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SIDNEY SNOW will be glad

to answer any questions
on food
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A Festive Coconut Party Cake

HEN you prepare for company,
, don't be afraid to make your
most economical cake. You can
completely hide its economy under
A luscious coconut covering or turn
*It into a cake delectable with a
delicious filling. Add these recipes

to your repertoire.
I T I

Yy Coconut Boiled Frosting

1'G cups sugar

‘2 teaspoon light corn syrup

2/3 cup bolling waler

4 ¢Eg whiles, stiffly benten

1 tenspoon vanilla

1'a cups moist, sweetened coconut

Combine sugar, corn syrup, and
water. Bring quickly to a bol),
stirring only until sugar is dis.
polved. Boll rapidly without stir-
ring, until a emall amount of syrup
forms a soft ball in cold water, or
spins a long thread when dropped
from tip of spoon (240° F.). Pour
syrup in fine stream over egg
whites, beating constantly. Add
vanilla. Continue beating with ro-
tary egg beater 10 to 15 minutes,
or until frosting is cool and of right
consistency to spread. Use wooden
gpoon when too stiff for beater.
Spread on cake. Sprinkle thickly
with coconut while frosting is still
soft. Makes enough frosting to
cover tops and sides of two 9-inch
layers, or top and sides of 8x8x2.
inch cake, or about 2 dozen cwp
cakes.

Mocha Coconut Frosting

3 tablespoons butter

2 cups sifted confectioners' sugar
2 tablespoons strong coffee (abouyt)
Dash of salt

3% cups moist, syeetened coconut

{

|

Cream butter; add part of sugar
gradually, blending after each addi-
tion. Add remaining sugar, -alter-
nately with coffee, until of right
consistency to spread; add -salt.
Spread between layers and on tod
of cake, sprinkling generously with
coconut. Makes enough frosting to
cover tops of two 9-inch layers, xr
top and sides of 8x8x2-inch cake, Or
about 2 dozen cup cakes. .

Lemon Coconut Filling

1 cup mnféuhnlrl' SUgAr
Vs teaspoon salt ~ .

1 teaspoon grated lemon rind
'« cup lemon juice

1 ege. slightly beaten

1'sa cups shredded coconut

Combine sugar, salt, lemasfﬂﬁd
ou

and juice, and egg In top ot ?
boiler. Place over boiling Water
and cook 5 minutes, or until @

ture is thick, stirring constantly.
Remove from bolling watér; hdd
coconut and cool. - Makes !ﬁwlll

filling to spread between two 9-lnch
layers.

Coconut Fruit Filling

1 ¢up cooked aApricols

1 cup drained crushed pineapple

‘a2 cup sugar

3 tablespoons orange juice

‘2 teaspoon grated orange rind

% cup moist, sweetened coconut

Combine apricots, plneapple,” Ahd

sugar in saucepan.  Cook over low
flame 6 minutes, or until fruit is
clear, « stirring - copstantly. « Cool;
add orange juice, rind, and coco-
nut.. Chill befora spreading. Makes
Iabuut 2 cupaalllling. _owoush o
ng to spread .genero betw
two 9inch layers, -

CLEVER PEOPLE FIND NEW DISH- .

ES ARE QUITE SIMPLE

Ham Roll With Raisin Sauce
ing Yet Very Simple

Tempt

By Wimer E. Deu
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ham, 1-2

1 cup fine hread crumbs

] tablespoon minced onion

| teaspoon Worcestershire sau

1-4 teaspoon pepper

2 tablegpoons meltéd butter Milk
Make a dressing of all the ingred

¢ents but the ham dress

ing on the ham and roll up K

yoll. Tie in place Y
in a roasting pan and bake at 350 F

until tende Slice and servig

plain or with a raisin sauce made

follows

1 large Lhick

'."‘L'Il* L’ 1L 11.

Spread Lhe
al |"|-'1:'l
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RAISIN SAUCKE
cup brown sugar
tablespoon flour
tablespoon mustard

1-2 cups vinegar

2 cup raisins
Mix all the
1O a4 syrup.
desired,

VECETABLE PLATE WTH ARTIS
TiC TOUCH OF COLOR

Molds Add To Design—Stuffed Baked
Tomato ‘Center’' Attraction
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Fie! on those housewives who think
it their duty to serve a vegetable
plate ever so often and do so by put
ting a gob of this and a gob of that
on a dish and serving it. Pity the hus.
bands who have to eat anything so
unattractive. An altogether different
story though is the vegetable plate
attractively dressed and given a
gplotch of color here and there. Using
carrot, spinach, mashed potatoes, peas
eges and tomatoes, a little decorative
ability, and a few tiny molds and be-
hold—an intriguing supper.

