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' Food, of course, must be well I HREE M EA L S A D A Y SIDNEY SNOW will be glad x

sea.son_ed to be worthy to answer any questions
of sts piquancy Copyright by SIDNEY SNOW, 1935 Edited by WILMA DEUTE
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" An Apple Omelet }Apple Pancakes And }Salmon Mold quuante milk and frost the entire outside of | cook 5 minutes, stirring frequently. T H F S U C C F S S
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the melon. Serve In slices of crisp | Remove from boiling water. Fold a

l
Is A Real Delicacy Little Sausages! Gives Jaded Appetites chicory or lettuce. Serve with French | small amount into egg white: add to OF YOUR

LE | or mayonnaise dressing, remaining tapioca mixture and blend
Served With Pork| A bit more meat might mean larg- The Required “Lift”’ I | “hill—mixture thickens as it colds, Farm Sales

| . . ' I 2 oeérve in sherbert glasses with choco-
er portions for dinner t any ——— apioca Cream Made i AN Ca
r portions for dinner, but anyone P | late sauce. Serves 8. Real or Personal Properties Depends

No weather is too hot any more | would bet on the fact that it will When appetites become jaded after ' " 1
It is always smart to check with |for a pork roast or chops when we mean meat for breakfasts 00— | davs of huIt weather, it'.~'J.-n:z.vtElin;: WIth Fl‘lllt Jam | W p— . ’ s ama | _ _ On Your Choice Of Your
- we | are abla 1 - " vhen we unocans 34 e . oo o 11 | D e e nt tha | Instead Of Sugar. Refrigerator cookies are wusually Auctioneer
your state ;1;._{1‘1L‘L111UI'£11 college or ex- | are able to buy them. And, when we luscious little sausage cakes, or crispy | cold and something tasty that the | elther crisp or chewy when baked
tension service on the recommended  are fortunate as to make such a tasty | bacon to accompany egg dishes. As| family is desiring to give the appe- R— . | .« | and after cooling ih'__‘uh_i in: 1*1“1"1 iI-l [ am ready to serve you 'ﬁt any sale,
canning methods for your state. In | purchase, nine chances out of ten, it for the sausages, it's just what is/|tite a lift. And it’s salmon that can f“lli-'f?f’uihlﬂﬂ J**Hf for | _-“‘.llfif*” has s tiaht Sox av Gas H : m;" = .1{..| large or small!
SOme areas home canners have found ; 1Isn't as :;11‘;1(- as we would lili[*, and IJ needed 10O ;;L-rnm]'mn}r Such a dish as ! so I]iL'L*T_t.' come to the r{-fg_-up__il‘: 20 wonderful results ”? l “'I”{’C“ cream ;V J:ﬁ “JI_l i'f?t'l'iti“-: i s S0INe CIIOOSE \V[SELY
boiling water bath processing satis- | though each member of the family | apple pancakes—one of these special | good when all done up in a mold|*®Y 3’""“1 can be “'r_t“m it 1115:13; des- | P S CHOOSE WILSON
factory for nonlacid foods. Always| will probably have a good ]1“11}11’1?{1'bI‘{“{lkfu'r't treats that make men glad | and served cool and collected on a| H'II_-T for another night or two wiﬂ,mut' and get the best results
test ft:l* a perfect seal before storing | there just are no chances of “sec~ | they didn’t stay bachelors. ped of crisp green lettuce. using one speck of _that p;em?us L
canned foods.  onds”—so it becomes necessary and | APPLE PANCAKES SALMON MOLD PIQUANTE |sugar supply. The children will find CHARLES A. WILSON
sa— | at the same time desirable to round cup sifted flour | 1 tablespoon gelatin this dessert particularly to their lik- - Auctioneer And Appraiser
A brick which has been soaked in | out the menu with something else /2 teaspoon salt Y4 cup cold water \nEe. TAPIOCA CREAM Application has b(‘;‘l ade to tl | Call Chestertown 826-F-12
kerosene for two or three days will | that is “‘extra special”—two treats| 34 teaspoon soda 112 teaspoons salt - ’ | “_)C‘ s - iur{der*-;i‘p,-r;wdl 6“( prquf OB :mi
burn a long time when lighted. On 'in one meal, | tablespoons sugar 1152 teaspoons mustard J :;“h?o"jp““n*‘ quick-cooking ILiC(*n*::e- C;l.'aﬂ:;yl_) : ':__'iCO o @ ;If.‘r |
hunting or hiking trips a fire can Instead of the usual apple sauce eggs, well beaten Dash of cayenne | ;"II”I“‘L'” f "y th;‘ ‘Jrerﬁn.i: - '1‘“'11"11‘_"‘ er* 13‘8"9;‘13' yi“ -~ > ) _
be started with this brick even*with pork, here is a real delicacy— 4§ cups sour milk or buttermilk 2 egg yolks, slightly beaten : i i f"“ };m m}, , T.{.'T‘} :;mn '; 2 F ;nill Mdﬂw m
though fuel may be extremely damp. APPLE OMELET cup cereal flakes 3% cup milk » S milk ,. wu-timrizzl . ’}"” ;*1‘]”{} .‘? ?“—”{ -‘;{“ |
A piece of brick the size of a fist will o tart apples tablespoons melted butter or 1152 tablespoons melted butter 11 €E8 “’hf“‘* unbeaten | ;H e ;et “t {I;r} lmf"”f ﬂ, ey |
burn with a good flame for an hour, » tablespoon f{at other shortening 4 tablespoons lemon juice 2 CuUp EU'HW_bETI‘)’ preserves oOr +}—1’ : 'l‘f‘.:'m( O.E‘e chr at rt:ftm], at
R— 2 Cup sugar recipe maple-flavored apples 1 cup flaked salmon any fruit jam vié place therein described, for con-

