |
be eliminated by washing where poss- ' B DOW DEIOTe PO0=| . 1e T4 fencd! | added during the last of cooking | He—Did you buy a new hat today? N\
- g POSS A Eo o g evenly. 0sti . N - | auring the last hour of c oking. : _ * "
ible with k@I'OhCIIL‘ or by t}lﬂ use o l]']f_ v\ JI yttllt ]LJT‘ ”]g tll“ﬁﬂ I(}«Ue]y ! - 11 llUHt ‘”g 1“:""9- 1lS f—.l'”f'h?h b‘l - l . 5 | She—NO I JUSt Sald lt was a The Orld S Ne'w, Seen Ihrough

| | S an At = o - e
| warm-weather ousiian. adth o o the.fure serving place cake in !‘nm'lrl‘ntt*l‘I‘*h:. 1:"1}““““ SNSNLY i m“* dream! THE CHR[STIAN SCIENCE MONITOR

patent sprayers especially in the cor- |, n ‘ - | oven (350 F.) 1 to 2 mi < ; time, Fifteen minutes be- |

ners of bed frames and springs. 1;;":10 ‘I_L;l x::llt-bd(:n.}:h 1‘1} thelﬂgq.rden.r(.huc_”l“w slightly. minutes to heati, .. serving time, add the d“mmmggf The Woman of It An International Daily Newspaper

. : S | .’Siwh as a weddi : g‘dfl {}(futmfm“: To cover tops of cake only. use 1 ‘0 the stew. | Mrs. Brown—Shopping? hTruthf‘{l*—_Comtructi"—Unbincd—Fru from Sensational
To prevent flies and mosquitoes, use |’ | Ng party, or maybe package Semi-Sweet Chocol: E e DUMPLINGS ' Mrs. Blue—No, I haven't time to- ism — Editorials Are Timely and Instructive and Its

screen and keep them closed. Make |'USt @ 8arden tea party, but no matteri It desired. i WOUs Lhconnce Chips.| o cups sifted flour ' day. I'm just buying a few things I Features, Together with the Weekly Magazine Section, Make

sure that they are in good repair, Keep | what the occasion, one will certainly gt :; ¥ _w chocolate chips — . need. the Monitor an Ideal Newspaper for the Homae.

garbage cans tightly covered and dis-|l“we_ a selection of little sandwiches, spread i b?.l]mg water shen The Christian Science Publishing Society

pose of other refuse qumkk]y Do thFal]d i1t has become a anWﬂ fact that P - Orl tﬂp and bIdES of cake. 1_-4 teaSpof)n pepper SllcctSSflll Battle . On.l Nom.y Str..t’ B«m Mm‘:hmm

leave food standing about the kitchenu}(:zceb a Chuic;le of filings and breads w—V h 1 egg, well beaten d hii?i;ﬁ:gif?ﬂ you call that ring el Price 'Sﬁ,ﬁ‘"{,}" or $1.00 a Mn’nth. "

lon B e s been made, attractive sandwi Bo . 8P turday Issue, inclu agazine Section, §2.60 a Yealh

B e e Lo eS| ey Sty & motier & deston, sad =y P e g | vl saradinsebbassdutnniims

dles outside the house. |With all the fancy little bread cutters| There probably aren’t many people Milk (about 2-3 cup)

avallable, why, anyone can have per- |Who haven't heard of Borscht—that Sift dry ingredients ttp;gether Add| - g

When planning to serve a crown fectly beautiful sandwiches. Little | Very famous Russian Soup—but pro-regg, melted shortening and enough bul;‘.[raOiSLnith—Waiter,t T:l e - SAMPLE COPY ON REQUEST
ng on my pretzel? ‘

roast, be sure that the butcher cracks ro]leq ones, clover shape, heart shap- | bably few have tried to make it at milk , - - : s
the bone between each chop so that, ed, triangles, half moons, squares, and home. It so happens though, that i: Drop ;{; g::m;:];?ﬂztb osiil'ﬂ l;atter sil?'Vlnt«er—l guess it's on a bender, T——
in carving, the knife may easily cut! :.In fact, practically every shape imag- 1sn’t a difficult thing to make, and it's Cover very closely and ”lig flquld. ’
between each two ribs, inable. Never forgetting in the rush [@ 8rand starter for a light dinner. .minutes. Makes ; doze c? C]’r - Out at Home!
that one can seldom find anything BORSCHT v A Jones—What's the best time for a
Toast croutons are thin, hard slices| MOre attractive than a loaf sandwich.| 1 bunch beets . man to get home at night?
of toast cut into small squares after,>uce the loaf laterally, fill with var-| 1 cup tomatoes, fresh or canned Pork P 1€ Smith—When his wife is aslesp.

toasting and dro | lous pastes and frost with 4 cu =
pped into the soup wi cream ps water 9 pork chops Amateur Buying :5 P l C T U R E S

—

1 teaspoonful salt
4 teaspoons baking powder

just before serving. They are especi-|€ese to your taste. Serve in thin| 1 small onion ed

. : Do ; . her— :
ally good with cream soup. '5110198. MMMmmm! And for some tasty | %2 pound breast of beef ; sl é:stﬂfsis wr thin gz:lccyeiW]:ﬁ?ng;ea:};an:;“:loesn't
fillings here are: 1 tablespoon lemon juice al salt pork matter, so long as it's tender.

