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Food, of course, must be well 3% I l l[{EE I»‘ A A D A i ) SIDNEY SNOW will be glad

scasomid to be worthy R ; to answer any questions
of its piquancy | Copyright by SIDNEY SNOW, 1935 Edited by WILMA DEUTE '

Apple Salads Possess IDreu Up Sausage And rF avorit: DTevi]’g l by -
A Pleasing Personality Eggs For Occasional ' Food Cakel N o T

| - | . : |
Someone once remarked that when Dmner Menu‘ (2 eggs or 3 volks)

in doubt as to the likes and dislikes

. | | cups sifted cake flour D [-
S e }Uf guests, she always served sOm€| Pyery now and then the homemak- teaspoon soda ' 4 ,U an T' POU)C’
Covers keep lampshades clean andlk”ld of an apple 5“1“(! as they seem- or is faced with the problem of what | cup butter or other shortening |

new for many extra months. When | ed to be so popular with such a large {, have for dinner! This usually be- 1% cups brown sugar, firmly packed O lOﬂ?Cl ' {
you buy a new thde that is trans- number of pﬂUpIE’—'bU‘.h male and comes a }Jrf}blﬂl'ﬂ when n[-}thing HUH'I eggs or 2 egg }'Ulk.‘:. unbeaten p "3
take off | female, gested sounds just right. All the “old| 3 squares unsweetened chocolate,

parently wrapped, do no! 3 o o o— . \
the wrapping. You can use the shade| Since there are few who havent/ religbles” pass through the mind, but melted (-‘hCSICTfOLDn Md
tor months before the wrapping W i1l { eaten a Waldorf salad, but many who | just don’t seen satisfactory—so we! 1 cup milk ’ . .
loosen—and when you do take it ofY, 'Jh ve never prepared one, let’'s start think---—“l can always have bacon and 1 teaspoon vanilla Ottice Hours:—9:00 to 12:00 A M : .
. Y

the shade will still be new. Then, a with that: _ ‘ |eggs, or sausage and eggs”! No need S1f{t flour once, measure, add soda, | |
transparent cover will keep the| WAILDORF SALAD to feel queer about it either, because and sift together three times. Cream | 1:00 to 400 2 M N
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When soiled, most lampshades are 1 cup diced celery lonal dinner of just such things— ually, and cream together until light | -
s ] I
must hIVC

d ﬂli:“ { § not IIIT'IIJ“ILHEJ']{" to l‘lf':in'*" ! y CUD l‘.iI‘le{[\ﬂ R'.*;llﬂllt*llnlilth sausage ;”“l eggs. Bllt '[hl": llrﬂf W e and ”H”l‘s' AHil'l eges. one at a “-:”{_.i ‘
sn protect your shakes for longest | French dressing 'can do them up a bit—serve fried | beating well after each: then add! When Your’ v ' T A M ' N s
Of course everybody

Lettuce leaves | apples  witl them—the yossiblv ¢l lat
1ife. | i app \ iem-—then possibly chocolate and blend. Add flour, alter- i B k H tamina
Mayonnaise a batce iIscuits | - | : ' - g VI
Ly ‘make up a batch of biscuits—oh, it |nacwciy with muk, a smail amount af _ ac A SN urfs r E ] ng)’: show that mile
0

Fold together .lhv HIIPII(', celery and | ..i) pamd Almnan a time, beating after (*.‘u'h “ddition | g - Eeoih do nod
| nuts with French dressing and serve | H\U% AGE W’IIII APPLES until smooth. Add vanilla. bake in | Energy la Bclu:rlhl’u.“ . ﬂkggﬁ -

, o . v with a polish- |
should always be done with a | > PR Thesl il | . mical
ne oloth or brush. Never put any OR CTINp IOENCE HAVeS Witk mayon l 4 greening apples two greased deep 9-inch laver pans It may be caused by disorder of ki A @Cono way to be
gy Sl | naise. This salad should not stand| 4 t{.blespoons sugar Hhons e | | mey function that permits polsonous sure that you and your
electrical .iiJ}JII.JHL'f‘ into walter 10 | i . * N aplespoons sugai or iree greased 8-inch Iil}'i‘!' pdans 1n waste to I:'t'"f.ltllulltl. For truly fnmllydo not lack

long before serving as the nuts will] y, ¢a . Kty el n Sl people feel tired, weak and miserable tial B Complex Vi

