Food, of course, must be well

seasoned to be worthy
of its prquancy

IOOOOOOK

~ HOT OFF
 THE GRIDDLE

. e —

One needs different size needles
for different threads., Get a supply
now., and be careful of them—for all

e —

needles
never stick the neddle into the thread

gpool when through mending—it may
become bent and damaged, or it may
hurt your hands l1ater. Put it back
into the needle book right away,
where it will be protected until yJu
want it again. One assorted book of
-+ a single package of each
careful.

needles,
size you need, if you af€

o —

Toasters should have the crumbs
brushed out, or the crumb tray re-
and wiped off in 1yPe€s with
Keep your toaster
operate satisfac-

moved
this attachment
clean and 1t will
torily for years. Never clean toaster
until it is cool and the cord is di¢-
connected

—#
dinne:
crack

Hot plates are excellent
gervice, but oven heat may
them. Use a low oven flame for
warming dishes, and rest them ODND
asbestos pads. ¥For oven baking use
only pottery or glass that 1s marked
heat-resistant or heat proof.

—

To remove <chewing gum from
clothing, rubbing the gum with an
ice cube facilitates removal of sur-
face gum with a dull knife. Moisten-
ing gum with kerosene or carbon
tetrachloride softens it for further
knife removal. Imbedded particles
must be thoroughly sponged with
earbon tetrachloride.

A ———

brown
mo=

Granulated, confectioners,
and maple
lasses,
all used 1In ¢
to the flavo
The light-brown
chozen rather 1
for a | ol
game 1!
molasses
gives the less sir
Salad materials should De in
uniform, well-defined pileces small
enough, so that they wil not lose their
shape in the folding process. 1{ part of
the celery to be used 1s tough, cut it
in fine pieces and cut the tender
parts in larger pieces. In this way
the toughness will not be detected.

sugar, corn Syrup,
SyTrups

rading

honey and maple are

ndy making, acc
ﬁ11‘~l:h'1
uld
the darker brown,
flavor. rI‘Ii"

corn Syrup oOI

and textiure

1 1
SUugar ~11 De
1l I

1 i
1eillcaLre

. il i i'
.:.,‘ : r t-l.l i A

L !'i’11 the 1.;1:.; T
ng flavor
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cut

Cut cold mush into slices about
one-fourth of an inch thick, and
gsaute until brown and crisp in a very
little fat; if preferred, the slices may
be sprinkled with flour, or dipped
first in salted beaten egg and then In
bread or cracker crumbs before
sauteing. Hominy and other cereais
may be fried in the same way.

Small pastry shells or cases filled
with creamed meat or game are call-
ed bouchees, and are Very popular
for entrees. They provide an excel-
lent way of utilizing left-overs of
chicken. sweetbreads, fish, etc. Paper

bought at the confectioner's,
be used pastry

cases,
may instead of the

shells.

—— ——ax

The for flat
should be a day old because it can
be cut more easily than fresh bread.
¥or rolled sandwiches, {resh bread
should be used. Bread baked in spec-
jal which provide that

bread sandwiches

tins glices

e g e N S e — T, o—

will be scarce. One should
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pleasing and tasty addition to many | hot gingerbread with a big gob of undersigned by
various types of meals—try either of whipped cream on top—but someonel ALEX HERZBERG and ROSIE AHY lAN ﬂ

'Gingerbread In A
War Time Dress

Once upon a time we used to serve

Hominy Adds

Fine Flavor

The fine flavor of hominy is a

3
1
]
2
2
1
1

14
e

| 1 package gingerbread mix January

at Sosba ‘sund | . anuary 2, 1945 at 2 P. M. at which |
};aklng dlhh. Suutﬁ onion and pepper 1 cup water or milk e ony excoptions 10 e applica-"
in fat until light brown. Add toma-| cups applesauce 1:11:1 hore. Phvgp-oon

toes. sugar and salt and simmer 10 | 1 teaspoon nutmeg T™HE BOARD OF LICENSE

minutes. Pour mixture oOVel hominy| g1 egg whites _
and cover with sliced bacon. Bake inl @ tablespoons sugar COMMISSIONERS FOR KENT CO.
| \D1es] S S ds-2t Frisby N. Willson, Clerk

slow oven (325 F.) about 30 minutes| ,

until bacon is brown and crisp. S€rves |
| Application has been made 10 the |

ﬁ ti'_l ﬂ
undersigned by

these dishes—and particularly the|came along and said "“no more, HERZBERG

batter bread—any good cook is proud | whipped cream” so at first we fussed | -*
THIS YEAR, .IN

of good batter bread. and fumed and wondered what we‘d'FUr a Beer License, Class D, on sale,

