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Food. of course, must be well I H R E E M E A L S A D A Y SIDNEY SNOW will be glad

seasoned to be worthy . : to answer any questions
of its prquancy ~ Copyright by SIDNEY SNOW, 1935 Edited by WILMA DEUTE ‘
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HOT OFF T T | . T Rolled Oats . ICOOBOTHTO

FO!‘ GOOd Desserts Some people like apple puffs withi Drop Cookies

e their dinner—others prefer to serve
COCONUT TUMBLE them with a rice sauce as a dessert‘ 14 cup fat

| 3 bananas, diced —but one way or the other, they are cup sugar
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| Juice of 1 orange well worth making. | egg
Mechanical care is needed on some Juice of 1 lemon APPLE PUFFS | tablespoons milk

refrigerators such as occasional oil- 14 cup coconut cup sifted cake flour teaspoon vanilla

i !

ing or dusting of condensers. Consult| tablespoons sugar egg 1% cups cake floyr
instruction book on your own model,| @ i ingredients. Pile in sher-| “%a cup milk . 1a teaspoon salt
or ask the dealer to show you whal', .+ sjasses. Chill. Serves 4. s teaspoon salt teaspoon baking powder |

to do. Having a service man 100K | COCONUT FRUIT COMPOTE 3 finely chopped apples » teaspoon allspice

things over once a year, even if ‘there_ 14 cup coconut teaspoon baking powder 44 teaspoon cinnamon | i s i n | HEART 4 BALT'MOR.

is no trouble, is a wise and worlh- 2 organes, free from membrane Powdered sugar o cup dried fruit " Standard Tiwe
while precaution. and cut in small piece Cinnamon s CUp nuts - ¢ )
: | and cut in smail pleces : ;

- —— | 9tart apples, pared, cored and oift flour once, measure, add bak-! 134 cups rolled oats | - B k H A LEAVE LOVE POINT
L, . 2 ' | o - : : .

Kitchen metals such as nickel diced iIng powder and salt and sift again. Cream fat and sugar together. | , CIC ( UI"'"S (. A LR R PIER)
plated or copper utensils, stainless 9 bananas. sliced Add half of the milk; add egg and Beat egg well and add the vanilla And Your Strength and | H;‘::‘ 1.:2“:.7-. m:n
steel tabletops, chromium-plated | ,, cup dates, chopped beat well. Add the remainder of the and milk. Sift the flour once, meas- Energy Is Below Par

: LEAVE BALTIMORS

. - Jdoanao g _ .

moldings and so on, are best cleaned 8 marshmallows, quartered milk and finely chopped apples, and, ure, add spices, salt and baking pow- R m’;t!’;n“tm b?wdm (PIER 8, LIGHT STREET)
SNk o 4h A OO0 vt al 118 : — . s , _ | . : - . ney per poisonous ’

and polished with a good meial Im"_‘h Mix coconut, fruits, and marsh-|when well mixed, drop by spoonfuls der and sift again. Chop the nuts and : a waste to accumulate. For truly many BANLY DAILY DANY en bet

_ . | s Res n aectd : , | . , . feel tired,
described on the label as being sull= . q115ws  together lightly.,  Chill, | into deep hot fat. Fry a golden brown  the fruit. Add the wet and dry in- ml:.t.ho kidneys f:i?fo“nmd T:-u.m_bh rédem 0pm Opa

x - . 1 - 8 . - ' - - , - . . . :
able for the desired metal. Use of Serves 0, take out with a skimmer, and drain gredients, ;ilt{_*rnil{(*]}' to the fat and .Hdd.oodm Other waste matter from the m.‘t‘*mwd
steel wool on these metals may per- - - Voo — on warm, unglazed paper. Dredge | sugar mixture. Add the nuts, fruit You may suffer nagging ba

il e AEmE e St S . R s e e | 9E rheumatie pains, headaches, dizsiness PASSEINOIRS,
nanently scratch ine suriace. ! Polish silverware with 51)(\(‘1;1] Sll= gt'ﬂt‘l‘illlbl}' with }}U‘\l.'d(‘l'('d sugar and K and rolled oats. Drop Dy :'-é['JH{'HIHlel

