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THREE MEALS A DAY
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when wear begins to show, the en- fine themselves to serving eggs only
tire carpet is moved up or down St for breakfast—the one who dlft‘t-%
that the unworn riser ]1:;1‘1'[:4]_;; may {‘{']”Lalﬂl}' has overlooked i.l tasty dish whole family will -
rest on the treads and worn tread 10T lunch or supper, Eggs in any form ~

. —_— - i onYee
L] i 5 ¥ ] ‘L ' . . " ‘. L] & F '1?].1111‘:- .Ial I--l-l. }.I"-. ]]I{ll_l:";l.l‘- o ':I _: ‘:1"‘._..- I:I.,,'.1 t_ril_:j,‘_ii!:y‘
' are pleasing but aside from an omelet) real treat. Banana Bran MU“]“S | glad you were pressed for time—jus!| > " | pre-soaked. Wash quit
portions don’'t show on the risers. [f are pleasing bui aslac 1l ¢ meict) 3

o 1 Y 1 | 1 1 k y 1 1; ‘ T’ - “"': i 'T [ M5 1
tor fianel | BAKED FISH | . dash to the bakery for some short- Kly with thick suds of mild S0AD IN| c——"
o 42 s lariort) SCI'S Dle CER or ncn or suppe 2 e J o 1Y . : . — _ . , nkewarm water onlv - yachi
there 1s no additional length at | ¥ lml}“.d1 lv ] - lL popul I——I C | 1 (3 pound) fish, cleaned and It is usually found that a day well cake cups—then to the i1ce «cre: lukewarm water only. Hand washing
- | “re probablv the most popular—s :
bottom to cover the la: P ff are plopavly ae v

* 4 | . ; 1 1 i s ] # 1-:, ‘}1"' . A T’ . b s ;.' 1 |1 Ivrer i "l":-I | 4
- i il | trimmed | begun 18 a satisiac tory day through- Sstore 1ior a pint of 1ce cream, then as L preferable r not over 4 minute: B A c K U P

; 4 1 v § . 4 \ 1 i ) — *!1'\-1 s 1} O . . . . . ' 4% . . . ) | S 111*.;-.::_:1:.' -t .,.._; .1' J ~ 3% ' L, .
one end and stitch 1t et o NTO SCRAMBLED EGGS 2 teaspoons salt | out—this means starting the day with| you do your marketing buy a bottle| ™ the washing machine. After tw 2ND \ 4,
- see 4 & vy M | oy . ' ) "o ) ":‘ I’ () - - viAld 4 AT T, " . 4 .Y 1 :' : - . . _ . . . warm | __ T ‘ N ~ 1 \
or, buy a small piece, 1 s W ; IM} N . 4 cup minced onion ' a satisfying and unrushed breakfast.| of maraschino cherries and the grea‘ lukewarm water rinzings squeeze ou! YOUR BOY WAR .-
last step 3 tablespoons 1at | |
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[f yvour 1fu chees ut in small pieces. Cook ove: Saute onion and celery in fat add 2 asp: salt
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ti.| boiling water until cheese melts
will d cornstarch with a little milk

Protection may be obtained for 3 or 5 vears at a

considerable saving over the yearly rate,

Stair carpets last twice as long, il
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1 teaspoon cornstarch

bakery shortcake cups

hardware counters,.
now has casters, check them for crumbs from day-old bread, season-
ings and parsley. Mix thoroughly
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pason with salt, peppel

Pour over beaten egeg:

ghtness. A loose-fitting castel
sooner or later :-EJHT. the leg. Fill
holes with wood putty to eliminate
“play’” or replace casters with glid
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n ‘ 1 1 DUSINESS ery 1y until set. Serve on hot butter-| yoderate oven (375 F.) 40-45 minu- Sift flour
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suit a day between wearing gives the | By - milk, shortening, and bananas, Aadd

Directors of this Company
Betierton—Arthur H. Brice Sassafras—Olin S. Davis
Millington—Paul Comegys Church Hill--James P. Brown
Ingleside—Wm. R. Wilson nrock Hall—G. Ellsworth Leary

Kent Island— T. Walter Denny

Chestertown—J. D. Bacchus, P. M. Brooks, Thos. W. Eliason,
Frederick G. Usilton.
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| Iut butter and mayon
naise jars make ideal ice box con
tainers, they take
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cloth a chance to breathe, rest, spring - | - to dry ingredients, mixing only en-
back into shape. Pressing wont D¢ - ry cake or cookie crumbs | ough to dampen all flour, Turn int
needed as often—and that }.rl'wl nNgs 1 cup milk | If lemon juit't" 1S :-«'}"ﬂ‘i!'.i'.h'ii over | well greased muffiin pans. Bake in
garment life, too, for frequent sharp gos | bananas after they are sliced, they| moderately hot oven (375 F.) 39 min
creases weaken the fabric. Reduce the 2 cup mola will not darken. arge muflin:
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teaspoon baking powder

Around the kitchen and bathroon 1 teaspoon salt
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are many porcelain and porcelain en- 1 teaspoon cinnamon
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perhaps the range top and outside ot oat the eggs, add the milk and
the reirigerator [Iining. Remember crumbs and le stand 10 minutes, Add
that porcelain is like glass, and treat| ., 5lasses. melted fat and dry In
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[OP gredients which have been sifted to-
heavy objects on 1 ‘hant gsother Add raisins and drop by u-;-.-!
sudden temperature ch- <noons sreased cookie sheet about |
refrigerator di: nches rt. Bake in moderats
he stove top or running cold
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jlitll a hot Panl, Most stains an i The 5 unt of floul v‘-ill vary 1‘1.';”1
spots may be wiped off wit

gy - g S Cannon Street is open every night
- . P the degree of dryness ol ine Cakec U
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temperature. F

from 6 P. M. to 12 including Sundays
from 2 P. M. to 12.

