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Food, of course, must be well

seasoned to be worthy
of its prquancy

I
Old Fashioned Boiled (A Company Dish For
' “Just The Family”’

~ HOT OFF
* THE GRIDDLE

Sticky corks, hard to remove from
glue bottles, or bottles containing
sugary liquids, may be fixed in one
of three ways so that all the contents
of the bottle may be used conven-
jently. (1) Rub the sides of the cork
well over a paraffin block. The wax
coating will prevent sticking. (2)
Cover the cork with small plece of
waxed paper before inserting. (3)
Replace cork with a stopper tapered
to size, cut from a candle.

Protect tools against rust by wip-
ing all metal surfaces and edges with
oiled cloth or greasy rag after each

1

Dinner Leaves Time

- For Outdoor Activities

THE TRANSCRIPT, CHESTERTOWN, MARYLAND

THREE MEA

Copyright by SIDNEY SNOW, 1935

In many cases, those dishes that

i
I

we consider "extra special” have the
There is simply bound to be lots|unhappy habit of appearing onlyi

T

Gingerbread-Hot Or

Cold Is A Fine Cool

Evening Snack:

[

When the days are cool and the.

of nice Sundays and everyone who|when we are having company. 'I'hi:i.L nights are long, it's so much fun tﬁj

can, will be raking up the yard, and |is indeed a very sad state of affairs' sit around the fire with just the.

doing just all sorts of outside work. | —particularly since the members of family, or
the

This means, of course, that mother
isn't going to be any more inclined
to stay in and cook than any other
member of the family. What she will
want is a dinner in a dish, or as in
this case, in a pot—where she can
put 1t on, run back ouldoors and then
come in a couple of hours later to add
the finishing touches, So again we go
pack to grandmother’s day—remem-
ber those grand boiled chicken din-
ners? Well, they're just as popular

today-—and then—so plan an

OLD-FASHIONED
BOILED CHICKEN DINNER

immediate

a congenial group clfl

family enjoy said friends—spending a quiet evening at
dishes every bit as much as the com- home.

Possibly playing cards or,

| pany. This being the case—treat them 'another game, or just in conversa-,
to such a dish for this Sunday’s sup- | tion, but sometime during the course
per—with or without the company. |of the evening, everyone would ap-:

OYSTERS BENEDICT
6 thin slices boiled ham

4 tablespoons butter, melted
2 teaspoons lemon juice
3 English muffins, halved and
toasted
Hollandaise Sauce
12 strips pimento

||

n't often

' preciate 3 snack accompanied by that
friendly cup of coffee. Maybe you
1 pint Bluepoint oysters, drained ;have a fruit cake left-over from last
' year that you feel should be sampled
' —1f not, what could be more suitable
| to the season than some gingerbread?

|

There was a time when we would-
consider serving ginger

[shod o -
' bread unless we could also serve big |

S
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SIDNEY SNOW will be glad
to answer any questions
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HARD

WORK
Takes
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Office Hours:—9:00 to 12:00 A M

-

Dr. Julian T. Power
Oplometrist

Chestertown, Md.

ED So
YN EVERYBODY
< - must have

VITAMINS

Of course everybody
ts SOME Vitamins,
urveys show that mile

lions d&cﬁh do nol
A pleasant, conveniend

1:00 to 400 P M

¥

N

When Your-
~Back Hurts -

And Your Strength and
Energy Is Below Par

use. Tools thus protected will last Saute ham lightly in hot skillet.!gobs of whipped cream or large parts
indefinitely, always ready for use 4 pound chicken (frying) Remove ham from skillet. Saute!of butter with 1t—but times have
when you need them. roasting or stewing hen) oysters in ham fat in skillet until |changed as you all know, and the
- teaspoon salt edges begin to curl. Arrange 1 slice | amazing part is—gingerbread all by

medium potatoes of ham and 4 oysters on each toasted | itself is as good as can be—it really
tting up nighta, leg ina, swelling.

small onions muffin half, Cover with }Iallanduise}u&-ds nothing-—just cut it in squarse
metimes [requent and seanty wurins-
1

It may be caused by disorder of -
sey function that permita polsonous
waste to accumulats. For truly many
people leel tired, weak and miserable
whea the kidneys [all to remove sxcess
acids and other waste matter (rom the
blood.

