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6 to 8 juicy apples well-seasoned corn.

OF KENT COUNTY, MARYLAND
Established 1845, at Chestertown, Md.

SAFE AND SOUND

Protection may be obtained for 3 or 5 years at a
considerable saving over the yearly rate.

MOCHA 1s C
b Directors of this Company

Betierton—Arthur H. Brice Sassafras—Olin S. Davis
Millington—Paul Comegys Church Hill--James P. Brown
Ingleside—Wm. R. Wilson Rock 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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AS A Surprise Lne we Being very technical there tes, Chop soft portion and add, cook
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Baked Oyvsters and Noodles

?(ere's a prescription for a

—_—

delightful home dinner or sup-

= =
—

-I--.. .I-I...-'.-.-.I .I .-.I ..-..'..-....l...... -. .--'.- ...'.-.

f you ser | _pepper . 4Eves per--so typical of Maryland:
CABBAGE AU GRATIN < cups broken noodle
1 - | ble }i*'“{'tﬂ'*- “1““'*‘ or substitute Oysters, rolled in meal, fried in bacon fat
yutLicIieéd Ci'idimbp
| oysters, x{ w;r.: liquor and served hot with a bowl of cole slaw
0 oyster liquor add sufficient rich
|milk to make 1% cups. Blend flour and a glass of National Bohemian Beer.
smoothly with about 4 tablespoons

of this liquid. Heat remainder of They're all a part of the I"G of Murylcmd.

liquid In top of double boiler and

CUup buttiere Dread crumb:

Put cabbage in greased casserole
Add cheese to white sauce and stil
until melted. Pour over the cabbage
. 'hen hot gradually stir in flour mix-|
Sprinkle with bread crumbs. Bake! WH€h NOL gradudally S [ e | i

1 read crum B S e B ] Next time you go to market, tell your
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minutes. or until browned. Serves 6 | °Ver direct heat, stirring constantly .
o untll heo BV O lset sond over Mot wotwr Dvep dealer to include a few bottles NATIONAL

noodles in boiling water to cover and .
A Tasty Mushroom s gier o S sl BOHEMIAN BEER for your pure enjoyment.

. der. Drain, rinse, drain, thoroughly

Sauce WIll Add TO add 1 tablespoon of the butter. Saute! Talk about a farm product—- _—— E:E)

L oysters In remaining butter or mar- -
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n Egg r egetable garine just until edges curl, Place NATS AL BOHEM]A'N BFER .
'half of noodles in greased baking made from the farmers’ grains and

Dish dish, cover with oysters, top with]| hops—plus the same yeast you use

‘ - | |  remaining noodles, Add hot sauce. | . ki bread d th t
Should you be plu.mnnﬂ, either ](‘m.'{‘r with buttered crumbs. Bake | in maxig orca an € purcs
from necessity or desire, an egg ol in hot oven (450 F.) 10 minutes of water.

vegetable dish to be the main part| gerves 6.
of a meatless menu—a great deal wil) LV -_ | Brewed and Bottled by @
be added to the flavor with some- d THRE NATIONAL BREWING CO., BALTIMORE, MD.

- ~ Souffleed Cheese

thing so simple as a mushroom sauce s
Men are always partial to sauces and SandWICh.

feel certain that you have spent a | Dlltl’lb“tor—R B BAKER & SON

great deal of extra time in the pre-| A tasty snack for two can be pre-|

paration of the dish. ' pared in no time and will be a very 2
MUSHROOM SAUCE unusual and pleasing one, 1if you Grasonv.lle’ Maryland'
| PHONE GRASONVILLE 2555

15 pound fresh mushrooms | serve—

3 cups water SOUFFLEED CHEESE .

15 teaspoon salt SANDWICH | BY THE WAY — — TUNE IN ON

J tablespoons butter or substitute Remove the crusts from four slices NATIONAL SPORTS PARADE PURE ENJOYMENT TIME

3 tablespoons flour ' of bread and toast slices under broil-| with Balley Goss

Dash of pepper er flame, on one side only. Add 0110-; Station W B A L ShiimW I T =

Wash mushrooms well. Slirc-qufurtvr teaspoon salt to the whites every evening 6:05 & 11:05 p. m. 7:05 to 7:30 p. m.
lengthwise through cap and stem 'nf two eggs and beat until stiff. Using Monday through Saturday Monday throongh Saturday

Cook in water for thirty minutes | the same beater beat yolks of two

over medium fire. Add salt. Drain!/ eggs until thick and lemon colored: LATEST NEWS NATIONAL NIGHT-OWL CLUB
liquor and measure 1% cups. Mell add a ;suwh‘ of pepper and unv-hn]f Station WITH Station WITH

butter, add _flnur, and blend well  cup grated sharp cheese mixture -mh: 12:00 to 12:05 midnight 1:05 to 5:30 a. m.
Add mushroom liquor (1% cups) and egg whites. Heap on untoasted sides : Mounday th h Sande
cook, stirring constantly, until thick: | of lm- ui Bake in moderate oven Monday through Sunday r——y - —
ened. Add mushrooms and peppel (h until puff{-{i and brown. ' NATIONAL DANCE PARTY

k five minutes longe :
and cook five minutes longer, Makes ' Station WITH

2 cups sauce. If desired, chicken '
broth or cream may be substituted JBUY MORE BONDS 11:05 p. m, to 5:30 &, m.
Satardays Only

for % cup mushroom stock.
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