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Food, of course, must be well SIDNEY SNOW will be glad

seasoned to be worthy to answer any questions
of s ptquacy Edited by WILMA DEUTE
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HOT OFF All Honey 'Kidney Stew Is Stuffed Green e Jour over mixture and fold in combined with stewed apples—just|hot water or sone milk and the vinee
| the creamed fat a
Cut gently through batter with knife| Slices of stale bread, % inch thmkj beat nd sugar, Add
! o , . 4 ealen egg. Add the dry ingredients
Good Dum llngg to remove air bubbles. Bake in slow| Metled butter :
2 Cups sifted cake flour P 2 large green peppers
2 leaspoon salt ar and nutmeg ed, cloth covered board and cut. Save
as : g nough in : pan 1 hour, or until cold. Chopped almonds, if desi
by using liver with potatoes, onions,| 1, cup shortening g s maghy sl *» O mayounaios g the trimmings for the last rolling as
bits of bacon, and white sauce made 114 cups honey eat on and one and thenb tjﬂt SGOme!I Wash peppers, cut off tops (chop cup si;'ted cake flour ':nge:mi?tﬁipe:m’t?:‘o ';‘}}: bI‘IU%hed}with e}r:s the cookie. If raisins are used,
' e i ing con- s - - - 3] : e sl
onion and celery, peas, and mush-| 3 squares unsweetened chocolate, | Mcre—but since we are being and reserve for use in filling) and cup sifted sugar €€s should chop very fine or grind them and misx
: - T atc ' else too—so we serve dumplings with ped stuffed olives, chopped green pep-| egg yolks apples and add chopped almonds if in flat on the cookie sheet instead
Mend rips and tears, Garn or patch| NAIpOR VERia 1it- Now a good dumpling is some- per and salt. Fill peppers with “”li% 115 tablespoons lemon juice T [ You wish. Cover the top with slices of rolling it out and cutting. Bake in

| lightly; repeat until all is used. Turn try
E GRIDDLE 'which have been
TH oven (325 F.) 50 minutes, or until Stewed tart apples,
(11 teaspoons soda | 2 packages cream cheese
| repeated rolling of the dough tough-

with bacon fat, Or liver with saut?ed 2 eggs, unbeaten

tomato sauce | melted iservative of Boints—-—-we want that remove seeds. Mash cheese to a Ddste 12 teaspoons grated lemon rind fit close together and may even ov er- ‘Mth the dough. It m may be desirable
rooms or tomato s: . .

thing else that can’t be resisted, and ', i ture and thoroughly chill 511n0| 0 egg whites of the bread, buttered, and bake in a moderate oven (350 F.)
4

worn places, and sew on loose but-  gift flour once, measure, add soda
tons before washing work clothes.| and salt, and sift together three times
Close zippers. Turn pockels inside Cream shortening, add honey very
eut and brush out the grit. Brush off graqually, by tablespoons at first,
loose dirt or dust. Remove stains oF pheating very hard after each addi-
grease spots before wasning. [ tion to keep mixture thick., Add %

of flour and beat until smooth and

If batter becomes too N(]L;id 1IN MixX=- well blended.

. 2 | gar to the molasses. Combine with
Chocolate Cake Stretched With . Pepper Salad into ungreased 9-inch angel food pan. APPLE CHARLOTTE
mashed and Chill the dough. Roll out on a flour<
One pound of kidneys, when pre-| ,, ldone Remove from oven and invert seasoned with sug -
A tasty casserole can be perpared 15, teaspoon salt

themselves to make a person want 101 14 cup stuffed olives, chopped SPONGE CAKE Line a greased mold with the bread
2-3 cud water ' 1:p{'«und of kidneys to serve everygne with the mayonnaise. Add the chop-| 2 tablespoons water lap. Fill the center with the stewed to shape the dough into balls and put

the combination of the stew with the thin with a very sharp knife and ar-| teaspoon salt ot oven (400 F.) for thirty minutes. | |

dumplings, um um — good! And very range on bed of crisp lettuce leaves. teaspoon cream tartar | The bread should have the appear- Vv
lling! Serve with | Sift flour once, measure, and sift @nce of being sauted and should be |

