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seasoned to be worthy m
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Soiled handkerchiefs
easier washed if plenty
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To save ironing towels, fold them
when they are almost dry and run
them through a wringer.

Tarnish is easily removed from
silver by placing the silver in hot
soda water in an aluminum kettle.

1f wet lace curtains are placed on

their rods at the window, they will |

dry and retain their original shape. |
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In painting stairs, just paint every

other step so that they may be used

during the time the paini drving.
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For the protection of your fi irniture
place old rubber hose on Kiddie car
wheels.

If clothespin bags are made
hanger, they are easl lly slid &
line.
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When traveling, carry
hooks for clothes hangers.
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Use hot vinegar to
dry, paint brushes.
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Add baking

erumbs in which oysters dipped.
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For fluffier cakes, us
mix ingredients.
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To make a souflle,
of milk. Blend a quater
flour with another
Add a teaspoon of salt
milk. Boil until thick
volks separately and
grated ¢ or
Fold in egg iten stiff. Bake
in duttered ca. for 20 minute
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bluing bottles 10

and prevent spol-

Use cloth
gtrain the bluing
ang.
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Keep camphor gum iIn your silver
chest to prevent tarnishing.
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Put snappers on curtains to fasten
them when windows are open.

If your cleaning fluid makes
on your clothes, steamm them oul.
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Sew through sandpaper to sharpen

machine needles,

An office r K

work,
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To remove the fish backbone easily

rub it well with butter before baking. |
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When filling holes in

a mixture of chopped cork and glue.

A little baking powder

To prevent the snaps on garments
from smashing, snap them
wringing,

—

Mildrew can be removed {rom
clothes by merely soaking the gar-
ment in milk,

-
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Crushed egg shell makes a splendid |

woodwork cleaner.

A wrapped rolling pin makes an
excellent sleeve-board.

When poaching eggs, use a little
vinegar in the
whole.
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Orange Bread
Is Delicious
For Sandwiches

A good homemade sandwich bread
helps make any sandwich better, if
the bread is of the “fancy” wvariety,
little or no filling except butter s
needed. Here's a delicious one:

ORANGE DATE BREAD
1% cups white flour

6 teaspoons baking powder
1% teaspoons salt
1% cups graham flour

1 cup pasteurized dates, sliced

L cup candied orange peel

1 egg
1% cups milk

2 CUup sugar

Sift the white flour, baking powd-
er and salt together. Add graham
flour and sugar. Mix the dates and
orange peel through the flour with
the finger tips. Beat the egg; add the
milk; and stir liquid into the dry
ingredients. Pour mixture
well-oiled loaf pan. Bake in a mod-
erate oven (325 F.) for one hour.
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Extra And Make
A “New’ Dessert
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Often you heard it said that famil-
breeds contempt—but there’s
one time you'll find that it is nol
true. If you serve the family desserts
such as rice pudding, snow pudding,
blanc-mange and apple betty, they'll
never tire of them. And there are a
dozen different ways each particular
dessert can changed-—not much,
but just enough make 1t appear
that its something entirely different.
For instance, dress puddings up with
such delicious ingredients as cocoa-
nut. and notice the complete change
 that takes place!

COCOANUT RICE PUDDING

4 tablespoons uncooked rice

cups milk
15 cup sugar

salt
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he

to

14 teaspoon
16 cup milk
cup shredded cocoanul

“1 thoroughly, combine
with salt and butter 1in
greased baking dish, Bake In slow |
(325 F.) 2 hours, stirring well
30 minutes. Add cocoanut and |
well; then continue baking %2 |
more. Serve hot or cold.
BLANC-MANGE DE LUXE
cup sugar
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h
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mix
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5 14
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cups milk
cup cocoanut, shredded
egg whites, stiffly beaten
teaspoon vanilla

sugar, flour, and salt in|
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ually, mixing thoroughly. Place m.u'}
boiling water and cook 10

or until thick, stirring con- |
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individual molds.
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'Fall Berries Fit Into
Many Delncnous Recnpes
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RAW CRANBERRY AND
PINEAPPLE SALAD
] cup chopped raw cranberries
2 cups crushed pineapple from
which juice has been drained

Lettuce
cup cooked salad dressing
1 teaspoon powdered sugar
Combine chopped cranberries
crushed pineapple.
tuce leaves. Serve with
sweetened salad dressing.
MOCK CHERRY PIE
3 cups cranberries
1 cup seedless raisins
114 cups sugar
3% cup water
2 flour
4 teaspoon salt
14 teaspoon almond or vanilla
extract
Pie crust
Chop cranberries, add other in-
gredients. Line a deep pie plate with
pie crust, add filling, cover with an
upper crust, Slit perforate with
fork to permit steam 10 escape, and
press edges closely together. Bake
in hot oven {450 F. ) 35 to 40 minutes,

Dned Beef Used
For All Meals

dish that fits perfectly
breakfast, lunch and

14,

and

tablespoons

Of

Here's a
linto all menus—

dinner,
BROWNED CREAMED

DRIED BEEF
L pound smoked dried b(‘ff,
thinly sliced

L cup evaporated milk

2 table butter

2 tablespoons flour

Cut meat in small pieces. Cook
in butter until brown. Sprinkle with
flour, stirring until well blended. Mix
milk and water. Add gradually to
meat mixture. Bring to the boiling
point, stir and cook 2 minutes., Add

s poons

of green pepper. Serve with toast

pPoints.

