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Sausage Meat With

Spinach Makes A
Fine Tasting Loaf

g

FOOT
TROUBLE?

e

666

| COLD PREPARATIONS

Liquid Tablets, Salve, Nose Drops
Use Only as Directed

FARM LOANS

——

You may obtain a Prudential Ine
surance Company amortized short or
long term First Mortgage Loan on
your farm, or to aid in purchasing a
farm, at 4 PER CENT, payable semi-

annually, Free appraisal, and no stock
investment features.

Dy, Julian T. Power

For particulars consult

Optomelrist |

i THOMAS D. BOWERS, Solicitor
nervous system. You beécome ChCS!CTwan, M d Court Street Chestertown, Md.

BTOUCh’ alld irritable. Office Hours:—8:00 to 12:00 A. M. Residence Phone 126 Office Pone 252J

: A hot foot bath using Rexall L

Foot Soap comforts . ;
aching, perspiring feet. You 1:00 to 4:00 P, M.

Are your feet spoiling

ood disposition? They ean!
%Vhen your feet are tired and
' sore they upset your entire

1n
Drain

-

which a

Food, of course, must be well
seasoned to be worthy
of sts prquancy
homxmm
l . 2
HO’I‘ OFF A Little Round Steak | A Cabbage Plus Sauce Valencia Photo Studio ’
. Goes A Long Way |A Very Fine Vegetable . Sogil;vgliff e I
THE GRIDDLE When St“ﬁed The really rare occasion, is when Christmas
—_— | a housewife goes to market and| Special
‘ Stuffings are wonderful things— | doesn’'t see a cabage—and yet, the| Spinach becomes something other 6 Photos dx6 )
Unmold gelatin salads at the last | and during meat rationing we 11F11'e| few times a (*abbagre 18 ;_}urchasedith:m 5r'1_111ﬂ}}1ir1g that is “good for you” > here's onemgxlo
possible moment and serve very cold. | learned that they do more than _]‘ust-"wuuld amaze you. We buy them for when it is combined with sausage L 5.00
For additional food wvalue, and to|add extra flavor to a meat dish—they | slaw and occasionally to serve with | meat and attractively served in a SURE F's ' _ :
make these salads look even more | are real “stretchers.” tongue or ham or the like, but seldom | loaf. Use fresh or leftover spinach. 7 ilm Developed in 24 Hours
attractive. add cream oOr cottage| It is true, that many housewives|to serve as just another vegetable, | SAUSAGE-SPINACH LOAF ’ f’
cheese made into balls and rolled in!| have always been lavish with their|’'tis a pity too, because cabbage ini 15 pound sausage meat reiie
naprika; or moisten cheese with% use of stuffings—knowing how good |quite a few ways makes a fine dinner 1 cup cooked rice
mayonnaise and pipe it around the| they are and how the family likes|vegetable—as proven with 1 cup chopped celery
edge of the salad. Before molding good stuffing—and these women will, CABBAGE WITH BACON SAUCE 15 teaspoon salt
gelatin salads, rinse mold with cold | continue to use them Ilong after| 2 pounds cabbage, chopped 2 cups chopped left-over spinach
water or brush with vegetable oil. | rationing is something well in the| 2 pound bacon, diced 1 medium onion, minced ,
C— | past. Other homemakers find the use| 3 tablespoons bacon fat 1 egg, slightly beaten
You will do a better job icing ;ynurL of stuffing something new——except; 2 tablespoons flour Grated cheese |
cake if you ice the sides first, then | for the chickens or turkeys, but nine| 14 teaspoon salt Cook sausage meat in skillet until
the top. This also permits you 1o use chances out of ten, they too, will keep Dash of pepper slightly brown, Add all remaining in- |
anv extra frosting on the top. right on stuffing things—it is a won-| 1% cup liquid (water, or stock gredients, except cheese. Form into
' ; derful combination of goodness and drained from cabbage a loaf, place in a baking pan, cover
Peel 1 large eggplant, cut in sec-| economy, as inexpensive cuts of meat| 2 cup irradiated evaporated milk with cheese. Bake in a hot oven (400
tions, boil rapidly salted water) that are suffed, immediately take on| Chop cabbage coarsely. Wash!F.) 30 minutes.
just until tender. well, cool.| a definitely “expensive” appearance|quickly in cold water. Cook in just, -
Chop the eggplant; add 1 small onion | and taste, | enough boiling salted water to pre- The enamel top of an oven is liable
minft‘(i- and 1 peeled tomato, chopped STUFFED STEAKS ' vent scorching. Cook rapidly until|to crack if you wipe it with a cold :d‘:?:::ti;:. t?: h:?mf:_t Phone 132-W ]
fine. Combine with well-seasoned| 9 pounds round steak cut | tender about 6 to 12 minutes. Drain, | wet cloth while it is still hot It is lieve the nerves too! it
French dressing, to little | 14 inch thick . saving liquid for the sauce. Fry bacon | best to always let the top cool before aids in relieving ¢°m,‘l;r;‘-|'
sugar has been added, Serve icy cold tablespoons margarine | until erisp and delicatelly brown. Re- | washing or wiping. tlz:z;;t?nd bunions. u
as a salad_relish or appetizer, cups bread crumbs ' move bacon, blend flour, salt and g I
. L — small onion chopped  pepper with 3 tablespoons of the| The only ftrick to really superb A.L. STERLING
Never dilute evaporated milk which | teaspoons salt bacon fat. Add cabbage liquid or| hashed brown potatoes is to cook Chestertown, Phone 132-J)
is to be whipped. You can sweelen teaspoon pepper | water gradually, cook until thick-| them so slowly that they crisp with- ’
SAVE with SAFETY at

