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Your Family To Cake
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Venetian blinds can be made 10 2 egg yolks, unbeaten
ast indefinitely if properly cared 1or.
Brush off each slat individually, every chocolate
week, with a soft Venetian blind 2-3 cup milk
Llf'u:ﬁll' or }'ULH vacuum ! teaspoon "f-'.lnllid
attachment. Wipe with a 2 egg whites
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wet) cloth if desired, — 44 sod i
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at until smooth and well blended. |
Add egg volks, one at a time, beating
Add and
blend. Add remaining flour in thirds,
alternately with milk in halves, beal-
after each addition
the mixture |

2 equares, unsweeteneda
meled

use cleane!

{not |
dary

moist

and

once, measule,

Cream shortening, and

cream well.

each

¢

For kindeys en Brochette split Lthe
kidneys, put over the fire In
water and bring to the boiling point
rapidly. Drain. wipe and slice each g very
half. Arrange these slices on \d 1 '1.';1-11111;1
metal skewers, alternating with slices | . . again. Beat egg until they |
of fat bacon the same size. BOlll i) hold up in moist peaks. Stir |
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in moderate oven (350 F.) 20
minutes. or until done. Spread flufly
Seven Minute Frosting between lay-
fruit and nuts crumbs, cake-| ... 2nd on top and sides of cake. |
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N | FROSTING ':
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cups light corn syrup’
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Pare and core the required num- | ly beiling water, beat constantly with
ber of and
boil in sirup until tender. Cool. (."u%.‘-l until stand 1
or the bottoms of individual molds peaks. Remove from boiling wate:
with lemon jelly, put in apples ;m-limid vanilla and
cover with jelly. Unmold '\unm.qh to spread
with meringue or whipped cream. | *You may
| corn  syrup,
tablespoons

paKe, atory heater, and cook 7 min-
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apples steam or |« egs

Ol frosting will
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corn syhup, %3 cup sugal

To blanch almonds, shell the nuts
and pour boiling water over them
Let them stand from two to five min-
utes. until the brown sKin can
slipped off with the fingers. Pour
off the water and remove the skins.

spoons waltel

be
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1 Vegetable Soup

Chopped vegetables, dJelery, cab- | '
bage, carrots, etc., for sandwiches, | '° _
. : . ‘ - 4 - I: LU}JH di*l*'li
will stick to the bread better if made | | P

| ALY
into a paste with chopped hard-boiled |

. | 4 tablespoons hutte;
egg and mayonnaise, 4,

2 teaspoons salt
Place carrots,
butter in pan and stir and cook on
top of stove until browned. Add re-
maining ingredients, pepper 1s Op-
tional, cover and cook in oven with

rest of meal. Approximately servings
0.

cup carrots, diced

celery,

small onion,

quarts water

After baking or Dbouing, the
sven door open to allow cooling and
egcape of moisture. Don't stuic Jood
n the oven—it won't preserve the
food and may cause rust in the oven.
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Stop the loss of small items such
as nuts or washers in the home tool
chest by keeping each kind separate,
on a large safety pin. Make it easy 10
find nails or screws ol different sizes
by using a number of smal containers
(preferably metal for sturdiness)
such as typewriter ribbons or sSome
types of camera film cove in, Small
screw-top glass jars with wide mouth
are equally suitable.

. v
Cheese Souffle

—

leave

onion, celery and

VEGETABLE SOUP

1. Cut soup meat in small cubes,
dredge with flour and brown in fat
soup kettle. Add water and vege-
tables. Cover and cook.

2. Substitute sliced okra, peas,
beans.

3. Substitute tomato
water,

4. Add chopped cabbage and beets.

5. Substitute 1% cups thinly sliced
onions for all other vegetables

Vv

or

for part of

3 tablespoons tapioca

1 teaspoon salt

1 cup milk

1 cup grated cheese

3 egg yolks, beaten until thick and

lemon=colored

3 egg whites, stiffly beaten

Combine tapioca, salt, and milk In
top of double boiler. Place over rap-
idly boiling water, bring to scalding
point (alow 9 to 5 minutes), and
cook 5 minutes, stirring frequently.
Add cheese and stir until melted. Re-
move from boiling water: cool slight-
ly. Add egg yolks and mix well, Fold
in egg whites. Turn into greased
baking dish. Place in pan of hot
water: bake in moderate oven (350
F.) 50 minutes, or until firm, Serves

Apricot Tapioca

Something gquick and something
good—every housewife has a time
when such a dessert is what she
needs—so try this—

APRICOT TAPIOCA
cup quick cooking tapioca
cup Ssugar
teaspoon salt

2 cups bolling walter

cups cooked apricot pulp
tablespoons lemon Juice

Combine dry ingredients; add
water in top of double boiler, bring
to brisk '.UHH; riLil‘I'iIlg cnnstantly.
Place over rapidly boiling water,
cook 5 minutes, stirring occasionally

10

sOUpP mixiure

| water just below bolling point five to

able for boiling.

family. How terrible it would be 10|

chicken
nicer to have it greeted with “AAahh
“*1chicken!”

serole, to the roaster, to a

with taploca and
do not fall,
and light

while being served.