'A Fine Recipe
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For Cheese Cake

Although Cheese Cake is one of the |
great delicacies which cume
out of an oven, there still mili-
lions of people In this country who
have neither baked one nor eaten
one, |
In fact, we heard just the other
day uf a woman who had been told
abou cheese ( and ]1..1'..1:_;; 1O
recipe, she tried mukmg a pie shell,
and then filled the shell with cot-
tage cheese, chopped onions and pep-
per and salt—and baking that. Need-
less to say the result was disappoint-
Ing.
¥or those who do not have a good |
German bakery close at hand, and
would like to make their own, }wre
one very good recipe. |
CRUST |
1Y cups zwieback crumbs |
1 tablespoon butter
1 tablespoon
FILILING

Sugar

really
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sugar ‘h
|
|

14 cup

2 tablespoons flour
teaspoon salt

J packages cream

15 teaspoon vanilla
S A

15 cup milk

For the crust roll the zwieback

package) into fine crumbs und:

butter and sugar. Rub this|

until thoroughly blended,

the bottom of spring form

g

cheese

i

add to the

put 1n

sift the sugar with
flour salt and work it
thoroughly into the cream cheese.
Add vanilla and the egg yvolks
then add the milk and mix well
Fold in the beaten egg whites, pour
the mixture on the crumbs and bake
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your appetite
everything
» Do
and rows of zeros before
your Then the need |
can be provided by those two famous'
cost-cutters: rice and chopped meat.
They are adepts at the low cost game
and these two partners will cut the
bill and fill it too.
Chopped beef (or as a westerner |
it—hamberger) and chopped
'veal and pork have been {riends to|
'budgeteers for years and now we find |
| that rice is the perfect playmate for |
| this old standby. Remember in u.-:ing',
in a dish, it's like a giraffe—it makes
the food go a long way. l
some really grand dishes |
made with these
though you may not be|
off on a trip to Europe|
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Delicious For A
Meatless Meal

vegetable
fres)
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With 1

like

ne addition of a
buttered ne« beets
' garden peas, a Roast of Cheese
' Walnuts makes a
satisfying main course for luncheor:
or dinner. And it's different
' thing which will iInterest everyone
;tr%],u-cmllv during hot weather when
!ap;utllv are a little “off their feed.”
| 14 pound American Cheese

cup chopped walnut meats
cups soft bread crumbs

cup milk

beaten egg

tablespoon fat

tablespoons minced onion
tablespoon lemon julce

teaspoon salt

teaspoon paprika

1 pinch pepper

Grate the cheese, and add the wal-
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' nut meats,
egg. Melt fat in skillet, add onion

' and fry to golden brown. Combine all
these and add the remaining ingred-
ients. Shape into a loaf and bake In
moderate oven (375 F.) for 45 min-
utes. This will serve six people.

This being a well seasoned and
flavorful dish, nothing will be nicer
tor dessert than a frozen sweet made
right in your own refrigerator,
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Before boiling fish, tie it, with a
plate, in cheesecloth for easier handl-
ing,
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Use o1l cloth for making water-

proof cushions for your porch.
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In making light dumplings, mix
and sift one scant cup of flour, one-
half teaspoonful salt and three tea-
| spoons of baking powder. Add one-
half cup of sweet milk and stir well

Drop by teaspoonful into slowly

into a'yz few sliced mushrooms with strips | stock. Leave cover off for three min-

utes. Then cover tightly and boll for
twelve minutes.
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On Toast Is Delicious
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tablespoons butter

tablespoons flour

cups milk

teaspoon salt

Dash pepper

medium can baked beans

pork and tomato sauce
American

in saucepan,

Add milk. salt and a
Stir until thickens,

then add beans. Cook until beans are

thoroughly heated, then add cheese

and allow the cheese to melt slowly.
This makes a delicious, creamy,

flavorful rabbit. Serve on slices or|

cubes of toast,

with

1 cup grated
Melt butter
and blend well,
dash of pepper.

|
|
cheese |
|

add flour
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COME IN NOW AND
SEE THE NEW

Hoover
Vacuum Cleaner

Will have three for sale
the first week in November
Order your New Hoover

Now.