KIDNEY STEW | RUSSIAN DRESSING: Made by four times. Add % cup sugar, lemon Well browned. Turn out on a pluittrl

| | and aac Safe o Use

! - | = | . . : b & , and |

A Imﬁillﬂd b?t {, lamb, or pork blending chili sauce into mayonnaise rind, Lnlltl “_dtf}l. ‘LJ‘ I(;H%; :?O]lfs a?? d serve hot. v | Pyrethrum is safe to use on any
kidneys to taste. | beat u'llth rotary egg beate: unti vegetable at any time. It is effective

tablespoins fa: ' vV ix‘vrv thick and light. Add lemon juice |

_ | | _ against many of the common pests
& - - “:L 'j " t % " *:-' I‘ W III \ q . : E ) < . - ) . i L
ing, L;ilxt.‘. will have co rse uneve Add eggs, one at a time be"ltlngl tahlespecons four  gradually, beating constantly. Add) SOft MOlasses COOkles but is not as good a general purpose
grain. This may be caused if shorten=- well after each. Add chococlate and

Y — 1-r+ - Vil i . T 3 " . Il m mSECtICIde as rUte f_} .
ing or creamed mixture is allowed 10 plend Add remaining flour in thirds, | g b dusia » ' €ry Specml Cakes 10 gour all at once, then ::m_l B Jmt* , available. - .
b t {t, by too warm 1n vn m tel Ith the water in halves, | “s cup minced onicns | Ihlvndwi Beat egg whites and salt| 15 cup lard or other fat |
ccome 100 SOIt, DY ‘ ¢ T lalternately witin : wWdle ¢ Sy 1 28D00 — | ‘ i . sor! 1 | - e d |
_r 1 teaspoon gait witl it wire whisk or rotary e ) Yy suga hite ar R
gredients or too slow mixing, or by beating very WE']] after each ;.ld(li-' g | Accompany Spec1a| v . 8| 72 cup sugar, white or brown

Dash of pepper beater, When foamy, add cream of| 14 Cup baking molasceos
the use of too little flour or too much | tjon. Add vanilla. Bake in two g:em-- i 9. | 7 g molasses

frst addition 0 : kasat 74 teaspoon Worcestersfiire sauce Home Made Ice Cream tartar and beat until stiff enough to| 1 €gg, beaten
. . " 9 T-.._. L IL]-.-II ::' 3 - . £ - I: < . - . ‘ | |
l.qu{.l in their fi 1QC '~ ed 9-inch Iui}tt Pans 1n modaera f_‘ Wash kl(l!l(’\"‘i t]lUrf'U}_.,hI‘r Spht 111 ;'lHl{i up 1n pe .lllr\‘“-_- but not (]l”}'. Ad{"i! I:_- cup hot water or sour milk

halves lengthwise and remove fat "*nd Though the family will certainly remaining % cup sugar, about EI 1 tablespoon vinegar
l“llh(" S0ak In cold salted water V2 be pleased with a treat of such 1ice Tiihl(‘?[ﬂ"ﬂﬂﬁ at a time, h(‘;tting “‘Tllr:!]:: cups cake flour

10 2 hours; rinse, drain and dry thor-'cream as home made peach, for in-| With whisk or beater. Fold in egg| 15 teaspoon salt

oughly. If kidneys are old or large, stance, the addition of one of moth-|Yolk mixture. Turn into ungreased| v teaspoon soda

i‘covm with cold water, bring slowly ~ers home made cakes to accompany jt’ 9-inch tube pan. Cut gently through teaspoon baking powder
' to a boil, drain and dry thoroughly. ' u,n be just that much more and the , batter with knife to remove air bub-| teaspoon ginger

Cut kidneys in % inch slices. ' occasion will definitely take on a ' bles. Bake in slow oven (325 F.) 1| 14 teaspoon cloves