Cool slightly — mixture clears and
thickens as it cools. Add sweetened
apricot pulp and lemon juice. Chill,
Serves 6
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Black Bean Soup

CUps black beans

small onion, sliced

tablespoons butte:

quarts cold water
stalks celery, diced

tablespoons flou: }

teaspoons salilt

peppel

mustard

Dash of cayenne

tablespoon lemon juice

hard-boiled eggs, finely diced

lemon, thinly sliced

and
| 145 tablespoons bu!

es, D1 beans. Add cold sugar

nion, ,HJ -'I."].*'l'}'. Simmer 3 tu; Dash of salt
or until beans are tender,| ,

water needed. | &
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~ Always Ready For A

On cold days you'll find

teaspoon

teaspoon

!muking a very extra-special drink. |
| You'll th.o toast of the “garg” |
CHOCOLATE SYRUP
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stiring well
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viell Dlespoons bul- ‘
. Cook sugar and salt; bring to a
until smooth. G

1 and boil gently 2 minutes, stir-
mixture, | .. o

amount ring cons , Teals

all soup

Combine with remaining

Reheat to boling, st
and add
julce to eggs

minutes to

boil 4 minutes). Add corn syrup and

i
| “h!i“-'l'iﬂ:-;' again to a boil. Remove f{from
SCASONINES.

[ |
|
ring |
Add |
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frequently, s
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Turn into jar; cover tightly. Keep In
.111&1'"1'- 11.'
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let |

Serv

emon and

!.Ilu‘l-- Seas0ll.

refrigerator about cup

syrup
| COCOA SYRUP
|

1 cup

1
11l amount ol e gslice of

11"’};

and a
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breakliast cocoa
| — _ 15 to ?‘l Cup
' to ¥ cup corn syrup

BOilEd Flﬂh ;I teaspoon salt

1 cup cold water
pound whole fish ol 2
pounds fish steaks Combine cocoa, sugar, syrup, and |
quarts water salt in saucepan. Add water slowly |
lemon |and place over low flame, :-:tirrim:'t
pod red peppe: until smooth; then boil gently 3 min-
large carrot utes, stirring constantly. Add vanilla.
Turn into jar; cover tightly. Keep in
refrigerator. Makes about 2 cups
CHOCOLATE MILK SHAKE
1 cup chilled milk
2 tablespoons chocolate

sugar

pe— ——— =

teaspoons vanilla

large onion
bay leaf
Sprigs parsley
Celery tops

== e ——— e - —

] tablespoon tarragon vinegar
10 grains whole black pepper

1 teaspoon salt

Put the cold water in a 5.111(‘ﬁpunl
with vegetables and lemon (all slic-
ed), bay leaf, vinegar, salt and boll
gently for 15 minutes., Have the fish
cleaned and washed, but not split, |
and with head and tail on;, place fish
on pyrex dish and tie both plate and
fish in cheese cloth hung the

or cocoa syrup |
| Add milk slowly to syrup, stirring
constantly. Beat or shake well. Pour
into tall gass and at  once., |
Serves 1

Serve
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Chicken Croquettes

CUps cooked chicken
tablespoons chooped
teaspoon salt

0N pepper

into |

mushrooms

ten minutes to the pound for small

thin pieces and ten to fifteen min- u

utes to the pound for large pieces. Lea
Bass. trout. halibut, cod, haddock

and salmon are among the fish suit-

as

yoon parsley

DOON t‘.lIli{!n-let,'l'
fat
tablespoon flour

| cup milk or cream

4 eggs

Mix the chicken, mushrooms, salt,
pepper, parsley and the onion and
lemon juice. Make a white sauce wiln