' up nights, leg na, swelling. ¥
e N— , , | | G . ) | , Vs | | Pacdne flhis, leg paina, swell ONY IOUe T
I'Ppl- ('IL‘-:"”.“ {_h,t~l'[“:‘~T .."_lth e 111]7'1.11_"1, UVl ver E-H'IIE‘*}H'F, L]'{'”];:.f, sure tl' rinse Oﬁ [1“51 “E“Il}' ‘l.hl,h'jtil Clnnamaon. b{ﬁl‘\'e Oon :.._]]g}l”}' ;_:'1*11;]:.;{.1{1 {'{}“klﬂ sllt\yt}: :]'[][1 Om m ' m 'it_h .ml-ltin‘t.nl:l hurnini h“_ ". "" 94‘ "‘-~
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salt and vinegar or lemon peel. the polishing cream and dry each|Pplain or with bake In a moderately hot oven (379 muﬁlﬂ th;:;?:&fitﬁluh“ 72c &m
— prae piece thoroughly before storing. | ROYAL CREAM SAUCE F.) for ten to twelve minutes or un- Th“"g’“ld l‘““"d““b‘m‘?"‘a

. e | =" —_— = | . | o : . treatment Is wiser than neglect.
You need small saucepans and tin} Quick electrolytic cleaning may be 1 cup powdered sugar t1l firm 1n texture and slightly brown. D-n!. Pilla. hn s better to rely om a | AU'OS NCUDINO DEfVIR .’
- 1 R d~ T noking N | il | 49 S 2113 &) : ~ o I s -y - W -
skillets for cooking small quan 1_” accomplished by adding a teaspoon 1 egg \% - Eoul than on mm-ft?lnlul:u l.u:-m TRUCKS w 3 Ao "
They heat quicker, save time and fuel| ¢ 41 codium phospate to two quarts| % pound butter Replace damaged knobs, door pulls owa. Doaw s have been tried and test-
t : _ , S aArts ~ 1 dITle ! Sy ; od many years. Are st sl drug stores.

' = 41 3 3 ] i) "liF - ¥ ' . i ; ?
—but don't turn the flame so high of hot water in an aluminum pan,! % cup cream and drawer pulls on furniture. If one n's today. SRORTENS THRE WAY NETWINN
0 SALTIRORE 4 THE RASTERN EROAS

Get Doa
that it curls up the sides of the uten- ,,4 jetting the silverware stay in the| 2 teaspoons sherry wine | or two on a drawer is missing, oper- | v
sil, for then you’'ll be wasting ('Ull]r{'i solution not more than two minutes.! Cream butter well, add sugar and | ating only one will in time pull the| | DOANS PI LLS
ing fuel you can ill afford to waste. | aeter which it should be rinsed ! cream together until smooth. Add the | drawer out of shape, possibly break | | Bﬂ[TlMUR[ tEﬂETERN’R p.
' thoroughly and wiped dry. This latter | whole egg and beat hard. Pour in | it. |
You need big pots, too, for “com=| ethod removes all dirt as if by | cream and sherry, gradually. Beat | —_—V
pany” dinners—so you can save mdlm;tgiv. but may also remove some of | until completely blended. |
Ham and Sweet

by getting all of one food Into One ihe gilyer if pieces are left in the! : - —— |
Oyster And Potatoes

vessel. Double and triple pots that fit | ¢o1ution for too long a time.
over one burner are excellent fuel v

- #th or all three l Shrimp Stew
savers—if you use both or all three | rlmp ew One of the brightest combinations
|

at a time. Using just one wastes fuel Meat Chowder Is Fine

# 1 ¥ ‘; - = - ¥ - ,' - .

if the range burners extend beyond ither oysters or shrimp by them- | {atoes. But. of course. that brings to W h l

| . | * L : ' | = ‘ : : il | | as l

. T i ’ : rOy11T T & ' Q I celvee are verv r O TU -7 .

