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Food, of course, must be well § THREE M E A L S A D A Y K SIDNEY SNOW will be glad x

gseasoned to be worthy § K fo answer any questions
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;To Dress Up A Meal Mixed Grill Beets Just “Hit The Hot or Cold, Ginger- | 'mim
HOT OFF ‘ Serve Hot Brea:l:! Combinations Are Spot”’ In Tl_le Winter| Bread Is F or Winter'BUY MORE BONDS' 8 MARVIN V. WILLIAMS

| i Funeral Director
THE GRIDDLE There are so many tempting hot | E&Blly Prepared When many green vegetables are Is there anything that really be- T H E S U C C E S S
|

| breads suitable for any and all meals | Sne— missing, the ruby red beet stands out | speaks more of Winter than ginger- OF YOUR vam &

that the woman who fails to serve| Did you ever try serving a mix- in all its marked goodness. When bread—Hot or cold, it has a place in land
Chicken broth and clam Droth— such worth while additions to her,ed grill for dinner and watch_eyes cold days make rich meat dishes seem Ierer}'ﬂne's heart and‘wh?n made Wi'-h] Farm Sales ». . ., 9, A L 9 K

half and half( both canned)— whip- | menu is overlooking a really good | extra good, the succulent beet in one | this famoys old recipe it more than

ped cream cn top, dotted with pap- ' bet. . " 2 B setve & Sewers of many forms, provides the con- |fits the bill. * 'Real or Personal Properties Depends

rika, and topped with a sprinkling of | But just as salads should be cold, ?y PRI o— s L e trasting snap and zest to the course. GINGERBREAD On Your Choice Of Your

chopped parsley—ind your dinner |50 hot breads should be hot, and stay | ite chop plate, as I have, you'll have! Of course, we all know pickled eggs Auctioneer |

begins wi.n an artistic and gastro- | that way at the tabl_e, Once heat has  to try a good many of these. combl- peets and buttered beets, but did cup sugar ‘I am ready to serve you at any sale,

nomical flo.uish. And think how e&sy l“Zﬁltrl:'al!'tef:l from biscuit, bun or roll its | nations, jus_t S0 you fl:an use it often. youy every {ry— cup molasses large or smalll |

' great mission in life is flnished.! The particular delight of a mixed BAKED BEETS cups flour ' 'CHOOSE WISELY | Dr' lu“an T Power

. _ ' There are so many different ways to ' grill is the surprise and variety that Select smooth, medium sized red teaspoons soda | CHOOSE WILSON
By way of change try cooking|keep them hot, all the way from a it makes possible, and the handsome beets. Wash thoroughly and bake in | 2 teaspoons cinnamon _ Optomeltrist

small lima beans in casserole with | deep basket or wooden bowl lined  effect of a well arranged platg. Meats slow oven from four to six hours ' 1%, teaspoons ginger 1 and ge! the best results :

pimento cheese in cream sauce. iWith a napkin that folds over the 1 form the main part of the gl‘l“, usu- or until tender. When done, peel and ’: 1 teaspoon cloves l Cmm A.. wu‘SON Lhestcrfown’ Md-

SRR o) biscuits, to very ornate silver roll ally one or two kinds for variety. serve, seasoned with salt, pepper and | % cup sour cream ' Aucti And Aporaiser - Office Hours:—8:00 to 12:00 A. M.

The next time you use bananas In holders. But regardless of what J"D'J'I Fruits and vegetables which are butter. Beat unseparated eggs until light, uctionees PP | 1:00 to 4:00 P. M

a salad, score the peeled fruit length- | use, be sure that it holds the heﬂhﬁadapmme for broiling are the other The left over beets, may be cut|mix with sugar, add molasses. Slftl Call Chestertown 826-F-12 iphme 132-W

wise with the tines of a fork before | @nd that you put it into use. .lpart of the mixed grill. Fruits such into small dice. Then, In a fryilng together remaining dry ingredients.

slicing. This gives a fluted edge. Nice For you ladies who would like to| .. peaches, pears, white bananas, Pan, saute a minced onion in a little Add alternately with sour cream to

when banana rings are to be used in | have something different in the way | apples, pineapple are perfectly de- olive oil or butter. When onion 1s first mixture. Beat well. Bake In a

garnishing !{-}f hot breads, whether it be 1or|yisious when broiled and served hot golden brown, add the beets, season- | buttered square tin 15 to 20 minutes

breakfast or dinner try with meats. They must be dipped in ed with a little vinegar or lemon in a moderate oven (325 F.)

