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'A Delicious Cake For | Cook one can of sweetened con- D S
'densed milk and two tablespoons of

Eggs For War Tlme
| A COld nght And Lenten A Lazy ()r BUBY D&Yl peanut butter over boiling water for
| five minutes or until thick, stirring

I
THE GRIDDLE J Tiu.ug}-; Inu‘:&t }Jt‘{.}]ﬂﬂ seem Lo lul-i Luncheon Menues There Il]‘ﬁ'ﬂ}':ﬂ are more dEl}"S than until blended. Cool. This makes

low the custom of eating dessert at | one would care to remember when | enough delicious frosting to cover

I
' the end of the meal—others are more Those of us, who in past years have |there is so much to do there just (the top and side of 1 (8x8 inch) cake. |
' . . ol | , |
. tabri e mith' apt to more thoroughly enjoy theirs | kept a careful file on dishes suitable | doesn’t seem to be time to bake that — —— |
) abrics, )0 > W : wWwenin g { *
out. On fixed Ifabri : . ﬁ sat | later in the evening—after the dinner Mmd satisfying for the Lenten season, | cake that members of the family have |
! ] 31 a . . . ' W W —_—
warm water and “Ppy_ o ‘nq L .lh‘“ settled down a bit. Which ever |have been using that file constantly | been suggesting. On the other hand
rachloride or peroxide 1f necessary.)ih. case—if a pudding s in order—

Food, of course, must be well
seasoned to be worthy

of its piquancy

HOT OFF Splce Pudding For

Dr. Julian T. Power

Chocolate or coffee stains wash |

Optometrist

| : " "
rand the night is cold—serve it hot

during the past couple of years. And |there are always days when we de-

tucked away In every corner praz-|cide we're plain lazy and can think |

Chestertown, Md.

Je : g oisten | . ' s Fai . : . )
To clean table tops, etc., moist : | pop it into the oven about the time |tjcally of that file are egg recipes— | of nothing nicer than to curl up with
. . . ¥ ) . ¢ " . .
a soft cloth in lukewarm 1“ ater, I;Ed you finish dinner and it will be Teady | eggs scrambled this way and that|a good book—but duties must be
. . () ¢ ( S ] I . { b - - : ' “ I
on melted soap or soap chips (mlld|anq steaming about an hour later. way, and eggs combined with this or |done so we do what we have to and |

n . 1rs r | ~ " 1 .
types only) and fold the cloth over SPICE PUDDING fmth that to turn out m be something [do it as quickly as possible so that ' 1:00 to 4:00 P M.

’ —
inside, Rub over the .“"J'Ud* and the 1 egg But In spite of all the joking about | Well, since the family suggested a | = cm— k\ EVEHYBODIA
lather will remove dirt I-'lﬂff finger-"' 1, cup sugar eggs—we do depend on them terribly | cake—here is one just made to order | , &= must havc
prints. Wipe clean with Jm't.h“f' 2 cups milk | now and just couldn’t be without|for either the busy or the lazy day— | When Your.- F v l T A M | N "
damp cloth. Dry and polish in the 2 cups bread crumbs : them for more than a day, and since MERINGUE SPICECAKE | . * Of course everybody

Office Hours:—9:00 to 12:00 A. M.

| * __B'qck;Hurfs - gets SOME  Vitamina,

direction of the grain teaspoon cinnamon ' we do depend on them to such an cups sifted cake flour ve 8 that
o _ : how that mile
[ . . D 1[—111‘ f”]‘?] f']”‘utpﬁ i ' 3 i 5 -V N y - ! & o ol L s ..' ;. '§ { A )
» 2 ‘;J e f:-.t; nt }nr} are tnu_rnur(, ways for ' teaspoons baking powder And Your Strength and lions of 1 lth do nof
Repair torn pages ¢asily with trans- 5 teaspoon allspice their use that make interesting war teaspoon salt Energy Is Below Par .:‘EFO U
' time and lenten luncheon dishes. teaspoon cinnamon % mey 4o consed b dlacrder of 288 p;ﬁasal it, convenlend

parent adhesive 1ape. [.oOse pages | teaspoon nutmeg
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The Mutual Fire Insarance Co.

