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‘Baked Veal Loaf ' Chicken And V;getablel-F ried Ham \N;ith stuffing. In the case of roast fresh
When Your

ham, score the fat and put about 1%

Serves Many Or Few |Salad For Sunday ’Cream Gravy inch of water in pan, Back Hurts -
R D L —e —_ To roast in an open pan, set roast, | ac , ur S
+ If one is planning a dinner for a | SUpper 1 pound ham in slices about 1% in- |fat side up, on a trivet or rack.| If| And Your Strength and

large number of people, or for just a _ ch thick a closed roaster is used, cover tight- Energy Is Below Par

. rants : : i | s - : athle after cearin ‘ : It may be caused by disorder of ki
few but wants a good bit left over If given her choice, a woman will 1 tablespoon flour ly after searing., Place roast in a ney function that p:rmlt. polsonous

here is just the thing—a veal loaf |usually select a dainty, attractively| 1 cup milk very hot oven and sear until lightly Tood tired, weak and I
| A | people feel tired, weak and m Kl

| | * that will serve 10, prepared fruit salad. But leave it to Pepper browned. Reduce heat and continue when the kidneys fail to remove
sponge cake into thick slices and cut . __ 3 > . ] : | acids and other waste matter r.m;u_
out the center of each slice. leaving BAKIL[;] \LEAL LOAF '@ man, and he will invariably choose If the ham is too salty, place it |roasting. Baste every 20 minutes, hlofd. 2 b bnehm
' DS COT : at or fis - A s o Bl , e L = X at first a li ‘ | ou mery suffer naggin chae,
about half an inch on each of the | 4 cups corn flakes one of meat or fish. So, taking this | i, , frving pan, cover with cold wat- | using at first a little hot water and,? Bonmetls aalte hud“h‘:’ -

. | younds veal, ground a S i . 4 | . : ' - T E i %
Ganee Bides and on the holbées flad 2 pounds veal, grou man sided view, the homemaker |¢y and set the pan on the stove over |later, the liquid in the pan. When | g;‘g“ up nights, leg paina, swelling.

For individual Baked Alaskas, cut

Pull cords on ceiling light switches
should be long enough to be reached |
easily, are most convenient when a
loop or ball that may be grasped is
at the lower end. Ordinary pieces of
string curl up and wear out. It pays
to use special, tightly-twisted, non-
curling cords — or metal bead chain.