Bake a pastry shell on the BACK BUTTERSCOTH BISCUITS melted butter or meat fat or brushed Jjuice or tarragon vinegar. Let them | Or perhaps if you have a desire| of this Clean, Family Newspaper
of the pan; to preq‘_;ent shrinking 2 CU'DS ﬁ')ur “'it:h fat if they are to broil to A simmer Until th('roughly heated 10 serve 50”1ethlng d llttle diﬂerent

prick it all over with a fork before 2-3 cup milk .. __ | golden brown without drying. Serve in deep vegetable dish. in the way of Gingerbread this| | TH.E CHRISTIAN SC[ENCE MONITOR

" h S ! : . |
putting it in the oven; when baked | % tablespoons shoriening | The vegetables, tomatoes, and STUFFED BEETS Orange Gingerbread will be wel-| Free from crime :.nd sensational news . . . Free from political
it will slide off easily. |1 teaspoon salt ' mushrooms head the list, although Bake beets as in the foregoing come. bias . . . Free from "s | interest” control . ., . Free to tell you

4 teaspoons baking powder !partly cooked potatoes, carrots, or recipe. When done, peel and then ORANGE GINGERBREAD | the truth about world events, Its own world-wide staff of corres

PE— | a2 o _ | t | spondents bring you on-the-spot news and its meaning to you
When making fruit ples, sprinkle 15 cup broken nut meats. | ondons may be split, brushed with cut off the crown, about one fourth ; 1 ege | and your family. Each issue filled with unique self-help festures
|

' sparkle with anticipation as the fam-

to prepale!
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a little flour and sugar mixed togeth- | Mix and sift dry ingredients. Cut | butter or meat fat and completed of the way down. Scoop out the cen- 1 cup molasses (If strong use 34| 10 clip and keep.
| in shortening. Add the milk gradually |

er, on the lower crust to prevent the| ™ " oft dough Roll 'under the broiler flame. wrg. Chop very fine. Mix wit}? a little 15 cup mild syrup and 2-3 cup | The Christian Sclence Publlshing Sectoty Ploce sond samble sobles 1

juice from soaking into the crust. |™ 1{'}:_-1m : }501 gt 4 butter | The whole process takes a short white sauce and season with salt, molasses) | | O Ty SuSR Dute % - of 150 Covishian Seience §

| Spread wit 3 Cup cCreame tter |

| sprea vith % cup crean u |
|
§

' 2 > . g ! . al - " : MM'H#
P IIITI——— | r”d 1 CUD br‘.[ wn 5*1-!11- (1[)--{:“ *‘krt}l i Sr}a(‘(_‘ (}f 15 th 20 mant("S. &-uu ful ]'){II.}I}E'I‘I | bUIter and d llttle ]emon LLIp b()lling “iltel | TS I NI MMM MY o

: ' YUl adlo. U e d 2dl Jid . . | W’ o : " ’ : | ; P ool
strips of adhesive material to put s miefes 1 linch t_hj(jg y . tn and vegetables which can be ar- ,.111}1 'ﬁ.hl.‘n m1.xturf?,1return thelcr{mn, teaspoons 'soda | ::;:‘ :’uibmm I o»
around the edges of the ples to pre- > P ‘and pu I:ranged on either chop plate or plat- place In baking dish and heat in oven | 7 teaspoon ginger | l--——-——-————---—-—————————-—---———l
vent the juices running over. greased muffin pans cut side up. Bake | tor -until thoroughly hot. Serve on folded 2 teaspoon cinnamon | —
) 15 minutes in a hot over (400 F.) s napkin on convenient platter and 2 cup melted butter |

