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seasoned to be worthy | to answer any questions
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be examined from time to uume. Ill Mayvonnaise { water. }”';”g to scalding point (al.! | tablespoon plain gelatin O mash and };_4-|~; out all the fib. find a very valuable, tasty and mosf

| worn, frayed or broken, you must re- Salt and pepper llow 5 to 7 minutes) cook 5 minutes,! 1% cup celery chopped rous parts. 2

I!I"-‘*-fll‘ or replace at once 1o 1'—‘1'0“’01“_ Peel the tomatoes. Remove a slice stirring frequently, Add shrimp and 1 green pepper, chopped
1

Beat the eggs light, and interesting one, in the form of

stir into the Parsnips, beating hard. CHESTNUT CROQUETTES

+ cup stuffed olives, sliced | Add the fat, mik salt and flour, Drop!

| hazard. gseeds and }111]}]. l)l‘t.‘fl,L{t‘ the Insides I,il{.t buscuilts on 1..11 of each !}H:‘llull. Soak _L:f_*l.'iti!l 1n 1'1 Cup cold water. I;}- ::]umﬂ]“l}; into {h_-t'il fat (Hfitl_;iT(lF,}
—_— | | with salt and pepper; turn the toma.|Serves 6 . | Heat soup and water to boiling and|and fry two or three minutes,

Nails and screws are easier to dr- 4,6¢ ypside down and let drain % ' let boil for two minutes. Add gel.

i V — —
and «f lve—if vou're not much of a carpen. } v in tl eofrigerator. Mix the cel o K bin | | eres heese When slightly
Alwavs use the tvype and size of) .. | 1our in the reirigerator, . 0 - latin and cream cheese, 1en slightly
y . . v f ‘ { & i"' '-f.'.;! t{']-‘_"]f ILIIJI}L‘ll {:1\'{'1' LI. {‘Lll.\-u '-'I Ly P T, I 1 MO8 f l o ! ) B B -t} Grlddle Cakes For A POtat
cake pans specified in the Trecipes| ery, cabbage, and green pepper with P

cups hot mashed chetnuts
tablespoons fat

eggs

V——— | Salt and pepper

O Soup | Few drops onion juice or

tablespoons minced onion

: | . | F.ll. S " f . ]Hlirl;vm-rl. add celery, tjli‘x'i‘h’ that
and prepare pans Dbefore mixingtl*"”'” LTSt a generous quantity of mayonnaise; fill' 1HiIIng atis ying E} ave been sliced. Serve with whole-
Grease, or don't grease, as the recipe, id | the tomato cavities with the I’ni}ctul“ﬁ‘*;I Breakfast iuhout bread and butter sandwiches
tells you, | Egg and Tomato | pul back the top slice on each toma. i;.lul small cakes and tea.

r

. ; I_L 5.71 ;.]' ('“1._'{-”;-.(- EH'-'.itL"n {'11:‘.:.‘"; ii”f.l HLH:HHI‘IHILL’,H‘ Hh.’”]f}
- to and serve garnished with small| ’ _ _ - o — — V - 1 : | Gk o Htos } 3 |
J | : | iJ-HJ‘I () {I‘ t-l] ! -
Sandwnches e , o When one gets up in the morning Dash of pepper into croquettes Roll in crumbs,
Toasters, mixers, etc.,, should be inside leaves of lettuce which have

. | | . _ | “V®land prepares for breakfast there is| Left_over Tongue That 2 cups hot mashed potatoes ith{-n In beaten egg and again in cr-
covered when not in use. Dust from 9 hard cooked eggs | been sprinkled with French dressing, an air of anticipation and a hint of) % small onton e Dey in deep hot fat (378
the air may affect working paris. . allit'ml tn:r.;.t.-,p:h | winzs .hhurr}; about the family when griddle 13 Better Than Ever Sk sube silh l.“iHH 55 wal rnike e Sunwn &
SNIES don be Bought ready mads 7ot i“*hlf‘“‘i"”““-“‘ chopped onions Serve foods as soon as possible af-''cakes are being baked. They are : 1 tablespoon parsley, chopped to 5 minutes).
B R | cal wrenond "’;1 "I salad dressing lter they are cooked to avoid further '‘truly the answer for a filling, :~;:nt-1| When one can take left.overs and 4 tablespoons butter The croqueties may be served
heaters should be L'L“{‘fl.l“}- \\-I{IPI]L‘E]. t:i}'l‘{'b]}*”““?‘: !‘h‘.‘l-‘l}‘-:l sreen | loss of vitamins. ,iHli}'iH}.I breakfast—and }lkO (_‘1‘()1'}’_;[H“(‘]HII“{_‘ them In such a way as 10 Combine i']I'l‘u' ingreients, potatoes, with brown sauce or tomato sauce
when stored for the :-':t_";li-é.ijn. l('qm pe '.le‘ ) . . A" thing else, when served in variation! have the dish more desirable than onion, and milk. Place over rapidly i v
will make your appliances last long-
cr. |