Fill round molds with mashed pota- |

toes, press in and then turm out one
mold on the side of each plate. Fill
other small molds with hollow center

with pinach, pres sand turn out on
——— - ——~ =
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Pears baking dish

1 tablespoon

L]
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\ PEE
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ar
1 1
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and
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with
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center

suficient water to cover the bottom ol
‘he dish and bake in a moderate oven
(250 F.) until the pears are te
nemove from the oven and cover each
pear with a meringue made
1i{fly beaten egg whites to
sugar has been added.
oturn to a slow oven (300 F) and
antinue baking until the meringue I8
lolicately browned. Remove from the
ven and cool before serving,

An apron and a box of Cox, Gela-
tine has been awarded to Mrs. R. A.
Brown of Montrose, New Yois a rea-
der of the Peekskill,
land Democrat.

Mrs A. H. Uhler of Reisterstown,
Md a reader of the Reisterstown, Md.
Community News is the winner of a
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INPW York. a subscriber of the l'ﬂ]"~“,f Boston, Nass.

mel. New York Courer is the win-

‘ner of a case of Rupperts Beer,

(joldsboro

#

Hice

a reader of the Catonsville, Md., Her-
ald,

Mrs. E. J
New Jersey,

Murphy of Ridge woodd,
a reader of the
wood. N. J.. Herald has won a cheege
tray with an assortment of seven
I-*.inile-: of Borden's Cheese
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The members of Millington cpworth
League entertained the members ol
Epworth League on Tues-
day evening of last weekl,
u.u-.u enjoyed by all in gpite of the ex-
tremely hot weather ‘ |

Miss Harriot M. Clark NOrris
town. Pa.. was the week end guest of
Mre Margaret J. Turner |

AMisses Emmma and Sarah Groves, ol
Baltimore, were VISilors of Mr, and
Mre. Fred C. Numbers, Jr., at th.{‘if
summer home in Millington during
the last week end.
hMiﬁH Ruby Ahern, of Perry Point,
Md., spent the week end with her

mother. Mrsg. John P. Ahern.
Mr. Millard Porter, of Wimington,

of

A good time |

| A LLawn Fete
of G, C,

Church, South,
| Mr. and Mrprs
‘mington, Del,
| Mies Mari

Master

Vansant
William Pippin spent
er. Mr. 8 Thomas Pippiu, of Wilming
HHon, e

Mr. and M ('harles
‘home on Sunday after spending
| week with her mother, Mrs., G
Koeppel at Georgetown, Del
| Mr Stlevens

well returned

I:I-II Hin LI Eel hilr-'- U

last
ng"'::’.nm!n}' o Atlantic City with his fath.

Ford Phillips, of Wil | {her and sister-in-law,
are visiting her sister,! Avthur B

Mr. Howard Tonkin who for thirty

was held at the home  years has been employed at the Phila-

, | Woodall, near town, on wrf-‘d"idPlphiu Post Oflice has reached the |
A rice ball and a box of All Comel| peaday, Augnst 11 for the beunefit ul’-ngn Hmit and been retired on pension
Producte has been awarded 0 Chesterville M. E

vire Charles Lotz, of Halethorpe, Md., |

and is making his home with his bro
Mr and Mrs.

Tonkin here. Howard we

il &

 welcome you home

ard

Ms. Eva W. Marvel
and Warne
in vVirginia

The Ladies Aid of Trinity

Church, South of Millington,

and sons, Mil
Porter are visiting
M. E
gserved

& Huncheon at the sale of Mr, John Wal-

lace on Tuesday and netted one hun

Lidred and twenty six dollars

Mr Dudley Moore will tenant the

"I.'"l-'l“i"il the dECENCY of the E'Ill'll..""u’r'h“'hl ' Hends ickson farm. near town fnl'lllf'l'i}-

|i‘u[u-r Products Ince.. of Detroit, Mich
land is canvassing the county.

| Mr. Ford Phillips, Miss Marvie Vau
(sant, Mrs Fanny Moore spent Wed-
nesday down Chester River crabbing
i.nnl had a very nice trip |
| Mrs . Pullman and chil
Ldren, traminta and Ned, ol
| Annapolis, Md., spent last week with
'her sister and brother in law, My. and
‘Mrs. Robert M logan,

{;lql] £ri

velyn,

L occupied

Ly Mr. John Wallace who

‘will retire at the end of the year and

| Mr. and Mrs. Harry Walls and duu-'l

| ghter.