BACON AND HOMINY do about our gingerbread—plus half‘gener;ﬂly, at the premises known as

cups c(}(}ked hminy 'a dozen other favorite dL‘SS@I‘tS—-bUt Herzberg's Store 538 W‘ESt ngh
small onion, chopped ‘then along came people with won- Street. Chestertown, which shall

green pepper, chopped 'lderful ideas—if we couldn’'t have authorize the holder thereof to }ceep
tablespoons {at ' whipped cream for our gingerbread.f“r sale and to sell beer at retail, at
f fi
of fine,

cups cooked tomatoes 'they'd find something else—and here | the plflce therein des“"i?e{!m for con-
tablespoon sugar 'it is, all nice and tasty and offering sumption on the premises or else-
BREWING HOPS,

teaspoon salt llz-aumething new and different— | where. A hearing on said application |
|
AND 50LD...

GLORIFIED GINGERBREAD g . |

Place hominy in greased shallow | their office in the Court House on
_ , ;1 §
g‘j 1

5, teaspoon vanilla
Combine gingerbread mix and half
' of the liquid. Stir vigorously, add re-
BATTER BREAD | mainder of liquid gradually. Turn 'mmi
» cup cold cooked hominy | greased 8-inch square pan. Bake 1n
egg, beaten | a moderate oven (350 F.) 35-40 min-
teaspoon salt lutes. Turn out on baking sheet. ,_
cup white corn meal Spread with applesauce, smmned| |
to 3 cups boiling water nutmeg. Beat egg whites until foamy | MARTHA DUDLEY |
1 tablespoon butter add sugar gradually, beating until | ‘
Mix cold hominy, egg, salt and corn stiff. add vanilla., Spread over apple- For a Beer License, lelss D, on sale,l
meal with enough boiling water ‘0| Sauce. Bake in moderate oven (350 generally, at the premises known as|

make a batter of the consistency of | F.) until lightly browned. | Silver (;11'111 Inn, Sandﬁeld, Milling-
milk. Heat butter in a deep baking v ton, which shall authorize the holder

pan until it begins 1o smoke, add but- | | ;191::9*{2 to tk(;’-‘;‘l} 1;01‘”5319 1:-'111'1(1 tt}Oe:Eilrll
ter. Bake in a moderate oven (350 Malarial Sites err at reiau, a e place ih€re

" ' | 1be wv consumption on the|
F.) 40 minutes. Makes 1 loaf. Malaria occurs where the warmth tdescr;bf}d, for nsump |
v | and the dampness permit the right premises or elsewhere, A hearing on

B

21

——

' where there are human beings with | undersigned at their office In the |
For A Quick
' United States the rates have been

' malaria from whom thg mosquitoes |Court House on January 2, 1945 |
| may carry the infection to other l’;-t 2 P M. at which time any excep-
Tasty Dessert reported as up to 100 for each 100,000
- people.

T kind of mosquitoes to develop and | said application will be had by the
Brandied Peaches

' people. In some counties In the tions to the application will be heard.

THE BOARD OF LICENSE |

COMMISSIONERS OF KENT CO.
dg-2t Frisby N. Willson, Clerk

BUY MORE BONDS!

—
]
1
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ROM EIMNAK L  J8 | o e —— :
. | it to |
doing her DIt LO | N : T C d
,, er bit 1% Notice 10 Creditors—
ng usually finds a|
hurried dinner. Fortunately such din- | NOTICE 1s
i!lffl‘T;

requiring little |
| Orphans

The day that t

‘.|1‘|- f‘¢ .:l._rl .l.l

L

—_—

—

R | & 1 . .15
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hereby given that the
the

.
tl.-

igned has obtained from
same | ' Court for Kent County
a1s0 lers the
| sonal estate of Claude Edward Bosley
All

:""I[.]

1lable.

f Administration on per-

lasty desseris are

le and will prove a satisiy-

' . l Tadan 'y ..:1 M111 .‘. s oDacH
Such a des-|‘'ad'€ 0Ol caid county, deceased.

-

1 5 i
5 0 |‘ -
' -"1 -.1-1|I!.,

nersons having claims against

- estate are hereby warned
' to exhibit the same, with the proper
vouchers thereof, to the undersigned
on or before the 8th day of June,
1 1945, otherwise they may by law be
excluded from all benefit of said de-
ceaseds personal estate.

All persons indebted to this estaie
must settle at once.

Given under my hand this 5th day
of December 1944.

