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: : individual plates. Skin tomatoes, cut Hlll'l’ _U Ice Cream 34 cup sugar

. i 2 joined at the bottom. Cut hard cook~ | rt ake l. Answer | 2 cups sifted flour
Griddle Cakes‘ Popularity For B & e s Gt W Shortc b ooty 3.

! .
. N way. Holding each egg together, place - em' 2 teaspoons baking powder
For some reason, Sunday morning | Brldge Luncheons o Sl 10 s oBh bemnte. WhOS 9+ To Busy Day Probl Drain the berries and DOur oves
breakfast just seems to be different ' | )

from any other breakfast in the week.| Though there arenit many house- | leased, the egg will fall open iInt0| ' here always comes a day when rtgehmealt i:!l:il(: ;‘:i?;*gsglte’?e;i’eot[}ﬁ:
. . | Most housewives serve a larger|wives who aren’t doing some kind of | & ﬂowelr-hke petal. arrangement. . .. _time activities have kept the 4 q
Cheese dries out quickly when ex-|- : Ny | - 1. | Serve with Mayonnaise, | if ¢ home for al|Pudding. Beat 1 egg thoroughly, ad
‘o air. Wrap carefully in wax- breakfast, and one definitely “bet-|war work, each in her turn can a podbyesiz, o housewife away from 3 teblespoons butter and % cup of|
REORS. %9 § ith waxed side next to|ter”—that is, things that appeal to ways find time for entertaining her . . longer period of time than she hadw]gﬂr soud suense el A & Sekae |
ed paper, wi _ the family more—Such a breakfast particular group of friends—it might lea Bean Loaf anticipated—the marketing must be 1% Sift f
the cheese. Or wrap in cloth dampen- | | : | _ ! . . 4 th 4 ¢ the | SPOONS milk. S t flour, measure, add
. , k solution of salt and combination is this of whole wheat be a luncheon or the ever popular — 'done in a hurry, anc the order o e it and beking powder and Sids
ed with a wea O Caak e 1 re-'griddle cakes with sausages. ‘bridge party. |  Until meat was rationed, most evening is something that can be.qgain Combine as quickly as possible. |
water. Keep in very cool P | | .« «til] | housewives were only acquainted quickly prepared. - i s - { HEART 0‘ BALTIMORIE
frigerator if there is no other really WHOLE FHEAT GRIDDLE . Now, as in the past, a saladl 1S fstml o Gedad Lo throygh ‘he bean| Well, there is the solution for such;p“ur over the heated berries and | (Ssamdord Thoe)
. in ic 'the popular thing to serve, In fact,| Wl rl dans u , '
cool spot. Keeps weeks In iceboxes CAKES

| t, but ti hangi d every | occasions and honestly—the ‘ywhole bake until done in a hot oven (425
but mechanical refrigerators dries 1 at the present they are probably more I;U~ u 1mesdare changing and evely f'm-{ihl v::i]I{ iy d were' A 450 F.) Serve hot with cream. LEAYVE LOVIE POINY
unless well covered, Cheese sweats popular than ever, because salads | day, more and more women are com- Iamily glad vc press

cup sifted all-purpose flour
teagpoon salt
in warm air. teaspoons baking powder
tablespoons sugar
cups whole wheat flour
cup shortening
cups milk
eggs, well beaten

Sift together white flour, salt, bak-
ing powder, and sugar, and sift again,
soften. Add whole wheat flour. Cut in short-

|
| 1 i S [ (> & L R R PHER)
are things that can be done up in|ing to depend on dried beans 1o fill ed for time—just dash to the bakery1 Y on bon DALY Gl Y

l | [ XV 600 p. &
quite elaborate style and still stay out menues or replace meat. Here is for some shortcake cups—then to the Oil Reserves L . =m

|well within our ration budget. For in- | One bean dish that will be suitable |ice cream store for a pint of ice The Uni}ed States has the world's LEAVE :A.lm..;

stance, if we are planning a luncheon for the main dish of a meatless menu: cream, then as you do your market- | largest oil TESO.UI'.CES. with pPO\’Ed (MR .'MY BALY en Dot

salad, an unrationed chicken can be LIMA BEAN LOAF ing buy a bottle of maraschino cher- | reserves of 17 billion barrels. rdiam SM0pm P