ﬂ

1 teaspoon grated lemon rind | where. A hearing on said application
Combine quick-cooking tapioca| Wil be had by the undersigned at
salt, and milk in saucepan. Bring|their office in the Court House on
mixture quickly to a full boil ngr!lHI‘}HE'!MM‘I” 18, 1945 at 2 P. M. at

onion, but dislike the onion bits| 2 eggs R o baked Soften gelatin in cold water 5
burned in the roasters bottom, Jjust Cook the apples until Very soft, Sift flour once, measure, add salt, 1 minutes. Combine seasonings, egg
cut the onion in one-quarter inch | then mash them and add the fat, | soda, and sugar and sift again. Com- | Yolks and milk in top of double

slices and toothpick them to the top | sugar, eggs and whichever spice you | bine eggs and milk; add gradually to | boiler, and cook over hot water 6 to Tinte & |
. - : | : 1 VEN DE 1 o $ - ' ‘ - direct heat, stirring constantly. Re- | which time any exceptions to the
and sides of the roast. The onion | prefer. Bake in a slow oven (250-350 | flour, beating only until smooth. Add | 8 minutes or until thickened, stirring F | M 11 be thi | applicat 11 be | ;
. : | on . . , : e | ateas | T gy . iy " - ' move D re (vixtiur ] 11n, | appLUCatllon wi )€ nearda.,
flavor seeps down into the roast and |F.) in a shallow pudding dish or pie | flakes and shortening. Bake on hot, | constantly. Add butter, lemon juice, | MOVe irom fire ( ‘“L“_F W e thin | ke
. ey g B 11 winaleo Tt | preased griddle. P o ond malata > Y ealedle te | DO not overcook.) Cook slightly. E BOARD OF LICENSE
th(], S]lCES are delicious :‘;f.llkl.‘ki as 1S 1 tin until ni L'x:} bIO“‘]{.{I* lLlLl ol & griadie. ut CL]}\.{_’S tflgilt}ler dll(l ECIidLld]ll, blrnln;f L”r]!ll f,t'l;hlﬂ 15 | ) ‘ : |(‘0‘1“qu . . .
i | wit] sanla.fiay - o Masntvad Ra e Bes o | Place egg white and preserves in MMISSIONERS FOR KENT (CO.
or added to the gravy. | with maple-flavored apple slices. | dissolved. Remove from fire and fold

