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K Food, of course, must be well I H R E E M E A L S A D A Y SIDNEY SNOW will be glad §
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api — b LY d arternoon doing up, som : 1S and cut 1Into dice. Saute In the fat | moderate oven (375 F) for about crease of body impurities Ask your M.,;I:?mrfh has won world-wide ap-

Poul L little water Into tnoe pan at DOYR W ' | ¢ l il y . - - - - | the kidneys must filter from 1 th
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BOStOD Baked Beans | Beat the egg whites until stiff. Beat| 9 cups cold baked beans | Woam fP3am &é00pm Talk about a farm product—

and aired frequently will last -
luﬂg{"l‘, the }'ulkH until thick and lemon col- ] quart water l!AVI 'ALTIMORI NATIONAL BOHEMIAN BEER iS
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up mushroom £
tablespoon fat K GENERAL INSURANCE |
2 CUp ,'[.1];'{ Ul ClCelll {ﬂ ' .
leaspoon salt . . !
teaspoon peppe ¥ Chestertown, Maryland |
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‘““The Eastern Shore of Maryland’’
by

CLOVER SEED | GEORGE A. HANSON, M.A

~ Ceiling prices have been fixed on all Clover Seed.
We have in stock clovers of the Highest quality, The crop : . . v
last year was below normal and it i expected the demand We still have a llmltEd supply of
will be higher than usual. We ask you to place vour orders
now for vour seasons needs We have, Red (‘]H.\'t'r'. Alsike, . ,
Alfalfa, Timothy, Red Top, Kentucky Blue Grass, Lespedeza ' this famous hlStOl"y of Kent County
and other seed used here.

brighten he:; In mil  cup chopped pimento AMERICAN FENCE

for [ive minute ' - ~ tabl | ] O] | 1)} ' '
HIUHU aga Diespoon chopped 0niol | We received another car of Fence J; arv 29 oultrv ' 2 O -
B SN00r Dk & Bas Shousten | 36 famatios SOEERECS ne SHERIVIG S0 ar of Fence January 29th. Poultry A from the original in the Chestertown
Wash abrasivt ~ e e paprika Fence 48 inches. Hog Fence 26 inches. Field Fence 47 inch- -

cdd <181 wibeée 1thoro 1 - (0 aKing ;rnxl.'lil'

nd ghly dry | . baking | es. As stock 1s limited please get what vou need at once.
n]f‘lt_w 1T Dlaced Oon the : ‘ g Wi H }‘” aten - | 2%y Transcri t Of 1875 d 187
_ . » all .
SOme Mmoisture 1n the . ‘2 cup buttered bread crumbs BROODER STOVES ' P 6

Mix all well and shape into balls |

Lengthen shirt life. On | that | and fry in hot fat until brown | Shipment Coal Burning Brooders just came in. Don’t put
become | | off buying if you need one. There is only a limited quantity * *

rayed and worn, the double V-

fold-over tvype can be turmmed and Apple Puffs ’ ‘0 IH-. h“d ””5 TORRON.
worn on the other side. New cuffs el i ALUMINUM PAINT
adVy l,lt' Htt.iif'.}ﬂ'fi 10 -"t*;if 1Ce 8S1n 11 ) i
> ' | F t 5 | ‘1_, t'= |
thickness cuffs v the slestv’es mavw | | T " e W e K ] "
cuffs. Or the sleeves may | yheir dinner—others prefer to serve |] Ftead) Ml.\(t(lr for Exterior or Interior. ? We feel that no hbrary 18 cornplete
them with a rice sauce as a dessert— Heatproof—Weatherproof—Rustproof, for use on Wood,

be cut off into a half-sleeve. Just
above the elbow, with a nemmed Metal, Brick or C rete surfaces |