S— oven (300 F.) 30 minutes, or until
Curtail fuel-wasting drafts through| done. Spread with
door bottom or mail slots by cutting FLUFFY FROSTING
a strip from an old rubber mat and 2 egg whites
tacking to the door on the inside. Air 14 teaspoon salt
leaks around the outside of door 1 cup honey
frames and window frames can be| teaspoon vanilla

eliminated by the application “f Beat egg with salt stiff enough to - . _
- ' aute Kidney slices fat 3 min-' p; : . huuz or until done. Remove from!| 1 aiging '
caulking compounds or wood putty. hnld up in peaks, but not dry. Pour S ney slices in fat 3 m party air. The cake might be a lusc 2 Cup raisins, if desired

utes. Add flour and cook 3 minutes lous Angel food or a golden sponge 01 en and invert pan 1 hour, or until Cream fat and sugar together. Add
g : leaks effectively, the!: tream | ¢ a ¢ sugs: g '
TOIR:C;ZD“ illllth,h:liri b; ;\nmmied al b?::ﬁ]m ﬁ.nne :m” 0::::81% “;?t?s’l longer, stirring constantly, Add water | 'and it might be planned for Sunday. | )mke 1s thoroughly cold. ﬁ

S g oll0 ‘ AL i 4= o' 4 Sle C |
Su 0l palalead 2s masess e ”mtj’ “‘; 4] ":f I‘ll S oamadatans | Onions, and seasonings, and bring to | 1f so, and the Sunday dinner is they Then, come the next night—if ymur | HEARY 4 BALTIMORE

: i as necessary, 8. O sisg |
o0 { ] . tﬂ o I.il A‘Sd : :nlnag L COnNs y } glmmerlng Dt:lnt Add dumpllngq COVe- U‘:Uﬂl ]'_”ge mCdl"—lt I-n]ght be well {0 l still hav € some of thlb cake on hand wh e n Yo u r ) ( T )

—— _— D S ( : - Stondord T huve
. r ) g - : -|and some nice rip yeaches— !
Keep bulk foods safely in canister S | €r and simmer 15 minutes, Serve im mne that cake and ice cream for lat | and son ice ripe peaches—plus LEAVE LOVE POINT

. . mediately. Serves 5 to 6. ‘er in the day, when appetites are  Some of the ice cream—what another - - BALRER MR
sets,. To help win the war, many Instead of greasing the griddle you ‘ QC ur S | ( -
' . . | * , e A - CEREAL DUMPLIN again beginning pe: treat you have in store—serve your ' DALY en bea DAILY DARY
food packers will stop using cans, 2r!ecan rub it with a little bag of salt be- LINGS &4 SINNINg 1o appear. 1 > -

| | H | 138 600 p. m
pack the lighter boxes or bags only fore baking each batch of cakes This | 72 cup milk | If your family is particularly fond| family that ever special. | | Woam fMam >
: gl Xes or bags fore bak ach batc akes. This ) . . |
o 4 a 1 tai ]{_15__ *ﬁ{!n e ) i\ ) : : - I E_-XC}'IE‘S ETP‘LB‘,‘\ | v Lmoa.
sirong enought to get the food to keeps cakes from sticking and saves PR al { Angel Food cake—but like the ad LEAVE BA

2 teaspoon salt 'dllnrm] flavor of chocolalte—combine Place a ball of ice cream on a { permits polsoncus (MER 5, LIONT STRET)

you safely. To protect staples like ! grease For bag, tie % cup salt in - ' ' | \ DALY DALY en. St
. ’ it 2 - ' - | . ‘ Dash of pepper the two and serve a slice of sponge or angel food cake. | r

sugar, flour, beans, rice. raiisins and cheesecloth. PED] f | . ¢ - | Frédam $00p m 900 p =
1 egg, well beaten

