f e
& e

; .|-1 .- il ! . ' -I ! # u i g 4
g =] - & i iy
-‘- 1}
i : 5 '.1*" y #‘. =N ’
: . — L
? K ...-* "4 . .
L e PO M—“ R ——— e R | —
I 5
. T e — s ————
- L E e ————
. -'

R o7 e THREE MEALS A DAY et PO v

to answer any questions seasoned to be worthy of
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with two cups of granulated
Menu OFf The Week one—quarter cup of water, b DINING ABROAD AT HOME - NEW—REBUILT

made. TYPEWRITERS  ADDING MACHINES

m Equa rts anilla and almond
- Breakfast—Baked apples, ready to eat cereal, uﬁn‘l mpai edntto‘v thela ista- Excel Of Mker]r wn In
bot rolls, crisp bacon, mmslaz eggs, coffee or cocoa. Lunch—Cream ,f.im navor,x ey She R © Sho J AMES R- LAKE

of mushroom soup, salmon loaf, jellied heart salads, Valentine Bavar- Kidney Saute :
fan cream with heart shaped cookies, Valentine punch. Dinner—Boiled A waterproof wrapping paper may sreensboro, Maryland

beef, buttered noodles, stewed ! be made by diping the paper into _
v Bgarn mﬂ“'wum. tomatoes, green beans, salad, orange the following solution and gizenmi _ No matter haw far we may roam around the world P.O.B
' mé::‘;":lm d“’zdg;‘m “gt"mp in aeatrch otf 1}!1& recipes there always comes the day when .O.Box 143 —  Phone 3201
in 9 ‘4s of water. Boil add T% we return to France, that grand land of grand dishes and in
Breakfast—Orange juice, hot wheat cereal, ul:mcegl:; be;w:; and stir thorough- doing so we glance casually over the ]ungheon dishes to find CASH REGISTERS, EXP ERT REPAIRING
ereamed chipped beef on toast, coffee or cocoa, Lunch—Grilled toma- ly. that favorite of favorites:

toes with cheese with Canadian bacon, fresh fruit salad, grabam muf- nient to d len bab
Bt 4en or ik, Bitnan—Venotable sous. swodsh mesd Solls, ereamed gai':ni:nct:n:: the: 140 4 y ozda:n - | :135 ROGNONS SAUTES AU VIN BLANC

potatoes, buttered beets, fruit gelatin with whipped cream, coffee. which can be purchased for the pur- (Kidney Saute in White Wine)
fposes. They prevent stretching and

WEDNESDAY shrinkage and aid the drying by keep- For this dish you allow two kidneys for each person,
Breakfast—Grape fruit, ready to eat cereal, san- 11;18 an air Hlpﬂce between the folds of one-half cup of white wine, butter, a little flour, a biz:;leaf, Phone Johnny-on-the-Spot
sage patties, apple rings, hot toast, coffee or bacon. Lunch—~Canned S S ' salt and pepper.

corned beef hash, cole slaw, creamy rice pudding, tea or milk. Dinner— To keep watercress crisp and fresh, Remove all the fat and skin from the kidneys, and cut || for Coal 149

Fried calves liver and bacon, new boiled potatoes, cauliflower au m&. wash it thoroughly, shake the sprigs them in very thin slices. Melt the butter in a frying pan
cucumber salad, rhubarb pie, coffee or beer. and bunch loosely. Place stem down and, when very hot, put in the sliced kidneys and the bay-

in a very little cold water, using just leaf. Cook for a few minutes over a brisk fire, shaking the
M enough to keep the ends of the stems pan and turning the kidne : : o

_ : i ys with a spoon. When nearl
cereal French Dnmkun_:;;:z.cnﬁ:e o ol Lun:i Ih_sh"w'dzedw“': . a_‘fl_d_'imce‘ done, they_ should_ not tal_te longer thanpg or 10 minutes, i¥’1
pers with rice, broiled tomatoes, fruit tapioca pudding, tea or milk. | It's the garnish that puts the veal all, add wine, sprinkle with a little flour, stir it in well and

: this way, the next time cutlet rolls a- then remove the pan from the fire, season t |
Dinner—Roast lamb with baked apples and onions, pan browned pota-  |thsi way, the next time cutlet rolls a- and pepper and sFir a few minutes longer. geﬁ'aj;ev;?;hhﬁlt

toes, dressed lettuce, nut loaf cake with stewed pears, coffee, round on the week’s menu: Sprinkle
with salt and pepper and dip in beat-

