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THREE MEALS A DAY

Fdited by WILMA DEUTE

SIDNEY SNOW will be glad
to answer any questions

K Food, of course, musi be well
u seasomed Lo he worr—hu

X of its piquancy

wnwm
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Hot Fack

A hot pack is now generally
recommended for nonacid vege-
tables, for meats, and for most
fruits. The food is first partially
precooked, then packed hot in hot
containers, and the jars filled with
boiling liquid. This method allows
more food to be packed into the con-
tainer since the precooking shrinks
food such as greens. Less time 1is
required for heat to reach the cen-
ter of the jars because the food 1s |
already hot.
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Fall Menues

In spite of the fact that we usually |
associate fruit salads with the sum- |
mer. we eat them all the year around. |
Of course, they aren’'t quite the same
ae we don't have the large variety
of fresh fruits in winter as n sum- |
mer. but nevertheless, a fruit salad In
the fall is as refreshing and tempt- |
ing as one in the summer and nu'1
homemaker should overlook such a|
large variety of menues. Here are| —
two that are '[}rp}u_-:it‘ll;,fi
“winter.” '

VIOLDED RAW CRANBERRY
SALAD

l’I'JiTl1l .ll‘I‘I'H'

Purr;pkin Pies, Etc.,
In Modern Matter

A Tasty Tid Bit To
Enhance The Menu

A cheese muffin ring will be just
. i the thing to add interest and flavor |
srated T 1 lemon - We
Grated rind and Juilce of %0 a meal of reamed egEs, vege- |
Red or green coloring | |
Cook the gelatin in the cold water, | tables or fish or meat.
Put the sugar and hot u;"lter n a | CHEESE MUFFIN RING
il hr- < oilligr { 1% cup sifted cake flour

saucepan. When it reaches the boil- | , o
B ‘. i : . 9 teaspoons double acting baking
ing point, add the gelatin and sim=-

powder

mer twenty minutes. Add coloring |

il i niab teaspoon salt
and the flavorings strain Into a bread- |

v - : cup grated American
nan which has been rinsed with cold
: + egg, well beaten
water. The mixture should be from +

cup milk

nohalf 1 ne ine - > : |

I“;n;',}:t:}: ',k?” -,'_;”?.“l]:;fhtl‘l::l di?']fj:l t o l_tzableﬂ[xmn melted shortening
hoard Cut into cubes or other shapes | Sift flour once, measure, ;:n;!d l.}:l}{_
and roll 1n confectioners’ sugar. ing powder and !*iillr?. and sift again.
If vou prefer other flavors, such as Add cheese and T_””{ well. A(?ll egg, |
‘ and clove milk, and shortening. Then str rmb'
fruit juice and rind, add enough to d;'mtp_rﬂ 111 flour. Bake In
cup of water, flavor | BT ¢% ed HHL?H: inch pan or El‘enset:
ft.w'dr““.__; of peppermint, oi) I‘lrln_f mold 1In h,“t oven (425 F.) 2.2
et minutes. or until done. Makes 4 to 0/

Servings.

Tt;rrl;ishq Delight -

tablespoons gelatin
cups water
cold water

E—— e e

cup

(the members of our family)
are the proud possessors of an eighty
'vear old aunt. One of those individ- |
' uas] who lov es to cook and who can
cook like the famous chefs (except
on Bingo night, when interest leaps,
from food to “what will 1 wear?” and
 “do you suppose I'll win anything
tonight?”) Bingo Mary she's known
as on those nights.

But for the rest of the time
interest of this loveable Aunt
completely wrapped up In food, good
food and plenty of it |

And so one day, in my Innocence
| her to extract

. B w *
recipes as her ]H;—:l"lﬂll:‘ﬂ pumpgrin ple, 1 cup chopped celery

that most glorious of plum pud- | |
| ~ 1, cup granulated sugal ,
dings with the supurb hard sauce, or | . 4+ water ,
that stuffing for the turkey. To my ¢ CUps ROV W |

lot . | 2 . Juice of 1 lemon |
omplete surprise and )joy, she Wdas 5 e P

compiete sul JO: Dissolve gelatin in hot water. Add |
only too willing to cooperate,

’ ~ '. . | lemon juice and sugar and allow 10
we Hh”.“id. e ”m }}quk_l.n Imi cool. Chop raw cranberries, nuts and
For the pumpkin pie it seems you pu.t ‘n molds. Set in refrigerator ’Lut

take a couple of cups of pumpkin— Pmnﬁvuc,ux} FRUIT SALAD
' depending on how large a pie you ;;n.'a-}r-.a::lf_ﬁd |

' want—then you add a couple or more | gm;;efmit

' eggs, then you just keep putting in o nrnnt;'e%

 spices it seems, indefinitely, until it} = I vm;n juice

| suits you—some ginger, some nut- | epigell

. o e mitch of this, French dressing

me some { a s - Sy € !