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

P
economical to be
B0 % B D e
amily do not lack e
) W HaT B Comolex Vi
| isto take ONE-A-DAY Db
Vitamin B Complex tablets, -
An insufficient supply of B
Complex Vitamins causes Ine
digestion, Constipation, Nerve
ousness, Sleeplessness, Cranke
Lack of Appetite. There are
causes for these conditions, bu#
not guard 'ﬁz this one cause
hk.l? a4 ONE-A-DAY brand
Complex Tablet everyday?l
- et your

Supplies needed in every home in-?
clude tacks, assorted nails, assorted |
screws, nuts and bolts, hooks and
eyes, glue, repair cement, wood put-
ty, lubricating oil, picture and elec-| ;o
trical] wire, friction tape, faucet re-| o
pair washers, rung fasteners, and!
possibly other hardware Iitems fori Parsley
Which need has been found, I Covér chicken with water and sim-

'mer until tender, 2 to 3 hours, add-
 ing salt when about three-fourths
the themostat. Try setting it just one | 4one. Remove chicken from cooking
or two degrees lower than usual, and ' water and cook vegetables in chicken
see if your home isn’t just as com-|stock until tender. Garnish with pars-
fortable! Every time you do that you | ey
have plenty of fuel. Having the

house one degree or so warmer than A
you really need it may cost you con- Philadelphla Scrapple until thickened, stirring constantly. |
siderably more fuel every year. | | Remove from hot water; add lemon
!juit‘e and seasonings. Makes about)

]
3
6
: %

B s
other

or head

head cauliflower A Sauce and garnish with pimento|or bake it in muffin tins and tluerf:'+ ten With smarting and buraing f» sa-
cabbage | strips. Serves 6, it is, all ready to serve either hot or :::"'I:i‘l‘ that ;‘i":‘ﬁ‘h‘“‘""“"“
small carrots HOLLANDAISE SAUCE cold. If you want it cold, bake it] ¢ should be ne d¢
egg yolks beaten until thick  early, if you want it hot—give your
and lemon-colored ifriends a real treat —let them smell
cup boiling water (1t while it's cooking — have it all
teaspoon salt i
Dash of pepper
Dash of cayenne |
Add butter gradually to egg yolks,
a small amount at at time, beating
constantly with rotary egg beater.
Add water gradually, beating after1
each addition. Place in top of double |

' boiler and cook over boiling water

: should be no doubt that

! treatment la wiser than neglect.

Doan’s Pills. It = better to rely em 2

medicine that has won eountry O

u roval thas on something less favora
own. Doaw’s have been tried and tesd- ﬂ

od many years. Are st all drug steres.

Get Doan's today.

DOANSPILLS R

b

small Brussels sprouts or
1 bunch brocceli

a~ A

ready to bake, and just slip it into

the oven at the proper tiJ.”ne—-—-vau+

can be sure, that by the time every-

one has smelled it in the baking pan

for half an hour, they’ll absolutely

'pounce on it when its ready to serve.
GINGERBREAD

(Sugar and Molasses)
molasses

sugar

melted shortening

sour milk

. e — ) —— e — S—

Squeezé An extrd saving out of

e

‘V'F'

cup
s Ccup
cup
cup
€gs8
teaspoon soda
cup flour
teaspoon ginger
teaspoons cinnamon
Nutmeg
Mix ingredients
sifting the soda

—

" : ; Y w8 - " . — " i : -
Patches {or screen holes will avoid | }‘d.II!H.I.H are very conscientiously l 9.3 cup sauce. !
buving new wire, For a few pennies looking over the hogs these days to)

| iy el o butch. | This sauce may be kept over hot
you can get all the easy-to-apply | see which is and isn't ready to butch- lwater frams 30 to 48 walntes .
patches you need. They are put in, €l and so shortly there will be saus- | ..
merely by inserting the patch Wwires

making, smoking and the
into the

back | making of
tightly. Save metal—don’ PHILADELPHIA SCRAPPLE
entire screen unless it is absolutely

Washington College

FOUNDED 1782

S>alt should be used to develo),
"}u*i:.tmvn, and bring out the natural
:f!tnu:':: of foods—not to make foods
laste salty.

age meat

screening, bending

{ replace the RS
‘.'ﬁ.';t}] the “.HIF bhe-

¥ S — ' fore Bake 1In a moderate

| oven (350 - 375 F.) in a greased shal-
. L
l Macaroni And
have, nor which fuel you use, you can '

low pan or 1n muffin tins, Care must |
save from ten percent to sixty per- Cheese Makes A

 be taken to prevent burning.
1| , | = I SOFT MALOSSES
ping, putting in storm windows, and and wash again. Cut the head In two | )