<imlen ok .- MIXED GRILL o R S 1

For cleaning the baby's bottle] B B d' I ’ | garnish with parsley or watercress. | 1 ,;‘;rgt orange (juice and gratedr

nothing is better than potatoes cut| Danana opbreadq. t's 2 pounds ground lamb shoulder ks rind)

in small cubes. Put them in the bot- 6 strips bacon | Beat egg and molasses. Add alter= |
tle. together with a little water, and | NOt NCW—BUt SO GOOd| 6 pork sausages, links HOW TO Please Il'l nately the sifted dry ingredients with We May l Iave
shake well. -—— [ 6 halves pears (canned) the boiling water and heat until
Banana Bread. Now don't say “Who | 3% cup fine bread crumbs EEOI’tleSS Tasty Meals smooth. Add melted butter, orange
Mold your potato salad by pressing | €ver heard of such a thing?”—be-| 2 tablespoons butter — juice and rind and mix well. This

into custard cups, then invert on |Cause there are just any number of | Shape ground lamb into 6 meat Nothing so “wet-blankets” an in-| makes a thin mixture. Bake slowly
plate to serve, and gernish with a|Women who have heard of it—and | pakes, using care not to pack the ‘ormal “drop in” visit as the evident | in a moderate oven (325 F.) Serve at Ou an
slice of hard-cooked egg. | enjoy it ' meat too tightly together. Wrap each hard work by the hostess iIn prepar- | warm with whipped cream.

It's very easy to make, and one | arxe with a strip of bacon and place N8 2 luncheon. But the casual little | . - ————

In making gravy from meat, use | of the bt;-st.recr;rmnendations for the | ,, broiler rack with the sausages. meal is sure to please. Here are a 3 Whlle lt iS tl'lle that StOCkS in Men’s
the water in which Vi‘gﬁ‘t&blﬂﬁ have bread (besides it's grand flavor) is I Place pear halves with cup sides up few successful ideas: In RUSSIan Homeﬁ ‘

been cooked. This gives the gravy a the fact that it will keep fresh ;or : on same broiler and cover them with Thin slices of summer sausage, | | CIOthlng and aCCE‘SSOTieS iS lOW at thlS par-
fine flavor and takes in the vitamins. | 94Ys, and thus gives you something | hread crumbs mixed with melted garnished with bits of thinly sliced| It is a far cry from the dainty bit

iy, different to put into the Children'::ifbutter. Place broiler 3 to 4 inches pickle. of lettuce and pineapple and dab tiCUlar time, we are prepared to take carce

Black tea is made from leaves|iunch boxes. ' under flame, close broiler, and lef Thin slices of smoked salmon or| ©f cottage cheese of the American
which have been allowed to ferment BANANA BREAD  cook, turning the meat once but do sturgeon. | tea-room to the sturdy meal which of many of your needs.
before curing. | cups sifted flour ';nc}t turn fruit. Remove pears when A “spread” made out of cream ' the Russians call a “salad.” But the
— 3 | leaspoon soda ldOli(‘IitP]}' browned. Pears require 8 cheese and currant jﬂlly creamed underlying principle 1s the same and
It pay to buy clean food from| 72 '€aspoon 331‘1 'Ito 10 minutes. Sausages 10 to 12 together.  the step toward this magna cum laude | v
clean stores. cup shortening ' minutes and lamb 15 minutes. Ar- A “spread” made from finely chop-  ©f salads is well worth taking. And | Men’s and BOYS ClOthlng

; r:up;*sugar | ;range all on chop plate with water- ped chicken liver and raisins, sea- h_{u'v 1s how it 1s made in the Rus-
Mustard and baking powder set- le““’ well beaten cress garinsh. soned with tomato catsup and gar- , Sian home:

tle in the can and should be stirred cup mashed banana (about 2 MIXED GRILL nished with chopped hard-cooked| The desired quantity of meat (pork Sweaters, Socks, Ties
tht]y before meammg' bananas) 1 ogg. veal, beef, lamb or poultry) cut into |
I r i ’ s 3 . s 2 a P ! 2R3 at T ’ . I'
| ————— %“T;mrf{ilur ;}ltln'i - - ' 68 lamb kldnf"'}ﬁ -*\r:*ilﬂﬂi_" on sandwich plillﬂ' or }hﬂt_ ,..Inilll dice., An a}]tnnpr;dte ddditlﬂnl Hats and Capa
Egg whites, when beaten stiff, - NS B Yigvher the ﬂour,! 6 strips bacon er and garnish with lettuce leaves,|©! diced cooked beets, potatoes and
should hold their shape when the|50da and salt. Cream shortening, add | 6 tomatoes adishes, olives and bits of pickle | OF carrots and peas. Then add some |