- bisatnlnsui . v etains Ledsp nnamon moderate oven (300 F.) 25 1 () -
dirn el 1 Stubborn outside stain 1 . ) WEASPOUR Cin ) &9 10 9V JNin= | . {dney
-~ | j. th lamDp. well-  discolor the Irull | 1% cup dried currants uites. Spread Boiled Frosting between | :3;: tndth! kmdnﬂ:::it;:"mm;-. = the is to take ONE-A-DAY b
may be removed with a damp, W | COCONUT—CFLERY | - sting | blood. Vitamin B Complex tablets.
mad ~ou cloth. and appliance . — ! POU! id sausages 1Ayers andad on top and sides of cake You may wsuffer nagging backache, An insufficient mpply of B
squeezel( 178 { 1 | : | APPLE SAILAD 2 tablespoons butte Double recive for thr 10 - l'lm;;m.ltit pllint:- h?ndlchu, dizziness, CO!II],'J]EI Vitamins causes Ine
- he polished dry at once. ~ . . silibaniedaniy o - ‘ ouble recipe for three -inch lay- ting up nighta, leg paina, swelling. esti
should be p _ . |1% cups mixed diced tart apple | Pesl soules. euark: PR, v . Boneh Recenit & i ik digestion, Constipation, Nerve
Wi -| Mk’ : : : | . ﬂr ri‘th lgurt!nl .nid burmning = as-
* : | them; lay In a bowl, sprinkling even- BOILED FROSTING ot -"l go that something lo wrong with
16 cup shredded coconut vy wit] ' o . e 9 g rous SRR EReY oy piadaer.
& ' ly with sugar and cinnamon: covel ¢ egg whites, unbeaten There s T:Id be no doubt that
" G . ~iuice : _ treatment wiser than mneglect.
! L.*‘hll-l-‘*“”” 1”_‘”"“ Juice 1 lightly and leave to season for three | 1'% cups sugar D"I"' Pills. 1t Is better ":ﬂ“"
4 1“f’]‘”“1-”}‘““]"' oil o | hours. Wash currants and plump in| 5 tablespoons water m.!:jl“::‘:.h:m:::;:m
& 2 4 tablespoons orange-juice hot water. Prick sausages; heat but-!1'% teaspoons light corn swi | L'“ D""h"h_m"“”
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ot ter In pan and fry them a little. Be- 1 teaspoon vanilla | G"‘ D""'“*"?

the floor unless wearing rubbels Paprika
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gin layving 1in the apples besides the Combine egg whites. sug: rnte
2 - P o - = - 8! : . EE WNIles, sugar, water,
| | | itche sausages, scatter the currants over |and corn syrup in top of double
[f you're going to paint Kilchen Currant or plum jelly | - 11 - e

them, cover and continue frying over | boiler, beating with rotary egg beat-!

; R « uralle hecse surfaces are ke | : —
iture or walls, these surl Mix the apples, celery., and coco- b o u |
furnit = o | Mix PPIe, COINie a slow fire. Turn apples and sausage. | er until thoroughlv mixed. Place over
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sure to be covered wi - nut. Sprinkle with lemon-juice. Add |mp..1 ' S o - r— -

sSure . e ' g . "“ i S553 ‘ | 'ake out apple quarters as they are |rapidly boiling water. beat constant- |
grease fiim. Clean ne subidaic WEihla French dressing made from the oil |
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Cleaning of electrical appliances

er clean an appliance
first pulled out the

* When replacing fuses, be sure the
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hands are dry and that you are noi
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done, keep hot, and replace with raw |ly, with rof 1I'y egg beater. and c
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using either paint ci€aneis OF CIREHS™1and orange juilce, with salt and pap-
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| | abel - uch use - 1 Yojones unui @ are aone. Arrange ap- !¢ minutes, or until frosting will stand
ing powaeci Ll DEIC - D ' | rika to taste. Line a salad bow!l with D]

. ' - iv | .. | | ieés and sausages on a hot platter N peaks. Remove from boiling wat-
Washing with soap soiution 1 LK1y | the lettuce leaves and pile chilled | : 1) . e |
e Ly e hle | peat untl HICK
bjectionable ;mlud in center. Dot with currant fT: ok : MV | ,
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and sides
Southern Wafhes
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Serve with fried or scrambled eggs. !

to leave
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Potato Soup
FOUNDED 1782

namemakers who, | _ g e ) _ S—

sem: smaller |1 by one end all .' Grapefruit Ple Adds
| LIKE \ eLy . O] T&Sty Tang TO Y 4 ':r.lﬁfr]'t}’t' 1 (‘(}-('{!ln -h'."‘rir)‘fl (--n‘
The End Of Meal