ﬂlL‘ I}”t a1 any I}“;Tlt. lf YOUr pot . YA B&Slc REClpe O Be sely €S dIC Very, Vve i) ﬁﬂf_ Ldtlng, bUt‘ TIll”{i the fiil:‘h'.‘“‘ when w e }H}ught 1 | ' ng On 0 e e
are not 1.‘-,*1‘” .‘il_‘IL‘{'ii'fi. :t.'“u ‘\"-‘Uli]{l ‘b(f when f“!?.bl“[‘ii INnto a stew tlllit ' whole or i[HIf a ham {lﬂfl T.h”ll”hf

: . . - » - J ol ‘
wise to get those you need now, while Varied As Desired good eating with a “plus”, and Will | nothing of it. Since such buying has

you can still buy them. prove very popular for a meatless| heen curtailed. many women have . FOUNDFD 1782
— One good basic recipe for such a Melu. been known to weep and wail over| ’

Wash quickly to ke things last| qish as this meat chowder that can OYSTER AND SHRIMP STEW |the 1o of such good meals—but *J.'hrl
longer—don’t wear them out ] be varied to suit the occasion is a fine L pint oysters ay we? The same effect can be ac-
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[0 solten 1 AU ' Walsl / merely cnanging ner combination

' of all times is ham with sweet po-

all soaking, wi = of vegetables she can make the dish
memoer, 100, In e launaly, : ! ntirely different, < lablespoons butie) [1€1'¢

| W 1t goes: { .
:I_l 1:'.'_-1 :T I.. ‘. .| ® | 8 . l . | r, 4 . . I .lt tl!:l 1.:111”: |_‘:‘1'l¥'-L-": 4 .. | ! . E{.*\‘\HI‘ “\1..1\"1"] H‘H*l'.‘r}' I‘:I. Iﬂl,l ’FI“.\L'I‘i 'I-Ei'\-.‘] : Jlmlted EnrOl]Inen'
loltnes anda may wear noles: jn ‘ecipe, try such one® as grat- 1S 01 anell  Irom 1 slice raw ham, 1 inch thick
In 1abrics. Jusi Ugn 1s Just 1ignt. rots and corn, canned or fresh. OYSiers. OK SATImp and remove O medium sweet potato
‘00Ked rice ltute for veln, al oysters In thelr own liquor | 15 cup brown lgar

may substitute PO=- cup b

i i | i i 4 i | " L LA . | : l LIl !111-.'1,, t'b.{-‘!':lr'lb'_r ' . L LA A 4 L1 |.1.;_ 1_ i il I]‘] i i “\.‘LJ I-q’t ..
v hald Ainite—Hiat ! oot —_— . b : . haili i . ~ wata . sad 1 | |

arned 1 iR, — v vegelables wilh three cups of canned DL ng, adda oysiers wiln Place ham in hot frying pan, brown | A N D

! 1 1 111 . 1intil 1 iry | L & 1 4 1+ i . : " . ™ § . = ¥ | ] ¥ ¥ s
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takes more time and material r use your own pet combination of 10 lasie, neat about 2 minutes, add | to a baking dish w th a cover an

pair the bigger damage, and may  vegetables and seasonings. putter, Serve In heated bowls, | bake covered in a sl |
= . 1] ¥ 5 . 5 " . ™ ] . - 2 1 ™ 1 —_— " " .

be too large to fix at all. ONE-DISH MEAT CHOWDER prinkled with paprika. Serves 6. | hours. or until tender

. — i ;

learned of you are not adept at it Y4 pound bacon QUiCl‘( And Easy To er. Peel, quarter and place in fryving
already. In nearly every city and large potato, chopped or grated pan with the ham drippings. Sprinkle |
town the schools, the Red Cross, the onion, chopped Eat Are These 'with brown sugar and nutnn'u‘. (‘m-l-:'l
Y.M.C.A. and other agencies offer free » pound hamburger Tapioca Desserts slowly, turning often untﬂ "J.'{'“.
classes where anvone Call learn & CUups hot water browned. Serve meat on a hot plat-
quickly, pint milk Though every day isn't a ‘“rush” ter, surrounded with the sweet po-
o | Salt and pepper day, there can hardly be found a tatoes.

