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The texture of ice cream is affect-
ed by the manner of freezing. If the

: la aend | , f cheese-cloth, Put them into a Flour V. CRES, Ht'[}ﬂl'al{*d heaten CEg _}'Hlk :-,}11-rry, and lemon - . "
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frozen without any beating 'UH' 1;“-;._ the feet on a platter, The next rin}.' necks and .L{HJIPT.H into cold water and ' tinue beating while gradually adding Toast
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Ing or pickling. ‘ the gravy. Sprinkle each piece of chi- | stir in water and fat. Beat the egg ! sters and celery. Season, cook 3 min
beaten into the mixture in freezing

produces a light, smooth consistency 6 bolled pig's feet

BROILED cken with salt and peppel, {1”1 in ! whites to a stiff froth and stir into | ut . add sherry, and cook until Oy~=
flour, beaten eggs and sift crumbs and | batter, The batter must not be too|sters plump and edges curl. Serve |
place in a greased pan, Bake In hot thick, but just right to cover fruit | immediately on toast,
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For banana rolls, ]J{'{‘l bananas and Floul
cut In halves crosswise. Roll puff o Butter
flaky paste one-eighth of an inch th-| Split each foot. dredge with salf Today 1s the Tomorrow
iCk. Cut into pieces., Dip each piece In pepper and flour and broil for ten l
ice~water and wrap around a half | minutes Serve on a hot platter, sea-

banana. Place on a baking sheet and soning with butter, salt and peppe: Y ou worried about YFGHtCl'day
" w=a=pake In a quick oven (450 F.) Serve FRIED
with strawberry sauce. 6 boiled pigs’ feet |
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minute you take them off, not the 1 egg |
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in which shoe shape can be maintain- | Split the feet and season well with
ed properly. Trees that support the galt, pepper and lemon juice. Dip in |
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than wire strip tyep for holding In fry five minutes in deep fat (375- y ,
shape. Change shoes daily to make | 390 F.) Drain and serve immediately. b
them last, If shoes air for a day be- PICKLED | y
tween wearings, accumulated perspir- 4 good sized boiled pigs’' feet with |

ood siz olled pigs’ feet with
ation will not tend to rot linings and|  yppers GEORGE A. HANSON. M.A
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can get twice as much actual wear 4 bay-leaves

plus greater comfort—by following 1 hfﬂ,h.wi,““ whole cloves we Sti" have a limited 'upply Of 5 CENTS to $5 STORE

this plan. 1 tablespoon broken cinnamon

Bt of eloctricity. turn| 6 CUP 88N : : And find goods to fill your needs

- 2 teaspoons pepper this famous histor
out lights and disconnect appliance: " {““:““ o to y Of Kent County

by pulling out the plug when not in 1 hlad

use. B Rl . and the Eastern Shore as published

carefully, and co-
o Y ver them with hot water. Boil slowly
ittle Surprises Add  |until the meat will separate from the from the original in the Chestertown

bones, then take them up carefully

Dy TO Family Dinners on a skimmer, and place them 1In a

| stone jar, taking out the largest Tramcr'pt- Of 1875 and 1876-

jnere are many little things the bones. Set the water aside In a cool

a -
gewife can do to keep her family place to be used later.
tinually surprised and pleased.| Place the vinegar on the fire, add- * * l

e can round out an otherwise plain | !Ng bay leaves, cloves, cinnamon salt
pal too, with these little hur]m.:.thil}“m"" onion cut in (:11.,“1"3, and mace.

At can well appear in the form of: | Steep slowly in the vinegar for forty-

SF:ED BIS(‘UI'I‘H five minutes hUt do not allow the ‘N’ . . Sce Ior yﬁurslelf ‘he handbﬁnle

‘our ounces of sugar and butter, | vinegar to boll rapidly at any time, — feel th&t no llbrary 18 complete lailoring of thass Sulte anasl
pound flour, three eggs, half|Remove the fat cake from the top , . . L ’ p.

e caraway seeds, and lemon flav- | of the water in which the feet without this valuable book on its ally presented for spring

g5. Mix to a dough, roll out about | were boiled, and save it for cook- | 1009, all wool in Worsteds and

. gquarter inch thick, cut in I'ﬂllﬂd'ljng purposes. Add about one quart . . - ;
jes, brush the tops with beaten |of the water to the vinegar; if the shelves. Set in legible type and bound Tweeds, in smart single breat-

and bake in a moderate oven vinegar is not very strong less water 2 : . v ’ : ed styles, 3 buton front.
il done. must be added, so that the vinegar IS in a stiff red leather bmdmg, it 1s a

BAKED PEARS may not be too diluted. Strain the li-
ore one dozen pears, but leave | quid through a sieve to remove the cel . $27-50 to $40-00
stems on. Put in a pan with half | mace, etc., and pour over the meat priceiess gem of Hl'tory'
it of water and a half pound of |in the jar, helping it through the
sugar, and bake in a medium hot|meat with a knife and fork until the
oven until soft. Serve either hot or|two are thoroughly mixed, Set in a * *
cold, with sauce separate. cold place for two days before serv- Other styles and patterns for
| ing. Boys, Students and Young
Clam Chowder - v | Men from

R s Scalloped Turnips PRICED AT
;:‘:w:m . Any vegetable when served 1.00: $14'95 to $20'00

: t“bmn flour many times in one way, will lose its $
sma on appeal in time, so why not try var-
1 quart milk ety in everything, even turnips—try @ l =4 copy

1 potato them like this—

Pm | N : ’
Strain the juice off the clams 2 bunches young white turnips WRITE’ PHONE OR CALL THE ew Spring Shoes in plaln

1 tablespoon butter . and grain leathers, most all
a cheesecloth and set aside. 1-3 cup cream Er )

t the clams and the onion through Salt _ styles

j— - 8 meat Flm Cut the bacon in | A little pepper ) |
7 $wo or three pleces and put in a pan| Buttered bread crumbs | $4_95 to $6.95
e over the fire; when done, remove I, | Peel and wash 2 bunches white |
leaving the grease In the pan. Into turnips and cut them in quarters. |
- f this grease put the ground clams and | IR |
¢ f onions, and let cook for 6 minutes or | Use the right hanger for all gar-
Al 80; then sift in the flour, and when | ents to help them keep shape and

thoroughly mixed add strained clam g4y young. Have small hangers of ALBE !
Juice and finely diced potato. BIm- the right size for children’s clothes, *
mer very gently for 15 minutes in| gpecial hangers for skirts and trou- Phone Chestertown, No. 2 for Orders

covered pan. | sers. Garment bags or individual han- THE MEN'’S SHOP

;f"‘ v Bring very fresh milk to a Dboll. ger covers protect clothes in closets.
~ug ~ Add a little pepper, and pour into Clothing tossed onto or draped over
o % “ where you have just put the  chairs loses shape and neatness re-
v mixture, Mix well and serve 'quires more pressing—wears out qui-
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