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to answer any qwstions
seasoned to be worthy .
of its prquancy Copyright by SIDNEY SNOW, 1935 Edited by WILMA DEUTE
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every rTarm ...« HAD ITS OWN BAKERY cmatoes in place. Either will - be sstertown—J. D. Bechus, P. M. Sroshs, Thos. W. Slissen
' lound very, very satisfactory.
HAD ITS OWN BUTTERY | STUFFED MUSHROOM CAPS FRED. G. USILTON, Pres. GEO. E. GORSUCH, Sect’y-Treas.

3 tablespoons chopped onion
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are the housewives who can
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| marshmallows which have been cu!
in pileces and stir until dissolved
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?ack only a few years ago, as time is counted, every farmer ate bread baked

from his own grain—ground at the nearby mill. That bread was mixed in his own
kitchen. set to rise behind the warm kitchen stove, and baked fresh and brown ac e ttac

and crisp.

On it he spread generously the butter from his own cream, made in his own buttery.
The slice of good, home-cured ham was sliced from a porker born and raised in his

own pens. And to wash it all down, there was a mug of sturdy beer, brewed in his | »

own brew-house, alongside the roomy kitchen,

This was quite natural, too—because both the WE ARE IN AN AGE OF
cattle and the hogs were fed on grain the SPECIALIZATION

farmer grew. The bread was baked from the

flour, milled from the grain he raised. And Maybe it is best for all of us. In any event,
the beer was brewed from his own home-grown it’s a lot easier on the women folk on the
barley, flavored with -hops grown in his herb farm. The modern bakery, the modern
patch. And the same yeast that he used In creamery, the modern packing plant, the
brewing his beer, he used, too, in baking his modern brewery, lift great loads from the
bread. shoulders of the farmers’ wives and daughters.
In time, the farmer became a specialist— Life on the farm i1s an easier life—the good
raising only certain crops and buying in the fresh air, the active day-to-day exercise, and
market what he did not raise. Today more then the mere sight of the dinner and supper
and more farmers buy bread from a nearby table—they all combine to make the country
town bakery, buy butter from the store in ham and the well brown bread and the fresh
town (five or ten minutes drive away)—his butter taste as of old—and the tall, slim glass an
ham and bacon come from folks who specia- of NATIONAL BOHEMIAN is as much a part of

lize in pork products, and his beer, he buys the home life at mealtime as when each farmer
by the case from a dealer in town., brewed his own beer,

i e A o o R Stamps
NATIONAL BOHEMIAN lt;;--/oc pune enjoyment O W Y
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THE NATIONAL BREWING COMPANY e OF BALTIMORE. IN MARYLAND

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