'served the night before, for the fam- cup dred ]i]'tn;;l beans ries and the grentest part of the work —_—V

'ily dinner, leaving sufficient pieces cups water (about) is over and you will serve— Reclaiming Paint

for the next day. And no hostess need teaspoon salt ICE CREAM SHORTCAKE A new technique originated by the

ever worry that some guest might cup bread crumbs 4 bfikﬂl‘y shortcake CUups Chrys]er porpﬂration for.reg:over@ng /
_ 'suspect left-overs—these days it's egg 1 pint vanilla ice cream waste paing from the air is being

ES—— ening until mixture is as fine as meal.

- - considered very smart to serve the onion, grated Maraschino sauce adopted by dozens of other war
Aluminum and iron utensils may | Combine milk and eggs and pour over

‘ , e e | _..ive| plants on arrangement with the

ith steel wool or metal | - tients. ¢ table. | 25t crumb of anything. But whether| "2 can condensed tomato soup Place shortcake cups on Serving| p,o40r company, says ‘‘Industrial

be scourged WIh E,OL, ashas 'I‘}‘w , m_;dr} S —— r“‘_j m? . - you will use leftovers or not, here! ! tablespoon drippings plr;s.tes.‘ Fill each with " KNovy of Va=| Finishing."” More than six gallons of

sponge or suitable bubhtlll,lt(...: € | spoon on lightly pressed griddle turn-lare 2 few salads that will be well| % teaspoon sweet basil nilla ice cream. Garnish with mar-| paint are recovered from every ten
1

hich | ;
side darkening of aluminum in W hich | ing when top becomes bubbly. Makesl“ked, tablespoon melted fat aschino cherries and pass maraschino| gallons of waste by salvaging the
water has been boiled is not harmful | 18 griddle cakes. Divide recipe in half | :

Wash beans, soak overnight in|sauce. paint-filled mists which normally
- ired TOMATO ASPIC RINGS : . rmn
but may be removed if desired bY for 2 persons.

boiling water 10 which vinegar has v
been added in the pot

Scorched over spillovers, hard 10
remove, may often be loosened for
taking out easily by soaking a folded |
oloth in household ammonia, placing )
it over the spot in the cold oven, and
letting it remain for several hours to

: . , . would be exhausted from the factory
4 teaspoons unflavored gelatin | water to cover. Place on stove, not MARASCHINO SAUCE

121;2 cups tomato juice draining, add water needed to cover,: Combine 3 cup of maraschino :;:ikéhrsﬁsigngt:iﬂte:::hai::z;:;?a:: HQHIMUR[ ‘f [u”[pN p p

i s | ® " # '
Spil’l&Ch Soufﬂe 3 teaspoon salt and sa‘lt, Simmer until tender, about'Julce, drained from maraschino cher-| ing a $100,000 reclaiming plant,
" 1 teaspoon chopped onion ' 50 minutes. Rub through coarse ries, with 2 tablespoons sugar and
v . § € in ma- ' 4 ) -
pont c;. er'hﬁ? };-,?;l;u;:-furef‘s i | There will be no mean looks in the| 1, teaspoon celery seed Sle.':! or masgr:aelﬁl. Add ;r;m?:;s, €Ee, | add 1 telaSpoon cornstarch, mmsten‘]
chme: Fo w.k € mq et weldht direction of 8 dish of spinach if it is| ) tablespoon lemon juice pm ?h smup-,hl 1p§11ngs Fn 1:-;51 . ml;Jed rmth /4 cupt cold water: Ciook unti |
struction boo' on ma s brought to the table all done up in ai Soften gelatin in % cup of the to- | I8 thoroug y.. ace in well greas clear and thickened, stirring con-
of load, maximum amount of “"‘.ter‘ tancv dress and served as a | mato juice. Add salt, onion and celery'-]m’f pan, bake in moderate oven (350! stantly. Remove from heat, add 1
: - , S eS| *¢ . ' ' ' . ] ] - Jul
Stuffing l'n e}.tra! Lljume i:negr'.;lper SPINACH SOUFFLE seed to remaining tomato juice. Bring F.) 45Bmlr:]ut?s nrf until ﬁrrtr: II.] Ceno tl:;blesp(mn lemon juice. Cool., Makes
more power, may cause e 1 pound spinach slowly to boiling point and strain ter, rush with fat after baking 30, 12 cup.
washing or even mechanical trouble. |