1 ' abhanta | . CHOCOLATE ANGEL FOOD |Cover the ice cream with half of a - [moenqers Adomebis and
many others you shou use glass — — : | ~ - Vil B | _
o A ; e v & | (upa bran flakes CAKE iresh ripe, or canned peach, rounded NT . oa Al Tripe
JdaI'S a8 a canister set. o may suffer na
il “ Vegetable ng Mold | ceing

tablespoon minced onion up sifted cake ﬂ ur side up, and over it POUr a sauce rloumtie paina, headaches, dinl'nn ' PASSENOGIERS,

1 34
| wmada e london ot " u nihul al l'.ll ﬁ)@.m
s quickly. Th Rt Sin¢ service can (h Scald milk and add fat Remove 4 tablespoons breakfast coc . nade by mixing 1% cup strawberry gt m: !"%uﬁmegj‘ na, ing. ." %:; . 94‘ .
Ll AL Il Y .._1 i .a_;--... k . . 1 ¥ . " . . B . - - .
] e — in vite ‘nuch to “sell” a meatless dish—every | from fii"*-‘- Add salt, pepper and egg, 14 cups sifted gran lated sugar syrup, 2 cup raspberry syrup and 1 tHon with smarting and burnin is an-

» | R e b <y other sign that nr:methinghm‘ with ONI D
CUDS ¢ o _“1 . L, : ey il 1) Sidl (] 11SSO\T - LI) ol | mk!dﬂﬂ 'S Or hlﬂddﬂr . 72‘ EM
\ N 24 a1 . | There should be no doubt that pru?g

!
| teaspoon salt itle cold wataer. Let cook slowly treatment ls wiser th lect. | NCWUDING Datven ¥
ple of 1 14 . _ - v minutes and e« Don?r?e?’tﬁ: Etm; bel;lt.irl:.:tm!d a AU‘OS ’
e e e il Vi L Lail e - . madicine that A8 Won country R |

VEGETABLE I ING \IUI D I teaspoon vanilla | — —-\ _— En“l than on something less favorably | TRUCKS W '3 fo .6
i P i S S . PSS 2 egg bia AR Airinas | L Qiff re. add A 1 Cha IOtte "du;:;‘;);:;:'hf;brﬂiﬂd"d““d""h: SRORTINS THE WAY BITWINR
:.{.1‘ .""i"'li-.l :' T"I 4 & .1 l[',l | : .," I =l " Sy d oo - 1 . : . illr :' . e o e ) i - vy al = e r [
Il*LEL:-..;E ' : ,. " ; can condensed pepper pot souy | and JdpP sugar, and sift together pp | — tﬂdﬂ.‘f | SALTIMORE & THE BASTERN SNOAS

- Sy cup milk four times. Beat egg whites and cats (LEFT-OVER BREAD)
th.l;:t_ltki:._]‘_!l\_l_\"l -,1‘[.1-[ ;. - E .;_ .‘;- s .. 1 4.* o) | = ‘ : | | | - b TR . idll a4 |
9 y.a ., . . 4 : CUups bread crumbs Wilh rotarvy egg ater or wir -
COI0r Il cookKed only until just tender . 9 . ‘ i
. i L b . :1.,1. Eb ||'i‘1 ‘f 1 .r_ . b W\ 3 . ' N, ¥ . 1 | T ‘] I :

L€ diced pimento,

ATy I% s il 4 ] i1 LVl ] Y 5 l:l“l_ ': ‘..‘1 1 & 1A i ) 1 .1 L LS I" -.-I]-l-r::.-,l|I J.II].
e e — . 5

ld make a point of be- | mixing well. Crush and add flakes. 1!
stic as possible. A good | then onion: mix thoroughly. Shape| !
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Upholstery on furniutre and auto- esireG . g oy -ty { ',':m': until eggs, itchen is to [ {l.lfi‘ even the siale ';
mobiles should be brushed before p.:.;; illlfln‘l""'i“m | s s T P Stiff enough nl.ni. up in peaks, bread comes in for its share of con-
spot removal is begun. Cleaning ‘ _L*L g8s slightly Llﬂtfl add the pep-'t‘]. txlt ;t iﬁu-_t. flh;ltn b ITh:{if; cxXiras i*T‘ :':-'-’.’. ary. Add femaining sugar, 2 sideration. Usually we serve a bread|
fluid should be applied sparingly to per pot soup, Add milk and bread that do so much to any menu are tablespoons at