tablespoons tapicoa | Egg and crumbs
teaspoon sal | Mix the chestnuts, fat, slightly

.
teaspoon salt Any Dinner Is Oﬂ: TO A!;n-c 1:1]&\';1‘;;3; Interesting. v].*l‘wnPm‘-uginn'lllgj," H{..I.T{jd,—jﬁ:“ ”.iﬁn_“:h boiling water *“'i?’lﬁi to scalding point _II}'““‘.I ””..{_H.‘ :11‘.\":1}; ‘1_“-{""11~1{'l{'_l hand.
' 4 teaspoon celery salt | . CORNMEAL GRIDDLECAKES | thal ‘“_h“t A h'”?um"l“_m ""_‘”*““"'l(.:iilnw 5 to 7 minutes), and cook 5 !"_’H or purse, just because it looks
p A | 1L teaspoon }};|]H'il{;1 GOOd Start WIth A ] cup cornmeal Such is the case with this dish of minutes stirring l*I‘L'(llIl*ntl}', Add rill:]n{'i;:t!*ri. There are two ﬂlil'lf_::':

Don’t heat the attic or spare room Place slices of tomatoes on bread C d 1 cup boiling water left.over tongue., parsley and butter: remove onion.! Y94 Can do to save the price of a
if it isn’t used often. Shut off the and lay on a laver of the other in-' Twaes 2 cup flour BEEF TONGUE WITH ~erves 4 to 6, new bag, and to help make store
gredi _'t.f:', 111:15“.11;1:: eggs and mixing' 3 teaspoons baking powder 1 PARMESAN CHEESE v stocks last longer. If the bag body

with ,\-E.f.T-ll,]{.\; and ﬁt”‘i‘“'”‘til]ﬂ‘i Ci"l‘»'r' | | 10 slices L‘H{J]{Ui] fI'L':.iJl lJL‘L‘f tunguc‘-. 18 worn, you can I‘l'}*LH'{_‘ it ‘-‘{if'd.
house may raise your fuel bill Irom, K .. € small is sure to get off to a very good .

with another slice of bread. ' cup milk Y2 cup white wine Chesnut Croquettees W material—a piece of tapestry

4

tL'l] 10 t\"f{‘nt}' [_JIL"IIL'E.']”. l V start 11. thf‘ h(’rlﬂf_’l]l;llit‘l* Serves al 1 {1}3;: \'I-”{ :_]' L-“I]; t"'”ﬂl“.‘ }_]'['H”] £
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radiator—close the door tightly, Heat.
ing an unused room in a SsiX.room

Any dinner, no matter how big or| ;

teaspoon salt

| . . ernaps, that may be in one of your
| ey X 2l sem o Boed & § yolke R Give Necessary Protein| 7% t1at may be in one of you
R ™ Ch 1 : . - , * [1.}'!:'-{ 1,h|,‘ }111{', 1‘_'1‘[1]‘ })U.‘]t{‘l]] | 1IITII :‘Hi]l {._ 1{. p L LA Y ; i P cllllg 1 D {_[JITL]}_'}I‘I_{F
For good flavor combinations in, eceptlon 0CO ate suitable for a large dinner, and a teaspoon melted butter of other Cut highly seasoned cooked tongue P]us Plenty Of broken, won't close properly — you