* - | Sprinkle with confectioners’ sugar |in salmon. Turn into fish mold. chill | ®0W!. Beat with a rotary beater until 8-2¢-2t* Frisby N. Willson, C]er}{* CHESTERTOWh
. . | * ! ctioners’ sugal . m int 1.1,“{{.4;‘1u|_+ o S padiacuipe
Wash your furniture, if it is caked It Requnres Sugar Bllt "::mi cinnamon. Serve with baked |until firm. Unmold on bed of crisp stiff and creamy. Fold in tapioca mix- MARBLE and GRANITE WORKS'
|
|

: : 2 teasrt 3 n jui sumption on the premise |Se-
~ . , . . : , Y. daspoon emo . | IMISeS Or eilse |
If you like roasts seasoned with Cinnamon or other spice . small sausage cakes, {fried or L.ettuce teaspoons lem Juice ]

. 2 .

: - ) . - 1 n1184 PO ate S : SgpY S i Ean ture, Add lemon juice : ind., Pi "
with oil polish, Use a mild, neutral | Walnut Ice Cream ls ~“HU?-H;-(:. {»Iu}xes ?]2 pdn{?dk_es. lettuce and serve with l:”'[n'x' ”11‘1 ‘ ﬂ]i;(ilz‘;rtl(Lgllfg;eide}I:ﬂlle JACK KIEFFER, Mgr.
soap. Accumulated dirt and finger- The Parfect Dessert MAPLE-FLAVORED APPLES | CUCUMBER CREAM DRESSING MR e aanagey T | ANNIE M. KIRBY, Prop.
prints gum up wood finishes and | 4 tart apples 2 tablespoons vinegar TTETTIO. (YOS S Phones—Office 276 Home—36TM
_L_*I eclal company dinner isn't! 1, 4
LI {ﬂit.}u (-,-,i,}{ 1N :"_"'-IUI]., C{'ver(}{l] .-"\d{.l 1_11,.”,;1;'!, :l”f,l sugar {, J PEPpermlnt Taploca

paint unless removed regularly, ] “4 cup maple-flavored syrup | @2 tablespoons sugar ! Chestertown, Maryland
| i L0 1;.' ;Hl'h T}]]Lk Ul I-le(‘ I:I"I{l Cut 1 Cup cream, 111.-}]'1F*}I'H.{1
. : . . |
ugar being what or where 1t 15— | five minutes. Remove cover and con- bers, fold into cream. ‘ Cream

Save celery leaves., Cut them fine
and sprinkle over meats or stews.
Put iIn a paper bag until they dry |
out. Then use them for seasoning
soups and pot roasts.
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r'iect dessert 1o serve | C S T
ore apples and slice across from - iced cuc or - - ¢
‘- 1 cup diced cucumbe; ’ Chlldren wlll Love Dr. !U[fan T- Powcr
'h an easy thing to find these days | ;, ‘
but, if you can scrape a half cup out | tinye cooking until soft and trans-

|

Optomelrist
l of the can without depriving m”!p;::‘t-n‘:,

- .. . — -~
turning frequently. L l T L k At Children love desserts. and usuale (.hCStCTtOLDn, Md-
| children of their sugar for cereal— | ' ovely O 00 ’ nuaren love aesseris, and usuc

. _— | | NI T, o o ' lv their firs stions Office H —8:00 to 12:00 AL M.
Wax vour § sure—but sparing. | then, here is that perfect dessert. '_ [ - DE]ICIOUS TO Eat—-A '}:.,:.'“” I”:t ql_l.phtl m)m _dl_fml.ltr - -
ax your furniture ut sparing WALNUT ICE CREAM Tomato Re i F | \evening meal will be “whatcha got 1:00 to 4:00 P, M.
ly! One or two good waxings a year o r: Paans ’ - cipes or FrOStEd Me]on MOld.f{rT dessert?” This being the case— | Phone 132-W
are plenty. Many ardent housekeepers . R For Those Who - - It'’s a sad thing for mothers to be low