a time, beating with pudding, or grind the bits into crumbs
. ‘ , cubes (made from bread at least 1| always desirable, and no matier how rotary egg beater or whisk after eark 4~ e used as w esire. However,
avoid soaking the inner stuffing. ¢ ") B8 or whisk after each to be used as we desire
especially if the padding is sponge

day old). Turn mixture into greased  Simple, add a part y touch to any, addition until sugar is just blended. here is another tasty way to use up |
rubber which may be destroyed by

ring mold (about 7” in diameter);l meal. Fold in vanilla. Then sift about 14 the stale bread—and it’s good 00— .
T _ | | | let stand 15 minutes or until firm. | RELISH JELLY '
CACESs quantities of some cleaning Unmold on hot platter: fill center! 6 cloves as ln ton 0 e
fluids, The cloth with whiec] ey | ’ |
: SERR Wil W e the | with cooked peas and onion., Garnish| 1 }um boiling water M’M“me.umw
cleaning fluid is applied should be ]

ljghilv tapped , ¢ : with pimento if desired. pack: 0ge lemon flav ored gelatin T} \I ] F
y wWpped over the surface—no
1y tapped over the surface—n Y teaspoon salf 1e Mutual Fire Insurance Co.
Thbbtd HLIILi. ."\:. the CAOLI I}‘L':{S UI} e ] [*L]I} ‘s'iﬂf'}.:nl‘ fl'{'.m -":“'E‘E't I'J'iL'kIQS I:' T - FOUNDED ,782
1_"‘,“} " ﬂ‘ { | b | i | may be us ‘Ld f”l th{_ center .ln“‘nl‘ 1(1' 12 mal lﬁthinu L]]GIIIE‘.. Eliﬂ't"d 0 hIJNT COL NTY ‘IAR‘ LA\D I
1 the uid SO0 that the dirt once of peas and nmun: | 6 sweet III('kIOF. sliced EStdbllbh(.‘d 1843 at (hcstert(mn, L‘Id
removed is not put back again. After ‘
:

Buttered Brussels Sprouts, diced |

|
| | | carrots or other in- -Season vegetables
Spot, clean cloth should be moistened - E€LE

Boil cloves in water 3 minutes. Re- ;4 Gradc A CO-Cd -a[' I C ”
the spot is removed, brush th surface | move cloves Plesclus seleide | 4 | ’ dwcaiiona wiiege
0of the upholstery again. v | RlCe A La Creo]e move cloves. Dissolve gelatin in 1% AFE l\D SOL I\D |

CUps i-f this liquid. salt ¢ ine
. | s really a pity that so few peo=-| ' [ { Add salt and vine-

- . as gar. Chill, When slightly thickenec
When removing stains make al|Ple take rice into consideration. and told in 3 1 g v - kKened.
| . m . | | in cherries and pickles. urn in-

)0ssibilities, It has that J |
T h .| to Individual molds. fil] ing them half
01 combining so easily! . , - ‘ | |
| Tull., Chill until firm ‘nmold.

Vv -

Scramb]ed Eggs A

Protection mayv be obtamcd for 3 or 5 vears at a

considerable savings over the vearly rate, | imited Emo“mem
I)wwtnrs of this (.ﬁmpmn

* H. Bri Sassafras—Olin S. Davis
Comegys ("“.';t's;i‘: lIlIl James P. Brown
Wilson RI ck Hall—G, Ellsworth Leary
Kent Island—T. Wa I}t

vn-—J. D. Bacchus, P. M. rI:_:, . W. Eliason
I 'L'[l* 1'~.u. (_J L"‘L'.

various and asso I“‘-’ti'

1 3
ad0S0lUutel

\- 1||,"I !I.tl.l_
S of left-on

.l.:l" 1|1 : {1 .i':..