: ' v ©1 prepare the avocados by cutiing
sprinkling of that, or a handful nf;.m e

: h h t half, remove large seed and peel.
something else. When you have 1t|.. . .. 4 place on lettuce leaves.

lﬂl-]: mgﬂ?‘:{“,s suppt’;sled .t:,, tiSts Pare and separate grapefruit into sec-
-1 y A,unl. 11:' 8 ptur‘:;lr.).tu:} PIE n_q tions. Do the same with oranges. Ar-
U JON GOWE S T o P ' range strips of grapefruit and oranges

sup;mls]ed _m :Dp :;lrw;r. poa— ., | between slices of avocado. Serve With{
Well, everyone o her Own Wb French dressing and a dash of lenmni
|

a roast 18|
large enough 10
for the meat
also for the

The on which

served

i.ll-.ltfl.'l
should
Nnot

be
Five Ulﬂ}'
that’'s to be carved, but
carved portions.

'OOII

cheese

S

3/
1

\;:*., )

EVERYBODY

\;;&" "
2ig must have
TAMINS

G
Vi
Of course everybody
getl SOME Vitamins,
urveys show that mile
lions of l;]becﬁll do nol
get ENOUG
A pleasant, convenlend
economical way to be
sure that you and yous
family do not lack essen=
tial B Complex Vitamin
is to take ONE-A-DAY brand
Vitamin B Complex tablets.-
An insufficient supply of B
Complex Vitamins causes Ine
dimtimg Con.lmpauon. Nerve
ness. Lack of Appetite, There are
ether causes for conditions, bul
not guard ngl-_l..l.:mt' this one cause
a ONE-A

hk? -DAY b

doughs should be handled as
little as possible and kneaded only
enough to make surface,
free from dry flour. Much kneading
develops a stretchiness in the dough
which detracts from flakiness, The
dough should be rolled or patted out
to one-half inch or more in thickness,
f thick, soft
l'li“f‘(l
thickness
desired. The
at

Soft however,

15

the

smooth a 18

When. Your-
~"Back Hurts -

And Your Strength and

Energy Is Below Par

it may be caused by disorder of ki
pey function that permits polsonous
waste to accumulate, For truly many
people feel tired, weak and miserable
when the kidneys fall to remove excess
acids and other waste matter from the
blood.

You may sufler nagging backache,
rheumatie pains, headaches, dizzineas,
rtln; up nights, leg ‘rninl. swelling.

ometimes [requent and seanty
tlon with smarting and burning s an-
other sign that something lo wrong with
the Hdngl or bladder.

There should be no doubt that
weatment ls wiser than neglect
Doan’'s Pills. It Ju better te rel
madicing that has won eoun "

than on something less hrm£

"

'-..11}1"‘ ]...II\.I'-
(ground)

1 package

Iri",i]lt‘l"!*i‘ﬂ. wintergreen .;]Ipu_ tr-l{]{l sSucCh

orange flavored gelatin
i l]. |
(JIT1) LIie
are desired, or and

in

one-half or

biscuils
L0
if thin, crusty biscuils are

<hould be baked

one-quarter inch with a

Of

HIH

wintergreen, oil 0f cloves,

NS

Eggs A La Duchesse

m—

biscults

—m——
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Casserole Of
Rice And Liver

1 cup rice
] quart water
2 tablespoons butter or other fat
pound lamb’s liver
cups stock
teaspoon caramel
tablespoons flour
| tablespoon fat
Crumbs