CHESTERTOWN BOWLING CENIER

Cannon Street

1 stiff drop batter which will hold 1is
Uuseé a non-gritwy owdder that O | 5 tha o ke aleand faad will
soft between your inger * "1 O

scratching. Don't ey

Nne oOvVelrl.

cookie or cake crumb:

on porcelain surfaces, are not very rich in fat, it
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may be
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1 v o . lesirable to add Y4 cup Iia‘
Vegetable Loaf o the above recipe or 1 cup finely
: - | chopped nuts.
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housewife can make is to carlessly, inchese In diameter,
toss together a meatless meal, If \'
thing, such a meal requires very gei Chocolate Fruit 2 R R
tie and 1'!‘»."111,‘.: care—such care that B
the family will be attracted by the PUddlng
appearance and flavor —not sit there e |
feeling sorry for themselves because| < CUPS sifted {,‘,}“, floul
no meat was available and they arel < l€aspoons OIS SOVAS. honing g . .
therefore forced to eat this dish of) powder l y Voreﬂlﬂyaglu" Of Nﬂhorlﬂl
“what is it?” Be conscientious and| 72 teaspoon soda " "
TR 1-3 cup butter or other shortening
occasion serve a—
VEGETABLE LOAF o cup sugar made sausage cake, a baked
_ . b ol ' gg, well beaten
6 tablespoons margarine 1 egg, Wwe " '
% cup dry bread crumbs 3 squares unsweetened chocolate, potato and "“cou ntry gl’ﬂVY? No?
1 cup cooked peas ”“"“"‘l.
1 cup mashed potatoes 1 cup milk

3 hopped raisins
14 teaspoon salt 1 cup chopp« .
% teaspoon pepper | teaspoon grated orange rind Next time you go to market, have your

8 Aahlass : . Sift flour once, asure add bak- .
3 tablespoons flou s, LR el R Sl dealer include a few bottles of NATIONAL
l,ﬁ.,_ cup mlk INEg pPpowdace] b*"[ltl, and Sditl, an AL

» hard cooked eggs together three times, Cream :-:hm‘tt'll-l BOHEMIAN BEER for your pur. Qﬂioymen'-

14 teaspoon nutmeg | ing, add sugar gradually, and cream
1 can condensed tomato soup together thoroughly. Add egg and|
Dash of Worcestershire sauce |chocolate, beating until smooth, Add] ' Talk about a farm product—
Melt 2 tablespoons of the margar- flour, .,altt-hn..ull, ‘\.‘Llﬂll .mllli.'{l :mm]]l NATIONAT BOHEMIAN BEER is
ine’ ndd ctun]t)s ﬂnd blU‘\‘all hllg}ll]}; LI:IHJLi“t at a Il::it'.r i.}tkultlll?—: V‘hl‘ll dft{"l |, . !
Sprinkle % crumbs on bottom and €ach addition, Fold in raisins and or- Imade from the farmers’ grains and
sides of greased loaf pan. Mash peas @nge rind. hops—plus the same yeast you use
' . ] . . T ~ D _ B p
add potato, remaining crumbs, salt Tl“”_ h”””t One 519“5“1 B q”".l” in making bread—and the purest
pepper and nutmeg Melt 2 table. mold or two 1l-quart molds. Covel |
spoons margarine, add flour and bl-| tightly and steam 2 to 3% hours, de- of water.
end. Add milk gradually, cook and Pending on size of mold. Or turn in-

4
stir until thickened. Blend with pota-| to greased 2-quart casserole or 9- Brewed and Butrl‘dni;‘ﬂuont o
to mixture. Place % mixture in loaf, inch tube pan, Cover with greased THE NATIONAL BREWING CO., ' .
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Well, my friend, you'll be surprised . . .

e e e

pan; top with egg slices. Add remain- brown or heavy waxed paper and tie e ' .-
ing mixture. Bake in moderate oven Securely, Place in pan of hot wate: . »

(350 F.) 25 minutes. Unmold, garni-' and bake in moderate oven (375 F.)T Dl&tl’lb“tOl’-R- B: BAKER &
sh With additional egE slices. Serve 2 hours. or until done. Serve hot with SON, GrasonVllle, Md-

with foamy sauce or with a simple orange

TOMATO SOUP SAUCE ;i:«;uu'u or raisin sauce, or with iut'unmn.;l PHONE GRASONVILLE 2555

Heat together the soup, remaining| Serves 10, —BY THE WAY—
margarine and Worcestershire SHU[‘Di - V — NATIONAL SPORTS PARADE PURE ENJOYMENT TIME

Cut Off, Save Coal Station W B A L -

This winter unessential rooms like | 7:05 to 7:30 p. m. —
rooms should =~ SVeTy evening 6:05 & TLOZ P. M. . 3 Wowy T e e s aae”
BUY MORE BONDS [ JRUEES GRS geens Monday through Saturday Monday through Saturday - A SRRSARAS AR A A

® be cut off to save coal.
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