Electric Radio’s
Frigidaires
Maytag Washers
Bendix Home

Laundry

We are now taking orders
for delivery in November
and December.

SHORE RADIO AND AUTO
SUPPLY

Phone 436
CHESTERTOWN, MD.
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THE SUCCESS

OF YOUR

Farm Sales

Real or Personal Properties Depends
On Your Choice Of Your
Auctioneer
[ am ready to serve you at any sale, |
large or small!

CHOOSE WISELY

CHOOSE WILSON !

and get the best results

CHARLES A. WILSON

Auctioneer And Appraiser
Call Chestertown B826-F-12
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Jouiia MYJOB

I(l E G HOUSE, helping
tuke care of t.m- fannly——yuu
would mesalizse that business giris
are not the only ones who some-
times get Headache and Tired
Aching Muscles, We home girls
often work just as hard and have
just as many Headaches, jJust as
many Stomach Upsets and pget
Just as Tired.

About a year ago, I first used

ALKA-SELTZER

I find that it eases my Achin
Head, takes the kinks out of T‘m:£
Aching Muscles and brings

when | have Acid Indigestion,

} The family says I am a Joll
pasier to hvu with since 1 hayy
known about Alka-Seltzer,

Have you tried ALKA-SELT
TER? If not, why don't you gel
a pack-ge today? Large mk.s
$0¢, Small age 304, also |
the glass at Soda Fountains, v
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EVERYBOD‘

must have
YVITAMINS

Of ecourse everybody
!-u SOME Vitamins,
urnyt

NS

ghow that mile

le do
gt ENOH -
A pleasant, conveniend

economical way to be
famli t.h;t mhlﬁdm
0 not lac
*) \' gCom lex Vi
'hotake ONE-A-DAY b
Vitamin B mefalex tablets, ~
An insufficient supply of H
Complex Vitamins causes Ine
mMmgggﬁUpaﬂuchem
Oousness, essness, Cranlee
e, Lack of Appetite. There are
other causes for these conditions, but
not tunrd n inst this one cause
lrg E<-A-DAY bra
Camplex Tablet everyday
l - et your mone

©Maryland State Archives msa_sc3326_scm8233-0865

99 SOUTH QUEEN ST,

PHONE 439

Christmas
Special
6 Photos 4x6
and
one 8xl10
$5.00

COLD PREPARATIONS

Liquid Tablets, Salve, Nose Drops
Caution—Use Only as Directed

Film Developed in 24 Hours

Julian T. Power

Oplometrist
Chestertown, Md.

Office Hours:—9:00 to 12:00 A. M.

1:800 to 400 P M.

' Phone 132-W

*® yowu, our ability to FUArantes

~ rrtrlandn' ”m of
PO ctaouice.

CHESTERTOWM

MARBLE and GRANITE WORKg

JACK KIEFFER, Mgr.

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.

For particulars consult
THOMAS D. BOWERS, Soliciter
Court Street Chestertown, Md.

HEART of BALTIMORE

( Standard Time)

LEAVE LOVE POINT
S ALRR MW

DALY en. Bon DALY OARY
WO a = P3am 0 m-

LEAVE BALTIMORE
(MER 8, LIONT STREAT)

gl'l DALY DALY e Dol
Félam 00 p m 00 p. &
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AUTOS wcuoew covem *2
TRUCKS ™5rea 13 o '6

PRORTENSG THE WAY HITWENS
SAATLMORE & THE LASTIAN snOA2

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 Cooke

SCREEN WIRE

and Bronze)

((l-.l]\

Rurley Kate Pot Cleaners

ELECTRIC MOTORS

2 H. P. and 33 H. P.)

ORDER

FILTER QUEEN

America’s BAGLESS Cleaner

Yes,
on the new FILTER QUEEN! No more germs

laden

soiled clothing from emptying the vacus
vm cleaner bag.

To

long before the crowd ..

FILTER
sures

production is resumed. For full infor-
mation, phone, write or call.

Exclusive features

¢ NO dirty, @

® Scientifically soundproofed 1o emply,

Block & Decker motor for
Quiel running.

® Empty seo

only once @ month

New...FILTER QUEEN easy dirt disposal '

Bamboo Rakes

rs

O'Cedar Oil Mops

there's no dirty bag to empty

dust, no more dirty hands or

get your postwar vacuum cleaner
.order NOWI
QUEEN'S Advance Sale Plan as-
delivery as soon as possible after

e Unconditienally GUAR-
ANTEED 1o instantly pr{h vp
dog hasr, linl and litter,

erm-loden bog

® Pglented ow sealed, lock-

file commectrony

led dust pon

Keleose side loiches,
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