One should cook fish slowly after] CHEESE AND BANANA SAND- | % cup sugar 1; Cup bread crumbs
it has started, to keep it tender and WICHES Y4 teaspoon salt medium sized onions ASK ME NO QUESTIONS

' ; | 2 cups water
sweet and to retain food value. It| Make a pulp of two bananas, mix| 4 eggs ——
is best tasting when cooked as mn,wmh 1 cup cheese that has been soft-| Pare the beets and cut them into Salt and pepper : :d-';"r APPEARING IN

as possible after catching When ened with % cup cream. Spread | long strips, Strain the tomatoes over ‘th: Il;r:tntﬁ; ?te Slicemf S PNR
an earthenware baking

fl'ESh, the flesh lS firm to touch the bread with mayonnaise‘ the beets, not letting any seeds t.hI'O- di _ . 11 ;
B oills and scales are bright and SHRIMP BUTTER SANDWICHES |ugh. Add water. Put b ani 15{1, then Dpt in alternate layers of | :'*.':".‘.__-::: i
the odor is not strong. Pound 1 cup cooked shrimps in a ! 8nd meat, cut into small pleces, and POINISE. Shions ‘and chops, dusting : E R A N S C R I P T
- A mortar with a little salt and cayenne | Simmer for thirty minutes. Add lem- |

The best veal cut to roast is the' P€PPer. Add 1 cup butter and moist- | ©n-juice, sugar, and water. Boil one-
ribs, choosing preferably, the first |€" the mixture with about 1 cup tar- | Dalf hour more. Beat the eggs with
two or three ribs. The meat is hea- | '280n vinegar or lemon-juice Spread | @ pinch of salt Add the hot borscht
vier, larger boned and has more lay- between thin slices of white or whole | to this, a little at a time, stirring well
ers of fat as the cuts progress. wchleat bread. to prevent the separating of the eggs
. ‘HIC 2% - e wrt & ok ,
BRaaeam— . ]i:‘t;}f?f:,ki‘(i\ PR SANI)WICHP,..S Th“‘ 1“_*“ ,b{.h.d?p more or less as in Remove the cover and bake : urday night when you came,

. . &le chicken livers any soft custard mixture. Serve at half ) \ r and bake dﬂDth{"l‘l
ways Us? 1_163_390011 of gelatine to 1 2 tablespoons chopped crisp bacon | °"¢€, While very hot. "-]""t u'.]imt“l\h‘ngw. Soe bovad crambe Murder for MuSi;’
pint of lipuid, including the water in Salt and pepper l v | T 2. 8 eepen brown, Tommy—The neighbors think the
l

each layer with salt and pepper Let
T.he chops form the top layer. ‘Pour
In two cups of water; sprinkle with
g:r'uled bread crumbs, and dot with |

bits cut from the chops. Bake one. Boy—What time is it getting to

and one-half hours in a moderate be?
oven with cover on the baking dish,) Girl—I don’t know but it was Sat-

FOR SALE

—

which the gelatine is dissolved. 1 tablespoon lemon-juice oy - twins are going to be musicians

4 drops tabasco sauce Sponge Cake iKldney Saute In Mother—IHow do you know that,

Wash berries well before serving.i 2 stalks celery, minced | wh- . | Tommy?
They may be looked over early in thel Mash the chicken Mibers. add the 1 cup sifted cake flour , ite W ine Tmngly—l" uw._'ulrhrtl.:ur_d Mr.s];i Jones
- ' say ''those Smith Twins will swing |

- ——m

For Further Information

day but do not wash until needed as!chopped bacon alt Ya teaspoon salt
- = » Salt, pepper, tabasco - Allow two lamb kidne & ome d "
l ‘ dn ys for ach some ay!

they get soft when washed too.sson. :;'.U('t‘, lemon juice. Use between . Grateq "i"‘d and juice Iﬂf %2 lemon person Remove the fat an: g
N v > |Slices of bread spread with creamed €88 yolks, beaten until thick and the kidneys and cut them in ver oy The Army Game

B k d Rh bUttEI' ml)\;t‘il Uolth ”]i”['(_‘d . ‘l ¥ ]E”]UI] C{Jlul*ed' ; ] _— Ay AN 1IN\ C"l}' tl]“] . 3 / . L
ake ubarb n - celery. 5 egg whites slices. Melt some butter in a fl'}'illg Loulie—You saluted that glll we |

- pan and, when v h | just passed. Do you know her?
1 cup sifted sug: yelpe. ery hot, put in the \C e— 'm wear
sugar lh]l(ed kidneys, a bay leaf and salt hese- Second Louie—No, but I'm wearing

Wash, cut off the leaves and stem ChOCOlate Covered | Sift flour once, measure, add salt pepper. Cook for a fe inut LAOVARRERS Snith s hat 408 be hnows |
- 4 1€éW minutes over| her.

ends of rhubarb. If tender, do not Sug (:ak and  sif ‘ | sk
. ; ar ana sit together four times a bris s
peel. Cut in half inch pieces. To four le.. . lemon rind and juice to b;z Aadd 'l tf“ ﬁre' s1axing the pan and turn-

€ups of rhubarb take two cups of sug-| The housewife who has Yolks and b |
! men at . eat with rotary egg beater nearly done (betwe - 4
:;, bt::;bpolur boiling water over- the thF and also men in service will pe | "Nt Very thick and light. Beat minutes) sprinkle :::'t]h gy oy As creamed dishes are a little hea-
ubard, let stand for five minutes, particularly intrigued with a luscious |88 Whites with flat wire whisk until stir it in well A S g
A drain, and use only one and one-half [chocolate cake that requires no sugay | SU/ enough to hold up in peaks, but from the fire 'and dd |
FEA. €ups sugar. Place ih a baking dish. |—neither in the cake itself nor in Uia 'not dry. Fold in sugar a small amount | of white win;. W 2R OUB main coured, 5 bagin the meal with

- Cover, let bake in a moderate oven |frosting! Ske can bake two of theso, at a time. Bake in ungreased tube &nd stir 2 few mlf::felfclzn(:;rﬂwsewm’ BN SR 20804 with .8 B
3 . c
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