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THREE MEALS A DAY :
Food, of course, must be well 3% i SIDNEY SNOW will be glad

seasoned to be worthy i to answer any questions

of its piquancy X Copyright by SIDNEY SNOW, 1935 Edited by WILMA DEUTE X el , N

e — i | — e —————— S e e — —

— l HOT OFF* rChicken Gib]ets | Apple Rice Pu d ding lSOllp Of 1 e-ft-Over ‘ways-—bean salads, bean sandwiches, | used for an assortment of waffles, | BACOﬁ W;&FFLES: ﬁm above

etc. or left plain if preferred. | recipe, omitting cheese. Sprinkle
For Another Meal| Recomended For A | Boston Baked Beans BOSTON BAKED BEANS CHEESE WAFFLES batter with diced, cooked bacon or

2 cups navy beans

AT E— 2 cups sifted cake flour | ham before closing iron,

3 ' : t _ e o g ol Y
| THE GRIDDLE ; Though most people seem to be Chan.ge in Deuerts When it is suggested that enﬂughl :13 :za:p;zrl:sa;?:d v 2 teaspoons baking powder L P V‘ '
| very partial to chicken giblet gravy, beans be baked to be used later on— 14 teaspoon salt other wear-point on many men's

: : : : : 15 cup molasses | | shi is wh * h -

it would pay every housewife to oc-| Oh yes, we all serve rice pudding, | the question often arises just what “'22 te:spoon dry mustard or 3 egg yolks ]8 a;:tswe:ken etlife t;: Eri?:f Oséafﬁeegr;;slt

44 a small piece of‘casionally reserve those giblets for| and apple puddings of one sort or'to do with them. Aside from mash- 2 teaspoons prepared mustard s & 11 Wh hi h o

lehgn qtulptmgnui;; ﬁnéer to keeﬁ'anﬁmer meal. To combine them with|the other, but how many have*ing them for sandwiches or serving P y en a shirt goes through at this
aadhesive Lape

* : . 14 pound salt pork 4 tablespoons melted shortening |point, even a neat mending job 1is
1! jeft-over chicken for example, in a'thought to combine the two? It is|them as a salad—here is one for the . through _ . ; _
the needle from pricking it ' delicious pie. It will make the .'l:«er:canmlT so nice a combination that we recom- | file—one recipe well worth trying: Pick over beans and wash . | J egg whites likely to be too conspicuous. Prevent
. A . |
|

- - reral waters, Soak overnight in| 1 cup grated cheese this wear in your family by not over=
- | jal. mend it for a tasty change in the - aviisate ' | cup ar in your family by r
pads for the table and pot holders GIBLET PIE >Ue S. | 2 cups cold baked beans bring to a boil in same water (to

. il ing powder and salt, and sift again.' pearance can be preserved by the
for the kitchen. Wash and iron and Giblets (heart, gizzard and liver) | APPLE-RIQE PUDDING 1 quart water preserve minerals and vitamins), add- | Beat egg yolks well and combine with 'use of a wire tie form under the col«
bind edges with bias tape. | 3 cups water 2 cups cold boiled rice 3 cup canned tomatoes

—ee 6 1 1 ing more water as needed to cover, | milk. Add to flour, beating
4 tablespoons chicken fat large apples onion 'about 50 minutes. Drain, reserving|smooth. Add shortening. Beat egg ean be bought for as little as 10 cents

1
| by | . " ! ’ . - '
Put waxed paper over the bread| 4 tablespoons flour 7 Cup browq — .1 tablespoon butter cooking water, Turn into bean pot or| whites until stiff and fold into bat-|and help to conserve many dollars’
board bef;:ire rolling out dough. It} % teaspoon salt 1 teaspoon cinnamon | 1 stalk celery .
‘ 1
1
2

until lar, or with a collar clip. These items

! . 9 quart casserole. Scrape pork rind ter, Fold in cheese. Bake in hot worth of shirts every year.
prevents sticking and saves time In 1 cup diced cooked chicken :-; tz;l;lespiﬂplgiatbelétter or substitute sprig parsley 'ntil white. Score top by cutting 1-| waffle iron. Serve hot with grilled v
S 2 small onions, peeled €8ES, 5

1 bed uncooked potatoes | 2 cups milk 1 teaspoon flour inch gashes, bury in beans with rind | tomatoes or bacon. Makes four 4- Safe to Use
em——— | cup cu u

bay leaf exposed. Mix remaining ingredients| gsection waffles. P
| , : | yrethrum is safe to use on any
When waxing floors, if Yyou also 1 recipe pastry or baking powder 6 tablespoons granulated sugar Salt and pepper