Ny _ p | etimes [requent and secanty urinas-
1 . . . . : pu .
these cake boxes on a board, put - { pound salt DOI]{. gmund F}:H uld p]:m d SUDDErISHlnd to suit ihrw flame. When the steam commen- half done. turn roast over so that the | Eﬁ:ﬂ‘:;g :g‘:tf:jng;l?g‘bmhﬂl& HEART O{ BALT'MOR.
slices of well frozen ice cream in-| 1 €88 1  him, not that she won’t eat and thor- ces to rise, pour off the water and | cooking will be even. If a closed the kidne ¢ or bladder. (Standard Time)
- S / . g 9 aSDOONS S ug " : : » 1 , v | . . 1 * e shou @ no doubt that prom
side, and cover with meringue, piling | Leasps I“‘ nli t” R — ‘Ul-‘.“{l} '}C‘NJO}’ It hf‘I‘Sf_E‘lfi bSl.lv:‘h a ‘add more cold water. As soon as this roaster is used, uncover for the last u..,tmmguu -ii].ei: I:hm nnglaql:pt. & LEAVE LOVE POINY
: . . | y medium onilon, ly ¢ salad, when accompaniec 0 atar wlassns W a y alla 1 tlnssdans ot Doan's Pills. It ter t
it up at the sides. Set in a hot oven . e J warpPripey s r“ 1] . Y S 1”{“‘-‘ Ilv..a.atn steams, lift out the slices of 20 or 30 minutes of cooking. mod?tln- s “:tm;nfr;' d::r'_' (5. & L R. R, PIER)
400 - 450 F,) for ” nt t obrown 2 1€dSPO0nN SdEe tind of hot 1(.‘4.1(1 and a bey erage Wlll meat and fiI'EliH u.'ﬂll hefﬁl-e dr}'ing‘: - V - roval than on something less favorably DALY ex Sun DAILY .
( , v ' or a moment ' . 1 tablespoon celerv leaves make a comblete and entirel ti | _ | own. Doan’s have been tried and test- W00 & = P33am & p. W
the meringue., Remove to a serving- | o E | e & " . ' and cHurely satis- | Place the meat in a hot pan, and | Cocktail Sauce B e T
dish and fill the hollows on top with ullt’:} .t-hrrl}'}}lt?{‘l | de-Tf;!}' Sl.lnt.lia}' nlght SUDDCI‘.. cook without additional fat, unless et Doan's today. LEAVE BALTIMORE
any preserved fruit or nut mixture. 1 cup celery, {inely diced | Since we have been serving such the ham is exceptionally lean: in wh=- | . - | v (PIER 5, LIGHT STREEY)
‘ 1 tablespoon parsley, finely an abundance of the unrationed ich case, a spoonful of drippings sh- 2 tablespoons prepared horse rad- | NS ILLS r#“ "otnoul'r w‘r
1 . . | . | 4 L= . i L o | y b e | “ F‘ ‘
vh o : Jhinlra 4 v . | . - - : . _
chopped chicken, the left-overs, served in a|ould be used. When the ham is nice- ish | Ressengers, Atomebiies end
1 ) R } Y 4 1 1 4 1 ' . : 1
y teaspoon pepper salad combined with vegetables will 'ly browned, place it on a platter, and 3, cup ketchup i andied on Al Trige
1. ; "-*'-: | - 1T : " ‘ 1 * " " I . |
Crumplp corn flakes. Add Tre- CHICKEN AND VEGETABLE Ilnan When thie hatle : S S S S R O S Ol ONS
| _ 1 pan., When this boils, thicken it to a 9 tablespoons lemon juice . < P P B8¢ I 4c 7
TI21N 1N ¢ nere ] . t‘ C 4 ¢ . o~y ; . Y y C o 'OIlsS ACLILIV e
maining ingredients and mix I“ " SALAD cream with one or two tablespoons of | Dash of salt ! T2 ¢ QNI DAY
dack firmlv int yaf Dps ak . : : & : e | as) g - o
' Pack firmly nto 1”‘5 P, B“e] - cups cold chicken, diced flour mixed to a smooth paste with | " - . Joseph XN. W7 hcauivy & wo. ¢
! e . . 25 1€1 / . . . ' 4 1 ' . Ts ; roediente |
| hot oven (500 F.) 15 minutes, then 2 cup cooked carrots, diced la little cold milk, season with pepper | Combine ingredient: nn_(l blend. AUTOS ncwono oeve *2
' decrease heat to moderate (350 F.) » cup cooked peas then turn the gravy over the ham  Chill thoroughly. Serve with oyster GENERAL INSURAN
'and bake 30 minutes longer. DBaste | teaspoon salt —_— Ve or clam cocktail, or with cooked fish. ; i - x TRUCKS W ‘Jfo .6

LR s ‘ | ntly with a mixture of 34 cu il . ISRshis § st Bas
Chops and nicks in furniture should | requently with a + CUP | 1 teaspoon paprika RO&Stlllg Meat | Makes 1 cup sauce., R HORTEINS THS WAY SITWESH

be fixed at once, and before shabbi. |10t Water and 4 “{Elesmms iat. 15 cup cooked beets, diced | ik TIMORE & THE RASTERN 88

ness makes vou want to replace the | / " e 1 tablespoons chopped parsley ' Doef Rib or Loin Roasts 1; - = - ‘ ‘
piece. If a chip, splinter or comorl COCO& Rlce Puddmg 15 cup string beans, cut in pieces Lamb Leg Shoulder, or Rib Roasts ;Money TO Lend._ M NN DT T~ B“LIIMURE&E“ST[RN R p
i1s knocked off, glue firmly back in _ and add salt, paprika and parsley. Veal Loin or ShrJulcier Reasts If you want to secure a Long Term : ) x| R
place. Apply cellophane tape tight- Rice pudding? Did someone say Marinate in French dressing. Let’ Pork Loin tjr Shoulder Roasts First Mor:gage at a very low interest A
ly, extending well bevond glued por- rice pudidng? What grand idea for [stand in refrigerator until thorough- | Spareribs. rate to aid you in purchasing a good

tion, to hold repaired piece until glue [today’s or tomorrow’s desert—but ly chilled. Arrange '%n nests of let- el Roasting is really the exposing of farm, consult
sets. Leave the tape on over night. |while you're at it, make it a bit dif- tuce leaves and top with mayonnaise, large pieces of meat to dry heat, just THOMAS D. BOWERS,
— ferent—add some cocoa, and just see | Garnish with beets cut in fancy as 1is broiling for small cuts. 'I:Dday Mortgage Loan Solicitor,