When table oilcloth is “worn out”™| Melt margarine in frying pan or housewife who (i{wrrfi have at least -

Vv - _—
and needs to be replaced, don't throw | fry out diced bacon. Add vegetables ‘ S aisade e ol | .
L L QICE )¢ . d dDICS  one-or two such dayvs during the week H I
dWay the old pleces, Most of the wear to hot fat and saute ]“_:}11_11., (Crlmi; alf he Success

, —aays In which she has her own bit Of C .
1S I}I'IFIJ:”.][}' al Lthe {'{15.:'[’.‘- — ) T}H'I'L‘ lJLlLI'H hltnﬂ ”-!“}- l}{. r{LHCI'\h'[s{l 10 .rf N thken ReSts

war work or just an accumulation
are three chances to get more use sprinkle over the chowder). Add of household duties—but such days With The Leftovers‘
out of it: (1) Trim off worn parts hamburger to the browned vege-| do come and then how we n[r;::‘u'i;ubﬂtt
with a pinking scissors to make a|tables, add hot water, simmer slowly | quick desserts—and ones that are
smaller cloth for another table:; (2)  until vegetables are tender, 15 to 20

The Mutual Fire Insurance Co.

OF KENT COUNTY, MARYLAND
Established 1845, at Chestertown, Md.

SAFE AND SOUND

Protection may be obtained for 3 or 5 years at a
considerable savings over the yearly rate.

Directors of this Company

Betteron—Arthur H. Brice sassafras—Olin S. Davis

Millington—Paul Comegys Church Hill--James P. Brown

Ingleside—Wm. R, Wilson Rock Hall—G, Ellsworth Leary
Kent Island—T. Walter Denny

chicken these
ey : easy to eat, such as these of tapioca: and after a year of it—there
use a pinking scissors to make a minutes. Add milk. heat thorough- BANANA TAPIOCA CREAM
number o lace mats: (3 ut bibs! lv. season to taste Thicke slight- nui1cCk ' ' ' ' | | '

l : f P "y (3) cut 11y, season 10 tasie, ['hicken slight Ya cup quick cooking tapioca joyed 1t. | the housewife who i
for the children out of the g00d parts, lv. if desired Serve 4 14 s o

Chestertown—J. D. Bacchus, P. M. Brooks, Thos, W. Eliason
Frederick G. Usilton

cant say they've en-|

FRED G. USILTON, Pres. GEO, E. GORSUCH, Sect’y-Treas.
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S served 1t I1n an assortment of
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on the Kitchen wall, Edging with bias Ch. l‘( B8 : | ] ' '
1IcCKen orn aKe e YOI 5, and has been exceptionally con- |

tape 1S necessary., ' & i |

Ut the use of the left-overs.

: et g Another tasty way to use leftover 86 wihlle, stllly beaten will all continue to eat chicken
>Save ” ‘ol f[nisn I 1 ) |

:\'-.' 1l"|- :F-I‘:r ‘ ¥ 3 * L] II1': ..1 3 .
i Anrtrahile  $at Bt cnicken 18 to serve it creamed on easpoon vanilia when possible and use the leftovers
thoroughly twice hree time 9
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9 the original chicken din- OmDb] JUICK-CO0KINg taplioca, CHICKEN AND SPAGHETTI
effort and material m
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L To “Suit” Your Purse

Delicious Salads

f“}p](wi;;.”” }jllif{"‘]". In(.lted r”iliilll‘:‘. sLIrring TI."!'{]LH‘HT}‘-.' I{{‘ﬂ]u'\.'t‘ L\]T ;!Il(l pf‘p[}(‘r t &
. cups diced cook hic Add vanilla and chill—mixture thick- 1 cuj shrooms. s
and’ protect the finish. The mop al-| ps diced cooked chicken ick cup mushrooms, sauteed
ring constantly. Season. Add chicken 4 tablespoons quick-cooking tapioca 'but not brown. Add tomatoes, salt, :3 l PRICES
: . . . | Altho .
SALAD ROLLS the chicken mixture Serves 4. 2 egg whites, stiffly beaten I(350 F.) until mixture is heated th ugh there are mer