. | ] ¢ beans were simmered. Pour mixture| recipes, omitting cheese. Serve hot against many of the common pests
chairs they will not mar the floor| Cut heart and gizzard into cubes, 2 teaspoon lemon exirac of cold water, add tomatoes, celery,

. ) e} dish with over beans, cover, bake in a slow|ywith creamed chicken or mushroom but is not as good a general purpose
when moved about. add the water, cover and simmer un- Line a greased baking dish W parsley, bay leaf, salt and pepper.|oven (300 F.) 6 to 7 hours. Add|or with syrup. ' insecticide as rotenone and little is

I til tender, about 45 to 60 minutes.| ™'"® Cover with a layer of app]e::i. Fry the onion in the butter, add to]extra bean liquid or water, if neces-| ~available.

When in a hurry to iron clothes, Add liver the last 20 minutes of C(}Ok-.";}}“{h hi{nei b;en1 I;?El@djt}f”;ﬁllf T; | the soup, and boil all together slow-|sary, during baking. Uncover during

- = - : - 11 | thinly sliced. Sprinkle wi a €41, , T . e )

gprinkle with boiling water, using ing. Add enough soup stock or milk ly for forty-flve minutes. Mix the

' the last 30 minutes to brown. Serves Wh Y ,
round variety of vegetable brush. to make 3 cups liquid. Blend melted bruwnlmgnr nlml half tl}je mnn;;;mnilﬂm”, with a very little cold water un-|6 to 8. en our
Clothes may be ironed in fifteen min- | chicken fat, flour and salt, add t0 Dot with 1 tablespoon butter end |

= - - | a smooth paste is formed, and add| Simmered beans are tender when BOCk HUl""’S -
giblets and cook until thickened, stir- egg yolks with milk and pour over just before the soup has finished |the skins burst, To test, lift a few -

e—— ring constantly. Add chickens, onions, | ’Fhe [:legmg. Bake 1”31;51)?] {;:Uwa.ter,ﬂonking. Press all through a sieve|beans with spoon and blow. When
| : _ | l ( g vV : nin- |, e . s
To prevent clothes from freezing and potatoes. Pour Into a casserole mt " IE] ertte‘;:hen (. . ) d] b land serve. <kins break, beans are tender enough
‘ . , iy aate | UTES, Cover wi meringue, made DYy | | o .
to the line in cold weather, wipe the and cover with rice pastry or biscuit A — for baking. Discard tested beans.

. ,  beating egg whites stiff and beating |

. I g e , ' h. Place in hot oven (400 F.) | - - v
line with a cloth rung out o btrong'ﬂiltlﬁ brown, 15 to 20 minutes This,in sugar, salt, and extract. Return Nails and screws are easier to

salt water. | ‘ ' |

cleaning up.

utes.

?m'ly be baked in individual casse-| 10 oven and bake 30 minutes longer, drive—if you're not much of a car-{,ChGESG Wafﬂes
: - : ) til meri ics evenly browned. | penter—if rubbed over a cake of soap | * N .
Delicious tender dumplings for|roles, Serves 4. e — n—" v " If;rst. { 4 Make Xn interestmg

Lunch Or Supper

i

I
meat stews and tasty crusis for meat e V] s —_—V—e e L
pies can be made by using prepared . P
biscuit flour. This method saves timei Shrlmp Jumble lndw:dual BOStOl‘I B&k&d Beans
and effort. &
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| Though a plain waffle is always
— | Something different, but definitely Meat Loave. Serving beans in the Boston style,"ipﬁpular, one made with cheese is |
Scald and dry orange peels and |tasty—that’s the order for a meatless S — and home baked at that, is a good just a bit more intriguing and 1is|

. ' - . # 1 1T ’ - T ' ' 1 - . » 1 . ’ > 2 . | r - pa— s e ‘3 .
grind them to a coarse powder in|menu or a Friday, so tr) Once upon a time there was a t“ne}lde‘l for occasional meatless meals, | particularly suitable for luncheon or

your meat grinder. They are fine SHRIMP JUMBLE | when a meat loaf wasn’t such a tre-iAt the same time, the housewife can |supper—a little something extra add-