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

SAFE AND SOUND

Protection may be obtamed for 3 or 5 yvears at a
considerable savings over the yearly rate,
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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

a plastic cement and stretch the cov- |

i

llquid, may be added to all classes of
suitable OVELLT} | Lérials, widlel -
- { - . desserts. It 1s not a necessary ingred-

11.:1‘ ClHIOWUE! . . . i : 1
_ ient but it will prevent rapid melt-
roast—will find

different | D& of desserts after t'ui*}_ are se ' Blg Baked POtatoeS
 when | Among the most-needed tools to  WWrigh Little Sausages

TIL.IH

three 4-section wi :lfl
Chestertown-—J. D. Bacchus, P. M. Brooks., Thos. W. Eliason

Frederick (. Usilton

ALTRE

THEY MUST A7/
BE KEPT WAITING

Dl liers w wire-cutting jaws. _. ., ; , f ‘1
1 | | \ . i L]

porg fat, melted

and pepper

1zed 1n |
anlil‘.'.'li'l't"':

w
ho THEY may have all the

communication equipment they
need is the reason many people
at home are waiting for tele-

phone service,

When will it again be possible
to furnish service to all who
want it? We wish we could say
“Soon”” but we do not know.

There Isn't

Fven when the war ends and

can be securely fastened with “’1“. teaspoon melted butter EGG CROQUETTES 2 teaspoon clnlu*:-; | . a““&“ﬁgﬂ;ﬁ:mw;":“uﬁh_ :
o e e by forming a full-length | % teaspoon sall | 4 hard bolied sgm, chopped  cup shortening : | S e i e S i ooty
: y W ' ; | ¢ axcess
hinge on both sides of the page al Cut raisins into halves. Beat €g8| 1 tablespoon butter or substitute cup brown sugar acids and other waste matter from the is to take ONE- DAYm
the binding until light, add sugar and milk, then | tablespoon flour egg and | You may suffer nagging backaehe, “x:lmlnsuﬂ’luB Cner:tﬁxmﬁ;ﬂ:;lﬂ
pour over crumbs. Add spices, butter| 3; cup milk egg wolk | MMtL'; I;L"l:‘uh';:‘:“hr;'.'d::ﬂj: | Complex Vitamins causes Ine
f 11t and 1 ns, stirr well, pour into| 1 11 . 34 cup mill | m mu frequent lncr. scanty wurine- digestion, Constipation, Nerve
214 pounds) usually chosen for broil- baking dish, set in pan of water and | Dash paprika | Sift flour once, measure, add bak- milf gn that something is wrong with foess, Lack of Appetite. There are
. | , | _ 1 * | | . : Tl r dn or bladd
L”;i cannot 1!“ H;itlhfuii't'”-itlj'?r {1””1_{.{_1{1 f_l_;}{[' 1N Siow oven {.““] l"} 49 10 .ll.l"_ NMelt the butter 1n Lae Il,ril Of alling }H"ﬁ."-."’.i'['l, H“It. .'{”l”l SPICES t”r]'d blfi ' Tm:{:ﬂﬂ:l b:nn!(;uﬂmm m:*mmllrfm.i amesecalgl::mw
ﬁ — - -”I: 11T i 1T wOTV O v | 242 1 | . T 1 . \ O ' 0> v { hroon $1v ¥, 1'["'-'|r1; 'u‘l'1|' - - ! l:l-t L '1 'l-h I
in less than 45 minutes. The varia- |minutt Ol until “L'H. Serve hot or|double boiler, add flour and stir un- Fn...{f.thtr Lhree times. Cream shorten . D _":";,m n"’-'; b.;:':;fm ﬁg A. use
cold ‘1 . . . Serves 8 - ad : 17T 0T t{}_ﬂpth{‘l" madicine that has won eountry ch IEITﬂblﬂevEWdﬂy‘
| | , . | g , t - Get
A% - and cook until mixture is thick. Re- |until light and fluffy. Add beaten egg nnﬂun-hnuben‘lﬂadnduﬂ— always comp:?tur ngm -
browning desired. move from fire and add the hard |and egg yolk ‘Hnli h_mt thﬁrnughl}h* m‘ﬁ::_ﬂ'“m"d.:““" dreg steses.
_ Some Cereal FaCts cooked eggs. Set aside to cool. When | Add sifted dry ingredients alternately
L o . y $hand: e ' cold, shape into croquettes; roll in | with milk in small amounts, beating | A FINE STUFFED
Did you know that: | _ ‘ | y
b | | egg and again in crumbs and fry in |greased cake pan, spread with
cups butter—1 pound 'that tomorrow or the next two days| . | ’MIF'T INGUE -