More Chicken In Still
Another Grand Way the fat, flour and milk or cream. Add
the chicken, and cook for three min-
-Maryland Style|.:..:

until light
}1-.ﬂ's"| nediately,
11sh

i 15 teas
2 tablespoons
|

B
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Stir in two of the eggs beaten
Take from the fire
pour into a greased,

in a cold place for

im-= |
flat

all |
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when p

to consider

iints are low, we rely on the

O it&li)

and set

| chicken to give us a very good, t‘*L”lilif‘.tull:' or so. The colder the mixture |

make a note 1o
member her with thanks—all through

meal—we must re- | becomes, the better it may be han-
| dled. Shape into cwlets, either in|
'-nwlds«; or with a knife, and sprinkle
both sides of each cutlet with fine
rumbs, Beat two eggs In |
a deep plate. Dip the cutlets In the
then in crumbs, put them in a’
basket, not crowding them, |
and in deep fat (375-390 F.)
from two to five minutes. Serve with

mushroom sauce,

the years to come. At the same time
we must hel
In various and assorted wiys so that

we don't the risk of tiring the

make a note to serve

the other
run
CE8,
plan chicken for Sunday only to have | [rying
the family greet it with *‘what,

“Ugh!” How much

cOO0K

again?"”’
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Baked Eggplant
With Cheese

- ———— . —

SO changing from the cas-|
fricassee,
we 1111;11]}' come LO '

CHICKEN, MARYLAND STYLE

2 chickens l

Flour
Salt and pepper
Bread crumbs

] cup milk or cream
14 cup mild fat

2 @EEs

Clean and disjoint young chickens
the breast whole. Put the
necks and giblets into cold water and
simmer to obtain a cup of stock for
the gravy. Sprinkle each pilece
chicken with salt and pepper, dip in
flour, beaten eggs and soft crumbs
and place in a greased pan. Bake In
hot oven (480 F.) from 30 to 40 min-
utes, basting frequently with one-
fourth cup of fat melted in one-
fourth cup of hot water,

When chidken is done, make a
gravy from the fat left in the pan,
stirring in two tablespoons of flour,
one cup of milk or cream and the cup
of stock made from the giblets. Add
a few button mushrooms if desired.
Serve the chicken with the gravy
poured around it.

il
Three-Minute
Meringue

|
evVed nEI"M'L'-i
eggplant as often as say, peas—when
we do plan to have one for dinner it
will be a good and very tasty idea to
serve it in a way different from our
usual way. A change a .
pleasing surprise.
BAKED EGGPLANT
CHEESE
1 large eggplant
34 cup Italian tomato sauce
4 tablespoons butter or substitute
Grated Parmesan cheese
Salt 1*
Peel the eggplant, slice it and
sprinkle well with salt to extract the
bitter juices. Let stand 1 hour, t.henl
wash and drain. Heat 3 tablespoons
of butter in a large frying pan and |
fry the slices until they are a light
brown on both sides. Cover the bot-
tom of a baking dish with the slices,
pour a little of the Italian tomato
sauce over them, and prinkle lightly
with Parmesan cheese; put in the re-
mainder with the rest of the sauce,
and sprinkle more cheese over all
Dot with butter and bake in a mod-
erate oven % hour,

\'

One-Egg Cup Cakes

Even though we seldom

s always

leaving

WITH

1)

(Unbaked meringue. Substitute for
whipped cream on jelled fruit pies)
2 egg whites, unbeaten
2 tablespoons water
4 cup sugar
Few drops vanilla or almond
cream 1
Dash of salt teaspoon flavoring
Put egg whites, sugar, salt, and Sift flour, baking powder, and salt
water in upper part of double boller, together 3 times, Cream shortening:
Beat with rotary egg beater until | add sugar gradually. Add sifted dr)
thoroughly mixed. Place over rapidly | ingredients alternately with the milk.
boiling water, and beat 1 minute;:Sltr enough to make a smooth bat-
then remove from fire, and continue ter. Add flavoring. Fill well-greased
beating 2 minutes longer, or until 'muffin pans 2-3 full, and bake at 375
| mixture will stand in peaks. Add degrees 15-20 minutes, 1%-2
flavoring. Beat well Spread over top dosen.

of jellied fruit ples or tarts. Sprinkle Note: If desired, this batter may
with coconut. be baked in layers or in a sheet pan.

cup sugar

cup milk

tablespoon shortening
€g8

teaspoons baking powder
cups sifted cake flour
teaspoon salt

1
1
4
]
4
2
1
1

for

'
|

Good Chocolate Drink |

the |
| youngsters full of play. You'll find |
| too, that they're always ready to raid |
the refrigerator for milk and choco- |
' late syrup, and if you have ice cream |
stored dway, that too can go 1.”“'.[”‘(1;%5
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When:Your-

TENPIING

Ol

If you’ll say
“please” to
your grocer,
maybe he’l!
slip you a can
@
NOW IF Y07
FRY THE RO:
CAREFOLLY i
SALT AND PEPFER
GENTLY AND SERE
IT FORT
COUPLE OF STRIFS
OF 3:".;;*_“..,,
Well, nry
Grothen, you
almodl lic:

ﬁ'!!""‘l 4
rr#i#l Jd

All that
is needed

NOW is to

CUR YOURSELF
A GLASS OF

(ATIONAL

When Shad Roe and
National Bohemian
join hands —there

you have the perfect,
soul satisfying meal.

