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a lamb roast available, try making Add milk gradually, stirring con- wread (375 F.) long enough to dry ifuit'l;.,l;iﬂl‘tl Y S.unju-I (s, ““:&I:-r:
mint jelly—the two go hand in hand. stantly. Season. Pla it off. For a Beer License, Class D, on sale, |
MINT JELLY .\';il('l“ and RAISIN BREAD | generally, aft Hui premises Known I.
bunch mint 2 cups corn meal 332 Cannon Street, Chestertown,
cups bolling water 1 cup Graham flour | Maryland, which shall authorize th
1 teaspoon salt older thereof to keep for sale and |

)
v ¢ tablespoons butter or substitute | _°
‘)

i

The Mutual Fire Insuarance Co.
OF KENT COUNTY., MARYLAND
Established 1845, at Chestertown, Md.

SAFE AND SOUND

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

ace over bolling
cook 10 minutets longer,
stirring occasionally. Arrange eggs in
casserole., Cover with sauce. Sprinkle
CUup Ssugar with cheese and crumbs. Bake in : + .y ¢ 41 ans |
tablespoons gelatin moderate oven (350 F.) 15 to 20| 2 leaspoon soda 5P SO SOAR_OF TN, 8 SRR
L e o I”.fil Elr“l'l‘,“”i Hl'[.ﬁ‘t. ) cup raisins 'j".t'lt'i'! {h=-1-1lht*mf, 107 COT H'hj*!l-b]l (O

1 teaspoon lemon juice - V— — |1'1- cups sour milk the premises or elsew 'I“:Hl1 A hearin II
Chop mint and cook rapidly in 2% 'omen’s fabric covered shoes ‘.m_' 1 egg on ‘W} application .“M !”i. had 1 y |
cups boiling water, Add 1 cup sugar pes cleaned with carbon tiutl'.‘ku'lllui.r 74 cup molasses =”~HI SRANTERGR 48 S feue M |
and the gelatin which has been des- 'ide ol 4 tablespoons baking powder ourt House on May I, 1940 at 2|

cleaning fluid. , ‘ |
: d in 4 o rater (Cnnl 101 Mix and sift the dry Ingredients, . M., at which time any exception
solved In % cup wale and aqdd Vv :

[

—— o

™ o P AR A

cup water

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

L

| , | | .~ Brewed and bottled by
1 teaspoon lemon Jjuice. Strain and add the raisins and toss lightly lu-‘m the application will be heard,.

color green, if desired, with vegetable I | gether, Add the other ingredients, THE BOARD OF LICENSE The National Brewing Co.
coloring. Let stand in individual Bll! MORE BONDS Mix thoroughly and steam for two COMMISSIONERS FOR KENT (-'0-[ Baltimore 24, Maryland
molds until firm. and three-quarter hours. ab Frisby N. Willson, Clerk

Chestertown-J. ). Bacchus, P. M. Brooks, Thos. W. Eliason
Frederick G. Usilton

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