FRIDAY en egg (one tablespoon of water add- ——
Breakfast—Stewed prunes, ready to eat cereal, ed to each egg), then in crumbs. . e — _

parsley omelet, hot corn muffins, coffee or cocos, Lunch—Baked mac- Brown in a small amount of fat. Place
e overlapping slices of veal cutlet in the

aroni and cheese, old-fashioned cole slaw, apple betty with hard sauce, $000000000000000000000000000030000000000000 {
¢ t th h t lBIl.k S99 S e .
tea or milk. Dinner—Fried haddock fillets, glazed white onions, baked fﬂf{m L‘Erd;’r l:)f ﬂuﬂ? “S@ﬂﬂ VERY man is |°°k"‘g tor

potatoes, pickled beet salad, cottage pudding, coffee. and buttered Julienne carrots. Place Tip' To Thc w0“'d B‘

in the oven just long enough to heat

thoroughly. 1f desired, the rice bor-
Breakfast—Preserved figs, hot cornmeal cereal, der may be sprinkled with grated | QIICCI'I 0‘ Hell'tl

cheese just before the plank is put in-
bacon and eggs, raisin toast, coffee or ococa. lﬁbr—m“ engs Remove plank

Y

his money’s worth and
he's getting it when he is

: to th ! hen |
and asparagus tips on toast, sliced tomatoes, van junket, gingen cheea: i.sm;::lted. w——

being supplied with coal from
wafers, tea or milk. Dinner—Lamb pie en casserole with mashed potato Guaranteed To Help Cupid Improve His Aim

our vards. Every business
topping, green nhd':mrmteh cream pie with graham crecker When making suet pudding, use d y-- I'I y »
crust, coffee. kidney suet. It is the firmest and . ay In the year were at

whitest. Chill and chop it fine with -
SUNDAY a light sprinkling of flour to keep it | B — . : your service.
Breakfast—Grapefruit, cooked cereal, ham and from sticking together.

eges, hot rolls, jelly or jam, coffee or cocoa. Dinner—Tomato juice
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» : . Clear, kling ice cubes may be
cocktail, roast pork with apple stuffing, mashed potatoes, steamed mademl-:lyﬂﬁ';ezingg lﬁfate‘;.l whichy has

: - rte toa ' t it auce. bl 4 M« PRI Tept BER D T A G e |
uttee. Sappes—Barbecued frunkfurer on tonsted rol, abbaes and - |water a3 It comes from e Fucet | (R S TR HIGHEST CASH PRICES
Sidmey Smew will be pleased to supply any of these recipes. Sausa ge Puffs For | T 1 Y _ | o Fon conN

Just write care of this paper.
Sunday Night Supper
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‘11, : 1f d 1 t g t for
An Assortment Of Fillings |  Hot Off The Griddle | Jtene fomn, Sraiart st leaves

‘ grand opening for supper, and in a »4 A 4 " LW g
For Sandwiches SUSAN SI‘iOW grand novel manner: o Y, Ea . NN W ) O
Never salt meat that is to be grilled SAUSAGE PUFFS i ‘A A " .L::n.‘__:__ il ) a a

Here are just a few suggestions | P ol oo - and tends to 6 links sausages
what to put between thnse thin slift*s*;:itt.l_u,':d{#;?hiigf fﬁfﬁsi;ﬂg the ﬁlﬂt- . tablespﬂggs apple sauce TR | Ay - _
of white 'hru:ud the next time you are ... just before sending it to the table. Da?ltx}lnif red pepper L | P ORR N\ _—t < Phone 1 49
entertaining: | No meat should be salted uncooked, 1 tablespoon onion juice | ey