' : CUup Ssugar e
apply too much wax too often, with p suga

“G . " I‘.‘l‘-'['r“"'}”l" 11.‘_. ceen Q{-kmt;‘,]ing to on sugar
. teaspoon vanila row Thelr Own’’! Ever T VOSSR Em— DUt
a gummy result. For professional ‘€aspoon 1 ll

| eat that has been too pretty to eat There's a bright lining to this
finis] ash the wood thoroughly cup maple-flavored syrup . , ‘ —ce WP - — -~
1N1SN, wash the wWod thorougnly., who grow their own | - -4 Sname 10 Cut, and everyone cloud too—one Lrvlrlf_f I‘hr{“}‘!:n‘[_wi ]1[1[1- SI M PLE STE Ps

R A s s | 2 , 4 cup English walnuts, finely Those people , , * .
S B T SISSGS DRSS S ) E;i | tomatoes are usually swamped with stands around and Ohs and Ahs over | dings—the other being desserts that |
» . - e 1 : | L I10) A VIl1El LU cld . il > VY 1 h | ‘ | I .
of wWaN, UNks & cloth that has been ' } - } | N bundant sui I}’ ' 1 ndad vhe in 11 well, that's the kind of a dish reqquire }H;:LTIL_'HII‘( no sugar at all. To RELIEVE Tha* DUII!
: ' : : 4@ Labplespoons sherry | il di dlll SUpPpPiy—anda, where 1 h -
dipped in water and wrung out until | : J | ;

, every hostess likes to produce. Some- | And here is one that the children will | AChehllover Fee"nq
i1t has only a trace of dampness to |

times they are complicated affairs but| adore — peppermint tapioca cream. Of a
| - } v i - 1 ; 4 . 1% a \ l,‘_ 4 3 . " 4 . _ 4 . - . . |
keep the wax thin and pliable. Let S 2 n— ti1 gar is dissolved | shortages will confine them to mostlv | other times theyre quite simple—|Just imagine—peppermint candy in
¥ ¥ 5 5 1 . " .i, J : L A ] | L L L ! In.,, ‘:'-._; - & LK |~ S "y 4 .44 ! 1 L 1 L1 111 |:. LY \
dry thoroughly. Then rub, and rub| |, “F'® S/2UP UHLL SUgal 15 GISSOIVEL 1 > -

, . . . badvi i - | o case of this beautiful | a dessert—it's right in ne with the
. A n B S | then add remaining cream and wal- | JUst piain tomatoes. All of which| ' _ | atiiv | . Myess t,u el
some more, with a dry, lintless cloth - . (rosted melon 1d] t wil ¢+ far time nd the likings of voung ones
’ o ’ . - - ’ " & = ’ . 1 ' 1 T . i . = il Tllil'l?'.,_: 'IL'I" I]' I‘H‘i' T'I'l‘ il t{rI ,1- ) O . 'II] JII_]L"-\*“'L .|-{. I.i‘l.u I'-l ]ll-'l. i & Y 4 & & h-li., ‘-_i_il_ .lj.Iit. TP L l--t ‘_I._I*'\..I],._.‘_ﬂ" ‘.rl -'. I-'IL-‘-.IL.‘_ 1:11{.‘:‘. i
}‘\L]Iu ( Lli{:k 1]{. LII1+- ]i 'kl— ' o r 1 Illl';lhl 1--.!]1.1 {.'ir rl . ‘.I‘ Il{_'!l Ll_]l{‘ L-t(_ld Xd-. ‘ 4 44 ll.l *‘ i Fl.l_ .I-lni {.}{ & y‘\. 1'.1 1 e . - - P ‘ " - ‘ ‘ : :
1 g v I . u}‘ - {_.I}‘j{ T'11 ) i I rrv r “'d IIU 7 \'\'1 e edalen— =1 CEIl ones "“irlti IL’d ones i'-:'-' ;I”Li ._:il"! Alrooling 1 Ilf I ['.I‘l \\II;\IT l‘\I l’l H._ .’\ ( I{[‘-\-\I
furniture polish removes fingerprints T ORIy - — - 1 . v iy
F " - l' = ; i} 5 5 = ; ’ - 1 ! ay L BV & v | i R re r .
and other light surface soil. The sec  frozen, remove the dasher, repack the | @and the more appetizing ways in
- - & i : e # (. . -
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Cook together in double boiler one- | 1€ past they canned most of them
half of the cream with the sugar and | !n various ways, this year the sugar