'l.*-lumluj.

Phillis. of Elkton, Md., were
vigitors of his grandmother,
Mre. John T. Slaughter,
Mrs., Medford Jones, ol
ville. and niece. Mrs. Tolson, of Ches-
tertown were guests on Tuesday of

'Mr. and Mrs. John W, Hilyard.

'Del., was a week end visitor of his Miss Martha Pennington is motoring

E

|

mother, Mrs. Eva W. Marvel,

On Friday evening of Jlast week
the members of Trinity Epworth Lea-
gue motored to Cecilton where the
regular monthly business meeting
the League was held at the home of
Mr. and Mre. Edward Walls. Follow-
ing the business gesgsion the Young
folk drove to Crystal Beach and en-
joyed a weenie and marshmallow
roast

Mre Sara Tavlor, of Philadelphia is

vigiting Mr. and Mrs. John W. Hig-|

man
Rev, (. W .
ed home on Friday after a visit with
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will s nd Len
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in Maine
Mr. Arrhur E. Tonkin is giving his
home a new coat of paint.

Mr. and Mrs. Millard Slaughter
and Mr. and Mrs. Jesse Slaughter, of
Elkton, Md., were Sunday visitors of
their mother, Mrs. John T. Slaughter,

Mre. Ruth Bowman is quite sick at
her home in town, Mrs. George J.
Smith is in attendance.

Miss Elzabeth Walls, Mrs, Emma
Airey. Misses Anna, Ethel and Pauline
Joneg are motoring in Maine,

Robb and family return-

Tmnw to Chesterville where he OWNHY
'@ home

0
Paul Bowman and Miss Theima
la sl

My
Haupt motored to Stamford, Conn.,
week and spent a few days.

Miss Helen Vansant, of Smyrna, Del,
spent Sunday and Monday with her
parents, Mr. and Mrs. George B
Jones.

Mr, Jones, Jr.,

and Mrs. George B

‘nf Elkton, Md., were guests on Sun-

Kennedy-,

l

day of his parents, Mr, and Mrs,

George B. Jones,
Mrs. Guy Wolmsley died at the home

‘of her mother in Wilmington, Del., on

Tuesday of last week and was buried
from her late home at Unicorn on
Saturday afternoon.
made in Crumpton Cemetery.
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THINGS WE EAT

e —

An unusual artcle explaining what
would happen if we had microscopic
eves and really could see all the things
'u.-'p eat. One of a host of features in
the August 23rd issue of the American
Weekly, the big magazine which comes
every Sunday with the Baltimore
American.

Your newsdealer has your copy.
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Add |

nder. BALTIMORE TOLCHESTER FERRY

Effective July 15, 1936

845 a m., *11 a m, 210 & *515 p. m.

Leave Tolchestier:

11 a. m., *2.00, 530, & *5.00 p. m. 1
(No 5.30 p. m. boat Thursdays, Sal

‘urdays & Sundayes.)

Qteamers marked thus (%) carry ad-

tog, trucks & paAsSBEngers.
Other trips is Str. Tlchester( passen
does not ecarry autos Cr

ruckes.
Rates on Autce

$2.00 one way, $1.50 round trip in

cluding the driver Excursion tickets

: , 0
metal recipe container with recipesi(1 day) adults 50¢. children 26e.

and a can of Pompeian Olive Ol
A Seceni Hand Made,
o Salad Bow! has been won by Jean

One way tickets adults 40¢ children

Hand Paint- 25¢.

ghortest and quickest route to and

M. Chambers of Newark, Del, a rea- (..., Baltimore and the Eastern Shore

|Il"‘]'
sSlar.

Mrs. Starr Lougheed of

AMerica's Jeealeal

FOOD VALUES

S QOUPS that are flavor-
feasts of real Southern
charm and savor, Sixteen
popular varieties made
from fipest, field-ripened
vegetables—grown in the
heart of Maryland and
sold at a neighborly price.

e i Dl

of the Washington, New Jersey,' r a\a
I

Carmel, ,

ryland & Delaware,
TOLCHESTER COMPANY,
Pier 16 Light St., Baltimore.

l.eo

1...."' E.l - |ll| ! |

1
|
!
1

DAILY
’:5 e.m.

DALY except Sundoy

1:00 am.