I many, for l_'.".kill.[n . jf. SpeClal" For A
RICE A LA CREOLE

_ 1 Luncheon or Supper FRED G. USILTON, Pres. GEO, E. GORSUCH, Sect'y-Treas.
fresh grease . £ ._. | slice cooked harmnr | | -.r-.-.-.'.uvmmnmu'.“umn“-.wnumnmmv ' N E W
: 21E7, \ ) * N 1Lr 1 ‘ !'1 30 1010) cl ! . Adll ’ | —‘r‘ llt . 18"
l

plotter and

‘l'\-n. i.l 1 |.I Ir‘.th":"‘: e — — = — —

iron. On other 3, rul Cup bDoiled rice HOPUWALD Al 1l N1omes and restau-

W 'Y L& 4 J I . ‘
Lowt gy ' 'h.i.‘; :-i]:-Ti . ' . ' F | .

crustless i_,.zw;;ui rumbling off as if Cups cooked tomatoes eaEs At IS HOL uncommon 1o see them | |
¥ : i i 4 4 A — il > | | . e ] 1 1 . |

absorbs dirt ght spots can be light Salt | on the luncheon table or for a sSup- —“L . b
ad rt. Lig SPOLs can be Mil= , . :

: - 'l"“'*-‘r—'_p; - T=% ', f "' | I \ . y T oo
ly rubbed out with a wh Sl Paprika o 1 4 | PEr snack. But the same scrambled |
' — —

v ;‘lt{._j Ol J_._’Llll_]. I:"I{' i . . : - It.[h'-:-' l"'t{i 1 -i,,I 7] ]'I' l I t |
M OO , . . . . " o *T"111 DS P by oY g eI VE Willl : LA ( LI, Tk
eraser (colored erasers often leave (...J iF_ “u'.l - and a cheese | .: ,.~m l.,{ o _-L .L
bt!'{‘it]{H.) IJ:.;;;;;(*“jng a spot, with -NOpP the onion and ham VEery fine, | " o LHCCSC Ssauce, move FlIgnt up . _

‘s"»':ltf‘r Ein(i "'i}fjiffrinﬂ fU”(‘I"F L‘HI‘“I l"'*l \-dti rHT 1)(11]{(] IILIL‘ ‘,n{l t"mltﬂes INto I}]E‘ ":-.lnl'lf‘{'lill ‘-'.']:I;';':.‘*. | oo S(.‘(.‘ f'ﬂr )’011!‘5(‘“ the handS()n]e

¥ ! 1 " -H 3 511[‘:(11.;XL I.J(;(H' q L]

very helpful, Brush off the powder| c?S°n€d with salt and paprika. Mix | = tailoring of Sui : S
* ooy W e wely ey lhne ol oy | of these S . d
when dry. and supply a second time|' thoroughly, put into a greased bak-| ¥our 1 cup cheese sauce in the bot- N uits, speci -

if necessary. The putty-like types f.’nf.{ dish, cover with bread crumbs,| tom of a large serving platter. Ar-| wmmunhkn"h‘owml'di‘ ‘ S5 Jotcnted foe peing
tll]puper {.IE‘HI]OIS-——WJp{rd in long and bake in a moderate hot oven (400 range 6 grilled, w (‘11 Sensnned toma- | ' 100% all wool in Worsteds and

‘Jp ' t0o halves tl on m nw' ’
. _ b”[ b" weeds, in smart singl -
easy to use and are satlsfact{)ry Left- \% pile fluffy ‘:(mmbled 9385 on 1“P of @ an b e ' ’ gle breat

over wallpaper, if saved, may be) Refrlgerator RO"S each tomato. Place 1 broiled mush- | '. Inww." "[‘bnw'd Pmu‘ | ed styles, 3 buton front.

used to cover over a bad spot. If you ‘o9m cap on top of each; garnish .

h -t ' with parsley. Serves six "
t;vgoz?o:il:pf'eiﬁg iﬂmplete ceiling | Can Be Kept On CHEESE eSAS;JCE wly M is ﬂn reason M $2 7_50 to $4 0.00