) al N ‘l i
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FROSTED MELON MOLD s cup quick-cooking tapioca

‘ | Laa e aa * | Melon 14 teaspoon salt | ‘
B e NP R : tube, cover well and let sit for two | Which they appear, the better. e o o e o , - AN P AR a ww e z e r
ret is to “1”!}]-}' 'Eh"}]"‘lr"ngl.:” and rub un- 1 . . URRIE - YN T O Fruit gelatln | 2= ( 1P ( rushed I‘*t'[}i't‘ltll]a:;t candy PTG BN I\ 1 J
tl t} _— ‘11 l ' d : :1'1‘1:‘ I?l‘f"l.l* ."‘L*I“s aIlH (. ’ Illl. FJIJ T(.).\.I.‘X r(.}kib . . . I... -_.1-..., s a | . '
: WEVGSiYy aiY. Heat 2 tables . s WY TRy Cream cheese 0 'C e \
eal £ tablespoons of butter in a _ e “ i‘ . e .ET.OD
311]}‘; "-*.;.. ' -

- ’ R—
, | e {rying-pan, add 2 tablespoons finelv X ?g '
Cut flowers will have a longer life R&lSln Bran Mufﬁns g, : K ol Chicory or lettuce |

subnaad antan T | . - egg white, stiffly beaten
if the head of a kitchen match, a bit Require NO Sugar ~{1:11;1M1h tul;j;l;:*'.u?“:f:,.t:-]_l“f,,‘_l.;i ll;n.n: l:I:' French or mayonnaise dressing ~ombine quiwi-:-jmkin;,: tapioca, |
Of camphor, or an aspin or a little ;wt'nl'{imu ﬁr "ithW Lridp;.;i ti'u.‘, 'iid .-ltm, Peel a whole melon. Cut a slice|salt, candy, egg yolk, and milk in top
charcoal is added to the water in the | Muffins for breakfast or lunch and | or ;:1'14-:; hm_‘l:":”t_; lrut | .”‘;t: I}Ini_.ﬁ from end and remove seeds. Fill cen- | of double boiler and stir enough to
vase., ' 0 Sugar rmmimd——-mzd since butter slices. Fry tu:l:;:i-r slices on h:‘r‘lcjn ter with fruit gelatin and place in the | break 5! }‘E';IRHF FIace over 1‘.‘11)id1}'

W — Iim-; come dowo eight points per|sides and season with salt and pep- refrigerator until the gelatin is firm. | boiling water, -b:'mgmg to scalding

Used rubber rings will wusually pound—there will be butter for the | per Slightly soften cream cheese withl point (allow 5 to 7 minutes), and‘

b 11 b als T AT, F Q) 1 - H ’ )
Tegain their elasticty by S0aKing 1n a | muffins too—it's almost too much—- | FRIED GREEN TOMATOES
weak solution of ammonia walter. sO, you'd better L’I]jt}_‘:." some before | Slice green tomatoes and dip In

-

S e— butter has again become a thing of | equal ts of corn-meal and flour.
 the }hi:*t—--l‘..-']{‘i't" sugar 1s Il};!lt HOW. '‘ry slowly Oon both sides* galt and

Lacy Cookies For ' RAISIN BRAN MUFFINS | o taste.
1 cup bran . TOMATO SALAD

One-Half Cup Sugar| % cup fiou | Scoop out centers of tom:
= — | paking-powder Sprinj with salt. Inve:

4 teaspoon.