OnNocce,

When soup stock must be used be-
fore cooling, skim off all the fat pos=- |
sible. Most of the remainder of the
fat may Dbe removed in one of twoO
The first way is to pass Ovel|
the top small sheeis of absorbent
paper or blotting paper. The second |
way is to cool the soup as much as
possible beforehand, then to wrap a|
piece of ice in a cloth and let it down
ints the stock. Move the ice around
just below the surface so that the fat
on the surface is suddenly chilled,

oniorn
Fat
' hard-cooked eggs
uncooked egg yolks
teaspoons chopped parsley
tablespoons grated cheese
Paprika
Salt and pepper
115 tablespoons lemon juice
Slice the onion and cook it In al
very little fat until brown, then add
| to it the milk and the eggs cut in| Salt and pepper

 halves. Stir over the fire for three or Boil the rice in the water and
and it will gather on the cloth around fd - nt o Ptl} wr;r; thl slightly ' mash smooth with the fat. Season
OUr MINULES, wies S . | with salt and pepper to taste. Line

th‘_ i{‘e. .‘I hi-; mu-lli be d{-.ne qui{‘klﬁ’ t I
.l - ln: E, o I-.; E ' ¥ ‘he'ese E ‘ |

. - and r:-e;i:;nnir'ngs. St.irl over hot waterii}ixturoi pressing the paste firmly

| for Hb‘f“?— eight minutes, add the against bottom and sides drain, chop
lemon-juice and serve Very not. fine and season with salt, Heat the

- soup stock, seasoned with caramel, | V"

| Make a brown sauce with the fatﬂm“kp

'Stuffed Cabbage Is A O s sodh. aad | WY
Most Satisfactory add the minced liver. Fil! the hollow

1N r'ce with the
For Meatless Menu

ways.

VITAMIN ABLETED

prevent unnecessary dilution
stock.

| Personally, I'm the sort who has to
know to the grain just how much of
thing must go in that pie W

it ‘“yust so. And so, 1 do it Scalloped Celery
And Tomatoes

A |

e ———

li— —

juice.

-V

lobster, |

-

To boil and dress a .
plunge the live lobster into bolling
water. head downward. Add one
tablespoon of salt, covel the kettle
and keep it boiling. A medium-sized
will cook 1n twenty
Plunge 1t 1nto water
and when cool enough
meat from the shell

order; chop off the

Washington College

FOUNDED 1782

IMMTMPKIN

irl'llli‘il f!'("*?l

PlE

center of
canned

tne 'ne

115

1.'11}!‘* O

pumpkin
CUup

J hh:éti'l' n‘!.ml.lt

liver mixture, ~:}’.'.li1|§.1'f‘ with crumbs

go Into a vegetable mar-
of any
ut en-

1
1 T ‘.__"’“ul .
minutes. ‘ and brown in ‘he cven. - - -
O sugail vegetable

when done

— —_—
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Cheese Souffle Served l
With Mock Sausage . ..

1 15 16

ble 1o >
Iin thoast

114
fn”: pAL - : .
Put pu mixing

S * add sugar. ginger, mace, cinnamon, gur supply of vegeta-
H\I_ h‘\(;l..‘ : _ : - L] yny I:"' O] \ 4 I
nutmeg. and salt. Mix in the milX. ples stored in the basement well. at
2 anw kind Whip in the beaten eggs. Bake In that we can usually produce one jar
1l & nill’ ' . . !
| pie crust in moderate oven one hour. of tomatoes and serve them witl
Makes one deep pie. ery like this:

Then—oh yes, we can go on and SCALLOPED CELERY
on there—you know—that AND TOMATOES
pumpkin that's left —possibly some tablespoons minced onion
put up last year - wouldn't butter substitute
_ , , | consider wasting a smitch of it fo \UuDs can tomatoes
"h'hlt'fl '.".l”n';.it(al. qltl{i 1(,1 :"-"'ﬁilf': {-]E‘cll-l.llg}lT e . ‘ : ) ‘ { II ~ l\ ”L"‘(i . y |
Drain. cook in boiling salted wate: - ) |

CREOLE PUMPKIN taploca

until tender. then force through ke h
. - ‘ . - e O ADIESPN Sugar
strainer. Add remaining ingredients, cups cooked pumpkin lablespoon Sugal
tablespoons butter teaspoon salt

r;hHIH' into the form of SAUSages, roil ]
. . . Sd eaSpPO0 wpper
in crumbs, egg, and dagaln 1I CI‘Umb Salt \ pooR PeyPei