: : - minutes. Serves 4.
Half of tubfu: of clothes is enough tablespoons chopped onion ‘through fine sieve into softened gel-

orry Pudd Washi C
tor hand tubs, 100 tablespoons butter or margarine!atin; stir until dissolved. Add Jomon| VN TOMAINIRG s <©An  omate Blackberry Pudding Is as lngton Ollege
or Sy ' |

2

/. | .

2 tablespoons flour ' juice. Pour into individual ring mnldsismlp to make a sauce for the loaf,
"

%4

cup milk 'and chill until firm. Unmold, Fill|Soup may be blended with % cup Fxcellent For Sampling
- top milk, or cream.

If you live in a hard-water dis-
trict, where water gets scummy, bath-
tubs get rings and you have 10 rub
h.-‘nrrd to igfet ;jn}' L"]L;d:_?{;lii Tf_,;;_ egg whites, stiffly beaten 'spoonful of mayonnaise, sprinkle Homemakers who have been can- | A G d 1
’fﬂ::te;ni[_i taiiijl-l:; H:(;i ;'i”;{‘ '“{.i; Clean spinach 11511:1 wash In sev- ‘-'»lth parika, surround with crisp I. For ]um‘-hﬂnn or dinner — f{;}r com- | ning for }*ears and }'E:‘.:"ll's still d~:,li.n,]i raae A: CO-Cdtn.atmnal Concge
sodium phosphae or branded water eral waters. Place in kettle, add dash salad greens. pany or just the family—this m::'t}' ! l_h:ﬂ thrt:‘ l'uu"_-« .:.mr.i ruu..: of ﬁllf*fl 1,](11[}-_1
softeners will do the j'li}l. Fill the tub. | of salt, cook and cover HR'L‘*I’I medium CHIC}{EN :\.IOUSSE I]'Jnﬂ of corn and cheese. ﬁ]]g(.] with r--‘u ‘]étl”.‘llil}' hLHliﬂ_{_{ on t;]f*.hh(?]‘\ U_h are |
cink or washing machine with hot | heat 8 to 12 minutes or until Ifdndﬂlr. 9 tablespoons unflavored EElﬂtlﬂ ever-popular chicken a la king m-l the pride and joy of their lives. ‘i
water. Add about a teaspoon of the| Drain and chop fine, Saute onion In|11, cups chicken broth creamed mushrooms, will bring {‘K-' If this be so (and it's bound to bt:},i
softening agent for each two gallons | Puttéer or margarin€e }””11 smooth.| 1 sup minced cooked chicken clamations of delight from Hlll 1‘-*"'&‘.'31%“: think of the housewives who
of u'ntm“. LL'T it stand for five to ten | Add milk and *“‘H"n_mgg and cook 15 cup finely chopped celery diners, and plates will be lln'i{Ei'iL‘};;uxu canned this summer for the)
minutes until the softener has re- | until thickened, M“T”g constantly.| 9 tablespoons chopped sweet pickle clean. first time in their lives. They seem
acted. The skim off the lime “curds”|dd spinach, cool slightly and ‘fd“ 14 cup fined diced green pepper CORN AND CHEESFE RING to be simply bursting inside and
that have been formed and go uho:wil egg yolks; mix "".El,l' Beat .Ugg Wh.ltw 14 teaspoon salt 2 tablespoons butter |
with washing or bathing in soft u*;iterwl“’”"'] ”ﬂr Pf-im *‘l‘””**“”“"“'xfu“z: J:f““ Dash of pepper 2 tablespoons flour | 1 | _