4 cup shortening
: ; | cup molasses
or insulating the house. Tlile savin;;siﬂ;ld ”T*:'”’:mflL:Y?-:l:”iut?‘ialnr'l{ic;}iz?r‘; Literally “out of nowhere” comes | tablespoon vinegar
in one or two seasons will pay the|lne mea il € odlibe “la or: i pep— so | egy
| t mer in covered vessel until the flesh ' ;_,rm.d .dlqh of lTIdLidI'Un.l and chefr.e h,. .

cost of the improvement. =iy i e e o ot Gy e when it is prepared in this very quick teaspoon soda
- alls awady 1t ¢ : ; . | it & teaspoon salt

ILeather book bindin be { the meat and chop it, and then re- I.Hd e S lt, oS- AP o : s ' -

r 55 Ay "-’I R T - et time and also saves lighting the oven. tablespoon ginger

preserved permurlently if wiped with %urn Lo 't ¢ wa EI': .SG:S _ gr QUICK MACARONI AND CHEESE cup sour milk
a conditioning preparation (provid-|and, while the mlxturel - b‘;ilm” 1 (9 oz.) package macaroni | cups flour
: : : ift | ( al to make a —_p—
ing jlt‘resik;‘hoxli for tthc-leat:uerg S:;cter;ﬁ;dmme:;}]ugg;}:rrlenr;e islowly =L 3 2 tablespoons butter or margarine 1 Melt t:he shortet:;nbge,.afdd the r;;o—
yearly. e time to give suc - — _ : 1 cup grated cheese asses, vinegar, an en egg. Mix
ment is while bindings st;iilll.ieadppea; :.:::21- I:r‘::;ep(ﬁ;‘rkli’;g ﬂi):licrfgg;vms}: 14 cup top milk or thin cream. and sift the dry ingredients and add
in good conditiion, once an - ’ scalded
cracked, it will be difficult to save|aside in a cool place, and when cold

| alternately with the milk. Pour into

{ eased pan and bake thi to
the leather. and stiff cut in fairly thin slices and liil;:per a & P Tty
fry a delicate brown. !

| forty minutes in a modearte oven
Cook macaroni in boiling saltedJ(350'375 F.) The batter should be
o HU;nO(f Ozeifjshar;ﬂ::{iﬁ(lzzl;apmcﬁt)' water until tender. Drain, rinse with | Just thin enough 50 that ‘the track
;nf:l pig's feet may be substituted. cold water and dram'again thorough- | left by the spoon in stirring disap-
It ia slmost impossible o maks ly. Add butter, hot nylk or cream andkpears at On;be S
scrapple in very small quantities but L.‘h(}f,‘&t}. Cook and stir over low heat , shorteni
it will keep fL;I‘ several weeks in a until thomughly blended. Season 'tu l:?up hmli ‘“m’f"
. S g taste with salt and pepper. More milk cup boilling water
cellar or refrigerator. may be used, if a creamier consist- cup molasses
- ency is preferred. 2 cups flour |
y teaspoons ginger
teaspoon soda
1L teaspoon salt
| Melt the shortening in the boiling
Add Sift the dry
| iIngredients together and add them
sprigs parsley | the mixture. Beat vigorously. Put in
small clove garlie i;l greased pan and bake In a moder
small carrots | ate oven (350-375 F.) thirty to forty

3
| cup shredded cabbage | minutes.

3% cup kidney beans Of course, when all is said
2 quarts soup stock done—one can buy excellent ginger-
1 cup spaghetti (broken) bpread that 1s ready mixed--which 1.~;l

Salt and pepper tan excellent idea if one is low on|
1 teaspoon cinnamon Grated Parmesan cheese ;Hhul'[cnulg.

A Sunday Supper 15 teasapoon cloves | 1 stalk celery
S—— : 14 teaspoon nutmeg Chop half the bacon as fine as
possible, or grind it with garlic and
parsley, Take the other half and put

n a saucepan with soup stock and

beans, which have been soaked over-

night in cold water, Slice and peel

.he onion and carrots and add them

L0 soup with finely chopped celery,
salt and pepper, Boil in covered
aucepan very gently 1% hours; then
idd raw spaghetti and cook for 45

minutes longer. When the bacon is

very soft, take it out and slice it in
ribbons, and put it back into the |
oup. A bowl of grated parmesan

‘heese should be served with the
soup.