Sliced pork, apple butter and let-|j;; after the surface has been ae:irod“ };.G,E:fr?{mn cream ‘

tuce. and the meat partly cooked. Remove skins from sausages, cook, |
Masked baked beans seasoned with| mashing well. Drain off the fat. Add |
horseradish. | To make deviled butter to rub onj " ...t the apple sauce, red pepper
Sauted sardines, broiled bacon. fish to be broiled: cream two table-| © . tjuim and cream. Roll pustn:
Cream cheese and guava Jelly. 'spoons of butter, add one teaspoon of htin and cut into 3-inch squares.
Sliced cucumbers, mayonnaise and|FEnglish mustard, a few drops of Wor- Spread a l*ihlf"‘i[ﬂ’l{.lﬂ of meat mixture _ ' ‘ _ :
minced parsley. céstershire sauce. Blend thorough=-| =" o p;:qtrv‘ square and roll up | T VALENTINE'S birthday is the official day for Cupid to shoot his
Chopped dates or figs with raisins ly. Spread thinly on the fish. Pinch the ends of the rolls and plucé Surruws; but as every wise H’I_ﬂldEn‘ knows, a little umely coquetry
and nuts. on a baking "-‘.]';t‘PL Bake in a hot oven will do a lot to improve his aim. Whether your pr?bh‘m is to honey
Chopped apples, dates and mayon- When decorating a home, select|425 degrees F. for 15 to 20 minutes. the tongue of a bi_tshful beau or a mere husl::and, you'll find dupendabla
naise. | vour colors in floor covering slightly | Serve very hot. This makes 4 serv- Valentine magic in these chocolate tarts. You are sure to qualify as You Can’'t Beat Youth H o
Chﬂpr}f‘d bacon, ‘.'h”l}l_}t‘d (‘ﬂdl‘ft'. }"ﬂﬂl't' intense tlh’[” VYOu want them to lng.,,, '[}f 2 i]uffh ["E“h. QU['{."H «U‘f }lEHFtE 'Dt'ﬂ'ilu:ﬁe th{‘ﬁ[‘ recipes are gl.lﬂl'ﬂl'”{'ifd fﬂllurE DI‘Uﬂf eadlng For The
paprika, lemon juice be eventually, because daily exposure ' even for amateur cooks. Outline the hearts by squeezing whipped
Anchovy paste and chopped pickle. | ,nd soil will dull them. ' | cream through a pastry tube, Just in case a better looking beau shows | : Nea rest Place
Salves’ liver paste, grated raw car- i S0 23y | up unexpectedly its a good idea to have a plateful of candy Valen- y
rots, lettuce. Small handy tables, in the living tines ready, too. You can produce a failure proof heart with this recipe SerVing

Scrambled eggs, catsup. | e A e el o for chocolate fudge.
Mashed bananas, blended with lem- T00mMm, ¢t “rl‘l-" - 'l*”"{ r.l"'”ifi f'_ great ,BUNDAY_DINNBR S—_ S :

on_juice and peanut butter. il 1o SORVY WA Reieresen ; CUPID'S MAGIC TARTS 25 ) .
Sliced pot roast, horseradish or mus- 2 squares unsweetened Baked tart shells | g S\ i) Glll Bro s.

tard. . vhite accessories such as a 2

Chestertown,Marylanad
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Sliced veal. pineapple and mayon- white lamp shade, a pal of white por- chocolate 1/3 cup wate

Ty celain vases. ete. These will give the By ANN PAGE 11/3 cups (1 1-1111_} sweetencd O, PR L R .:-_;_:: 2
condensed milk S rr 8 e FRESH

LiTl*!‘WL:!‘HT and ]"h“r”lllll.i onion room Jdn Ul -to=-date accent of smare- |
o L . [ ] - ' ' } n n
BEEF pﬂcﬂl aAre close to mid . ' 1 yubl hoilor. ."ui.l swoeete 'f‘ll fﬂnllf' Ff"ll

Sliced corned beef, mustard. Hos depression levels, including even Melt chocolate In top

Salami, smoked salmon or smoked o il T steaks from the loin., Pork and lamb, milk, stirring over bhoilii Wi L minutes until mixture thickens. Add

tUHEUP. Shrimp bo led in beer are H['t':ntl_\.' too, Are very reasonable. Vlll, how- water. onerlily blen d Cool, Pour mto h;l.ktl-d tart shells. :: § S : ’,
Liverwurst, sliced tomato, Russian  improved in flavor. . ever, is high. Broilers and ducks offer Decorate with whipped ] M .1 '4 cups mixture; 4 to 6 ‘ ' b & : A
dressing ' = . the best poultry values, Jecorate with ' . s _ ow | ¥