| | lour (unsifted)—1 . | deep hot fat until nicely browned. MERINGUE
tablespoons flour (unsiite ‘are to be exceptionally busy ones, | - pae oSl
| BAKED EGGS FLORENTINE | egg white
cups granulated sugar—1 puond | preparati ime bv o b s o
ups g ug | preparation time y cooking the| 4 ey Vs cup broken nut meat:
- matter—cooki : .
- Vi g it Ummm-mnn-;ﬂ,]t::‘r C :ng L‘nﬂ:ilgh't tiort "{'? 4 tablespoons cream dry. Beat in brown sugar gradually. BAKED T
" -3 3 Q . ¥ g ) oq ve 4 i . » 3 . | o . )
1¢ ingredients of ¢ n ings. Even where it 18 to b cake batter, sprinkle
| | _ ' Dash of paprika with nuts and bake 50 to 60 minutes.
Jowing: pvvlm:) and ¢ ubtlfii lilllli"it;}t_h,!i}: pl:pnru; tTi more ll;dll zmrm;fﬂ Spread well seasoned spinach in a Makes 1 (6x8 inch) cake. CRISPY BROWN
| 'uce ers, Ssmas radaisnes, |at a uume. In 1nis case nowever, ine : .
sliced Cuclin i shallow baking dish. Make 4 depres- v
green onions, tender green beans or |cereal should not be cooked too dry | . :
‘ s cooked in salt water | originally and should/ be covered sions; break 1 egg into each aepres-
white wax beans cooked In salt waler | Originally - f P " + , Corn Meal Waﬂ:les
a, J . | | _ .. | Pour cream over each egg. Sprinkle |
the ingredients by tossing them to- |still forms, in spite of precautions jt | POUr © ach egg. Sprink For Sunday Supper
; - | - * . with cheese and paprika., Bake In |
gether lightly in a cold mixing bowl. |should be removed before reheating . . |
| . utes, or i whites are setl. .ninveeo . : - e ———
ing desired. More attractive servings | bolling water poured on the top and gtx ' “12 until egg i enjJoyment come some Sunday even-
arranging each | stirred into the cereal during the re-|" v 5 . WY ing—to find waffles—served with
vegetable separately on the lettuce [nhealing process. Add milk and keep ” S S W e e GLASSES OF
leaf and chilling in vour refrigerator |Stirring with a fork until the cereal J lli d flavored ingredient. Said waffles will
2 e o - Ap lacing the salad | 1S smooth again. ciiice certainly find a welcomed place 1n
again before serving, placing the salad | ™ ° 1 : -" | g ¢
dressing on the table and allowing| Some housewives have found it Chicken Bouillon  numerous war time menues and cer-
sired | cereal in the top of the double boiler For an added treat when you next an occasional Sunday suppe T‘-—'*h{"\
A quantity of soup stock can ,m_i Cereal can be prepared for chil-|cups of the stock and make per dish.
kept in your refrigerator to use when advisable to keep it longer if it has | tablespoon unflavored gelatin cup corn meal
desired Bf‘("ilﬁ-‘.{* ;u-ui'ru-; L‘ﬂﬂi'iill the been cooked with milk. Ys cup cold water cup sifted flour
vitamin and mineral elements es- | .
| tablespoon chopped parsley teaspoon salt
alte desirable $ e dlats cereal into convenient slices—dip in- Salt tablespoon sugar |
are especially desirable for the die | 1 _ - ‘ _
. 1-11(1 ‘ t'* beaten egg, then f{ry In greased Soften gelatin 1n water for five cup milk
' ren. . , . . . o ,
S GHaN | frying pan, gbrownins first on one|minutes and dissolve in hot stock. egg yolks, well beaten |
t | . | tablespoons melted shortening |
fn'({tixre;i._k';lllélfm J'l]{‘ LOps 1“?"1}_]_1 ’fl_.n..tn syrup. | Chill, When firm cut into cubes or egg whites
9;‘*{‘ -‘“’l,ff*’ ‘l”“‘*“ or 10Ng and seiVICE=1  Rice may be used for rice cakes— |beat slightly with a fork. Serve in Pour boiling water over corn meal.
> 4 J's - cr { ' 1 v ' . . . . 3 ~ . 1
able life by cemeniing on a COVering |,y leftover rice with 1 egg, a little [ cold bouillon cups. Serves 4. Sift flour once, measure, add baking |