A Grade A, Co-educational College

section
cup milk ~arket. for that matter, with
en of cauliflower, broc- |

they

al-

all
that

ng a meatless n ien’t
sounds. We
SLUCN mMenues
likes. but when 1t
Malily of them, it's
. get gray! We

handle, take the enu

following
:"I\IJEAT 11:.1_‘

s €7 O atl2¥+h l -
CEE>, LTdl mnmtering neaps

ind Brussels
ve been so attractive that we ?1;1‘*.‘{*I
lately |
what to

IilI.{i‘iltli'].!}.' ':-;irrll"t\ 1'!.‘.r!'

in the imple a

teaspoon ground ginger

==

ll-:ﬂ TI.."-.r} 11I.|{]

family
INng

Lil:x"'ili. ) i}ki{l}‘ ll_{-f-]'.l.‘llll'-.'l.l.‘ill‘, :{- .1i'_|.:{|'llt_ﬁ
sLomal ISpoOn mace

move and ulow dWdy LK

q " . the
;'1111111 wi® ‘]]-.i 'it Ll 3

m the Lomac] 0

| .imited F.nrollinent

nutmeg
salt

oround ¢

] | = g I i % ] { 41 . 1 - ¥
DACK neaa. ' com L0 Ser\ “ ] wer-aoing wnem S50, d

J 1.1‘1.1
T.'['H.‘“'IJH]" Ii l"-'ljl.'-k.l"
oW

in ordel buf

INhdamorl '..'~.1 at to serve

ler mothel

OB
ail is the intestinal can-  a . accust:
a1 If this does not pull oul with I'm. eal around the meat
1fth‘1l out with © f-iil"'l 1 ”] “1!1: t ) E‘:’l.’:'l“'i‘
and en-| but chan

Of uS——S0,

Running 1ir

base of the 1

to planning the teaspoon
dish that 1t's
our tactics,

every last one

r_I.{"i ¥ 1 £ i y "

neeaed DOIN LS the - :
. i " 1 i b ] 1

.r"l'nlll 1!1'1' }th\"..[ 3 't '-,".11!11 T"{‘ tlt']..llql 1"'.'." 4iint:}rlj|. .I‘tt.r:

home canned

stomach, it must he
1f

MOCK
cup dried lima beans or
CUPS :"ml}-{l*{l heans
cup bread crumbs
c
*

fork, 1n pleces, necessary, ge we musi

tirely removed.

Crack the claws and remove thﬂ‘:w}. this cabbage dish—if your tatm-
meat. If the lobster Is not to be 1| ly likes cabbage ‘e sure to be a
served whole, take out the meat from | guccess.
the body, the creamy greeh fat which |
consistutes the liver, and the coral or
spawn found in female lobsters. Th»zlt
sponge paricles between the meat and |
shell are not used.

In cutting up the meatl of cooked |
lobster. always use a silver knife or| 1,
one of stainless steel. if possible, as l
an ordinary steel knife Or

for another meatless meal,

ir oy
h !

& 1 Qii,il{*}ir_}th S f“ 1

STUFFED CABBAGE 1L
large head cabbaage .
tablespoons fat
teaspoon minced parsley
clove garlic, crushed

The Mutual Fire Insarance 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,

‘ fl'lﬂﬂ
LEd S PDOOTI Sage

Salt and pepper
Pick and

- We tablespoons or

over wash Dbeans, covel

teaspoon thyme

leaf. crushed fine
cup bread crumbs

3 eggs, well beaten

| a
Iil:}'
or substitute

discolors

1 onion, chopped
Buttered bread crumbs

Place a pilece 0Ol cheesecloth in the
ttom of a bowl and arrange cab-
in it. Chop center of cab-
fine and saule 1n fat until }'(‘i-—
low. Remove from heat, add chopped
parsley, garlic, thyme, bayleaf, bread
Place mix-
and tie

darkens the m eat.

——

True and angel food cakes

SPONge
N eges
Ing baked 1n
(325-350 F.) to 1Insure the besl
ume and texture. If baked too slow
the results coarse uneveil
cake: if the oven is too hot the cake
‘n volume, fine grained
100 thal

the bakKing.

II'HF

are the only leaven-
oven |

o, DA g2e
IL ':.l

hich . |
w bage leaves

are a moderalie

will be

nbs. eggs and onion
inside leaves,
4 corners of the cloth together.
of boiling salted
until cabbage
Remove cloth

Cl'u
cabbage
'r'['lf:] i

|

making 1

will be
and tou
half the
baking powder is used, a
18 des

gZh. 1S only true
A ; L r<e 1N parn

1N« !14113 li'llﬁ;t‘:i
e tender, 39 minulies,
N« SPI nkle t'.nh}}uﬂl' with hll“.t‘l'{"!]