I !
eft-over cor e | €11S 4S8 11 COO0lIS. ust before serving,! Grate ‘heese |
ways should be clean. Be sure tol corn bread vefore serving, | rated cheese i |
|
. and mushrooms - % 4 L4 teaspoon salt  pepper, sugar i T : at
Attractlve And to sauce. Cut corn po  peppe gar and cavenne. Heat to
34 cup ground ham v o Combine quick-cooking tapioca, salt | through and cheese is melted. Serves chandise shorta ges on all

| | .141\. : ™ o L' ol - i '.I. . ¥ . ; i B " .
SRFT | T | | ner, bi [ you dian't, it would pay |>Ysal, Sall, €8¢ YOIK, and mliK In | (6 ounce) package spaghetti r
folding back the rug on each side . :  alaadt 1o bl . - . |
) make some just to have to serve ! ©01 doubie boller and 1] IOUgn 10 onion, cut fine
waxings, regular dry m INg—Us=- - ,
iH:" :”" ’ “‘;’_ l,l 1111 *d;_} H..Up.p s tablespoon flour | Irom  boiling water. Fold a small 1 tablespoon sugar
& @ mop Iainlly dampened with a cup chicken stock amount into egg white: add to re- Dash cavenne
, | | b . To “Suit” '
wash when dirty. Drv thor b 1| Saute mushrooms in butter. Re- | CTUsh 1 bananag with silver fork and Cook spaghetti in boiling and 0 ut varylng Tastes
; J y MOUugnly anc : _ e e ; : | : :
2 A ' move mushrooms, ad o - | dice the other; then fold into tapioca | salted water until tender. Dr: ¢ our u 'ure
then re-dampen with the kerosene | & Sour to e l | - o ors ¢ COLORS
—
bread into 5-inch squares and split. 2 egg volks iboiling. then add chicken and mush-
Cover lower halves with some of the! 4 cups milk ‘rooms and pour over spaghetti. Toss
2 packages cream cheese To remove grease, oil or tar from |88 yolks, and milk in top of double |6 to 8. Two WAY PN AT
4 tablespoons India relish | clothing, rub washable materials with | Poiler and stir enough to break egg! CHICKEN TURNOVERS ¥ array of men’s new Fall Suits
: : lare _ , : 'olks. Place ove api 11 ' 1% cups inc \O( T ' . . s 3 .
Mayonnaise | or kerosene, then launder in hot, |} \ce over rapidly boiling | 1% cups minced cooked chicken that is amazing in its variety,

washing only the “border” of
mixture of three parts kerosene ﬂl'ull Salt and pepper ' maining tapioca mixture and blend.! 1% cup diced cooked chicken
and parafin ofl mixture. maining butter and mix well, add|c¢r¢am. Serves 8. ' place in greased casserole. Saute
chicken mixture, Place on these the 4 tablespoons butter iwith a fork. Sprinkle with grated
Large lettuce leaves soap water. Fixed fabrics should be water, bring to Et‘ald!ng point (;1]-? % cup thick white sauce . A
Add ham and relish to the cream | SPonged with carbon tetrachloride. If low 5§ to 7 minutes), and cook 5 minu-f 1 tablespoon minced parsley I 0 00/ color and desngn, and qua];ty
0

flo | ; : e thi way. break egg VOIK, ver Traj ' 1 small eclove garlie | ® .'
-.HiI. Il“ﬁ dll 1nc¢h or Sso ‘LI”(“_-]‘, | (‘[II(}{P"\: (*(;l:‘\f F.\KI': ;}|111;::;_q‘1 water. +r o 1 'l'[,Ii“u:;.,..'l ) f‘L:-,:t pDOONS flt | -
s vse WP 1-\II:P of floor wax ac- }H}l'I‘rti musnro Tl (allow 5 to { minutes) anad cook 5 2% cups C O I't'-'i tomatoes
cording to label directions. Between | g = - o o sl - i
one part of parafin oil—will preserve } o
_ e _ , il . | Qe g

stock and cook until thickened, stir- BUTTERSCOTCH CREAM ' onion and garlic in fat until tender To "Suit” Your Wardrobe

top crusts and cover with more of | 4-3 cup brown sugar, firmly packed  cheese and bake in moderate oven lFOR A
cheese and beat to a smooth paste.|fabric is heavily saturated with |!es, stirring frequently. Remove from| 1 recipe pastry .+« tops in styling, fine fa-