smooth. Apply a pore sealer, such as | ,.,,cake-like batter and fry like pan- | chicken stock, no gelatin need be again. Combine milk and egg yolks
H:I]“th['l' L'”.Il ll:lf thl" Ssdme -ihi“{lhl'ﬂ.t Or | \T — | R—— V" . THIR.”]:.I 'ﬂ.i'“ _.-\.:hi Lﬁ}l”lt“l”ﬂ: I;t';ltl , o
’ Gelatin, in the proportion of one- €gg whites unti! stiff and fold into| There s somEthlng
ering ligntly in place. Canvas, linol- Corn Bread Stllﬂ:lng half to one teaspoon to each cup of batter. Jake in hot walflle iron.
which makes it fit | *eannnnmnn .
e s e e B . = . .ﬂ--.l- -l--.lui-h---l-l.I.l.l-- --- T TR TR R e
—— , - - B B B B " B "B EE RS q'..
STUFFING
l 3 1) T . ' | - y ¥ & l'. :1 r~|I- - 1 & e L... -;.' valll
1-1.1"1}“ | WA I H]nt} wIiell I]n ( ”ri]l LH‘![!. I' l',l} ]I{]! \l{‘!"\ D_" ;H.ITF
;flil starting screw ll“]l':*, IHLLL file and 2 bak ng potatoes N YETE R Ul_
0il can. With these tools you are - 1
; . T b ¢ 1"||]|-ll.'r'|f4.~-l " r 1 | =)
shallow pan. When firm, break into Add remaining ingredients, mix wt” S }‘ I ‘_HM’” Jos you will alss teaspoon salt O
' e ' ol | " lient for a duck or a 4-pound ('hirkt'u, Jt'ut saw, smoothing plane, brace and Hot milk
flakes with lavers of fruit in parfai : -
E of 1 n fait rule, squares and pipe wrench will (7-0z.) jar Vienna sausages
-— -V - . Scrub potatoes and bake in hot
tions carefully for each receine ¥or | ]hat NEXt POtl’O&Stg Many housewives have successfully oven (450 F.) 45-60 minutes or until
- Y ," . e _ | —— solved the Iamp shade problem for done. Remove fr ove ' e
cakes with shortening, sift dry in- | . Wi OVES, Lanw
gredients together as grir;cted gl'etﬂl;l‘l: R b he d bedrooms, at least, by remodeling jately cut a slice from top of each
creaming until light and fluffy. Al-|the ast i as at? | <. g LR | ,
8 st 1 Y the potroast just as an added treat? |ghaded taffeta scraps. Edge the top Add butter, salt, finely minced onion
edients to creamed mixture first, | we serve a bi - ' | ™2 . .
tg}:en MBS Maudis ond’ A ingredjentél“tt .'E:th( a ﬁit of (;){}trll'udst ";Vllh OUr' la similar colored organdy figured in desired consistency;, add mustard, En To GIVE
8 i ¢ ancakes ¢ ¢ ' hi : : 11 14 : :
-ew e s gl g thank the lucky | white to look like lace as the skirt, beat until light and flufty. Pile lightly
' stars that these same pancakes are|with a touch more of lace at the bot- back into shells. Press a sausage intol
Oyster Chowder ' who try them—that the small bit of | peading and a satin ribbon drawn butter. Bake 10 minutes longer or
'- 3 1S 3 1@ p—— : : : . .
. | meat 1s Sf—‘ﬂl’h(‘l}’ noticeable—well— | through and tied in a bow. ‘unul nicely browned. Serves 2.
For lenten or war-time menues "0t S0 noticeable anyway. —_— | Vv
this chowder will be found filling, I’_OTATO PANCAKES One can find a use for almost any Old Fashioned T&l’tS
nourishing and most satisfactory. medium sized raw potatoes thing around the house that you con- |
1% pints small oysters | |*1 tez?poun salt old pastry bag—it can be used for
1 quart diced potatoes 1112 tablespoons f!ULIl quick plaster patching—but of course,| Using absolutely no sugar—one
" 2 teaspoon baking powder it can't be used for pastry again'! can produce as toothsome a treat as
3 tablespoons onion, firmly minced
2% teaspoons salt
1 cup water "I ENTEN
3 tablespoons butter or substitute
3 cups water
Simmer the onion In the butter,
add 1 cup water, celery, potatoes,
Add salt and pepper. When vege-
tables are tender, add the milk and
let come to a boil. Remove from fire.
moving any scum. When edges curl,
combine with the milk and vege-
tables. Let stand a few minutes for

