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SIDNEY SNOW will be glad

to answer any questions
on food
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eggs, frizzled ham, hot

Menu Of The Week
BN St o i s

eat cereal, plain omelet, broiled , buttered toast, coffee or cocoa.
wmﬂl chipped beef on waffles, mixed vegetable salad, egg
custard with chocolate sauce, tea. Dinner—Roast tenderloin of beef,
Julienne potatoes, Brussels Sprouts, hearts of romaine salad, red cur-

‘rant water ice, assorted cakes, coffee or beer. o

Breakfast—Sliced peaches with eream, bofled

, coffee or cocoa. Lunch—Eggs a la

king, broiled tomatoes, canned asparagus tip salad, cheese and crackers,
tea or milk. Dinner—Tomato juice cocktail, baked meat loaf, sauteed

beans, baked potatoes, mixed green salad, apple cake, coffee or beer.

' that most people dislike. This is pro-
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Proper Parsnip Preparation

A parsnip is one of those things
bably due to that fact that they have-
n't eaten said parsnip in any other
form han plain boiled which is really
a sickly way to prepare them. Now
take this recipe, for example, and
ju?t see what can be done with a par-
snip:

PARSNIP AND PINEAPPLE

CASSEROLE
4 tablespoons butter
134 cups dry bread crumbs
3 cups cooked parsnips, diced
1% cups canned pineapple, diced
14 r:;.:ps brown sugar
salt
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Here's Old Fashioned Jelly

Cake To Make His Little |
» Tummy Ache

mmummmenaaas By SIDNEY SNOWeammssssss

Y AR
Food, of course, must be wc?f

seasoned to be worthy of

| —

NEW—REBUILT
TYPEWRITERS ADDING MACHINES

JAMES R. LAKE
Greensboro, Maryland

P.O. Box 143 Phone 3201
CASH REGISTERS, EXPERT REPAIRING

1% teaspoon nutmeg
s teaspoon cloves
1 cup pineapple juice and water
Melt butter, add crumbs and blend
well. Place alternate layers of crumbs
parsnips and pineapple in a butter-
ed casserole, sprinkling with sugar,
salt and spices. Pour liquid over
casserole and top with crumbs. Bake
in a moderate oven 375 F. 25 to 30
minutes, or until browned.

Breakfast—Sliced oranges, hot wheat cereal,

scrambled eggs, corn fritters, coffee or cocoa. Lunch—Clam broth in
cups, deviled egg salad, mince meat tarts, tea or milk. Dinner—Ragout
ef veal, buttered noodles, boiled beets, Escarole salad, sour cream peach

ple, coffee.

TH DAY Breakfast — Chilled grapefruit, oatmeal in
cream, poached eggs on toast, buttered toast, coffee or cocoa. Lunch
—French fried lobster, shoe string potatoes, cole slaw, vanilla ice
eream. Dinner—Chicken fried steak, French fried onions, baked po-
tatoes, endive salad, hot gingerbread with hard sauce, coffee,

FRIDAY Breakfast—Chilled melon, ready to eat cereal,

plain waffles with syrup or jelly, fried eggs, coffee or cocoa. Lunch
—Creamed salmon in patty shells, with peas, smothered carrots, dress-
ed lettuce, floating island, tea. Dinner—Oysters on half shell, baked
stuffed haddock, parsley potatoes, creamed cauliflower, mixed salad.

hocolate fudge nut cake, coffee.
SA DAY Breakfast—Orange juice, hot rice with butter

gugar and cinnamon, baked eggs with cheese, buttered muffins, cocoa.
Lunch—Broiled tripe, fried potatoes, lettuce salad, apple pudding, tea.
Dinner—Dutch oven lamb chops, mashed potatoes, fried egg plant,
eliced cucumber salad, jelly roll, coffee.

SUNDAY Breakfast — Sliced oranges and grapefruit,

ready to eat cereal, Eggs Benedict, toasted English muffins, marma-
lade, coffee or cocoa. Dinner—Oysters on half shell, rnnft tame
duckling, apple sauce, succotash, stewed tomatoes, assorted olives and
pickles, fall fruit salad, Angel cake a la mode, coffee, SHEET—WElah
rarebit. toasted crackers, sliced tomatoes, fruit cup, cookies, tea or

coffee.

Sidney Snow will be pleased to supply any of these recipes
Just write care of this paper

WE TAKE PLEASURE IN ANNOUNCING
THAT ON AND ;AFTER WEDNES-
DAY,JOCTOBER SIXTH

Mr. Leonard Ziesel

will be with us in our mechanical depart
me nt, and we will be, therefore, in a position

to offer more prompt and efficient service
in our Repair Work.

All mechanical work will continue

under the direct supervision of L. B. Van
Patten, as heretofore.

Modern equipment and expert mechan-
ics enable us to handle all kinds of automo-
bile, engine and body repair work.