1 small hog’s head

i hog's feet
Corn meal

1 tablespoon sage (scant)
Salt and pepper |
Cavenne i

necessary. adding it. /4 Lrade A. CO—edm fr!ff‘*nﬂf C-fn'[egc

No matter what type of house you

.imited Enrollinent

The Mutual Fire Insarance Co.

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

SAFE AND SOUND

Protectiqn 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. Ellswourth Leary
Kent Island—T. Walter Denny

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

FRED G. USILTON, Pres.
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Slip covers pay for themselves.
They are an economical way to *re-
decorate” your home or any part of
it, if furniture is getting shabby and
you haven't the time to fix it other-
wise. Slipcovers are just as stylish
in winter as in summer nowadays.
You can get ready-made ones very !
economically-——-you can make wyour
own-—or you may prefer a custom-
built job with choice fabrics. Fabrics
are availlable

;1)-{_11

NATIONAL
BOHEMIAN

- -

S

To Use Sour Cream

GEO E. GORSUCH, Sect'y-Treas.
|

— i I

e e "

Minestrone

—

—
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|
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|
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IN mdny attractive vul-*
ors. kven if your furniture is in the | o
best condition, smart | :
ldea—10 Keep it that way! It's e;mi“rii

and cheaper to clean

Since there is seldom sour cream
hand-—many housewives allow
sour just so they can make such

ounces bacon water. molasses,

slipcovers are a small onion

L0

1 ‘ things as—

soiled slipcovers| gOUR CREAM SPICE COOKIES

tllml.rl T.’” [_q‘.l'“]l L-;JE]IJIILT_}' J 1L, {'l.l[} Hk“rll’f]]n_ﬂ: |
V- | ' 8

- NOTHING

HAS BEEN

HELD BACK
TO GIVE YOU

a great beer. . It
costs plenty to brew
and we charge your
dealer plenty . . in
fact he pays more for

NATIONAL
BOHEMIAN

than for any other

popular priced bottle

of beer he buys.

He goes out of his way
to give you added value,
even though it makes
him less profit. He is

e

Club Sand
Always Popular For |

— | 9 cups brown sugar

eggs, beaten

teaspoon vanilla
cups sifted cake flour
1 teaspoon baking sodg

and

2
|

wiches Are

J

A"

No Ham Be Wasted-

Down to the Bone Does
Wonders for Pea Soup

B Qe

There was probakly never a time,
since they were’ invented, that a
chicken club sandwich wasn’'t a wel-
comed sight—particularly for a Sun-
day night supper. So lets have a
treat this coming Sunday-—let’'s have
chicken for dinner — and since we
have an extra supply of bacon on
hand—why not go “whole hog” and
have our old favorite in all it's
splendor-—a whole

CHICKEN CLUB SANDWICH

(For each sandwich)
3 slices toast
Mayonnaise
s to % breast of chicken |
Lettuce |
Crisp bacon

14 teaspoon salt
2-3 cup thick sour cream
Cream shortening and sugar unti,
fluffy. Add eggs and vanilla and mix
well. Sift dry ingredients together
and add alternately with sour cream
to creamed mixture., Mix well. Drop
from teaspoon onto a greased baking
sheet and bake in moderate oven
(350 F.) about }2 minutes. Makes
about 3% dozen cookies.
SOUR CREAM BISCUITS
2 cups sifted flour
1 teaspoon baking powder
1 teaspoon salt
1 cup thick sour cream
Sift dry ingredients together, Grad-
ually work into the cream, making
Tomato slices or onion slices |a soft dough, and roll out % incl
Pickle or olives thick. Cut with a large biscuit cutte)
For each sandwich remove the place on a greased pan and bake i
crust from three slices of toasted hot oven (400 F.) about 12 to 1!

THE NEW YEAR

MEN’S TOP COATS
MEN’'S MACKINAW $12.50 to $12.95
MEN’S SUITS $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 $3.95 to $8.50

virseieeae 9295 to $6.50
$4.95 to $6.50
$1.75 to $4.95

$20.00 to $35.00

There probably aren’t many fam-
ilies who haven’t invested in a size-
able chunk of ham-—in many cases,
probably the whole ham if it isn't
too large. So, for many people in
ages, it was the first baked ham-—
that meant enough left-overs for sev-
eral meals, not to forget the bone
and trimmings, which nine chances
out of ten was picked pretty closely.
| If you are still cutting from your
| ham, don't forget that the bone does
| wonders in split pea soup—just the
thought of it, is rather mouth-water-
ing, don't you think?

