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A pre-cooked bean, new On
market, requires nt preliminary
soaking. Even confirmed ‘“baked

|
beaners” accept this short cut. And
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ruffles, a few inches at a time, fin-|
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Griddle Cakes Do i
Their Share Towards |
Starting The Day Right

There is so very much to be said in|
favor of hearty, wholesome break-|
' fasts that one can hardly know where |
that |

to begin. It is said, however,
from one quarter to a third of the

| days food should be taken at the|
morning meal, particularly in these|
|dn§.-'.c; when the best is required of
| each and every one of us.

Everyone who has at some time ol

the other downed a skimpy break-

fast. can remember that terrific “let-|

down’ that comes gbout eleven in the
morning—we just don't have what it
go full until lunch
time. On the other hand—a substant-
lal morning meal will carry us
through the morning hours with fly-
ing colors. The housework won’t be
half as tiring, and hours at the office

speed

will sail along very smoothly—plus
the fact that the children will get so|

much more out of their hours ot
school, it all adds up to breakfast.

When it to planning this
first meal of the day, we of course,
always start with fruit or fruit juice,

COImes

BUCKWHEAT CAKES
1 cup buckwheat flour
1 teaspoon baking powder
14 teaspoon soda
34 teaspoon salt
1 tablespoon sugar
1 egg, well beaten
2 cups sour milk or buttermilk
2 tablespoons melted shortening.
Sift flour once, measure, add bak-
ing powder, soda, salt and sift again.
Combine egg and milk; add gradu-
ally to flour, beating only until
smooth. Add shortening. Bake on hot,
greased griddle., Makes 12
cakes,
BLUEBERRY FLAKES
GRIDDLE CAKES
173 cups sifted flour
3 teaspoons baking powder
44 teaspoon salt
teaspoons sugar
eggs, well beaten
s cups milk
1 cup bran flakes
1 tablespoon melted shortening
1 cup blueberries or

griddle

1."%

12 box quick-frozen blueberries,
thawed
Sift flour, once, measure, add bak-
powder, salt and sugar, and sift
again. Combine eggs and milk: add
gradually to flour, beating only until
smooth. Add flakes and seasoning.

!Sprinkle tops with mixture of 2
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mon, and dash of nutmeg. Bake &as
above, allowing 20 to 25 minutes.
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Biscuits Easily Become
Cheese Roulettes Or
Quick Coffee Cake

Evervone

agrees that
much quicker and
familiar recipe is
recipe need

simpler when a
being used. The
be memorized—just
we have used many times
and are so familiar with it that we
don't have to study it as we go along.
For this 0N, that
can do double the
mere addition of one or two various
pleasing and
the case with
biscuits—add cheese and
the shape and vyou have
cheese roulettes or else, add a bit of
and some qQuick
This will prove a boon
many a hurried housewife and
give different hot breads
that can be mixed up in a hurry—
each with an entirely different fiqvor.

HOT BISCUITS

not

rea recipe

triple duty by

one
Or
1S always
sultable, and such is
some
change

sLEgar
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spice for a
cake.
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her three

cooking is|

Some like them hot, some like

'them cold, but with fall just around

the corner, this is the time to start
steamed puddings and serve
while the serving is good. Here is one
that is low on sugar and shortening
both: _
OVEN-STEAMED PUDDING
cups sifted cake flour
teaspoons double acting baking
powder.
teaspoon salt
3 Cup sugar
2 tablespoons shortening

1/

1 egg, beaten until thick and flufty

2-3 cup milk
1 teaspoon vanilla

Sift flour once, measure. add bn]r(-r

Ing powder, salt and sugar, and sift
together three times, Cream shorten-
Ing. Add sifted dry ingredients, egg,
s cup milk, and vanilla; beat until
smooth. Add remaining milk and beat
‘2 minute longer. Turn into greased
individual molds, filling 15 full. Cover
tops with brown paper and tie secur-
ly. Place in pan in 1 inch of hot
Bake in moderate oven (375
F'.) about 55 minutes, or until done.
s>erve hot with fruit sauce. Makes 6
servings.

water.

Oven-Steamed mPuddingi
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many find the recently introduced | . 11 ili‘_fi : . 1 | o1 1htlt he t.Fuld In Dblueberries. Bake on hot! 2 cups sifted flour
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frozen baked beans just aboutl as easy : . ‘groamd griddles. Makes 2 dozen| 3 teaspoons baking powder

ok of numerous accompaniments — eges| ...
{0 prepare as were the canned varie-| : p' gt:l | griddle cekes. 15 teaspoon salt
In various ways, griddle cakes in , :
ot Mos F h toast - o tablespoons shortening
variety, waffles, French toast, muffins, , .
. % cup milk (about)

'UU!’:H‘ rolls, potn.tr_:-es, etc, {md etc. Low-Shortening | Sift flour once, measure, add bake
So let us consider the griddle cake |ing powder and salt, and sift again
Mufhfins
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ber - covered and metal - covered & v 4 ’ ally, stirring until soft dough
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but only enough to dampen all flour seconds. Roll out to % inch thickness
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‘:tl*\.";l‘ If it is desired to avoid the| 'y and easily mix her own and there about 20 stirs is all. Too much stir- | and cut floured 2-inch bi 11
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Or turn into greased 1'% quart

casserole, cover with paper, and tie
securely. Bake in pan with water as
directed above about 1 hour. |
Or turn batter into greased top|
double boiler, covered with lid,
place over boiling water. Cook
1 hour or until done.
Vv