- an - | , el . I

dings. t small eggplant | adays, just put one on the table and{

small onion, chopped E}'(}u will say “here it is—oh me—
clove garlic | there it was.” So, if you want to
tablespoons 1at | keep track of who eats what, serve . ‘ PASSENOGIRS)
cup rice . INDIVIDUAL MEAT LOAVES The Mutual Fire Insurance Co. R R—— [ B8¢ 2« 94¢ ma
teaspoon Worcestershire | 34 pound ground meat ‘ OF KENT COUNTY. MARYLAND RRRL | WA -

remaining catsup gives it | Salt and pepper 14 cup milk

| ; 72‘ %Nl PA
morle sheims in  bolling aalted f Established 1845, at Chestertown, Md, | S0 TR i
lent flavor. - SN sOrimp 44 e -y ] CES Jﬁseph AN WY MITWMALITY W VY.
e water. remove shells and black vein. 1 4

cup soft bread crumbs n NT) S AUTOS wawoeo eve '3
> L 4‘1" . 'L & l'.i.(.ll.l-{l LILIITJ.[.-IT" " . T i
b wtin 4 ‘ : (fCf : ‘ lr ; .-11 p : 1 ~ Sf\ 4P.II AL D - OLNI)
If egEgs are "iihail. or a th uf . 'llliii CNop L-_;_,[;_‘Irlttr'.:. COOK 111 =11lcdi J ‘,[-;,fiu.q IS mincega onion

| . GENERAL INSURANCE TRUCKS NEreo 13 fo '6
Protection may be obtained for 3 or 5 years at a

: : - SHORTENS THE WAY BITWEIN
considerable savings over the yearly rate, BALTIMORE & THE BASTIRN SHNORE
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When the catsup bottle 1s empty
pour in the correct amount O] Ol1l.
vinegar and seasoning for French
dressing, and shake vigorously. The

meringue is desired, add a tea- @il unt of water until tender; drain 15 teaspoon salt

r‘;}{'u'u.:ul of cold water to the egg well. Simmer onion and garlic in n Dash of pepper
vhites before beating. This als fat until oninn is soft and yellow, 1L, pound bacon - : 1
?I:L{L o JU,: 1,;_;: lm“i ﬂ? ~or. Discard garlic. Add eggplant and| Combine meat, milk, and egg. Add | D'"‘““rs of this (Omp_a“)' | -
ingue. ‘ shrimp to onion and saute over low| bread crumbs, onion, and seasonings, Th-mn_m—ﬁ.-\rt::m- I.I' Brice i E;Llﬁfs:lfl*aa-—(?lm S, Davis
heat Wash rice in cold water. rinse! and mix well Line the sides and bot-' Millington—Paul Comegys Church Hill--James P. Brown
It saves time, when preparing bac-| and cook In pan of boiling salted| tom of muffin pans with short strips Ingleside—Wm. R, Wilson ) *R“('k Hall—G. Ellsworth Leary
on for a large family to place it in Waler until fluffy. Drain, add eggplant| of bacon. Fill with meat mixture. Kent Island—T, Walter Denny
a pan and bake in the oven for about and shrimp mixture. Worcestershire| Bake in moderate oven (350 F.) 25 Chestertown—J. D. Bacchus, P. M. Brooks, Thos. W. Eliason
ten minutes. It will be evenly crisp|Sauce and seasonings to taste. Stir minutes. Remove from pans careful- Frederick G. Usilton
and delicious. carefully with a fork to blend. Do|ly so that bacon remains intact _
N not mash rire. Couk over low heat around meat., Serve bottom side up. FRED G. USILTON, Pres. GEO, E. GORSUCH, Sect'y-Treas.
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foods have been cooked.

To boill a cracked egg, crack it FOUNDED ,782

lightly on the opposite side with a
fork. and the inside will not run out
in the cooking.

A Grade A, Co-educational College

Another substitute for whipped

cream: add sliced bananas to whitvl OVER A BOTTLE or
of egg and beat until stiff. The ba- Limited Enrollinent
nana will entirely dissolve, and Yyou

will have a delicious substitute fo:

kall[aiﬁiwi CLealll ® & § v

Afte putting OITNISLdl ¢l dessert
in serving dishes, cover with waxed 7 e 2 ad »~ o o *
I-._.i!l'.' 10 [11.1"1.-['[ L: : »..1:' '., 1".‘;11}”;]':1‘ h gm W 'h ¢ @ M F 5 2
crusts from forming on the top of the f«' -~ PR IR « k> 4 P T o SR
There isn’'t enough to go around : ;. Ham & Eggs and National Bohemian!