To test whether you are using too|“58 whites. Turn into greased baking tablespoons lemon juice 15 teaspoon salt | Works of art. S0 many of these ﬁl'ﬁtIE

much or too little softener, dip out|dish. Ylace in a pan of hot watel'| 1, cup mayonnaise 33 cup milk | time canners have told us that the

a pint or so of water and try E-:ud-i“ml DaKe ]__” " ‘:1';“{101‘;11& "'*’“'O‘n (390 » cup evaporated milk, whipped 2) can cream-style corn* |lempiation 10 [JTI'}GH and start using 'ihhh“H“HUUMmmw

sing with it. Experimenting will show r.) 40 to 90 minutes or until rﬁrm, Deviled eggs J spoons minced onion their canned fruits and vegetables has The Mutual Fir | .

whether you need more softener, },ﬂul.SeI"»'E* IJ;;III] or with white sauce. Salad greens Iy d Amf‘_l‘itim cheese, grated :}J(’f‘ﬂ ".ﬂm“.“ too much to bear and d Ire insurance CO.

can get along with less—and you will | Serves 2 to 4. Soften gelatin in % cup of the cold 1 pTmento, minced Jthe}.' live In .constunt horror lest the | OF KENT COUNTY MARYLAND
broth: dissolve in remaining 34 cup 4 eggs, beaten kft‘ultf* of their labor be lost and the ’

1, teaspoon aslt 'rings either with chicken salad or|

1; teaspoon pepper }with minced vegetables marinated in!: v .
9 egg yolks, beaten until thick |French dressing. Garnish with a| COI’D and Chees Rlng

FOUNDED 1782

Home Canned Foods

[.imited Enrollinent

| spend a greater part of the f’“l’?!l'f" . ——————————————————————.
| P - . \__—-—_
i moments E’I T‘}H‘-. “Ill} ‘IIRI](‘{‘T*‘“': 11]‘-‘11 . _“‘“-__-.

2 118 S le mixture may also be
know exactly how much to use for This souffle L y ¢

' ' . Establish
a given quantity of water on future | Paked in greased custard cups In & proth, heated to the boiling point. Melt butter, blend in flour amilfm'*dr-: be spoiled. ed 1845, at CheStertOWIl, Md.
occasions. Softened water araids"m“derme oven (350 F.) 30 to 40 chill until syrupy. Add the chicken, |salt. Add milk gradually, cook until But at long last the time of the SAFE AND SOUND
rings on the tub and scum on the minutes or until firm. celery, sweet pickle, green pepper, smooth and thickened, stirring con- year s at hand when one can spar-