SPLIT PEA SOUP
cups split peas
cups boiling water

MEN’S SHOES

MEN’'S UNION-SUITS .....
MEN’S LOAFER SHOES

_D{IEN'S TIES, Wool or Silk
MEN’'S SCARFS whit, wool plaids
BOYS' FINGER TIP COATS
BOYS' MACKINAW

e —. - -

Tests have proved that underlay
ads and mats increase rug and car-
et life from 73 to 143 per cent. If
‘ou don't have these money-savers
ow, you'll find it much cheaper to

—

olc to $1.50

$1.00 to $2.95
$10.95 to $12.50

bread, buttered or spread with
mayonnaise, Spread the under slice
with a thin layer of mayonnaise
dressing. On this lay two small white
lettuce leaves, allowing them to pro-
ject beyond the edges of the toast.
On the lettuce lay thin slices of
breast of chicken spread with may-
onnaise. Cover with a slice of toast,
spread with mayonnaise and cover
with slices of crisp bacon. A slice of
tomato or onion may be placed over
the bacon. Place the third slice of
toast on this and garnish with pickles
or olives, Serve while toast and bacon

are hot.
Vv

Time to Lime
Limestone may be pwt emto
meadow stubble any time after the
w"t.:rop has been harvested and
the land s for »

eultivated crop the spring.

minutes, Serve hot with syrup, pre.
gerves or honey.
il VvV
Close the fireplace damper whe:
not in use, so that the house hea
will not escape up the chimney. Thi
is often a cause of heat loss.

Bread in the form of toast
croutons in soup or brown crumb

o

U

over vegetables is another form ¢
garnish and food addition, as |
cheese In grated form or cream
cheese balls with salads.

Buy small muffin tins to fit you
mechanical refrigerator freezer trav
'Place paper baking cups in pans. Fil

with partially frozen ice cream an
freeze. The dessert is perfectly mold
ed, and can be served on smal

doilies.

uy felt or similar underlay today
'‘an to replace the rug next yvear!
Watch the doors when you apply un-
erlay; you may raise the rug surface
) that the nap will be scraped and
orn by the bottom of the door.
emedy is (1) cut out underlay in
rea of door swing (2) rest door
nges to clear rug, or (3) remove
or and plane down bottom
ceded.

S

kven the small amount of mois-
ire In the air will cause tools to
1st. As a preventative in addition
) the oll wipe, put a piece of char-
al in your tool box. It will ab-
irb the excess moisture and pro-
¢t the tools. Moisture in damp cel-
rs may be relieved by Afilling pails

r open trays with calcium chloride,

as an absorbent.

hours

stalk celery, chopped

carrot, sliced

onion, sliced

cups milk

Salt and pepper to taste

Ham bone and trimmings
Wash peas through several
Soak or for sever:)
in cold water to cover. Add
bolling water to make approximately
12 quarts liquid. Add celery, carrot

wat-

ers. overnight

and onion, ham bone and trimmings.

S mmer

until are soft. Force
through sieve, add milk, bring slow-
ly boil, stirring

peas

to a occasionally

Season to taste, serve at Ul"ll‘(l‘.

\J
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Cover Stains |
In order to keep old grease stains
from spoilting new wallpaper, first
apply such e seal as aluminum
enamel or shadac over the stain.

|

|

|

your friend and we
commend him to you « =

Don't say beer,
Say
NATIONAL BOHEMIAN

Brewed and bottled by
The National Brewing Co,
Baltimore 24, Maryland

B. R. BAKER & SON

Phone Grasonville 2555
Grasonville, Md,

©Maryland State Archives msa_sc3326_scm8233-0464
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BOYS' SHOES

BOYS' WINTER CAPS

BOYS' FLANNEL SHIRTS

BOYS' & YOUTH'S SUITS

HANDKERCHIEFS 15¢ to 55¢
GLOVES $1.50 to $3.50
...LOTS OF ITEMS TOO NUMEROUS TO MENTION. . .

ALBERT L. WHFAT |

THE MEN’S SHOP

Chestertown.

Marvland