If too stiff to spread, a bit of may-|8rease or oil, first pour on cleaning|Polling water. Melt butter in sauce-| 1 egg white brics, and expert tailoring.
onnaise may be added. Spread theiﬂuid and soak up with blotter, then|Pan; add sugar and cook until sugar| Combine chicken, white sauce and | | We are glad to have these
eral in IEttUCE‘ cups. Rlp{' {'*]ives and llttle tear or rip Shﬂw.‘? is the dUtyregg “‘hitf‘:‘f, add to remaining tapiocnéﬂhi('ken mi){ture on each equare, fold
gured tomato may be added to each of every hnusewife. Remembex- the mixture and blend. Chjll_mixture over and press edges mgether with a uv -
P—— —_ S | S — steam. Bake in very hot oven (450 ” e e Also
_ ' \ good warm Melton
12 large cooked prunes Mashed Potatoes lea Bean. .‘F') until brrmrn‘ed. Serve with gravy e J " IUSt Jackets, Mackinaws, Leather
4 stalks celery, finely chopped OF seasoned white sauce. Serves 4. C ’
oats and Leather Jackets at
Mix' mayonnaise with finely chopped} with boiling water and add the salt 4 tablespoons catsu 'ar_md oy o the Victory ships and | | I E I I
4 ¢ _ - s p - . .
celery and stuff the prunes. Pare UlelCuver dish, place in oven and cook 2 tablespoons pimento, minced et Voo e which Sevs SHS SR 'f.‘ﬂﬂﬂ .-y A B R
| { - . goods to the battlefronts are en- Baltimore 24, Maryland .
either side of the orange slices. Chill| It is also possible to steam potatoes Put rest of onion and pimento on| .8 items. For the 45 officers and Distributor
in refrigerator until ready to serve.| in a small amount of water. Potatoes top. Mix catsup and water; pour l men there are 32 lavatories, 17

mixture on large flattened lettuce | SPONgeE. Is completely dissolved and Inixture_ipﬂr??lt‘}i Roll pastry to %-inch thick-
portion. Serve with either mayon- old proverb, “A stitch in time saves|thickens as it cools. Serve plain or|fork. Place on baking sheet. Prick up-
| -
oranges, then slice. Arrange three with meal. Drain and mash until light| FPut a layer of beans in a casse-| hanced by the amount and quality of
. water
Serve with French dressing. Serves may be served whole with parsley, over all. Place in oven with rest of umw:ﬁ:‘ = 5 Somam, & el L., Whme Grassmville 2535 ’
Y

cut in one inch lengths, placing sev-| Mending all clothing the instant a|™mix well. Fold a small amount into| €88 white. Place 2 tablespoons of
$23.50 to $4().00
4
PRUNE - ORANGE SALAD
Remove stones from cooked prunes! Wash and pare potatoes. Cover 1 cup water 1he living comforts of the officers |
leaf, place large stuffed prune onlbutter and seasoning, pimento; then add remaining beans. Each vessel has about 300 plumb- ,

@ ® L :
! | suits and wurge vou to get
leaves, then roll the leaves. To serve. = Vv 'bubbles_ Add to tapioca mixture and  ness, cut into squares and brush with flne flnunCIaI | your‘s - g \J I
naise or French dressing. nine.” with cream. Serves 8. Per crust to allow for esacpe of
3 large oranges 6 medium-sized potatoes 2Vacups parboiled lima beans J "oy ‘an ,t be b t' b '
Mayonnaise 1 teaspoon salt 2 onion, sliced | Ship Comforts . ea ® | reasonable prices.
slices of orange in center of lettuce| Add % cup hot milk. 2 table role. Add some of th | : the plumbin '
| . blespoons meé of the onion and ‘ € fxtures in quarters. |\ B R BAKER & SON
essories, service sinks and

6 . butter or cream sauce. | meal. laundry tubs. Grasonville, Md.
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