whipped evaporated milk with sugar, cup flour | ened, stirring constantly. Add milk, | ©ut scorching. You cannot rush them,

honey or molasses. Adding a few cups boiling water continue cooking 5 minutes. Add cab- | 50 always allow at least 10 minutes

' for each side to brown.

drops of lemon juice helps to make

the milk stand up well after whip-
ping.

Salt and pepper shakers that

lled through the bottom are closed | :
filled through | around the stuffing and fasten with

with a cork. Substitute adhesive tape

for the corks. It is easier to remove|

and much more effective,

.

Cut round steak into 6 to 8 pieces.
Mix together the margarine, bread
crumbs, onion, salt and pepper. Place

" a mound of this mixture in the center

al't |

of each piece of meat. Roll meat

| picks. Roll in flour seasoned with salt

and pepper. Brown in margarine over
- .—..

Tongue may be bought

fresh, |

|

bage and bacon. Serves 6.
s

HONEY BAKED APPLES

Since every cloud has it's silver
lining—when sugar became more and
more scarce, we looked around for
something else to take it's place—

land someone remembered honey—

which has done wonders in stretching
our sugar supply and permitting cer-

e ol DRUG STORE

We Thank You

For your co-operation during the coal crisis the past

winter.

HEART o/ BALTIMORE
(Standaord Thme)

LEAVE LOVE POINY
% ALRRME

ﬁnh DAILY
an P35 a

LEAVE BALTIMORSE
(PR 4, LIONT STREXT)

[ S

CHESTERTOWM

MARBLE and GRANITE WORKg
JACK KIEFFER, Mgr.

| ANNIE M. KIRBY, Prop.
 Phones—Office 276 Home—367TM
Chestertown, Maryland

Always be sure that pie fllling has
completely cooled before spreading
on any meringue. If you like
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smoked, pickled or corned, Wash

fresh tongue to remove clotted blood.
. _ Soak smoked, corned or pickled|
meringue with a crusty l{)m.ukmg sul“l tongues, several hours or overnight,
face, sprinkle with a very little sugar bring to a boil in fresh water to|
before baking. | cover, Discard this water, add more|
T | | water to cover, and simmer slrm'ijsi

When baby is in the yard In th€|.,.¢i1 tender, about 3 hours. Remove |
play pen, a small, shallow pan oL, i 214 bone from root of tongue.

water under eacl o of the pen will | |
water Lliu each leg of the 11 1\', ' Serve hot. If to be served cold, cool) Core apples and peel about one-
protect him from ants and other in- | : : _ gy
| fourth of the way down, Place in in-

|
1 | in stock before trimming.
sects that could EAC . ks e |
- | dividual baking dishes with a few

up the legs|
from the ground. | . . | ,
| . in the center of each apple.

tain favorites at the time. We used
to bake apples with the centers filled
to overflowing with sugar—now we
serve

6 apples

13 cup seedless raisins

12 cup honey

1 tablespoon butter

14 cup water

for improvement in the production and delivery of
coal.

This season all kinds of coal come under the regu-
lations,

We urge you to file your Consumer Declaration
promptly—we cannot make delivery without them.

We sincerely regret conditions have made these
regulations necessary.

d |

Looking ahead, we realize that there is little hope '
|
|

crawl

aixing However, We are pledged to serve you to the best
_. -ﬂ kv pastrv. roll .| low heat. Place in a casserole, add| Bring honey, butter and water to a’ of OI:II‘ ability, and trust you will understand and -
Ky Dpasiry, roil out preciate the position in which we have been placed.