PRESTON P. HECK,

W. Paul Joiner, Administrator

Register of Wills ds

leceased’s

|
BRANDIED PEACHES |
8 canned peach halves |
4 teaspoons melted butter l
4 teaspoons finely chopped .
preserved ginger
8 teaspoons apricot or peach
brandy
Invert peach halves in baking pan,
pour over each ‘2 teaspoon melted
butter, 1 teaspoon apricot or peach |
brandy and a sprinkling of finely
chopped preserved ginger. Bake for
10 minutes in a moderate oven (350
F.)
Y
A grapefruit knife is handy for
removing muffins or cup cakes from
tins.

Notice To Creditors

Notice is hereby given that the un-
dersigned has obtained from the
Orphans’ Court for Kent County let-
ters of Administration C.T.A. on the
personal estate of Bessie Leary late
of said county, deceased. All persons
having claims against said deceased’s
| estate are hereby warned to exhibit
the same, with the proper vouchers
thereof, to the undersigned on or be-
fore the 1st day of June 1945, other-
wise they may by law be excluded
from all benefit of said deceased's
personal estate,

All persons indebted to this estate
must settle at once.

Given under my hand this 28th

-

Compare soap qualities. Price
often no guide to quality. Make your
own decision on washing quality of
each soap. A checkup on some cheap-
er soaps may be surprising. Use the
kind that best suits your needs.

Puree"(*)fCeie;y |
For A First Course!

—-—

1S

No matter how simple the soup,
the fact that it is served at the be-|
ginning of a meal suggests time and |
care spent—particularly if it be home |
made. Too, since we have been sav-

B.F. GOODRICH TIRES

Sizes in Stock
16-17-18-19-21 inch

Official Passenger Tire Inspec-
tion and Information Station

Full Line Of
.j Electrical Supplies

Including 2 and 3 wire
service cable and switch
. § boxes,

Used Electric and
Battery Radio’s
Complete

o —— —

Latest Popular Sheet Music
35¢ Per Copy

————

Our Auto Accessory Dept.
has added hard to get items

Shore Radio & Auto

BREWING

COMPANY
bought it all
WE HOPE MORE
MARYLAND

FARMERS

Will Include
a Profitable
Field of Hops.

HOP LAND in
America is limited

to a Few Sections
in just FOUR or

BiIWhen Your-

FRIDAY, DECEMBER 22, 1944

SIDNEY SNOW will be glad
to answer any questions

Edited by WILMA DEUTKE

Dr. Julian T. Power

Oplomelrist
Chestertown, Md.

Office Hours:—9:00 to 12:00 A. M.

1:00 to 4:.00 P, M.
Phoue 132-W

~"Back Hurts -

And Your Strength and

Energy ls Below Par

N may be caused by disorder of ki
sey function that permits polsonous
waste to accumulate. For truly
people feel tired, weak and misera
when the kidneys fall to remove excess
acids and other waste master from the
blood.

You may suffer nagging backacha,
rheumatic pains, headaches, dizziness,

tting up nights, leg ins, swelling.

metimes frequent and seanty wrins-
ton with smarting and buming ls an-
other sign that something ls wrong -
she kidneyw or bladder.

There should be no doubt that
sreatment s wiser than neglect.
Doan’s Pills. It = better to rel
medicing that has won soun

roval than on something less lavora

own. Doen's have been tried and test-
od many years. Are st sl dreg shores.
Get Doan's teday.

e
gt ENO Gli

A pleasant,
economical way to be
gsure that you and yous

family do not lack essens
8~ tial B Complex Vi

is to take ONE-A-DAY D
Yitamin B Complex tablets, -
An insufficient supply of H
Complex Vitamins causes In=
L) digestion, Constipation, Nerve
‘ ousness, Sleeplessness, Cranke«
boess, Lack of Appetite. There are
other causes for these conditions, buf
«A-DAY brand

not guard a
hk:l?ao
Complex
- et

Tablet everyday®
always compare

your m
I-durlm.

DOANSPILLS§

VITAMIN ABLETHS

Washington College
\

i

FOUNDED 1782
;"1 (;mde /4 C()-t’dh- t!!irlr.‘:h’ (“*H'.'f',’?r

| _imited E.nrollinent

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,

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. Usiiton

FRED G. USILTON, Fres. GEO E. GORSUCH, Sect'y-Treas,

e e e

FIVE STATES.

Maryland has some
excellent hop land
— waiting only for
planting. Based on
hops grown so far,

HERE IS A

GREAT

OPPORTUNITY

for farmers whose land
lies in the hop belt...

We kote come
day to Grew

NATIONAL BOHEMIAN
and

NATIONAL PREMIUN
with only

MARYLAND
GROWN HOPS

fhe National Brewing Co.
Boltimore 24, Maryland

Supply
CHESTERTOWN, MD.
Phone 436

day of November 1944,
G. ELLSWORTH LEARY,

Administrator C.T.A.

W. PAUL JOINER
Register of Wills

are perfect squares or circles 1s eco- .