- ' e : Eggs are cheap and plentiful, though tarts. . £ A, -

—— SRR in the home ‘a.'l.'i.’]l'krei'.tl'l’}. [‘h[)(‘i‘lii“}' the recent cold weather ma slow pro- o . — -

T G I l D 2ssert F if the shop is in a damp cellar or gar- duction. Butter and chuu{m moﬁer- ‘. ,.\LE\ TI\ ]".- I{I*J\RTS
ry \a€latin €SSEris I" o1 age, nails and tacks are frequently ately priced. | ' . 1 nuts meats, chopped (op- 2 { S |

rendered worthless by rust. If they Fruits, particularly juice and navel 2 cups granulated sugar cup S, \ o7 Deaicaadi \ ICE

e are covere - a & . oranges, grapefruit and apples, are | 1 1/3 cups (1 can) sweetlened con- tional)
Health and GOOdnebH ire cover fi "b"-l.lh ol ?ﬂl‘l“l'”” ”f Ond ﬂbundlnt an lﬂw in pl"ltl. ;t“'bﬂr' df“%d milk II ':UD “nt{lr

unce of shellac in a pint of water.! yies while a luxury at this season, are 3 squares unsweetened chocolate
By using gelatin a woman can ac- thrown on the floor to remove sur-| not expensive. The large supply of et

complish wonders in making desserts ' plus solution, and then allowed to dry,| winter pears available means lower Mix sugar, water and sweetened condensed milk in a large sauce-

that are healthful and in the same |'N¢ adherent shellac coating will pro-| than usual prices for this popular pan. Cook over medium flame to 237 degrees F. or until mixture will

- : : - ~ s rusti lad and dessert fruit. . _ e : : : tantly to
breath—delicious—Here is such a one: | tect them from further rusting. A} ®g i form firm ball when tested in cold water. Stir mixture CONSta y
FROZEN APPLE CREAM | solution of rosin in alcohol, made very In:f;:u:i::fl.!wdl W /e S prevent burning. Remove from fire, add chocolate cut in small pieces.

1 tablespoon gelatin | htin, can be us ed for the same pur- ; | Add chopped nut meats. Beat at once, until thick and creamy. Pour \
1 cup applesauce, sweetened | POSE. Low Cost Dinner | into buttered pan. When cool, cut with a heart shaped cutter, . . Ta Freshly made from

34 cup cold water % _ Round Steak Baked Potatoes 4
1 cup whipped cream To make a ham salad: mix two cups Creamed Onions | o e — —————————————————————————————

* ‘ of cold ham, chopped with up of Bread and Butter ' ¥ .
5 tablespoons powdered sugar m, Choppea Wit ohe CE O Fruit Gelnti:l Cookies | Medley Of Vegetableﬁ 2 cups canned tomatoes

Southern Straw-
berries

amabd v : celery. diced, one dozen stuffed olives,
1 small bottle marchino cherries. ry ’ uffed olives Tea or Coffee Milk 214 teaspoons salt

Soak gelatin in cold water and juice cut in halves and one-half cup of . e
of the cherries for five minutes. Then French dressing. Chill for 30 minutes. Medium Cost Dinner | 3 tablespoons granulated Taploca.

dissolve over hot water. When thor- Serve on lettuce or use to stuff ripe Roast Stuffed Shoulder Pork or Lamb | 114 cups lane slice “ . i gtrine 1 Ve §

lannder o 1§ . S omatoes. 'e8S ; i aise, | . : ' 114 cups onions, sliced Cut vegetables in strips, Yax1% in- |

aughly dissoived, sir info apple sauce, | {Omatost, Dres with mayomnaise.| Mashed Poond, Shtiert Sh P | 11G cups carrots cul n e O carrot, Sring. Deans,
Whip cream adding I;(l'\.‘-'dtxrud sugar . | Floating Island ; ' 44 cup green pepper, cul in strips onions, celery, carrots, string beans, |

e fold ) t | - : tl rs To prevent garbage freezing to the | Tea or Coffee Milk 4 tablespoons butter and green pepper, cook 10 ﬂ‘llllutt“—.' .
n 1o into apple sauce mixture stirring frequently. Add tomatoes and |

