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Turnips For Variety
In Any Fall Meal
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lety—try them in either these
ways soon.

TURNIPS IN CREAM
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Egg Timbal;s

4 hard boiled CEES

1 cup milk
11-_3 I;ihlt‘:ﬁ}}mrn:ﬂ flour
Yolk of 1 CEE

tablespoons butter or substitute
1 pimento
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T'omato sauce
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cheese
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Cream Of Cabbage
Soup

cabbag

quart milk

potato

tablespoon butter
Salt and pepper
Parmesan
Shred the
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Gmgerbread F or
Winter Snacks

When.. the.. days.. are.. cold.. and
the.. nights.. are long,.. it's so much
fun to sit around the fire with Jjust
the family,. or.. a.. congenial group
of.. friends—spending ..a ..quiet eve-
ning.. at.. home,, .. FPossibly playing
cards or another game,. or just in
conversation,.., but.. sometime during
the.. course.. of.. the vening,.. every.
One would appreciate.. a.. snack ac.
companied by that friendly cup of
coffee Maybe .you.. have a fruit
cake. left.over from last. vear that
you. feel. should.. be.. sampled—if
not, what could be more suitable to
the season than some gingerbread..
...There.. was.. a.. time.. when.. we
wouldn’s.. often.. consider .serving
 gingerbread.. unless.. we could
serve big.. gobs.. of.. whiped cream
or large.. pats .of.. butter with it—
"but times have changed as vou all
know, and the amazing. part
gingerbread all by itself is as good
as can be—it.. really ..needs nothing
—Just cut.. in.. squares.. or bake
i, In.. muffin tins and.. there it
all ready.. to.. serve . either hot
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leaspoon soda

1 cup flour

1 teaspoon ginger

2 teaspoons cinnamon

Nutmeg

Mix ingredients
sifting the
fore adding it. Bake
eérate oven (350 - 375 F.) in
greased shallow or In muffin
Care must taken to pre.
vent burning.

SOFT MOLASSES
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1 cup molasses
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1 tablespoon vinegar
1 egg

1 teaspoon soda
12 teaspoon salt
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FRESH DRAUGHT

BEER

CHESTERTOWN RESTAURANT

HEADQUARTERS OF ROTARY CLUB
Phone 207

DIRECT FROM
THE KEG

Chestertown, Maryland

_———_I

Your Coal Supply

ORDER YOUR COAL NOW

for delivery along this Spring and Summer in partial

lots, so that all will get equal distribution.

We will not be able to deliver the full order at once,
but with co-operation we should be able to get all a
good supply to start the heating season.

The Transportation and mining of Coal, as well as
our Delivery conditions are not going to improve and
it is to your best interest to place your orders now,

so we can give all a fair deal before the Heating Season.,

All Orders are subject to the Prices at the time of
delivery.

C. W. KIBLER & SONS

FHONE 149 CHESTERTOWN,

MD.

‘““The Eastern Shore of Maryland’’

by

GEORGE A. HANSON, M.A.

We still have a limited supply of

this famous

history of Kent County

and the Eastern Shore as published

from the original in the Chestertown

Transcript. of 1875 and 1876.

We feel that no library 1s complete

without this valuable

shelves. Set in le
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gem ol

book on its

gible type and bound

d leather bind
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WRITE, PHONE OR CALL THE

Phone Chestertown, No. 2 for Orders
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