1
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One-half a cup of sugar seems | i od | MInutes 10 drain, rill with a mixture | ;
llke a very small amount, but we | 1’2 tablespoon 10lasses f cream cheese, chopped olives, salt, | is uvailabl ' Beving, alkalizing table m
all know what it can mean if that's | 1 tablespoon melted shorteniny | ] T, and parsley. Put each tomato | forbe ety ¢ | Lgest be tuke and unusually effective in
all there is. And, if that’s all there is. V2 cup . | raisins n a bed of watercress or le and . Q - mction.
we aren't going to suggest vou use! 'z cup milk put a spoonful of Bar-le-duc on each | now 1In 'he top “ : Take it for Headache, Musculas

3

1t for cookies. On the other hand, if - . - | Pains and for lndjgeation, Gas om
. - . od s s 22 - N T T h . - when caused by excesa
yYOou Can spare L all , JICIC dl'f 2111 II' once, measure, add bak- : fl lgh' t f '» . | . M :
. | | | ' ua ta . ' ptomach acid.
Ccookles to EOOQ 10 IMISS. Ing powder and salt, and shift dgaln. oK1l Omatoes, sScoO 111 nter spo s rom ' A
T AL . | S— ’ ' _ R _ ¥ 9 ' . . ; - d : — .
LACE COOKIES | SUr In bran, add the molasses, the | sprinkle with salt, and invert on | e - tgimsoo dé-“mgauﬂff:kag?;g:
™ 15 I' ) ™Y ; - ry 1 . . ’ : Y 4 4 - ' ' . . : -“' . ’ . ; -
ego melted shortening, raisings, and the | platter. Make = g with : COGS' fO COGS'. T ' the glass at soda fountains, =

| 11 ] T 1 - )
cup sugar mlK gradually, Then add the well- | shrimp and

I'r , ~y 4 r Cer - = . - . _ . ) 1 ¥ h.,+ - - ,-‘ _h‘i‘.* a— L L ] * '
1.{_‘;1.““‘1}1'“;"1 melted Llﬂtt{.‘r 1 pealen egg and bake in muffin tins in | and hard-boilled €gg all choppt Al 10w S Upply IS Ilm "
teaspoon vanilla |a not oven (400-425 F.) for thirty | gether. Add pulp of tomato. Mix with |
cup rolled oats | minutes. | French dressing, fill tomato. chill and |
|

. l~ ::‘*".'.
cup chopped nuts : i | serve on bed of lettuce with Thous- | because Of ratlon"
% oup coconut | Tomato Blsque IS  and Island dressing,

# teaspoon salt ' : pndn— ing——bvut it pa OF KENT
Beat egg, add sugar gradually and Fine First Course Baked Croquettes Asa g P YS i COUNTY, MARYLAND

Beat eg d su radually Established 1845, at Chestertown, Md.
L};em“%ft{: m:”” _‘”‘ldf\‘”m}‘:" F’Gn"‘l‘ | Though cold weather is really soup Worth Their Weight fO a Sk fOI‘ i'- | |
will teinaining HIJ.,I{‘LLIE‘H‘L:}. time, it 1sn't '.;.'.Wl‘]t‘umt'd HL'L'ilHiﬁIlE'iHV - | SAFE AND SOUND
. In Ration Stamps |

Drop by teaspoons or tter ak- _ : :
ing psmi:t -'.1!1{}1 ﬁutmrll }jvlilt;lu;dk?lii;f v ““:- anm?r' varticularly i Protectio be obtai f
Bake in a moderately hot oven (375 |° . have been going strong on the| D of Jilbeover chichan tustesms | | lon may be obtained for 3 or 5 years at a
o 2t ely 2ot oven ( cold dinners. After just so many such | .... o R e e S, considerable savings over the yearly rate,

.) until lightly browned and firm. dinners we have a craving { prp—g “”,I or ham—that’s all that’s ration- ' Di f

Makes about 2 dozen 2-inches in | thing }.101-—-—14'1I1c:t1_nf;r " i‘t . lur] ) }mij; ed in baked croquettes. Not one drop | 1re'ctors of this Company
diameter. or just such a first CZSI_W 101€ MEAL 1 of butter or shortening for their pre- Be?ttemn—Arthur H. Brice Sas:'safras-—OILn S. Davis
| M vy ‘ ’e as soup paration is required. And what about Millington—Paul Comegys Church Hill—James P. Brown