add . e - S can when kept out of doors in cold : : 14 tespoon pepper
ing the cherries cut 'nto small weather, 5(1;1111(-1- the bottom of the can Very Sp“"‘ Dinner 2 cups celery, cut 1n sirips mushrooms: cook until tender. Add

es. Pour into one of the ice-cube : Fruit Cup s hanms aat . I | W Ay -

: d - | when it is em "y .“r“h COarse Hlllt. . ) E . « CUpPSs htl”]ﬂ, Yans, cut in & 1 1.,“11‘ [J’-.']l[}l*l 1 ;1”[1 1”]”".4.[, Lﬂ{]" < IMill= ‘ St"et Che.t'

wy:éwgnzeeze o2k i ¢ . Hrunijl{?ﬁm-n ‘QL:?IILFJ,‘J'EEZLM | 1% cups, mushrooms, sliced utes, stirring occasionally. Serves 6. | Cross rtown
; Top spinach with grated cheese and Mushrooms Green Peas lengthwise — =

bake it until the cheese has melted. Currant Jelly

® - -
A Sim Ie Be inncrs S”ini”'h hfltt‘l'ﬁ dl'e (IU”L‘ Ilkl‘l)' tn . RL'I'"H ﬂl"!d Huttﬂr 4 D T S—— ’#
P g succumb to the lure of the cheese Chocolate Ice Cream  Wafers —— .

DlSh For Men | s3uce. | T T e P e P g :%'.W-"I-' :
When the man of the family begins | rrnI]E MUTUI\L F‘ II{E | IF YOU LIKE OYSTERS_

taking side-long glances at the chaf- — . _ | 9 37
ing dish and begins wondering what - {0 ' 4 | | ' ’

he'd look like in an apron— than | Y a PR, O G A *

the time f:]l'e l':‘:.lE a\':’iseprEHUSEWi?: ;31 ; ‘ & _ _,3 2P % b - ' lNSURANCE CO-

mmndezh thehkitchenh and caref;ﬂl{ il A NPT e - | . K C t Md
ithi is rea a reci a -, V2 Gk T S - | :

!"m“miu Thim think he's just about Y, i e SR 4. | of Kent County,

the world's finest chef. Something | SR L |

like this: -\ _
1 ﬂ'ﬁf«: oysters L s THE SAME/ Fa\f . | g All Policy Holders Participate in the Company’s Profits.
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insures Property Against Fire and Lightning

4 butter

Yﬂh m 8 h.;.‘ ;I a "‘.‘ | AN . ; : -_-_
B ae Ty poe" ST AENCANE AN o Pays Cash Dividends

Salt, pepper and cayenne. LML - =4 _
Brown the butter and add to it the' =~ , . | _ . DIRECTORS

n..nnin‘ . h L8 .

m the well darna?nggu:ﬁ:ﬁ. :r?t;: I Scientific laboratory control and | ') James P. Brown, Church Hill; J. D. Bacchus, F. (G. Usilton,
when the edges begin to curl, add the | the use of always the identical A\ T. W. Eliason, Jr., Allan A. Harris, Eben F. Perkins, Edward
well beaten yolks. Serve on warm ' . quality of materials insure constant f W. Emory, P. Medford Brooks, Chestertown; William A.

plates, with fried bread and parsley. uniformity. And with every bottle bol- Hyland, Galena; William R. Wilson, Ingleside; Arthur H.

| | | - Hall.
. tled ot the i Brice, Betterton; G. Ellsworth Leary, Rock
Glazed Onions brewery i comes fo you

with all the brewery good- o, N APPLICATIONS FOR INSURANCE TO BE MADE TO THE
" 'y FOLLOWING: Berﬂamin W. Duling, Millington, Md.; Frank

(30) small white onions . . '

| . .: Medford E. Golt, S swville, Md.;

Bty ™| DON'T SAY BEER- § H. Ruth, Galena, Bld.: Hell, Md.; R. Wroth Stavely, Lynch. CHINCOTEAGUE'’S FINEST
: : SAY NATIONAL { Md.: Eben F. Perkins, Chestertown, Md., and Joseph M.

George, Sudlersville, Md.

Available Everywhere FRED G. USILTON, Presiden'. : CHESTERTOWN RESTAURANT

EBEN F. PERKINS, Sec’y-Treas. \{EA| QUARTERS OF ROTARY CLUB)
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