DS H Ke D f:.i!llitt'ﬁ' lum!i-:'. Serve

1:‘.‘1}11t*, g o
Lhe
the

higher temperature
of baking
as for butter cakes.
is a light brown,
when pressed with the finger, it 1s
done. | ﬂl'-!"

SaIme |
{ ("I U
cake _
“-‘\!11 .*'

back

time 18
when
SPrings

division

sauce. Herves £,
V

tomato
and

e ————— A ———

Tomato Surprise

ra'‘w 5 medium sized firm tomatoes
4 cup choped white cabbage
1, cup chopped celery
9 tablespoons chopped green
pepper
Mayonnaise
Salt and pepper
Peel the tomatoes. Remove a slice
from the stem end and scoop out
' seeds and pulp. Dredge the insides
with salt and pepper; turn the to-
' matoes upside down and let drain
For a delicious muffin, use YOUr i, nhour in the refrigerator. Mix the
recipe for corn-meal muffins, ml!('elery. cabbage and green pepper
greased muffin tins one-fourth full,' . ith a generous quantity of mayon-
put a teaspoon of jelly on the 10D ,aige: fill the tomato cavities with
of the batter in each cup, cover the 41e mixture; put back the top slice
jelly with more batter and bake in .. ocach tomato and serve garnished
a hot oven (400-425 F.). with small inside leaves of lettuce

- which have been sprinkled with
French dressing.

tO Dhe éeaien

Fruits which
are at their best flavor and sweetness
when just ripe, neither under-ripe
nor over-ripe. Unfortunately, they
are seldom permitted to ripen on the
vine or tree when picked for ship-
ment to market, and must ripen eith-
er in the store or at home. Peaches
<hould never be too hard and should

have no black spots.

—

cll ©

ma— = —

Cooked meats and cheese are pre-
served in the refrigerator if wrapped
closely in wax-paper. Dont skimp on
ﬂaepaperandtakeachanceonthe
food drying out. Use a big enough
piece to go around almost twice, with
a generous flap-over flap. Heavier
weight wax paper is preferable.

\' |

\'f

Parsnip Fritters

One won't find a vegetable in the
markets that won't be used by one
and all this year. And that includes
parsnips! Of course, we parsnip lov-

ers find it difficult to understand the
r of cocoa syrup in re- non-lovers but next to French fried

Keep a )a
frigerator, ready to use hot or
as fudge sauce on cakes and pudding
or in making chocolate milk shades |
for family treats or refreshments. |
For cold drinks, use 2 tablespoons
cocoa syrup to 1 cup milk. Malted
milk powder, a well-beaten egg, or
dash of peppermint extract may be)
added. Shake well in snaker or beat
with rotary egg beater to mix,

 —

For tall, soft biscuits, place close
together on the baking sheet; for bis-
suits with crusted sides, place slight-

ly apart.

cold parsnips one of the best seems 1o be
PARSNIP FRITTERS

3 parsnips

2 eggs

1 tablespoon fat

1 cup milk

1 teaspoon salt

3 tablespoons flour

Boil the parsnips tender, grate fine

' or mash and pick out all the fibrous

parts. Beat the egg light and stir into

the pahsnips, beating hard. Add the

spoonfuls into deep fat (360-370 F.)
and fry two or three minutes.

Saute until brown. Serve with tomato

Makes 6 to 8 sausages, three

inches long and %3 Inch thick.
CHEESE SOUFFLE

cheese

SaUcCe,

cup
3 €g£S
| cup milk

3 tablespoons flour

-
ft!

; +
Ltll.

3 tablespoons
Ls  teaspoon
Pepper
Make a white sauce of milk, flour,
Add the
and beaten egg volks and stir until
cheese has melted and the yolks are
t Fold in stiffly beaten egg-whites.
q greased dish, or individ-
pan of hot
in a moderate oven (350
F.) 45 50 minutes, or until egg
white is set. Serve at once. It begins
to fall as soon as removed from the

oven.