WWUWITHERN WAFFLES

L mited F nialh

Stain POTATO SOUP
unpaint , potatoes (cut small)

ons chopped onion

Ke, simple pudding
se and crackers.
the favorites and ranking
2 yolks, well beaten | very high—are fruit desserts of any |

- . . : W (¥ Y ) - n— - . — —
w0od. and wax when {iI}'. (‘1) f\}J[Jl; {“1;1;1 boiling water - UE5 . 1 ] : , . \ ' i —
| 3 tablespoons melited butte | kind—compote, pie or fresh fruits— e e e e e e e e L AL A AR 8 e e e e e

with the right brush. You need a g teaspoon white peppel ' 21 L5 *
The Mutual Fire Insarance Co.

emall brush for fine work, a two or 2 teaspoons chopped celery 2 egg whites, stiffly beaten but for a very pleasing change iry a|
three-inch brush for larger surfaces.| 2 teaspoons parsley, chopped fine .
OF KENT COUNTY, MARYLAND
Established 1845, at Chestertown, Md.

Pour boiling water over corn meal. | 8rapelruil pie—Iit adds a tasty tang
SAFE AND SOUND

h]f{ nuu:- once. I’I]UII:-%LII'I', “{.id b;]k“]i-: tll t;r':t' [TH”.Il 141111 ‘u."'..'.:] El‘l' IJ!['mi.“i“L{ tl']'}
powder, salt, and sugar, and sift again | all.

Protection may be 0btamed for 3 or 5 years at a
considerable savings over the yearly rate,

add | Add milk to corn meal, then egg| GRAPEFRUIT PIE
yolks and flour, mixing well, Add but-| %2 cup cornstarch
ter. Fold in egg whites. Bake in hot 4 Cups sugar
waffle iron. Serve with maple flav-| % teaspoon salt
ored syrup Makes 7 four-secidon {19 cups boiling wate:
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. Ellswurth Leary
Kent Island-—T. Walter Denny

waffles | 3 eggs, separated
tablespoon butter
Chestertown—J. D. Bacchus, P. M. Brooks, Thos. W. Eliason
Frederick G. Usilton

wood color, apply linseed o1l to new 5 teaspoon salt

——  —

houses, not furniture. The salesper- teaspoon flour
son at the paint brush counter can Heat 1 tablespoon of butter,
recommend proper brushes for the |the onions and celery, and let sim-
exact work you want to do. (5) Paint | mer for 10 minutes. Add potatoes|
with long., slow, even strokes, “flow- |cover and cook 2 minutes. Add the
ing” from the top down to the bot- | water and boil gently for 1 hour.
tom in order to avoid run-back [iri;:i Add more boiling water as It evap-
marks and brush marks. (6) Let the |orates Mix flour with remaining V -
|
|
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butter, add socme potato liquid and | POTATO BISCUITS 2 cup Iresh grapfruit juice
teaspoon grated grapefruit rind

baked pie shell
Grapefruit segmenta
4-6 teaspoons
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up belo: erving » tablespoon salf : T | gar anda sait, / |
i ._t|| iln:-:i.ll ' 1 | ula . ¥ N ' |
- ——V—— — cups flous ke 1) Sicates b s ot & I N I.l N E
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| ralded muilk Cook 15 mi | 1Op 0] D]

CUD Si .
Fricadellons | % veast cake dissolved in boiler, stirrin onstantly | e e e A

| | smooth and tl d. Be g volk - R— T T
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Six-inch brushes are for ];Hmtm;:. 2 tablespoons butter
]
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paint dry completely before using the
furniture or :i{iliillﬁ{ a second coatl.|cook over low heat for several min-
Waxing will protect the painted sur- |utes. Combine the mixtures and serve cup mashed potatoes
faces and make them last for a long- | hot with croutons. Any cooked left- » tablespoon shortening
¢r time ver vegetable may be added to this b tablespoon sugai
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FRED G. USILTON, Pres. GEO E. GORSUCH, Sect'y-Treas,