. e '
Grease the tins used in the reirig-| but what there is, is very, very GOOd' “Nothing for Nothing” is an ancient business N E w

erator for ice cubes, and pour fudge - : :
L e . "9 motto which means as much today as it ever
mixture into them. The candy hard- Well, the big ‘“batting rally’’ 18 on. Every 4

- °
ens very quickly, and the pieces are friend and relative of ours who is out there in did. \;Je g:ltl: Ju‘;t 31b°11t “:mt l:”e (113133’ fi}'- 'AnC:
all uniform in size and attractive., | the ﬁghting front is stepping up now and taking your _nenBy ¢aler, wno an esf 'atlona
= — | a sock for himself. What's about saving us a Bohemian Beer, and who pays more for it than |

One pound butter cartons make)

- ° \ swat? We may not be just the type that they for any other popular-priced bottled beer on this
good molds for ice-box cookies. They

. market knows exactly what he is doing. He isn’t
are paraffin lined and will not Stitkl ::.'?n; ‘0 wcar]a E:lf;rm' bl:_ltt g b:;y:rtw‘-:::; charging you any overage for your share of See for yourself the handsome
to the dough. na-—severa nds—right now an et 1

the big rally.*‘thn we buy an extra bond National Bohemian bottled beer—he absorbs tailoring of these Suits, speci-

To freshen biscuits or rolls, sprinkle these days we are saying, plainer than words: the difference hxmsclf—Y—-h:ows he 1is b“‘ld“}‘f ally presented for spring
lightly with cold water and place in “Push ’em along, Joe, we're right in back of friends for his place. ou can_ depend on t € 1009% all wool in Worsteds and
a club aluminum chicken fryer, cov- y°u|-r dealer who hands you out National Bohemian

er with lid, and set over low flame. Ay 1t (as long as his stock permits). He's your friend. Tweeds, in smart single breat-
ed styles, 3 buton front,

adessert,

Always use the type and size of . It's getting to be an old cry—practically a - Sy v

caké pans specified in the recipe and slogan: bf‘Tbﬂe isn’t enough National to go With the extra we for Nati |

prepare pans before mixing. Grease, | . around—but what there is, is very, very good!" g ¢ - ';‘::Yin . get e vm‘lue- $27_50 to $40.00
- Mg, st os b ol Come to think of it, that was the cry way back mn"h:.mi". e e J‘.’f:d",'f S of Rahee

o before Pearl Harbor. Back in the summer of “There may not be enough National Bohemian
Toasters, mixers, etc.,, should be 1940—and again in l”l'ﬁmwuy Sorry— to go around—but what there is, is very,

covered when not in use. Dust from 1therc isn't enough to go around!” Even in those very good ! Othe_r?styles ‘nipatt?m_fof
the air may affect working pass. pre-war days, folks asked for more National - - Boys, Students and Young

Covers can be bought ready made for than we could send out. - But even then we were A LW 5 Men from
meny household devices. Fans and saying to ourselves: “It’s not how much we can AZgreat food combination which we hope
heaters should be carefully wrapped

: long » you’ll try is: »
when stored for the season. Care will brew, but-ho' well, that e - A Plate of Ham & Egge $14.95 |t0___$20,00
make your appiances last longest. PR, Some Crisp Fried Potatoes Shiced Tomatocs
y e al National Bohemsan Beer
Worn extension cords are unsafe, And that idea seems to appeal to people. Try it for lunch or dinner some time—and as
The wire that connects lamps and | Right now you’d be amazed if you could see the an evening snack after the ball game or the

appliances to the wall outlets should orders that have piled up from people all over fights or what not—well, you'll be surprised. ' New Spring Shoes in plain

:a:) r:aff;i;:: 0?(;::) kt;rTey ;3 I:lxtrlrsxf.wlf America who want National Premium and v and grain leathers, most all
pair or replace at once to prevent the National Bohemian. They know we can't take i styles
possibility of short circuit or five on any new customers for the duration, but they By the way, we have a very nice booklet of old fime Maryland

hazard. to us: ‘“When Victory comes, we want to recipes which you might like to have us mail to a friend. .
m forward to our share of National Beer—" i‘.’;',.".‘;'.';.".“:.::'.".f"' e . — | [$4.95!t0_ $6-95

Keep leftovers safely in flavor- m

protective coverings. Make use of

NATIONAL BREWING COMPANY OF BALTIMORE IN MARYLAND
mayonnaise jars, cheese jars, and | ki e
other wide-mouth food containers as Brewers of NATIONAL PREMIUM and NATIONAL BOHEMIAN BEER

refrigerator dishes., Have same snap-

on bowl covers to put over your dish | AI BE R I I WHEA I
when they are placed in the refrig- ‘ : -
erator. Wrap solids in waxpaper or

bread wrappers. —— BRI a2 P ' | THE MEN’S SHOP

Distributor-R. B. BAKER & SON

Grasonville, Maryland.
PHONE GRASONVILLE 2555

Chestertown, S Maryland

©Maryland State Archives msa_sc3326_scm8233-0307