Shaky drawers should be made [how the family likes that one! shapes and asparagus tips, if desired. ;“masting” has come to mean cook- | Court St., Chestertown, Md |
sturdy before they come apart beyond | They’ll love it! i N —_ fing or baking in the oven. In olden | Office Phone 252] a .
repair. Triangular wood blocks glu- | COCOA RICE PUDDING ‘ |@ays, roasting meant cooking on a gt C ll
ed and nailed into corners are a good | 4 tablespoons rice 'Bran Grlddle Cakes lspit before the open fire. s ln On o ege
reinforcement; also metal angle 4 cups milk | To prepare meat for roast i DR w H MOYER
- |Mean A Day Well 30 wey sting, trim . 1. Il
|

brackets. 15 tsp. salt and skewer into shape. If meat is
. _ Y2 cup sugar . lean, rub lean parts with drippings
Crusts baked before filling are 12 teaspoon cinnamon, JStarted 'O ] ' tri ing

, or place a few trimmings of fat on

done over the bottom of an inverted 4 tablespoons breakfast cocoa -1t0p. Rub the surface of meat with CHIROPRACTOR

pan, between pans, or filled to . Wash rice thoroughly and combine | Since it has been proclaimed that; ' , iy 1/ X - . 2

their depth wi:}h dry beans or ricl}: with milk and saltgin greased bak- breakfast is a vital and most necess- J;:t;.lémg;lnaor:timpgeppzerteas,sfrﬁnrgz?sts t};.f, e L"ab?ramr, A Grade A, Co-educational CO”CEC

“'h{‘n inVGI'tE‘d the dﬂ‘ugll Sh(..}uld be lngdl-‘:h Bake in a SIOW oven (300 ary meill f(i'r the heﬂlth Of the nation rp{j]‘k and Ieg of llnr;b o Uccqqiﬁr;.ﬂ_ ‘ 201 \VaShingbon AV&. |

pricked to allow air bubbles to es- |F.) 2 to 2% hours, or until creamy, lbt EhOUIC} certail:lgy I';f:t bf; ?3‘*’?1‘1001‘19‘5: ly dredged with ;'lﬂur:. Someiéutsnof Office Clogeil Ac-iu Da:r;‘;ed;lesday and;

- stirri ecasionally. i ar, | by any housewife, not before, let | - . : aturday a . o

cape, Ltﬂj:lﬂfﬁgcc;s(;crzglclgqch:gblsrzfr suignw ABe Sevr Siact SEoviie 35 ASEIARE A veal require boning, rolling, mnc:ll lented Enrolhnent
Cut boiled potatoes into slices one- ‘I'i{;‘(‘. Bake 15 minutes longer. Chill, fruits, such hearty foods as— LTI T ——— - S — T U S S

fourth of an inch thick. Heat g very |Serve plain or with cream. Serves 6. | BRAN GRIDDLE CAKES L R i

L %

little fat in a frying-pan and saute —_ V- 1:4 to 2 ;Ulllﬁ };ﬂi]k - YOU W]LL LI](B N
the slices, browning on both sides.! For clover-leaf shaped rolls, do CUp winoie pran snredas | -
- 1% cups sifted flour ; THE CHRISTIAN SCIENCE MONITOR

Season with salt and pepper. ‘not roll dough, but break off every . :
' small portions from the dough, roll| 9 teaspoons double acting baking An International Daily Newspaper

Gloves that fit loosely will not  into balls, moisten inner sides of balls powder for these four important differences:
ctain material or n..111*t at seams SO '. 'w'fith 1‘1.]‘[“_*1‘ :'ind plnce in threes iﬂ.i tE‘ﬂFDODH Salt NO SENSATIONALISM—NO CRIME—NO ANIMOSITY

]
easily, keep hands warmer in winter, greased muffin tins. Ball should be| < teaspoons sugar THOROUGH NEWS ANALYSIS BY EXPERTS TO(]HV iS the Ton‘lorlro“r
allow evaporation of perspiration. about the size of a walnut. | 2 eggs, well beaten | MORE EXCLUSIVE FOREIGN & DOMESTIC COVERAGE : |