GGS are an outstanding value eon- ELLY CAKE~—rolled in an old fuqhinned roll=—one of the earHest of
sidering the season and, unlike American cakes and one of the nicest. As youngsters we all gazed
most Inod-.fhﬂ are cheaper this year spell bound into the bakery windows and looked longingly at the
than last. Meats are again higher. kg brave display of cakes. But one and all, could we have had a free hand
dishes alone or ““"‘db'."Ed '“:i:::!?;? at helping ourselves, would no doubt have taken the rolled jelly cake
L";kf}r“:ﬂﬁtﬂ:;"fi:h"es ¥ e first of all. It looks like a formidable undertaking to turn it out at
A bumper crop of l;ppleu mnkglr:..lhin home-—but follow these rules and nature will take its course,
ruit an excellent one to use Y,
:-spgcinlly as umnpjl are rhig_l;. l‘:r OLD FASHIONED JELLY ROLL
JUPREN S SN Sriee. W ’: Y cup cifted cake flnurd aai cup sifted sugar
rosts strike many sections o ~ ¥4 teaspoon baking powder caspoon vanilla
th::nfmtrt; the supply u¥ home grown ' ﬁ teaspoon salt v 1 cup I:n), flavor jEII,
vegetables must be iullp{]iﬂmf‘ﬂ:'ﬂd with 4 eggs
west. , _ .
th%lii.’ﬂﬂu??;f&‘: mn:lke u.p the fol- S‘Ift flour once and measure. Combine baking powder, salt and
lowing menus. eggs in bowl, Place over smaller bowl of pnot water and beat with rotary
: cge beater, adding surar gradually until mixture becomes thick and
Low Cost Dinner light colored. Remove bow!l from hot water. Fold in flour and vanilla.
Meat Loaf an”"peil Potatoes Turn into pan, 10x10 inch Imed with greased paper, and bake 1n a
Cﬂhill{ﬂ;zedﬂﬂd"ii;;'r't*:-::l-l' hot naven 40C F. for 13 min Cuick!y eut off crisp edees of cake,
Il;:.:h :?:Plﬁ :L'E‘Bkl;? Turn from pan at once « cloth covered with confectioners’ sugar.
Tea or Coffee Rf‘lﬁ‘fu paper. Spread with jJelly and rolk Wrap in cloth and cool on
ra'h -

Chestertown Motor Service

203 Maple Ave.
L. B. VAN PETTEN

Milk

Phone 323
Chestertown, Md.

Medium Cost Dinner

Fricassee of Chicken with Dumpling
Mashed Sweet Potatoes and Turnip
Green Beans
Bread and Butter
snow Pudding Custard Sauce
Tea or Coffee Milk

French Toast For Lally White's Creole Soup
Ideal Breakfast

When the question arises as to what |
to serve for breakfast, something not = s
difficult to make but something good, . , s iTEa oS Cuillas Milk
here is a suggestion that has probably —
slipped the mind and is ideal, -

FRENCH TOAST

Very Special Dinner
‘rape, Banana and Grapefruit Co
Baked Ham Mashed Potatoes

Cauliflower in Cream

Salad of Mixed Greens

Rolls and Butter
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A telephone protects
your family
your stock
your buildings

Phone Johnny-on-the-Spot

The Grape for Coal 149

The grape has an interesting bo- |
tanical history. Its tendrills repre- |
. sent a transformed flower stalk. Oc- |
casionally, the wild grape will bear
a flower, a cluster of flowers, or

even fruit, on the coil of wiry ten-
drills.

1 egg
l4 teaspoon salt

powdered sugar
1 scant cup mik
9 slices bread

cinnamon or nutmeg

Beat the egg and add salt and milk.
Dip !4 inch slices of bread f{rom
which the crust has been removed,
into the mixture, and fry in a but-
tered frying pan, turning to brr.:;m;n
on both sides. Place on a hot plat-|., = a _
ter and sprinkle with powdered sug- Efun*'t‘f“{‘ 5”,‘:}13 all de time now. Ah
ar and a light dusting of cinnamon| ;db - 81 b}’ﬂ one u_b ma speshul |
or nutmeg. Or serve with maple good ways ob makin soup what all

| Dear Miss Wilma:
Ah noes dat up Noth de wether
be gettin good an cold and yo all'll

Blacksnakes Lay Eggs
Common blacksnakes are ovipa-
rous (egg laying). The difference
between the two models of reproduc-
tion is in the retention of the egg

for a longer or shorter time in the
body of the mother,

-

EVERY man is looking for

his money’s worth and
he's getting it when he is
being supplied with coal from
our yards. Every busine:ss

day in the year we're at
your service.

HIGHEST CASH PRICES
FOR CORN

C. W. KIBLER & SONS

Phone 149
Chestertown,Maryland

The cost? Only a few cents a
day.

Call the Business Office and
order yours today.

THE TELEPHONE COMPANY

Origin of Damask

Not many know that the word |

““damask’’ comes from the ancient

city of Damascus, where elaborate

designs were woven into silk, mak-

ing the city famous for such pat-
terns.

THE FARM FAMILY NEEDS A TELEPHONE
EVEN MORE THAN MOST FOLKS

DINE TASTEFULLY

where the FINEST of foods are served in COOLED,
pleasant surroundings . . .

Where the LADIES especially are catered to . . .