| bolling water and any fat tri':::zm;wi; boil, pour over apples. Bake in mod-
C. W. KIBLER & SONS

inch thickness; dot |
CHESTERTOWN Phone 149 MARYLAND

oW = "l_
'o make

p:[h;”s
with 2 tablespoons of butter or ma-

I*'s.li"'-tlw'-- LO IZ

| from the meat. Cover and bake in| erate oven (375 F.) about 40 minutes,
garine cut into tiny pieces. Fold over a mﬁd@l‘ﬁi‘?]]f’ not oven (370 ¥.) 1jor until apples are done, basting oc-
1. of the pastry t..;. s caten o {wur, or until tender. Thl(‘]it‘l‘l ]l(]llld.! casionally with syrup rm balfmﬂ

: ) | in pan. Insert skewer in one end of| dishes. Serves 6. Serve with or with-

old remaining third over it. Roll!
fold o g J , : el each roll. Serve 6 to 8. l{'rth cream.
gently but firmly to !s-inch thick-

ness, Fit into pie pan or cut into tarts

and bake as usual. . /)~
- — ’

When buying egg plant,
member that if it's heavy In weight
1ts filled with seeds. '

d . D
the eggplant that 1s lig

We serve BEER only when we have it

BUT
Our main business is FOOD!
and we ALWAYS have That
Chestertown Restaurant

Open Daily 7 A. M. to 8 P. M. Phone 207
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If you like your undies “‘scented
just sprnikle the ironing board cover |
with a few drops of your favor)
fume. The dampness of the
11l release just enough odor so that

"'I"l_" ]. L. i

lOthes, when
1 a delicate {1

agrance,
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for in a recipe, remove
ly as possible from bread that is .
4 days old; it should |
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“sivnan Can Your Victory Pen
- opare You a Nice Fryer?
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Nna use wile

PURE
LINSEED OIL

PAINT

All Colors

ONLY §$3.25 PER GAL.

Plan To Serve
English Mufhfins

For Fall Menues
- i If, a few months ago, you thoughtfully fenced

House w iried Eng- |
lish muffins and have found
popular, should really try making
them at home. They aren't difficult to
make and are wonderful to have on |
hand. Just 1Imagine for example, |
toasted muffins for breakfast or after- |
noon tea, or in combination withf
proper ingredients for a wonderful
dish of Eggs Benedict—they u'ill'.
please everyone so plan for |
your fall menues—winter

ENGLISH MUFFINS
cup milk
yeast cake
tablespoons sugar
tablespoons shortening melted
teaspoon salt
cup lukewarm water
cups sifted flour

Scald milk, cook to lukewarm. Dis-
solve yeast, sugar and salt in the
lukewarm water, add lukewarm milk,
Add half the flour, beat until smooth,
Add shortening and remaining flour
to make a soft dough. Knead until
smooth and elastic. Place in greased
bowl and let rise until double in bulk
Divide into 24 portions and shape into
round biscuits, or roll to % inch]
thickness and cut with 3%-inch bis- |
cuit cutter. Cover and let rise unti,l;i
light. Bake 10 minutes on each side |
on hot, ungreased griddle or heavy |
frying pan. As muffins brown, reduce |
heat and cook more slowly, They may '
be dried out further In a IIHH.lL'I'HtE:
over (350 F.) for 15 minutes., To]
perve split, toast the cut sides, serve |
with butter and jam or marmalade,

Makes 24 muffins,
s — e —e .. -

Cakes made with shortening are
done when they begin to shrink |
from the sides of the pan and stupi
“singing:” and when a toothpick or'
gtraw inserted in the center of the
cake comes out clean.

off & neat little pen
and in it parked a few “day-old chicks,” by now you are the happy
owner of some f{ryers.

e wiveés who have

them |

There are hundreds of such pens throughout this part of our land,
and the owners are fortunate indeed.

them

And, if you have also laid in a few bottles of NATIONAL
BOHEMIAN Beer, ready to serve with the above mentioned fine-

feathered friend, then you and your family are in line for pure
enjoyment,

1
L),

This year see us for your Painting

Needs. We have

A large supply of Paints, Varnishes, Stains, Enamels, Oil
Colors, Turpentine, PURE Linseed Oil Ete.

We also carry a Complete Line of GOOD Brushes,
Scrapers, Paint Cleaners, Sand Paper, Putty, Glass, Patch-
ing Plaster, Ete.

Plumbing Supplies

TOILETS . . SINKS
TUBS

Pipe, Fittings, Valves

:’
i
6 Somehow or other, what with the proper selection of hops and malt
and this and that plus the skilled touch of master brewers, NATIONAL

BOHEMIAN rises to great heights of sheer

goodness, and your delectable fryer will

cackle and squawk in delight to be in
such fine company.

—— e S
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for%c enjoyment

L Ooteni

NATIONA Il BEER

BREWED AND BOTTLED BY THE NATIONAL BREWING COMPANY OF BALTIMORE IN MARYLAND

Where also is brewed the coast-to-coast favorite, NATIONAL PREMIUM
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Notice—We have a complete Supply of
RADIO BATTERIES
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