t .. . , 'l v 0 1 | 1/ \ASTDOU .
The small young chicken (1% teaspoon tion with smarting and burning s an- ousness, Sleeplessness, Crank«
Jl 1 DAY brand
tion in time is allowed for different | Will any Sauce. I| il blended. Add milk and seasonings | Ing, gal LG roni ::wnl than on something less !:vmhg im
Ny
fd price.
e L racker or w n in beaten | well after each addition, Pour into| DOA"S ILLS
tablespoons of butter—1 ounce P housswife whs ean 1*”"“‘*‘*%” wcker crumbs and then in beaten | I
ounce ' can shorten the morning breakfast .
- s 2 cups chopped cooked spinach ‘2 cup brown sugar
‘ups rice—1 pound L Cere: » Nnig efore—or at - -
ape = ‘ cereal the night before—or for th Salt and pepper Beat egg white until stiff but not
_ . 15 cup grated American cheese Spread over
salad may be any or all of the fol- |used for young children it can Safely* . b &
| : 4 : | sion. Sprinkle with salt and pepper. AND
and {1}]111(1(} l.'hl-'l]}]}f‘{i celery C{}]"['}L}]ﬂ(} WIECI IJUI in the ll'i’}J[.Jx* If a crust
| | o *. moderate oven (350 F.) 20-25 min- Nots - aondid o —" bl 3 |
Add any mayonnaise or salad dress- |Or il may be dissolved with a little Corn meal lovers will find added
can be made by arr: ! — F RTH ITH
. £ ou g oehea 1. tainly need not be confined to only |
each person to add dressing as de- |59t sfactory though, to reheat the) y 3 hot be 4 g to on
| without stirring at all. lh;n'u a stewed chicken—reserve two Just sound very intriguing as a sup-
-
: . A1¢C] fl" WO ol 'S S | 18 ' : sl : | . ) - 41 Cup bfllllll 4 “;ltt‘r
prepared, placed in covered jars and | iren h day's use but it 1s not JELLIED CHICKEN BOUILLON I &
4
Leftover hominy or farina may be 2 cups hot chicken stock teaspoons baking powder
| , fried—merely slice cold, cooked| 1
sential to growth and health, they ‘ ;
. .
| side, then the other. Serve plain »r | Season with salt and add parsley
material. Sandpaper the surface| i ong enough flour to make a If the feet were used in making powder, salt and sugar, and siit
casien glue, and let dry. Then apply | cakes on a greased griddle. i;uitlwl and add to corn meal. Add flour,
Currnm, leather and oilcloth are Aamong Serve with ham or bacon. Makes'!
BOHEMIAN Bee
FRED G. USILTON, Pres. GEO E. GORSUCH, Sect'y-Treas.
| S .. 1. '.‘!.r ; Led LD )1 .._1 . | -0 otato T with a
'n pread Ty R - ) _ - tasty lhittl [ REGE)E E
ombine bread and boiling watei | ' _ 2 tablespoons butter or MAR
Miald fruit flavoread selatin  in d squeeze out water while still hot. l“”“'!‘l“'! for most normal and minor substitute | YLAND FUUD
L A L ed v L) \ ' 54 edLil i
parfait glasses. Or use layers of the g2 . , e : e
- N ' J— bit, and wood chisels. A putty knife, tablespoon prepared mustard
lasses.
When mixing a cake follow direc- |
shortening and add sugar gradually, | w serv ; = g Wi - - .
g & : gar gr Y, | would serve potato pancakes with|had making underskirts of pastel through ricer or mash thoroughly. No EXPE
ways add a small quantity of dry in- | ‘ vh e : | . NSE ls
y q y Iy | My my, how times do change—now |and bottom with lace. Add a ruffle of and enough hot milk to moisten to
5000 g{)Od and S00000 ﬁ]llng with all t(}m' and at the tw run a narrow tﬂp of each and brush with melted
OYSTER CHOWDER eggs, separated sider “old.” Take for example that Al'e TOOthsome Treats
2-3 cup diced celery
o teaspoon pepper
1 cup canned milk
cover and cook until nearly done.
Add water to oysters and heat, re-
flavors to blend. Serve hot.