Where DRAUGHT BEER is renowned for its perfect}
mellow flavor.

CHESTERTOWN RESTAURANT
GEORGE KELLAS, Prop. Phone 307

Mountain of Westphalia

Koppenberg refers to the moun-
tain of Westphalia to which the Pied

Pipet led the children when the peo-
ple of Hamelin refused to pay him
for killing their rats.

do folks likes. Ah jes chops up one
syrup. FUTT v W — tubles?c_»?n hﬂbhgreen pepper finr::-hke.
an wit it ah chops up one tablespoon
A Reward FOI’ The ob red pepper ul:] dfn ah rneltspﬂnu
: tablespoon ob butter an adds de pep-
HOUSEWIfe WhO pers to it, den ah adds one tablespoon |
511‘1:; fluu}t; ugd mixes dem all good.
2 1€n an adds one an a half cups ob |
Canned Peaches soup stock and one cup ob tgmatui
_ pulp and puts it on de fire and stirs!
The housewife who canned peach-,all de time until it boils. Den ah!
es during the summer can find a[lowers de heat an covers de pan an
good use for them in this grand can- | let it cook for bout twenty minutes. Tree With a “Handle”
nﬂhpe;.wh tpua- :Ih_;it;illl be the delight | Den ah strains it into another pan an The ‘“‘tree with a handle" is near
o e winter months: seasons it with salt and pepper and| Madisonville, Tenn. '
CANNED PEACH PIE then ah adds one half a cup lﬁ) curni of this tree b;nﬂnmAe I;I:;aalllc h{}!;l;
}, q:uugts.ﬁ::?m peaches ﬂgdh {ﬁeats Il agin an serves it good. practically c'dmpleted a circlé and
s i .
{ isasmoon lemon juice B e o . grown back through the trunk.
i-?ﬂ ;‘1:}: pg; ;“E‘u“er L SR oA Your humble sen'.u;'lt. |
v | - LILLY WHITE.
¢ Tine a deep greased pie plate with For removing rust stains on white
pastry, lay in halves of canned peach- | clothing, soak the spot with lemon
es, sprinkle with sugar and dot with | juice, then cover with salt. Let stand
butter. Bake in a hot oven for 30|in the sun for several hours, or, until
minutes. Mix the cream and lemon | stain disappears. Rinse thoroughly
juice and pour over the fruit. Finish | — I '
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the baking 10 minutes longer in a
moderate oven.

Populanty Of Tomatoes
Reaches New Height

The popularity of a tomato is such
that it can be served in every man-
ner possible quite to the satisfaction
of evreyone. Here is a tasty way that
will make a grand luncheon dish:

TOMATOES IN CREAM
6 medium sized tomatoes

flour
1 teaspoon sugar
1 teaspoon salt

14 teaspoon pepper
butter

1 cup cream
toast
Wash and cut the tomatoes in hal-
ves crosswise. Combine the flour,
sugar, salt and pepper and mix well.
Dip sliced tomatoes in this mixture,
in hot butter until golden brown.
the cream and cook about 3 min-
utes. Serve on toast, garnished with

sprigs of parsley. A

An Avocado Tempts

Imagination and Appetite

When one walks through the heav-
lly-laden markets today and the eye
lights on the plump green avocados,
the urﬁ to eat one is over-powering.
Thye have that “come-get-me” loo
that few can resist.t Once the Avo-
cado is purchased, the question arises
a8 to just how to eat it. They are

just cut in half and served with
h dressing, or better yet, when
fixed like this:
AVOCADO SALAD
1 Avocado pear
2 slices pineapple, fresh or canned
1 teaspoon salt
44 teaspoon paprika
2 tablespoons lemon juice
1 teaspoon lime juice
lettuce

Peel alligator pear and cut pulp in

small ﬁ’em Cut pineapple in cubes.

~ Have twice as much pear as pineap-

& Arra on crisp head lettuce
ves.
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Generation

Peak of Fashion

COTTON
PRINTS!/
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Lots of babies born this year in Chestertown and
vicinity are being raised on Gills Bros’. Milk.
Because it's protected by the most modern pas-
teurizing and bottling methods, because it’s
richer and better tasting, Gill’s is health insur-
ance for ycur child.

GILL BROS.

Phone 290 Cross St., Chestertown, Md.

RGN TR DK N K R I O, K

With their
simple lines and school
girl touches cotton
prints are sweet . . ..
yet sophisticated!

Winnie Mae Frocks
$1.00
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'mo*an_o!d_friond |
NAT'ONAL BEER s Atmﬁ'mi SAME

Like an old friend, you con

dépénd_upon it...come rain, come shine.
AVAILABLE EVERYWHERE
but Bottled Only at the Brewery

THE NATIONAL BREWING COMPANY
of Baltimore, Maryland
N BOTTLES — IN CANS —ON DRAFT
~ Nationsl PEMIUM Pole Dry Beer o MNeticssl Ale o Nationsl Porter

Bonnie Brights
$1.95
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FOX’S
Cross Street

Chestertown, Md.

the rest and pour over

t.
Or cut in half, pare, remove stone,
~ fill center with French dressing.
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