Fluffy Omelet
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Weatherstrip may be had in various
types. The lowest priced felt is the
least efficient, but the superior rub-
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BRAN GRIDDLE CAKES
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Omelet is suffic-
a knife inserted
across at right
» handle of pan, being care-
to cut all the w through.
carefully from handle to op-
and serve on hot platter.
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| n eges with the milk. Beat until (350 F.) 15 mi
flour | tes for large muffins, 15 minutes for n. Turn into greased pan 8x8
add baking powder, | medium muffins. Makes 8 to 12 inches., Spread top with melted but- comes ouf
salt, and sugar, and sift Add SPICE APPLE MUFFINS ter or '!7'.';:‘::,:1‘1'5‘_1..F-?J-r!'in]{h* with I | ’
eggs to bran mixture. Add flour and Mix muffins as directed above, add- ture of 1 tablespoon flour 4
blend. Add shortening. Bake on hot ing Y2 cup chopped sliced apples with  spoons sugar and 1% +,.I-.;“-H-._n cine
greased griddle. Makes 2 dozen grid- the €gg, milk, and shortening. Mix I':.;.-n_ n. ot ind g |

dle cakes & Cut inf S€rve | posite
| Ale cakes. and turn greased muffin pans. warm. erves
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be taken to a professional cleaner,
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SAFE AND SOUND

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

squares side

remove, and these should also be en- into
trusted to However,
most common spots can be removed |
safely in the home by following direc- |

* tions for spot removal. ;

professionals.

T -

Dentists claim there is no better
dentifrice than pure, fine salt. It
stimulates gums. It help check bleed- |
ing. [

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

Chestertown—J. D. Bacchus, P. M. Brooks, Thos. W. Eliason
Frederick G. Usilton
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We don’t believe in hioh
powered advertising . ...

Frankly, if a haberdasher, for instance,
tells us that he has the only good ties
in town and infers that we are unable

to decide for ourselves, but have to
[ o o A IDRE T S0p-n-VIFO, SNF oawinry
moisture touch exposed heating parts.| nature tells us NOT to buv ties of that man.

If yOou have lost the booklet __f_lﬁix_'“'lﬂf
special instructions for care ol your
electric ask the dealer for

If somebody who makes ice cream, says to us: “Ours is
another one. | : .
3 . the only good ice cream—ours is best”—we are tempted to
Broken pottery, chinaware and - : .
say to him “Is that so? Well, if that’s what YOU think—YOQU

glassware — including decnrativ&'
eat it yourself!”

White clothes should be hung in the |
sun for bleaching benefit; (-nlored;
fabrics in the shade. Clotiheslines

should be wiped with soapy cloth fol-

FRED G. USILTON., Pres. GEO, E. GORSUCH, Sect’'y-Treas.
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lowing by damp cloth, to avoild dirty-
Wire lines

kerosene or a ol

ing the laundry may be
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wiped with a dry cloth belore

are hung. 1f »

4 1 e ¥
olUlle LICY dlif

non-rustable.
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New Fall Line

HAS
STYLES

To “"Suit” Varying Tastes

COLORS
To “Suit” Your Wardrobe

PRICES

To “Suit” Your Purse

clothespinning

wer the line s
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:~}1.1Iet'. Clot}
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range,

pieces, vases, lamp bases, dishes and
the like—can be repaired almost in-
visibly and stronger than new with
the help of any one of the special
cements sold in the stores. Surfaces
to be joined should be clean and dry.
Both should be liberally coated with
the cement, the pieces pressed firm-
ly together and allowed to stand over-
‘night for thorough drying, after
which excess cement may be scraped
off the surfaces with a dull knife, In
repairing some fragile pieces, it may
be necessary to hold the parts in place
with them for some minutes while
the preliminary setting takes place.
Cup handles can be protected|
against breakage by hanging cups on'
hooks instead of stacking them. The
hooks should be screwed into the
underside of shelves, well spaced to
avoid jostling, and shelf piles of
pther dishes underneath should be
low enough to allow ample hand
space for cup removal. There is also
a springclip type of cup hook which |
grips the cup firmly, preventing ac-
cidental falling off the hook. |
T

Graln Corn

To Increase grain corn production,
either plant part of the corn acreage |
with a variety early enough to ma- THE MEN’S SHOP
ture grain, if not all of the acreage o
is needed for the silo, or plant a
variety for silage that will mature Chestertown. p—

chhrcmhamdmmnw-
season.
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Of course, we don’t really depend on high pressure talk to sell
National Beer—we depend upon two eléments—the sound judgment of
the public and the quality of our brews. We don’t believe in holding a
man’s nose, as it were, and pouring it down.

Although there are mer-
chandise shortages on all
sides, we have worked up an
array of men’s new Fall Suits
that is amazing in its variety,
color and design, and quality
. + « tops in styling, fine fa-
brics, and expert tailoring,
We are glad to have these
suits and wurge you to get
your’s soon,

$23.50 to $4OM

Also good warm Melton
Jackets, Mackinaws, Leather

Coats and Leather Jackets at
reasonable prices,

A new book of grand old time Maryland Recipes is recently from the press. If you will send your name, *

address and [0-cents 1o partly pay for printing and postage, we will be glad te forward you a copy. k

One way or another—ever since we began bréwing NATIONAL
PREMIUM, it’s needed just a little bit of announcement to call it to

people’s attention. Then it seems they come back for more and they tell
their friends.

And in the case of NATIONAL BOHEMIAN-—well, that’s beer history.
Starting out in the fall of 1938 as a new-comer among popular priced beers, you
all know the popularity it has attained. Of course, there again, it seems that a lot
of people particularly like the body and the flavor. And you might say it is a
compliment to their taste sense. Your tavern keeper knows—your dealer knows

—they pay more for National Bobemian than for any other popular priced bottled
beer on this market, It OUGHT to be good.

BREWED AND BOTTLED BY THE NATIONAL BREWING CO. OF BALTIMORE, MD.

Maryland

Distributor-R. B. BAKER & SON, Grasonville, Md.
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