clothes; saves soap, makes washing v salt, pepper and lemon juice to the stantly. Add corn, onion, cheese zmd1 ing_l}' open a jar or two or three and Protection may be obtained for 3 or 5 years at a
easier and is easier on the hamds. — mayonnaise. Combine with the gel-|pimento. Stir until cheese melts. Re- satisfy that urge and calm those fears, considerable savings over the yearly rate
- | atin mixture. fold in whipped evap- move from heat, add eggs. Sprinkle as hot puddings for example, are . ,
| | Tomato ROSe Salad ls - PP * p o~ . _ ¥ N _ it stvle. And i snite D]]‘ectors of thls Company
Caring for awnings requires only orated milk. Add more seasonings, if | greased ring mold with fine dry again coming into style. And in Spi R ,
. ' . | . . | i . . , : . hake' of the fact that this was ¢ a good | etteron—Arthur H. Brice sassafras—Olin S, Davis
inspection when taking down or put- Part]cu]arly Attractlve necessary. Turn into mold which has  crumbs. Pour in corn mixture, bake ©O € 1ac 1d 11§ was not a goo * Millington—Paul Comegys Ch : '
ting up and prompt repair of any been rinsed with cold water. Chill,|in moderate oven (350 F.) 1 hour or strawberry year, the blackberry crop Ingleaidé—Wm R, Wilson Rlerh Hl—(n ¥ Birworth Sy
damage. Rips and tears can be sew-| It may be “the same old thing" &s unmold on platter and garnish with until firm. Unmold, fill center with seemed fairly good and so many . o ock Hall . Ellsworth Leary
| . - £ o | | - : : hic a la Ki re: sh-' women absolutely outdid themselves Kent Island—T. Walter Denny
ed with heavy thread, preferably with |the children are inclined to remark deviled eggs, crisp salad greens. chicken a la King or creamed mu of avs0Iuely ¢ EE— | __
a backing piece of awning material.| on occasion, but when served in alServe in slices. rooms. | to put up a 1;11'}_-:(1. supply. So saying, Chestertown—J. D. Bacchus, P. M. Brooks, Thos. W. Eliason
This should be done immediately to | verv attractive if not to say ‘“fanciful” TOMATO AND EGG SALAD *Or use 2'% cups fresh corn and Y4 what would be nicer than a— Frederick G. Usilton
‘ . y & { 1 .” : L ' - . | AW - - Y
prevent further damage. Joints should | way—the “same old thing” 1s some- 6 lettuce cups cup more milk. BLACKBERRY PUDDING

f | o | FRED G. USILTON, Pres, GEO, E ] ‘
be greased when awnings are put Uilli thing absolutely new. 6 tomatoes vV 1 quart blackberries, drained *EO, E, GORSUCH, Sect’'y-Treas.

- : - Tl = ~ e : l- CUpD SUgdr
rollers and moving parts olled atl 1:1-' TOMATO ROSE SALAD 6 hard cooked eggs ' l cuj 1,-,”1 }
: . ' I > UP e CcEry. W I '
tervals. Awnings should be I'L:l*f_‘tii Firm tomatoes Mayonnaise : 1} *““}~ vE [}'“n bt
: 1 . : . . . A vr: ’ vt t110 ne o 1atter Z 18 ylespoons butter or sSupstl ute
during heavy rains to avoid LL.:I-..17-..£1.*.| Cream cheese Arrange lettuce cups on piatiel GI‘* t
and after the rain the fold-up type| Milk

e e ——

e — —-——-——.—-—-——-——-—--—.-.———--—-—hl-d-l-—- ——— R e — #-‘

should be let down to dislodge water | Hard cooked egg yolk

which has settled in the fabric. Watercress or lettuce A new book of grand old time Maryland Recipes is recently fror‘n the press. If you will send
Before storing for the winter, awn- | French dressing | your name, address nn'd ten cents to partly pay for printing and postage,

ing should be dusted and thorough- | Peel tomatoes and chill them. we will be g'ﬂd to forward youvu a copy. .

l} diried to I}I'L."\.'t'ﬂl mildew Ke« D 11 | -:':Jla,’.l!t”}" soften cream cheese with' ‘ . .

a dry nlace between scasons | milk. Form two rows of petals on

A ' each tomato by pressing level tea-

Sleeves of dresses and blouses get|spoons of the softened cheese against

much wear, absorb much dirt, if | the side of the tomato, then draw-

you're employed in office or factory.| ing the teaspoon down with a curv-|

An attractive pair of sleeve protec-|ing motion. Sprinkle center of each about the rare goodness of

tors to match your J0SlUme Saves | tomato with hard-cooked egg }'u]k:

cleaning bills, makes clothes last|pressed through a strainer. Serve onit NATIONAL PREMIUM. STYLES