P . 9 , INg every bone and Scrap of meat
nomical when the crusts are to be
removed. but any loaf of compara-
tively fine grain may be used.

for the stock pot—here is where it
is put to good use:
1 bunch celery

. 1 tablespoon butter or substitute
¢ : ) t alds
Bread wrapped while hot moids 9 tables e~ i

quickly. Containers used for storing 11 s o o
bread should be washed and airedl s Pinis SouUp §WE
frequently and immediately if n‘u::’oln:l1
is found.

dl

cream

cup
| Salt
*l Wash the celery well and cut inj|
" pieces and boil until tender in a lit-
Eggs For a Family tle salted water. Put butter in a
saucepan, and when it is melted add

Luncheon 'the flour and mix well; then add soup

' stock gradually and the celery, and |

There are occasions when the man et boil gently for fifteen minutes.

of the family will be home for lunch Press through a sieve and add cream
but if not, there are usually the chil- and salt, and bring to the boiling

dren and one can never successfully point again. Serve piping hot.
feed them sandwiches day in and day | v
r

out. So, for a change, and a pleasing . .
one, serve the following egg combi- Onion Al'ld Rasin
Stuffing

nation: |

2 cups tomatoes

V; :z:mﬁ s::l.: ' Here is another tasty and different

2 tablespoons flour stuffing to serve with poultry or mN

hease use as a meat stretcher.
1 cup grated ¢ ONION AND RASIN STUFFING
1 cup hot water or stock

1% cups bread crumbs

We serve BEER only when we have 1t

BUT
Our main business 1 FOOD!
and we ALWAYS have That
Chestertown Restaurant

Open Daily 7 A. M. to 8 P. M. Phone 207

For This Christmas

MEN'S TOP COATS ....820.00 to $35.00
MEN’S MACKINAW $12.50 to $12.95
MEN'’S SUITS ey $27.50 to $40.00
MEN'S LEATHER COATS & JACKETS. .$12.50 to $22.50
MEN'S SPORT JACKETS $10.50 to $12.00
MEN’'S DRESS PANTS $5.95 to $8.50
MEN'S HATS .o oovnerssssssssesnssssssees 5295 to $6.50
MEN'S SHOES .......

MEN'S UNION-SUITS ..........

MEN'S LOAFER SHOES ...vvvvvrsereeee...$3.50 to $4.95
MEN’S TIES., Wool or Silk......cceeasssssss..00c to $1.50

MEN'S SCARFS whit, wool plaids...........$1.00 to $2.95
BOYS' FINGER TIP COATS.....ce0vvs0..$10.95 to $12.50

BOYS' MACKINAW .. eveeerenenenes $10.50
BOYS' SHOES ....cvvvenssssnsesssssssssss.$3.95 to $4.95
BOYS' WINTER CAPS ....oovvverinseseess. .85¢ to $1.00
BOYS' FLANNEL SHIRTS ......... ..$1.52 to $3.95
BOYS' & YOUTH'S SUITS......cvvvrr...$10.95 to $23.95
HANDKERCHIEFS .v...15¢ to 55¢

... S1.50 to $3.50
" LOTS OF ITEMS TOO NUMEROUS TO MENTION...

ALBERT L. WHEAT

THE MEN’S SHOP

— ¥V

o
F i
o
o
.
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STAYMEN WINESAP
Cider and Black Walnuts

& & 8 A 8 BB BT B &=

BT E B B BB E NN NENENENENBE.

v
Poultry and game, unless they are
in cold storage, should not be kept
long uncooked. They should be drawn
as soon as purchased, and should be
kept in a cool place.

6 eggs

6 slices toast

Va t;asrloon paprika TR !

arsley

Mix tomatoes, soda and seasonings 1% teaspoons sage
and stew for about five minutes; then 1 teaspoon poultry seasoning
strain and thicken with the flour, 1 teaspoon salt
mixed to a paste with a little cold ¥4 teaspoon pepper
water. Add the cheese and stir until 2 small onions
smooth. Poach the eggs and place on | % cup raisins
the toast on a platter. Pour the sauce Chopped parsiey
around the eggs. Sprinkle with the| SI*I‘:P;ZC: teﬂ:‘ﬂ;;vortglm

4
BRI S ﬂml‘:h with parsiey. Pour hot water or stock over the
Vitamin A bread crumbs, add the beaten egg

Vlhmln A is not lost in mun" and other ingrved.lents. Mix ll‘ht]y
so both cooked carrots and raw but thoroughly.
will give the family an essential
vitamin. The mature deep-yellow
carrot has the most concentrated
vitamin A.

B. R. BAKER & SON

Chestertown, Maryland

Grasoanville, M4
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