‘ : “* | but one way or the other they are elal, HICR OF AORCICIC SUl1aces. 1 | "
well worth making. ‘ We have it in Gallons and Quarts. without this valuable book on its

edge. In summer time, this method
APPLE PUFFS | : :
AXES shelves. Set in legible type and bound

and the Eastern Shore as published

>ome people like apple puffs with

makes a cooler, more comfortable
1 cup sifted cake flour

shirt; in winter, the cut sleeves
1 egg They are very scarce. We have a shipment this week. They

are concealed under the coat
Vv , .
: % cup milk are the famous “PLUMB” axe with handles. : . . T oy
Spinach Souffle | B e in a stiff red leather binding, it is a

3 finely chopped apples FENCE CONTROLLERS

There will be no mean looks in the | 1 teaspoon baking powder When you think of fence controllers, think of “PRIME.” priceless gem of Hi‘tory'

;lirection of a dish of spinach if it is Powdered sugar Backed by many years of manufacturing experience. Our
I:r?“gh;rizsmedmble all done up in a|  Cinnamon Government is allowing a limited number to be made. If
¢y diess and served as a _ Sift flour once, measure, add bak- you want one for this year either Electric or Battery, don't
SPINACH SOUFFLE ing powder and salt and sift agai ' ' : |
PUWGRT & NG ST again. put off buying. Get it now so you will be sure to have it

1 pound spinach Add half of the milk; add egg and when you are ready to use it

2 tablespoons chopped onion beat well, Add the remainder of the '

2 tablespoons butter or margarine 'milk and finely chopped apples, and, BELTING
PRICED AT

2 tablespoons flour when well mixed, drop by spoonfuls - : : :
3% cup milk into deep hot fat. Fry f g”{deﬁ o Leather and Rubber. In rolls 2 inches to 6 inches wide. Cut
to any length you need.

1, teaspoon salt take out with g skimmer, and drain

‘s teaspoon pepper . on warm, unglazed paper. Dredge ENDLESS BELTS $
2 ks, b | i | : | ., . :
g2 whites. stiffle becter | B ahiry et cered sugar and || g o ch and 6inch. 50 and 60 feet lengths. Belt Dressing, bar ® PeEr copy

2 egg whites, stiffly beaten ldust lightly with cinnamon. Serve St
Clean spinach and wash in several | plain or with and liquid. Helps belts pull more,

waters. Place in kettle, add dash 0!1 ROYAL CREAM SAUCE RANGE BOILERS WRITE, PHONE OR CALL THE |

salt, cook and cover over medium| 1 cup powdered sugar :
heat 8 to 12 minutes or until tender.| 1 egg | Extra Heavy—Stardard Galvanized.

Drain and chop fine, Saute onion in| % pound butter I PIPE

butter or margarine until smooth. Add| % cup cream |

milk and seasonings and cook until| 2 tablespoons sherry wine Black and Galvanized Pipe in all sizes up to 2 inches.
thickened, stirring constantly Add!| Cream butter well, add sugar and Our Price is as low as before the War.

spinach, cool slightly and add egg cream together until smooth Add the

yolks; mix well. Beat egg whites un- ' whole egg and beat hard. Pour in| PIPE FITT[NGS

til stiff. Fold spinach mixture into | cream and sherry, gradually. Beat | Large stock of most all sizes up to 2 in.

egg whites, Turn into greased baking | until completely blended. |

dish. Place in a pan of hot water and | v

bake in a moderate oven (375 F.) 40| Save vegetable vitamins by “wat-
to 50 minutes or until firm. Serve ' erless” cooking-—just one inch of JO N ES & SA T T E R F l E L D Phone ChEStel'tOWn, NO. 2 fOl' Ol‘del's

plain or with white sauce. Serves 2 | water in heavy metal pot with tight-

to 4. :ﬂtu‘ng cover. Cook several vegetables CROSS STREET & PENN. R. R.
This souffle mixture may also be | in one pot by placing each in a bag

baked in greased custard cups in a}furmed from a piece of parchment
moderate oven (360 F.) 30 to 40 min- paper. Such paper can be washed and Phone 51 Chestertown, Md'
utes or until firm. re-used many times.
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