— - — q ;J':T 110esS, .l'i[i the scalded
ext thing to a dinner In a|milk, shortening. sUugar and sait, P 40 oy ot & ] | ! OUR
a dinner the housewife can |When lukewarm, add the yeast cake | Y SNSHS SO TN SV e R
| . L
- . * . graj 11t Julce and rin 01, PO
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on one dish, regardless of|dissolved in lukewarm water and
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othing will do) - | AVE
. . . , 4 | | ' . " I P . § ' , y | , - - ] : -: ' (1 '.'_ ' Y !Ia...! 18 1 11
pre back the linoleum and aACe il ’ - cookea togetner or notl |cup rolled oats measured after being into baked 9-inch pieshell. Arrang
: | ‘10 ' . E ¢ | grapeiruit segments on fnlling .
welght entirely covering the repair- ‘ PRI e f Iricadellon: Pu nrough food chopper several e “ prAEL n filling Mak
_ ' : sr1 4} ' - € 4 h | 4 by 1 \ s WF YD " i » ! ! e :f i | !' -"'l i Tr ) s (TT © 1 1 T i
ed portion for at least overnight ¢ Wil OO . Too, this Is an excellent {{imes and then sifted Add flour, |4 Asut DY DEALINg the egg wnil |
|

that the linoleum will be firmly se- |Way to use lelft-over meal which has been sifted before meas- until stiff but not dry. Add suga

cured. Do not repair with tacks or | FRICADFLILONS WITH uring. Knead thoroughly. Cover and gradually, beating constantly (4 table-
. TP | NOODLES After it has doubled in bulk | t1ll stiff but not dry. Add sugar grad- HAVE EN UG

let rise. / |
. : . ry . . i l‘ ' 2 1 ' ] 3 & ’ . hla,
large onion, chopped beat again Put in greased muffin !Hi“}, beating constantly (4 table

tablespoons fat | pans, let rise again and bake in a hot [°P90NS BIVE a high, fluffy meringue)

' Pile meringue in center of pie. Bake

for

nails—they break and the

linoleum
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THE NEW YEAR

MEN’'S TOP COATS . cove s 920,00 to $35.00
MEN’'S MACKINAW .........c00vvvve....812.50 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 ... cierrees 9995 to $8.50
BEECE TRAED scsnesssssnssssssssssssssssncmn & BN
MEN’'S SHOES ........ciiiieiiiiiinnnie....$4.95 to $6.50
MEN'’'S UNION-SUITS sessssssississssssiciingl B NS
MEN'S LOAFER SHOES cesssssseses S50 to $4.95
MENS TIES, Wool or Sllk.... ceeeesS0C to $1.50

MEN'S SCARFS whit, wool plaids...........$100 to $2.95
BOYS’' FINGER TIP COATS..............$10,95 to $12.50

BOYS' MACKINAW ....covtvtecrtssscsnssnsseeses 510.50
BOYE BHOREE ..ccicoscscctssnsnenssnsessc T 90 8058
BOYS' WINTER CAPS spsnnssstssssasianas R B0 AR
BOYS' FLANNEL SHIRTS .................81L52 to $3.95
BOYS' & YOUTH'S SUITS...............$10.95 to $23.95
HANDKERCHIEFS sessnssssesssssnsseseiin B BN

sesasesssessasansssscresess DD 85 0D

..LOTS OF ITEMS TOO NUMEROUS TO MENTION..
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Patent leathers (which are water- | cup dry bread soltened in oven about % hour. Test by inserting |
'1n slow oven (325 F.) 15 minutes, or

proof) are most easily cleaned with | cup water a straw In center of biscuit. If It -
‘until lightly browned. t
!

. M M ¥ o . . . . ¥ k| y 1 ;1
then dried. Petroleum jelly applied| -~ €BB ahering, the biscuits are done. _ U’"‘f‘ pastry crust “}‘Lf:‘ the entire
| 2 tablespoons chopped parsley v ‘ple will be eaten at one sitting. How-

to patent leather helps to prevent | | l .
e teaspoon allspice (ever, when you wish to serve this pie _‘
cracking. | =3 | ” Potato Buns AR She Saaalis” SLTENBE S —

Black and tan shoe polish stains| Y& teaspoon salt | i€ 1ollowing day as well, then

| aa —_—— Sh— us aham cracker crust
can be removed with a cloth and Dash of peppe) (M: Sl ' | Use gra st.
ade I1n 2% hours) |
carbon tetrachloride. Whites come off 3 cups cooked noodles : : GRAHAM CRACKER CRUST 1
i I. . . Cup m-Sh(.d mtdtoeb ‘ CrU";} 18 l I. 1o T ek i . > ‘k .
with a stiff brush. If brush doesn’'t| %2 cup farm milk el g by Crush 18 large graham crackers. '|
work. moisten fabric surface with Brown onion lightly in 1 table- '*}l:= ) - .IMlx with % cup sugar and 1 teaspoon |
h aonin | Spoon fat. Press water from bread: CARE _CPmpewmes yoan cinnamon. Melt % cup butter or|

a dampened cloth and neutral soap,| 2 cups left-over ground meal comes out freely, with no dough