1

at and seasonings. cheese

Ln.
Pour 1nto
molds,

water. Bake

ual and, set In a

10

v
Pot Roast In Jelly

slices cold pot roast
cups clear soup
hard boiled egg
¢mall hotied
tablespoon lemon-juice
Salt and tabasco

LLay rather generous slices of cold
pot roast in a shallow baking-dish,
or shallow platter with a rim. Form
a border of sliced hard boiled egg and
quartered carrots around the meat.
Put 3 cups of clear soup to simmer
with the chopped parsley until it is
reduced to 2 cups; add lemon juice,
tabasco, and salt if necessary. When
perfectly cold, pour over the slices

3
]
Carrots,

2
| (scart)

'of pot roast and set in refreigerator

for 12 hours.

. A more convenient way of making

- frozen without

|

{

fat. milk, salt and flour. Drop by |

the meat jelly is by using 2 cups of
ordinary soup stock, and adding to it,
while hot, 1 teaspoon of geltin, dis-

solved in 1 tablespoon cold wates.

-
—

As a rule, toast or puff paste for
a garnish should not be used on the
same plate with potatoes.

-V

Rhubarb Sance

When serving rhubarb that has
been frozen after being blanched, or
any preliminary
treatment and packed plain, make
a sauce by adding the frozen fruit
to % cup of sugar and % cup water
which has been brought to the boil-
ing point. Cook for two minutes
after the sirup comes back to boil-
ing. When serving rhubarb pre-
pared with sugar sirup, add the
rhubarb to % cup of boiling water,
bring to boil and cook two minutes.

©Maryland State

cup sliced celery
cup fine bread crumbs,
onion in butter.

Small pinch clove
cinnamon
nutmesg
sugar
cup brandy

all

i 1
1 L
.“J"Jh‘bll

teaspoon

teaspoon Brown Place

tablespoon
1_%
Mix

heat

add

together and ingredients;
flame to dry
out, stirring frequently 10 pnﬂ.rnt'aiirr'ir'l;:rnn.~~
burning. Serve with pork. over rapidly boiling water and Cook
PUMPKIN CUSTARD
cup and
pumpkin

cup brown sugar

ingredients bine dry

over low

tantly. Place immediately

5 minutes,
I}Iult.ll‘ 1__'

114

E

cookerd Arained onion.

grlre '-l’ii

":';1‘5'{”' of celery, I‘l'}f"u‘.,

Lo
L‘--'-.'t"‘q'ti,

S0

] 1 -
-irll.l 'l"'lj.!!.'!_ —
Dy |
Bake

(300 F.)

Py 1S ten

1 teaspoon cinnamon Ing taploca mixiure
teaspoon nuimeg er with crumb 1)

EINEgE) noder.
an or until
and

crumbs are

teaspoon v en

Une

15, teaspoon or vVer,
1 Mo,

SeLVes 6

beaten bake minutes

milk

all Ingredients
21V el
buttered
of

slow

eg

Cu
v1ix

orde)

I’ci:.;.
I DIroOwn,
—— V..

l

il

N

in |

together
until firm
custard CUpSs 5€ 1

NalLer in \

and bake

J Alaskan Poltentialities
l

In pan

hot lake moderately

65,000 square miles of Alaskan terri-
tory could be developed for farming

OvVen

-

p——

NATION

—— ——
e —————

AL /rél(zlkjm

THERE ISNT ENOUGH
OF THIS FINE
BEER 060
AROUND... BUT
WHAT THERE 15,

Y 44

- | o PN\ 2 |
*THE NATIONAL BREWING COMPANY OF BALTIMORE IN MARYLAND*

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

Archives msa sc3326 scm8233-0405

buttered |
1O~
natoes in top of double boiler and
bring to a boil over direct heat. Com- |
gradually
to tomatoes and bring to a brisk boil, |

baking dish and cover with |
using remain- |

minute 3 |

un'il

. It has been estimated that about |

:

ctirring occasionally. Add | oo oy, o e e e e e e e
of tapioca mixture in e —

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

FRED G. USILTON, Pres.

:

GEO. E. GORSUCH, Secl'y-Treas.
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OUR

New Fall Line

HAS
STYLES

To “Suit” Varying Tastes

COLORS
To “Suit” Your Wardrobe

PRICES

To “Suit” Your Purse

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 $4().00

Also good warm Melton
Jackets, Mackinaws, Leather
Coats and Leather Jackets at
reasonable prices.

ALBERT L. WHEAT

THE MEN’S SHOP

Chestertown. Maryland