ISé cut out a

| 1
complete design and paste. -~ For D&.Yl On En d 2 tablespoons butter or margarine _ "‘ l‘.“‘h'"h wh' dl Ml.

soiled spot. 2 tablespoons flour

Ve It will always prove a blessing to 1 cup milk

1 :
, .. |have a supply of refrigerator roll ]: ::zgzgﬁ Si]t - m foa Ilw 0{ Other styles and patterns for
.Vegetab]e Hash WIth dough in your ice box, ready to be| . Pepp

shaped and baked at the shortest % cup grated cheese Boys, Students and Young

l » ) ,
g FI’C.h Salt Pork notice, If the dough is stored at a low ow :?.1‘; t:;ite; ": tg;]) of double boiler Men from
temperature, it will keep for a week'whe l:lnrbbl - end in flour and | '
2 cups boiled potatoes, diced or ten days. n bubbling add milk slowly. Con-

1 cup cooked beets, diced REFRIGERATOR ROLLS “"“f cooking over low, direct heat $l4.95 to $20.00
1 cup cooked carrots, diced 2 cups boiling water until smooth and thlckened stirring

1 onion, finely minced %4 cup sugar .- |constantly. Add cheese and season- |
%2 teaspoon salt h 1 te:i;pooi salt | Ings; place over boiling water and - et
4 teaspoon pepper 8 cups bread flour, sifted before cook until cheese melts, stirring oc-

- : casionally. | New Spri h : .
%2 cup cream measuring W Spring Shoes in plain
. -p FLUFFY S MBLED EGG E E .
6 slices salt pork 2 beaten eggs ' Im CRA D S R and grain leathers, most all

Fry the sliced salt pork until crisp| 2 tablespoons shortening 14
and brown. Drain on unglazed brown| 2 yeast cakes 2 leaspoon salt styles

paper and keep hot while preparing| % cup lukewarm water Dash of pepper

the hash. Put 4 tablespoons of thel Mix boiling water, 34 cup sugar, 3 Izl;}:fpoznsfmtllk ' WE BREW IT FOR $4.95 to $6.95
fat from the pork in a pan and allt:lcliS«-*tlt and shortening together, then* Break i n 'r?t bowl, add salt | pm ENJOYMENT
the vegetables which have been mlx-*COU] until lukewarm. Soften yveast in : €EEs Inlo bowl, a sati, YO UR .

e . . - | 1
ed together and seasoned. Pour over lukewarm water, add 1 tablespoon pépper and milk; mix with a fork

until blended. Melt fat in top of |
this the cream and mix well Fry sugar and stir into first mixture. Addidoub]e boiler, when hot, add egg mix- D,D. YOU DUY A .OND TODAY?
until nicely browned. Serve garnish- beaten eggs and stir in 4 cups of flour

ed with the strips of salt pork. | then beat very thoroughly. Stir in 4| ¢, 2nd cook over boiling Wa, THE NATIONAL BREWING €O, * BALTIMORE, MARYLAND !
stirring cooked portion from bottom |
v mure cups of flour and mix thorough- and sides of pen. Serve at omes t "
Radiator covers are not advis-|ly, but it is not necessary to knead.| - .V "' ‘ '
able. Home-made shelves which rest | Brush the top of the dough with melt- THE MEN’
on top of radiators usually waste'Ed butter, cover tightly and store lnF Tasty Gargle . . S SHOP

fuel by reducing heat radiation. Bet-|refrigerator until ready to use, Shape Certain medicos have advanced Dutnbutor—-R. B. BAKER & SON

ter to sacrifice beauty and get more|as desired and put in a warm place | mtld?:j ct:::t gargling with fresh

th . . 43 : .
heat for your dollars while the war|until double in bulk. Bake 15 to 20 standard mmu::'.:;- hth.l:;nlt:ji:? A&7 Gruonvnlle, eryllnd

is on. | minutes in hot oven (425 F.) and tastes better. PHONE GRASONVILLE 2555

Chestertown, Maryland

©Maryland State Archives msa_sc3326_scm8233-0315




