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Sugar Saving Sauces

To Top Desserts !
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HONEY SAUCE
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Yalencia Photo Studio
99 SOUTH QUEEN ST.

PHONE 439
Christmas
Special
6 Photos 4x6
and
one 8x10
$5.00
Film Developed in

COLD PREPARATIONS

Liquid Tablets, Salve, Nose Drops
Use Only as Directed

FARM LOANS

24 Hours

You may obtain a Prudential Ine

| surance Company amortized short or
long term First Mortg 1.oan on

1‘}'uu:' farm, or to aid in purchasing a
 farm, at 4 PER CENT, payable semi-
annually. Free appraisal, and no stock
investment features.
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pie shell

PlE

LN DaKeq

1ed

fine crumb
floul

baking powder
poon salt

aspoon cinnamon

teaspoon ginge

teaspoon allspice

cup butter or
tlallf:_j

cup mild-flavored moia
bolling

walel
1N 4

cup
Arrange
In bottom of unbaked ple
flour, baking
and Add butter
and crumble with fingers
mixed. Beat egg, add
and hot water; beaat
rais Sprinkle crumbs |
lightly 1nto
oven (450 F.)
reduce temperature
;l*.ui bake
Serve

Ir.t'

thick layer
shell, Com-
powder, |
NMal-
U= |

1110U=

raisins
bine crumb
salf
| }.{‘il'il‘lt‘
i til well
lasses
' Pour
oVEe>D
liquid
10
lo moder;
J0 minute
Make

spice or

again. |
UVEL
the 1op al
Bake
minutes, i
(350 F.)
longel
hallow Y-
®

pat
11
1l

e about

Walll

one inch

inst this one cause
a 0 E<-A-DAY brand
ComplexTablet everyday?
.}-;; Get your
compare po
snd price.

Wi
."\i'ntl[:t Ooul |

ILIL'LI' :{ "ITI"t‘ 188
t 1n

potato carefully

large N :tht‘l
lengthwise,
Beat pulp with but-
| ter. salt, pepper and a little hot milk,
Pile lightly into skins, sprinkle with
grated cheese and paprika and return

to hot oven to brown.

' U nalves.

©Maryland State Archives msa_sc3326_scm8233-0840

X |
X |
%

P
| SR fmﬁnm

(Craaed FoR. THE FUTURE

HEART o/ BALTIMORE

( Stondard Time)

LEAVE LOVE POINY
GL.ALRR MR

DALY en. Son DALY
MO & = 3 am

LEAVE BALTIMORK
“ (MER 5, UOHT STREET)

rv DALY DAR 7 e Bt
am HOp - 00 p. B

A e okl wns
adied on Al Tige

PASSENOIRS,

Y PRANER LT Rra~L
7 2 ¢ iianin
AUTOS ncucew cevm '3
TRUCKS “5a? '3 o '6

SHOARTIENG THE WAY BETWINN
SALTIM ORE A THE JASTERN SNORS

BALTIMORE < EASTERN R P

PARY

" you, our ability to gUAranted 6400 p. =

the everlasting pecfoction of
Pour choice.

CHESTERTOWM

JACK KIEFFER, Mgr.

ANNIE M. KIRBY, Prop.
Phones—Office 276

IN STOCK NOW

Phone us for any of these Hard To Get Items
We'll be glad to hold the mfor you!

4-Qt. Presto Cookers Bamboo Rakes
SCREEN WIRE

(Galv. and Bronze)

Kurley Kate Pot Cleaners O'Cedar Oil Mops

ELECTRIC MOTORS

> H. P. and %3 H. P.)

on the NEW

FILTER QUEEN

America’s BAGLESS Cleaner

Yes, there's no dirty bag to empty
on the new FILTER QUEEN! No more
laden dust, dirty hands or
soiled clothing from emptying the vacus-
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no morle

um cleaner bag.

To get your postwar vacuum cleaner
long before the crowd . ..order NOW!
FILTER QUEEN'S Advance Sale Plan as-
sures delivery as soon as possible after
production is resumed. For fuil infor-
mation, phone, write or call.
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