R ————. o —— i — . —— i — - —_— -

to and from

the Heart of Baltimore
LEAVE LOVE POINT (B. & E. R.R. PIER)

DAILY
1:00 p.m.

DAILY
6100 p.m.

DAILY
9:00 p.m.

Trucks handled on 1.00 o.m, 935 a.m. and 600 p.m. trips only

LEAVE BALTIMORE (PIER 5, LIGHT STREET)

DAILY
7:00 a.m.

DAILY
10:00 a.m.

DAILY

AUTOMOBILES

ONE
WAY

50c¢
AUTOS

SHORTENS THE

« 75¢

NCLUDING
rﬁ.-[h

Order

‘blue coal’

3:00 p m.
Trucks hondled on 7:00 a.m., 300 p.m. and 9.00 p.m. trips only

AND PASSENGERS HANDLED ON ALL TRIPS

ROUND TRIP
4 day Limit )

$2 * TRUCKS

WAY BETWEEN BALTIMORE AND THE EASTERN SHORE

Baltimore anda Eastern Ruilrud

SAVE REAL MONEY!

DAILY
5:00 p.m.

DAILY exncept Saturdoy
9:00 p.m.

New Passenger “Fares

OMNE DAY
EXCURSION

INCLUDING ‘3 fﬂ ’6

DRIVER

* 50c

“}

v

W-at low spring prices

0ok ahead and save money.

Follow the lead of thrifty
home owners all over town—
buy next season’s supply of ‘blue
coal' at the low spring prices
now in effect.

You'll not only save money
but you'll be all set for the cold
weather that next winter s cer-

Chestertown,Md.

tain to bring. ‘blue coal’ starts
up fast on cold mornings—burns
steadily with little attention all
day long—and banks perfectly

at ni
Rm'h:;lbor last winter — and

rﬁ:ﬂl for next winter,

be
Don phone us your or
der for 'bru—- coal' today.

C. W.KIBLER

& SONS
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Edited by WILMA DEUTE
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Food, of course, must be well

seasoned to be worthy of
its piquancy

Come in and See the

FARMALL 12,
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FARMALL

FARMALLS Now in 3 Sizes—
a Size for Every Farm.

E |[ARE GLAD we can offer our custcmers this efficient

Farmall 12 at a surprisingly low price. Take advantage

of this opportunity to repower your farm on a modern, low-cost-

production basis. Investigate the Farmall 12 from every angle,

check its usefulness and econcmy sgainet horses cr any other
power.

F°S\ The Farmall 12 weighs only a little over a ton. It is built for

use with the new Quick-Attachable Farmall Tcols, with which it
handles alllthe operations in grcwing and harvesting all crops

It pulls a 12-inch'2-bottcm plow.
Complete information will be supplied ¢n request, Farmalls

are built in three sizes—a size for every farm,

Jones & Satterfield

Phone

Chestertown 53 Maryland

%2555&555!5553555 o the it b a2 Ak A Al b APl A L
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We havea Fine Stock of Guaranteed Used
- Vo Vo Vg

(ars for Sale— All makes.

NOW IS THE TIME

To Pick a Car with a Real Guarantee

EverySaturday
We Will Sell a Used Car

To the Highest Sale bid

Further information will be supplied at our show

room, 110 Cross Street.

Eliason Motors, Inc

Chestertown, Md.
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The Mutual Fire Insurance Co.

OF KENT COUNTY, MD.
Insureg Property Against Fire and Lightning
All Policy Holders Participate In The Company's Profits

Conservation and caution its motto.

l
i

|

DIRECTORS
J. D. Bacchus, F. G. Usilton T. W. Eliason, Jr., Allan
A. Harrig, Eben F. Perkins, Edward Emory, P. Med-
ford Brooks, Chestertown; Howard Turner, Better-
ton: Wm. A. Hyland, Galena;Wm. R. Wilson, Ingle-
gside: James P. Brown, Church Hill; G. Ellsworth
Leary, Rock Hall
APPLICATION FOR INSURANCE MAY BE MADE TO
George W. Owens, Betterton, Md.; Benjamin W. Du-
ling, Millington, Md.; Frank H. Ruth, Galena, Md.;
Howard Turner, Betterton, Md.; Medford E. Golt,
Stevensville, Md.; J. Abner Bryden, Rock Hall, Md.;
R. Wroth Stavely, Lynch, Md.; Eben F. Perkins, Ches
tertown, Md.

FRED. G. USILTON, President.
EBEN F. PERKINS, See.-Treas.