' i =& 27 2
longer! Less attractive but just as|erisp watercress oOr lettuce with| We charge enough fOI’ it so - To “Suit” Varying Tastes
serviceable for short periods 18 3|French dressing.

cuff mad> {from a piece of naper and Vv | | we can go to the uimost COLORS

tastened with pin or paper clip. Nov- olat To “Suit” Your Wardrobe
elty buttons are attractive. You'll be Cl’lOC € |engths to send you Q truly

surprised how a new set of butions Mollasses Taffy great and important beer. Pyt PRICES

often creates the effect of a new cos- To “Suit” Your Purse
tume, thus saving may dollars.

There is really no mystery

—

cup brown sugar, firmly packed!

, + J—— cup corn Syrup |
cup water

Cream of Cabbage cup molasses
tablespoons butter
Soup squares unsweetened chocolate,
E——— melted -
1 small cabbage 1 tablespoon vanilla that is amazing in its variety,
1 quart milk | CUNRIRD SN, GWE TR, S color and design, and quality
1 potato lasses, salt, and butter. Place over A ‘ : : R~ | | tons in stvling. fine fa
1 tablespoon butter low flame and stir constantly until : _ - . o ~—1 8y -1 O)se b + 0P yung, ' e- "
Salt and pepper | mixture boils. Continue boiling until . _ ! il | oL = &7 | rics, and expert tailoring.
Parmesan cheese a small amount of syrup becomes - "1 ' i | We are glad to have these
Shred the cabbage finely and boil | brittle in cold water (200 F.) stirring " = suits and urge you to get
in salted water for 1 hour, adding frequently to prevent scorching. Pour your’s soon,
the peeled potato the last half hour |90 greased platter or marble slab.
of cooking. Drain off the water; mash Pour chocolate over candy. As candy

the potato and mash cabbage slightly cools on edges, fold edges toward cut- b e , | QD = M B $23 50 tO $ 0
with a fork. Put back on the fire with | ter with spatula; add vanilla and con- W/ Pon ol AN gy N T . 4 -00
milk, butter, salt and pepper and | tinue folding until candy is cool . . %

cook over very low fire for 10 min-|€énough to handle. Pull until cold. Also good warm Melton
utes, being careful to stir from the | Stretch out in long rope and cut with |

| W2 SEE , f Jackets, Mackinaws, Leather
bottom to prevent burning. Serve|scissors in pieces of desired size. - | Coats a:nd Leather iackets at
with grated Purmesan Cheese’ or put Makes 5 dUZ«en l'inCh DIECQS. “

' reasonable prices.
a spoonful of the cheese in each soup _ v p
plate before serving. Candle drippings can be removed |

gy G v e el IR VAR e ( ALBERT L. WHEAT

to instructions; is very economical— Au:lricm .n‘tn“r.'. prefer ::tuhr-
but results are not invariably satis- in" for the word ‘‘turbine,” and

factory. Home dry cleaning is usually t is wise to follow their u'.tmplc.

word ‘“helicopter” is given two Distributor-R. B. BAKER & SON ’ Chastertown.

better than IOW-pﬂCGd finished work ““'u pronunc ations, but ‘hee-li-

gsent out; however, patronizing a good kop-tuhr,” with the third syllable ¥ i " M l.,nd.
dry cleaner is recommended for best giressed, is favored by aeronautical o | Gruonvlll y VAATY

results and prolonged garment life. engineers. PHONE GRASONVILLE 2585
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Although there are mer.-
chandise shortages on all
sides, we have worked up an
array of men’s new Fall Suits
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BREWED AND BOTTLED BY THE NATIONAL BREWING COMPANY OF BALTIMORE IN MARYLAND

THE MEN'’S SHOP

Maryland

©Maryland State Archives msa_sc3326_scm8233-0331