S — L
—which might satisfactorily appear ha faveas? : Ingleside—Wm. R Wilson Rock Hall £l rth
Corn And E ] : , the flavor? They're good and worth | » &%, —G. Ellsworth Leary
EE | In the form of a— their weight in ration stamps. Kent Island-—-T, Walter Denny

TOMATO BISQUE e ..
Casserole Well SEBS SARRAN an mtemd Sud BAKED CROQUETTES Chestertown—J. D. Bacchus, P. M. Brooks, Thos. W. Eliason

1/

tomatoes Sl mayonnaise - Frederick G. Usilton

. | ¢ teaspoon salt '
Flavor alon. al o e
av ec! With Cheese onion, sliced Dash of pepper | , FRED G. USILTON, Pres. GEO, E. GORSUCH, Sect’y-Treas.

teaspoon grated onion
leaspoons minced parsley
tablespoon water

The Mutual Fire Insurance Co.

| teaspoon sugar
Casserole dishes are such handy | tablespoons butter or margarine

things—you can cram so much flay or | tablespoons flour

into one dish—and in so doing, use uns riel 1k ,
in | | cups rich milk, scalded - hi
. arnwt e _ | ’ Cu . pe - : vhias
up all sorts of odds and ends that | teaspoon soda turlf chop ;i L““}ktd chicken,
‘Key, veal or ham

have been left over. Or you can start! 14 teaspoon salt f; b ' .

*- O ' + " | " o cup fine bread c S 00k R - - l
from scratch with all new ingred- | s teaspoon pepper 11 -lm FORS Same, & soeh i e Y
lents—use a bit of imagination or a! | ea Iice a l. "ll

Hi\'rt*r tomatoes nniu : ! I -
| j ; n and suga Fine crumbs, for coating

good recipe and there's your main | about fifteen : - 1 _ _ | . | | ik i -
g P < | about fifteen minutes. Melt butter| . 1 o mayonnaise and season- | For your co-operation during the coal crisis the past
a1 3 . S "W, ‘ : '8 ’ ! K o
something new and something left- | er, add flour and mix to a smooth | 5 e rfadually sur in water, ,

over and it's a | paste. Add hot milk and blend (_wk;A'ii'ifh'f.hiszt‘fl and soft bread crumbs Looking ahead, we realize that there is little hope
CORN AND EGG CASSEROLE | until thickened, stirring {-nrl:at;nntly.:j:l:;}:;:'}Ihﬂflxtl::ilt}ll ;ilt fl:*k’ iui}t_ll. thi'r_, for improvement in the production and delivery of
:3; :;xlbiv.a;mmm t;}uttvr or substitute |Place over hot water. Add to tomato ‘ - 'Sh;u;wl int;m :rn(;uftl;w lj‘:]d“'r‘ill'l " | coal. '

! a SDOONS 0 — - "y : . = § v 8

2 tt-;js:u:u[: f‘:m 2 .:Ialtliim}l{t:il;:-tLlicl-I: 1:'1{111?Tu;];‘::-t::11:;j.p:‘:}j'??-;;”i“:I?'“1'::1&":‘1;:‘[“:’1'111;} ;}:TTH_IF.‘fhtuflt.w?’{ | | "I-‘hm season all kinds of coal come under the regu-

1*1 B S ~ ! .}HTT’ Serves 4. | I:I‘“V-'IL: I'dI:I‘.‘ +l{r!{Lt*-}knl;i.1f”ﬁnl.x:'l}‘ll nI.:;::*‘tl : | I lations,

:; E?S;:l 13::1:” “1111{ :d ‘;lhi‘t‘-‘-r(‘+ e | .I.r l-t. l rfift;.t.%”r:{, ‘o reheat this Or;ll;tkv in a hot oven (450 F.) 15 tf"a1| 2 We urge vyou to file your Consumer Declaration
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