Our master brewer is
a great lover of Chesa-
peake Bay shad roe

and he brews National
Bohemian Beer to surround
his plate of roe with

RARE CHARM. |

Brewed and bottied by
The National Brewing Co.
Baltimore 24, Maryland

B. R. BAKER & SON

Phone Grasounville 2555
Grasonville, Md.

©Maryland State Archives msa_sc3326_scm8233-0494

Dr. Julian T. Power

Optomeltrist

Chestertown, Md.

Office Hours:—9:00 to 12:00 A M
4
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EVERYBODY,

must have
VITAMINS

Of course everybody
get.s SOME Vitamins,
urveys show that mile
lions of people do nod
get ENOUGIEL
A pleasant, conveniend
economical way to be
*&® sure that you and your
¢) % familydo not lack essens=
tial B Complex Vitamin
is to take ONE-A-DAY brand
Vitamin B Complex tablets,
An insufficient supply of B
Complex Vitamins causes Ine
digestimglCnnftipatichenr;:
ousness, Sleeplessness, Cra
boess, Lack of Appetite, There are
other causes for these conditions, but

not against this one cause
hkint r
»

100 to 400 Y M | - B
: 'j'"
\ @A\*;
nr

» L)

h:\-'é" N ""‘. 'i - i ’ .
" - : o N ¥y -
- . LI &

And Your Strength and

Energy Is Delow Par

It may be caused by disorder of kil
pey functiom that permits polsonous
waste to accumulate. For truly many
people feel tired, weak and miserable
when the kidneys [all to remove axcess
acids and other waste macter (rom the
blood.

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

tting up nights, leg rinl, swelling.

ometimes [requent and seanty urina-
tion with smarting and burning s an-
other sign that something ls wrong with
the kidneys or bladder.

T here should be no doubt that pr-a
treatment la wiser than neglect.
Doan’s Pillse. 1t la better to u'IL- a
madicine that has won sountrywide a

roval than on something less favora
t:nnn Doan’'s have been trisd and tesd-
od many years. Are st all drug stores.
Get Doan's today.

DOANS PILLS

ONE-A-DAY brand
omplexTablet everyday?
t ~— Get your money’s

VITAMIN ABLETEHS

Washington College

FOUNDED 1782

S — . S——

A Grade A, Co-edin ational College

#"

| imited F niollinert

— R ——

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., Ellswourth Leary
Kent Island-—T. Walter Denny

Chestertown--J. D. Bacchus, P. M. Brooks, Thos. W. Ellason
Frederick G. Usilton

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

| — e
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YOUR

Clothing Needs

THE NEW YEAR

MEN’S TOP COATS ceveee 920,00 to $35.00
MEN'S MACKINAW ..... a0 312,50 to $12.95

MEN'S SUITS . ..ovvierrnineessnnnneses . .$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 Crns..$595 to $8.50
MEN'S HATS . ...ovvrrnerrrenssssnssnneess.$2.95 to $6.50
MEN'S SHOES .......ccv0n.. . ...$4.95 to $6.50
MEN'S UNION-SUITS .....00vvvvvrevnnee.. .$LT5 to $4.95
MEN'S LOAFER SHOES ...................$3.50 to $4.95
MEN'S TIES, Wool or Silk..........

MEN'’S SCARFS whit, wool plaids. .
BOYS' FINGER TIP COATS..........

BOYS' MACKINAW

BOYS' SHOES ..............

BOYS' WINTER CAPS ....

BOYS' FLANNEL SHIRTS ..........
BOYS' & YOUTH'S SUITS
HANDKERCHIEFS

. & 2 & @

& B & & @

..$1L.00 to $2.95
..$10.95 to $12.50

cereens s 910,50

... 53,95 to $4.95
.....85¢ to $1L.00
... 9152 to $3.95
$10.95 to $23.95
v . 15¢ to 55¢
$1.50 to $3.50
..LOTS OF ITEMS TOO NUMEROUS TO MENTION...

ALBERT L. WHEAT

THE MEN'S SHOP

# B B & B # B B B B B P RBREFE A ®RERD NN

Chestertown.

Maryland