GLJ‘LIing your next gl('}y(::; a ELZC or V e : 1 '{ﬁbl(’fip(n(}n me]t{}d 5}1OrtEning CAREFUL CHECK ON NEWS FOR ACCURACY

datrw waille ran R : | - T T i i e TR e R T A o :
half size larger than usual may dou- | Fried Spinach B&“S | Pour milk over bran. Sift flour on- m?fqﬁf&lﬁf,‘ﬁitf:bf?flm&m . YOu \VOI‘I'led abOUt YreStel'day

ble the wear, | 6, measure,  ada b;f}{ing powder, Price $12.00 a Year, or $1.00 a Month
If you have been wondering about salt, and sugar,‘and sift again. Add | Slmrday Issue, induding Ml’glzin. Sﬂ:ﬁon’ $2.60 a Year ) '
you hatv | 5 @PVUY  eggs to bran mixture. Add flour and Introductory Offer, 6 Saturday Issues 235 Cents l\Iora]: QUlt ‘V orrying

: another good way to serve spinach— oy | :

ods for removing a spot, you may hans 3% e _dwiadt Ae e ﬂlw I-mp'b“ nd. Add shortening. Bake on hot Name
. " _ | ) p—=]T.€U: A UIC SalIllC ! . . : s

cause a reaction which will perman- greased griddle. Serve with maple

: if you have a little wee, lone scrar . s o R
ently “set” the spot—perhaps in a| - . " : bt ' ‘ "y  flavored syrup. Makes 2 dozen grid- | COME TO
| L .., |of dried up, vrheppy looking chaese dle cakes | .
more d153g1‘96;1b10 color than it is | ¢ Se

" : in your refrgera’ar Nt has leen
now-—so that it can never be remov- | & —

o begging to be used—well, take it out A — —— — —_— R

ed. If you are not positive of success | ,Eﬁ'é’ . ¥ S b S8 Lol
it will be better not to 1 | produce your grater, grate it lovingly
- 11‘ 'Y t OV | . . . . _ . -
the spot yourself W R W R and enclose it with the spinach in a
ey R st | ball and serve the two together as— |

Another good way to stop waste | FRIED SPINACH BALLS | '

cups cooked spinach, chopped

of odds and ends of soap is to col- E 5 , ;
lect the small end pieces in a jar ~ t""‘l‘{'”l“”":-:" outter or substitute,
fur other container, “ 1101‘} a sum_)ly 9 o ”i“ | 5

nas been accumulated, boil up with — | CENTS to $5 STORE
a little water and let cool into a |
soap jelly that may be used for laun-
dary, dishes, and other household pur- |
poses. If you keep toilet soap ends |
separately, the jelly made from them |
1§ good for shampoo uses.

Slippery rugs may cause bad acci-
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If you do not use the proper meth-
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cup bread crumbs
tablespoons grated onion | And find goods to fill your needs
tablespoons grated cheese
s teaspoon allspice

{ cCup water

Bread crumbs
| Combine spinach with butter, 1
ibeut{-n egg, crumbs, onion, cheese
dents. A non-skid underlay will stop ;mm allspice :.1‘1{1 mix “‘“m‘?gh”" et
slipping, or you can brush a friction- |Stand for 10 minutes; shape into balls.
resisting liquid onto the bottom of Combine remaining egg and the wat-
the rug. These preparations are sold | €* and beat together until well blend-
under such names as “rug anti-slip.” 'f;'(l. Roll spinach balls in crumbs, dip
Into egg and again into crumbs. Dip
in hot deep fat (375 F.) until brown. |

BUY MORE BONDS' Drain oI UnglleEd paper bEfOI"e Ser-r
.[\.‘ing, Serves 6.
= — - P
.”' : , ' — I ‘,-,1."__

-_L_"‘l:"r‘:'—_‘['l-'

e — — Se—

See for yourself the handsome
tailoring of these Suits, speci-
ally presented for spring
1009% all wool in Worsteds and
Tweeds, in smart single breat-
ed styles, 3 buton front,

$27.50 to $40.00

Other styles and patterns for
Boys, Students and Young
Men from

$14.95 to $20.00

New Spring Shoes in plain
e us ac * u[ 0 s and grain leathers, most all
styles

RSN

$4.95 to $6.95

Yours to Serve
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