bowl is turned upside down. sugar gradually and cream well. Add | 12 fresh Mushroom Caps With the addition of a plate of salad, | chopped pickles or fresh cucumber Weather Jackets
. - egg and m}x ‘h‘J"OUShU'- To this mix- | Spiit lamb kidneys and place on sych as Waldorf Salad or a mixeci and a few diced hard boiled eggs.
To retain food value, pare or scrape | "¢ add sified dry ingredients alter- | wooden or metal skewers, alternate fryit or vegetable salad and an ap- | Ien add small olives, a bit of sauer- F F F F
vegetables thinly. ”“L:'tly “jlm mashed banana and sour | with split mushroom caps and propriate cold beverage—iced tea or ' kraut and some cooked kidney beans. tc. tc. tc. tc
- milk. Stir thoroughly. Pour into well | squares of bacon. Brush with bacon coffee. lemon or orangeade, milk or |A chopped onion is optional. Make | = e
Salt and sugar lumps should be |87®25¢d bread pan and bake In a|fat or butter and broil for 15 min- bottled beer as the occasion may in- | @ dressing of three parts oil and one

broken before measuring. moderate oven (360 F.) for about 1|ytes. 3% to 4 inches under a mod- dicate. here is the main course of a | Part vinegar, adding mustard, salt| In cooperation with the business interests of Chestertown,

- 'l ““ur. M&]‘({_‘ {.-'ne I“ﬂf H‘L}“Ut 8}(4}{? i {.‘I'ate bI"l)I]E'I‘ ﬂL:mO. Sf}llt tnmﬂt" v _[;](4,;{:?;;]1{ ,";”r_l I}fo&(‘t])’ “pp{)[nted : ﬂ“d i}t.']}})’f'r. hﬂlx hl Ul{‘ drewing and OUI' StOl‘E Wl" CI%C Ht 9 P- M- 0[1 Sﬂtllrday

s | |
All dinner soups, except bO\.liHOI], inches. ‘and dot with butter or buttered

| ® R | light, warm weather meal. ‘Ihe salad is ready to serve. It is a
are properly served in soup plates. 5 ' crumbs. Let broil without turning — ®*— —— - meal In itself, | AI B E R I I WHEA I
Any kind of soup may be served in Prune Dr3331ng Ideal 'until a golden brown. Serve meat When cooking strong onions and P - | » h

Bouillon cups for luncheon. : 'on the skewers with halves of to- cubbage, the use of a large amount A pinch of baking soda added to| e Q
| —_ - | WIth Roast f)‘.'"'l‘(l matoes and crisp parsley on the same of water will insure a m::'e delicate Dbolled syrup will help it from crys-) THE NEN'S SROr

Cheese should be wrapped in a ~ - 'chop plate. flavor, | tallizing. Chestertown “te Maryland
clean cloth, dampened in vinegar, Here 1s another fruit suggestion to *
and kept in a cool place. go with pork roast:

e PRUNE DRESSING |

Children are great candy eaters, To 1 cup of cocked prunes, pitted
s0 make it once or twice a week and | and chopped, add 2 cups bread |
serve it to them after school or in | crumbs, 1 medium onion, minced, Y '
lace of dessert green pepper, minced, 1 cup celery, |
‘ o v o el g | MONEY !

Meat and Fish should be taken out |1 cup of canned beef broth. Mix all | T SAVE ’ FUEL!
of paper wrappings and placed in ice | well and use a stuffing or dressing. i T e Ay HEAT!
box.

ur 2 Serve Stuffed Spareribs , CHIMNEY SWEEP
A low temperature is necessary to | | o R s G

| | | Rk
properly cook Cheese. - And Watch Results - e S PRR :
nstantly remove ot fio - L S
N—— |r - — | Iﬂ!id‘l'zﬂﬂl, ﬂnill;ﬂ :wnadr:]
Food should be kept clemn and| One of the nice things about winter ' LN Nusss, Splier oo
covered. is the chance to enjoy the hearty I

fop. Even o thin coating o
. . . soo! e half
. — dinners like a dinner built around | R’ _aeg e YO

: full” Stop this heat loss
One teaspoonful means one level | stuffed spare-ribs. Start with a dish | F;:tc.l'":;:" ST 000. Snte.
teaspoonful, | like a fruit cup or half a grapefruit. full winter's supply for
| | the average home,
— - ' Then serve the spare-ribs with

When Soft Boiled eggs are ]eft:browned potatoes and mashed turn-
over from breakfast, reboil them un- | ips. And then a simple salad like a
tll hard, chill and use in salads. 'cole slaw or mixed green vegetables.