' y U LA

casseroles use ham with cauliflower whopping big bowl 18 qllitﬂ In order shortening fjn thin slices,, lay In sauce pan, pour GOOdness dll DUY 2w frames at notion coun-
or cabbage and cheese sauce. Or| <-3 Cup sugar | for a light or meatless one. ' Mix together the cornmeal and | over the broth and wine, and simmer e ters for very little,
ham with string beans, noodles and 4 tablespoons flour  MANHATTAN CLAM CHOWDER boiling water and set aside to cool.|until reduced one half. =
mushroom sauce. Or ham with corn 1-8 teaspoon salt | 2 dozen fresh clams Sift ﬂ-”ur once, measure add baking| Butter a baking dish, cover the
and green pea sauce. <'2 squares 1”1’_“"“'“‘-'1}“'“"] L']““-"* Boiling water powder, salt and sugar and sift again.! bottom with some of the sauce, lay planning tuke into consitleration
— olate cut iIn pieces 4 potatoes, diced | Mix with the cornmeal alternately|in several tongue slices, moisten With | certain dishes that contain protein, T HCOUTY W v

Another wear-point on many mens’; 1 quart - 3 medium onions, 51“‘1{?(1 with the milk and egg volk and mf*l-‘ sauce, and cover with grated Par-}.¢ iron, to say nthing of the precious
shirts is where tips of starched coll- l quart milk | 1.3 cup celery, finely diced ' ted shortening. Fold in stiffly beaten| Mmesan cheese; repeat until all lhe'rit:lmin:@. u';t are t;ulul that certain
ars weaken the fabric on the preast. 1/ teaspoon vanilla 2 slices salt ]’H“Jl‘]{, diced t foods contain certain I'”%t;*{u.;f.,;"”‘" tlili:];rq'
When a shirt goes through at this Combine sugar, flour, salt, choc-] 1 teaspoon salt  slightly greased pan and fry as for|til the top is a light brown., e i |
point, even a neat mending job is olate and water in upper part of doub- 14 teaspoon pepper cook as ﬁl‘din:n*v pancakes. ) t
likely to be too conspicuous. Pre- le boiler. Place over direct heat and 2 cups canned tomatoes, pulp and CEREAL éRlDDLE(‘AKES |
vent this wear in your family by| boil 15 minutes, stirring constantly.! juice 1 |
not over-starching collars. A neat|Add milk, place over hot water, und{ Wash clams thoroughly. Place in
collar appearance can be preserved heat. Add wanilla and beat “’ithlf«:vttlv with, 2 cup boiling water |
by the use of a wire tie form under| rotary €gs beater until light and fro.' and cover closely. Steam only un.’

" "Xt el Lk . " . \ . " A 1Y T OO i |- . _ = ' i "
the collar, or with a collar clip.|thy. Serve immediately. Serves 12.|til clams are well opened. Remove| 1, teaspoons melted shortening and all this year, And that includes FRESH DRAUGHT
These items can be bought for as | from fire. Drain reserve liquor.| cup flour 'varsnips! Of course, we parsnip

— A/
little as 10 cents and help to conserve Boiled Coffee ,Add potatoes, onions, and celery 10| 9 teaspoons baking powder lovers find it difficult to understand

many dollars’ worth of shirts every 2 quarts boiling water, and cook to- 2 egg whites stiffly beaten | the non.lovers but next to French DIRECT FROM
" 5 i 1 I y = . 1 111 1 L, AT, } an | | . § 1 h "1 bl S ) S [ } ¥ : | h | { ¢ s d =
vear. P PR — sethe 15 minutes. Fry out 5“1{1 Mix together the cereal, egg }.“”{ﬁ Iriea parsnips one of the best seems
— se 1 heaping tablespoon ground, POk until golden brown. Add pork|milk melted shortening and salt.|to be THE KEG
Protect lettuce and leafy veget-| ..~ . . , _ ‘ and drippings, clams and clam liquor,| gift flour with baking powder and PARSNIP FRITTERS I

) _ | | | na 1-4 Tulllt'r; ooNn peaten egg . : L _ ,
ables by placing them in a mesh bag g h cup (% pint) cold water seasonings, and tomatoes to potalo ;44 to first mixture. Fold in stiffly PAlSIIPS