Grate the potatoes and add the ' Just fill the bag with prepared patch-

beaten egg yolks. Stir in the flour,
'baking powder and salt and mix well.
Fold in the stiffly beaten egg whites.

Cook by spoonfuls in a hot greased
skillet.

- V

small fish weighing from 3% to 1%
pounds each may be served whole
or split into halves. In buying steaks
or solid fish, figure about three por-
tions to the pound, or five portions
to the pound if breaded. Allow %
pound per portion if fish is bought in
the round (with bones, head, and
tail). In selecting fish look for smooth
moist skin, firm flesh, fresh odor, fu'l

bright eves and grills and firm fins
and tail,

ing plaster and feed it evenly out of
the end tube, smoothing with a putty
knife as you move down the crack.

 Where the cracks widen, put a little
extra pressure on the bag. You'll find
'you can do the job in just a fraction

of the usual time, there’'s no mess and

no washing of plaster. If the bag is

washed immediately afler use and
before the plaster sets, it can be used
many tlimes for plastering.

Instead of frosting cup cakes that
are to go in the lunch box, cut off
the top, gouge out the bottom half
and fill with the frosting. Then re-

one could possible want—good old
fashioned tarts just like we used to
have when we were children. Anoth-
eér thing in favor of the tart is the
ease with which they can be made—
OLD FASHIONED TARTS
1% cups cooked prunes or dates
14 cup walnut meats
Y4 cup orange juice
Pastry
Pit prunes or dates and chop fine
Add nut meats and orange juice.
Prepare pastry, roll % inch thick and
cut into rounds three and one half

Inches in diameter. Place 1 teaspoon |
of filling on each. Fold over, moisten |
edges and press together. Bake on

place the top—and everyone will be ungreased cookie sheet in a hot oven

surprised!

©Maryland State Archives msa_sc3326_scm8233-0542

(450 F.) 15 minutes. Makes 18 tarts.

enough room

here to give

you the recipe for
stuffed baked rock—

but a postal to us will
bring it to you
in a hurry!

Brewed and bottled by
The National Brewing Co.

Baltimore 24, Maryland

factories can again produce tele-
phone equipment for civilian
use there will be an enormous
construction job to be done —
buildings to be built or enlarged,
miles of cable to be laid under
streets, much central office
equipment to be placed — a job
that cannot be done over night,

To those who are waiting, we
gay “Thanks for your patience.’

[HECHESAPEAKE AND POTOMAC TELEPHONE CO . OF BALTO CITY.

(BELL SYSTEM)