—

gy

cold water, let dry, and brush again

Cup lu.kewarm water 'mﬂrgurine in 9-inch pie pan. Addl
v | Mix well. Shape into small balls or cups sifted cake flour (about) |erumb mkture and blend. PI’EH&I

. flat cakes and saute until crisp in re- €gg, well beaten :mixture evenly and firmly around
AbOUt Mermgues 'maining fat. Moisten noodles with tablespoons sugar ' sides and bottom pan. Bake in mod- |
SR warm milk and reheat. Make a ring teaspoon salt erate oven (350 F.) 10 minutes.
Successful meringues are ﬂUﬁ')ﬂ'.”f noodles, fill center with succotash tubllespuuns melted butter —_ —V
tender, and fine-textured. They do 5,4 border with the friadellons. Combine potatoes and milk. Cool| Ppaint brushes may be reused many

not separate from the pie filling, be- | gerves 4 to lukewarm. Soften yeast in water |times, if they are properly care for |

come watery, or shrink. For a 9-inch TR TS and add to potatoes. Add enough flour | after each use, There are bEVEI‘Ell

pie, allow 4 tablespoons sugar to 2| jIroning goes faster if your iron is iy 'biltt?f, veating well. Cover methods. (1) Rinse out thoroughly in | To G

egg whites. Beat egg whites until ' |ight in weight—you have a small a'nd let rise in warm place, until|iyrpentine, shake nearly dry and o AROUND
foamy throughout. Add sugar, 2 jron for detail work—you sit on a light. Add €gg, sugar, salt, butter,| wrap bristle part in heavy waxed

tablespoons at a time, and beat after 54501 while ironing, or relieve foot And remaining Sour to make a soft|paper. (2) Rinse out brush or not, B

each addition until the sugar 's!gatigue by standing on a rubber or dough. Knead lightly until smooth.| s preferred, and suspend in con- UT WH AT

Place in greased bowl, cover, and let |tainer filled with water

add onion, meat, egg, and seasumngs.l

W

thoroughly blended. When all sugar  cushioned mat. If ironing tires you it or turpen-

is added, continue beating until mix- 'muy be the fault of the board-—just rise uga?n until_ double in bulk. Roll tine to top of bristles and cover water T H E R E I s |

ture will stand in peaks. Pile light- |one inch higher or lower may give out % inch thick. Cut with floured | with oil film to prevent evaporation.

ly on filled pie, and bake in moder- | you comfort. Avoid backaches. Try‘biscujt cutter. Place in greased Pan. i Such a container may be fashioned
ate oven (350 F.) 15 minutes. The your board at different heights and Let rise until double in bulk. Bdke N from an old can or useful wire brush
foamy stage to which the whites are gee for yoursel. Folding of men'ﬁlhut oven (400 F.) about 15 minutes, | holders can be bought in variety

beaten, the thorough beating, and the 'ghirts can be Hvltlidf:"d if they are put or until done. Makes 12 to 15 buns. |stores. Save your paint brushes! 's very,

* , : J— , - N ¥ P
moderate temperature are essential on clothes hungers (for closet stor- , | | Don't throw them away, nor let them
Placing a reflector shield against |harden. Clean and use again

to a successful meringue age) as finished. Save the fuel that | .
ok . Ny .. |the wall behind the radiator throws —V
Vv - | OIS JOUT JOR by 1ot HORIRg hings more heat into the room. These ma
that may be used rough-dried. be purchased, made of Eright t*); Saf
Use of Steel D ' . 7 . Nt meta ¢ to Use
Stopping rams foll with or without a backing of in- Pyrethrum is safe to use on any

By halting the use of steel drums | Cover Btalns sulated material. You can make re-|Vegetable at any time, It is effective

il v snough. a1 Pl b | i g ot 4 frnte o | fcir hilds youreli by paioing | SENEAS ATy G th-comimon pesta | Brewed and Botied by
' . a
35,000-ton battleships and at least apply such @« seal as aluminum W©0od board, cardboard or metal with jneecticide "g roteno‘neenemnt: lm?toi: no Nationsl Brewing Co,

ten hard-hitting destroyers. enamel or shalac over the stain. an aluminum-colored paint. available. Baltimore 2‘, wﬂﬂ‘-

ALBERT L. WHEAT

THE MEN’S SHOP

Chestertown. Maryland
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