F W J e lel o 1 | . Al w |= | 00 C AT Y - - . | & | i : \ ' 154 : - '..h‘ ".,.' "- 1 - . y %a & . 2 _
}Gll Ltltl ILbLLIt tIl{ I_}li.—? 1-_.‘4. - g S £ i (-. 1_111_.1' . o l-k.II-l-tq l]li] l-'-h_'l il'; }.h.t ‘i:l{l II]:I\ l.ll.l'. l.lil-].[l 'L'l.” ]ql tlll hl[]‘\ 1‘_ 1 }]Ol.ll I}{Hthl.ﬂl l':.-,:..: 1'..", ‘lltllhﬁ l)I{JIJ }}} f.,l},“!:‘l-

in, or buy new ones. If you dont} . = .. 0. o1hiv. Pour 111” water and S€rVes 8 fuls onto lightly greased griddle and ablespoon faf CHESTERTOWN RESTAURANT
have a hydrator in your refrigerator,|, .~ ~ = % : | SHRIMP AND CELERY cook as ordinarly pancakes. |
| HEADQUARTERS OF ROTARY CLUB

invest In a big covered enamel pan| | . Re - e CHOWDER . 7 r— leaspoon sal
. M g g gt lOWNn occasionally. wemove om P = | _ B bl
to keep vegetables cold, vet prevent| .. . . .diately and let stand in 1 cup stock (or 1 cup water and A Salad For A ¥ WISMPOS Shee 3 | Phone 207 Chestertown, Maryland

them from Lll'}'ill;-_t Out 100 qUICKLY. | _ & . 2 bouillion cubes. cinicken flavor)

0 minutes. I]UUI'. C h
nto pot to settle 1 cup celery diced ompany Lunc eon
. , ‘ [* L1} Wl LCL 11100 () 0 SELLLIE. . 2 > @ B
KG@I] ]{_-.ttll‘s't)l*}; SLlil_'I“i' 11N Ivor 1 N ] -t , . f " _} ttll.}ll.i.""}_}”‘-’llf':- {ltill K CO I..]”..,, t”‘{’;_
, . - L1 rom Lgrounas uirougil a 1inc : _ ' _
rotective coverings, Make use : 1C0¢ 8 JUl lO1LS Ol 1un to
P w s ” ST * wire strainer, muslin, or cheesecloth.! . 1 ,
mayvonnaise jars, cheese jars and othe) . g . , _—r 34 teaspoon salt
: . ) d coffee may also be prepared
wide-mouth containers as refrig
covers to put over your disl \ 34 cup cooked potatoes, diced
they are placed in the refrigerator.| i 3 cups milk just rigat:
Wrap solids in waxpaper or bread Tomato Surprise 1 cup shrimp, diced LUNCH SALA
wrappers. ' 3 tablespoons butter, or substitute 2 Can concerected cr
—— 5 medium sized firm tomatoes 6 pilot biscuits or hard crackers ato soun
Worn extension cords are unsafe 1y sup chopped white cabbage Cook celery in stock 5 minutes;
The wire that connects lamps and o cup chopped celery add dry ingredients, potatoes, and
appliances to the wall outlets should 2 tablespoons chopped green prlu;w-l milk, Place over rapidly boiling
|

Though many homemakers aren’t
conscious of 1t, they do, In menu

egg white. Drop by spoonfuls on, Slices are used. Put in the oven un.
‘;4“ appreciating the brains of the in<
V dividuals who determine such things

. . | we take it for granted and serve sucl
Parsnlp Frltters e take ) granted and serve H{l-].

dishes. Included among

i =

cup cooked (farina hominy or
rice) l )
2 egz volks | One won't find a vegetable in the
1 cup milk ' markets that won't be used by one

ing slowly to a boil, stirring coffee

" DNDash cavenne
egg but it 1s less clear). '

““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.

x x

We feel that no library is complete
without this valuable book on its
shelves. Set in legible type and bound
in a stiff red leather binding, it 1s a

priceless gem of History.

Everyone knows Maryland’s T . sonEmAN

turkeys, and they are definitely a

part of Maryland. But an equally il | '._i: ' Vi :
important part of Maryland is the 1 : * *
beer which goes with turkeys.

PRICED AT

NATIONAL \| . i B *15.00
0 H EM I A N | \\ o ) j X . .

BEER

BREWED BY THE NATIONAL BREWING COMPANY OF BALTIMORE, MD., WHO : o ' oy
BREW ALSC THE COAST TO COAST FAVORITE NATIONAL PREMIUM BEER o ® S |

Phone Chestertown, No. 2 for Orders

WRITE, PHONE OR CALL THE

e A Sk h his Thanksgiving Day for dinner be sure to
If you are interested in having one or more of the Armed Forces visit with you this Thanksgiving L7y
listen toyBaﬂey Goss of the National Sports Parade, for full details —Station W B A L—6.05 and 11.05 P. M. Monday thru Saturday.

. Distributor-R. B. BAKER & SON, Grasonville, Md. PHONE GRASONVILLE 2555
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