-  Of course, the dessert should be light | i_ HOUSE CLEANING SUPPLIES

Jelly should be kept stored in a|and simple, after the heavy main Everything needed for house-cleaning—Johnson Tavern
cool, dry place because dampness | course. You might like a compote

- §| and Old English fl Solve leane
tends to promote mold growth. ' of mixed canned or stewed fruits and | | Polishi gdb s “‘ftei‘ Soilax and Solventol cleaners,
; . lmﬂ’ee to top off. If your family likes i olishing and wet mops. et us supply you.
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L f . 'bottled beer, you have what many
eft-Over Chicken  consider the ideal beverage with the | CORN B ASKETS
S ~-T1DbS8.
Now A Party Dish e g?%FFF:D SPARE-RIBS Corn baskets are scarce this year but we have been
- - | 5 1bs. fresh spare-ribs, 1 table- ‘ able to secure a supply. Get yours while the supply lasts.
CHICKEN LOAF ' spoon salt, 1 tablespoon sugar, 1 tea-
1 package lemon flavored gelatin | spoon ground ginger, % teaspoon e | P A INT
1 pint warm chicken stock, free pepper, 6 apples (tart), 2 cups soaked | e | Tam sy L. |}
from fat prunes (stoned). Select large meaty I N R OB Vi ' Let us supply you with paint for your walls and wood-
1 cup diced cooked chicken  spareribs. sapt O e LI work, We have Gloss, Semi-gloss or Flat finishes. Our
% cup chopped celery | Crack bones carefully leaving meat g g\ C I | stock of Kem-TONE the Miracle Wall Finish is complete,
4 chopped green pepper | Whole. Mix salt, pepper, sugar, pap- B OO ': - beautiful shades and it is washable and one coat covers
2 tablespoons chopped pimento rika, ginger, and rub meat well on e R e R A % 5
Y4 teaspoon salt  both sides. Peel, stoned prunes, and O | s | most surfaces.
2 tablespoons vinegar fill meat with it. Tie with string and i R

44 cup chopped stuffed olives ‘brown in Dutch oven, or roast in s _ .-.f_' ':"f'.j: i POULTRY & STOCK REMEDIES

1 teaspoon scraped onlon 'regular oven to a nice color. Baste i | B (3 e _ | : : | :
Dash of cayenne with stock or boiling water, cook B . 3 | Now is the time to get your stock and poultry in shape

Dash of Worcestershire sauce slowly about 1% hours’ or until well n JAL for winter., We have sold the Dr, Hess line for many years

SRR . T 20 DU (LU0 RS Sstie SRE 408 hivy brewed and boltled by & I| and have lots of satisfied users. An ounce of preventative
Chill until slightly thickened. Com- hot. For gravy add 1 tablespoon flour \ o _

s M | s worth a pound of cure,
bine remaining Ingredients and fold ;lfnd t\;:d cup:d olf)orich milk, season ' HE NATIONAL BRE "' ‘ : ' .' ARY \ : =220 | 1
at once into slightly thickened gel- needed, a il a few minutes : - "
atin. Turn into loaf pan. Chill until Strain and serve separately, L .‘“j.,I'-u '"ll."

firm. Unmold on crisp water cress. | ot o " - |
Serve in slices or mold in ring mold Mustard and baking powder settle |
and serve as salad garnished with '» the can and should be stirred P.) -
gy e g 2o e | ‘ || CHESTERTOWN Phone 51 MARYLAND
- | ' " on
R. B. BAKER & SON GRASONVILLE, MD. Ci .

| *— -
——— e —— :
Onions peeled under water will 7TTry using orange slices with fish

instead of lemon slices. Phone Queenstown 2 846
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