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bout 5 minutes; press in 12 marshmal-‘
lows. which have been cut. Let stand

HOT OFF THE | ' Ginger Short Bread A
2 minutes without stirring Then pour

GRIDDLE ,M.n_,u a Tb Week Family Recipe Long  |gradually into 1 stifly beaten egg

l white and beat until smooth. Serve

SUSAN SNOW | | over chocolate of coffee ice cream.
| Breakfast—Sliced bananas with cream, hot In Use Hot Chocolate Fudge Sauce: Scrap |

X Yfﬂl:}k?;’;;‘f’ rgu:;gf‘d the food you|  wheat cereal, bacon with sauted apples or pineapple, buttered toast, or break % pound of milk chocolate lmi;
, change quickly to an- | iler, let t sl ,
top of double boiler r Ay e ::Evhl?y AN AMERICAN FAVORITE IN THE

_ SUSAN SNOW
other pot and set the vessel in colq!  coffee or cocoa. Lunch—Combination sandwiches, lettuce with Russian i i D ety
water. This will take the burned taste | dressing, cup cakes filled with ice cream, tea or milk. Dinner—Cream It just so happens that I come from |° -

. | Rl one of those families who find itself | dissolved, pour in % cup ot water or
away. Then reheat the food before| of tomato soup, cold sliced roast beef, baked potatoes, buttered spirach, strewn all over the globe. Severul‘m“k gradually and stir until smooth. | OLD-ENGLISH WAY

.“'Wlnﬂ- fruit gelatine, coffee. of them live abroad and even in this|Serve with vanilla or mint ice cream. |

3 country, f;awhuf them live in the same 1

en roasting a chicken, place with | m section of the country. Some are =

the breast down in the baking pan for Breakfast—Stewed prunes and apricots, ready southerners, some northerners, a few An Unusual Salad | W di tag . :

the first half hour of roasting. This to eat cereal, soft boiled eggs, whole wheat muffins, marmalade, coffee casteners and more westerners. How- e can dine nicely at home in England without much

g“““’f ‘hek.j“‘“?f‘ to flow i““‘h the or cocon. -Lunch—Lima bean and tomato stew, toasted whole wheat E\'Er.bffﬂmhnne memtlgfr of our south- Sure To Please change in an everyday menu—but the difference is there
reast, making it moist and tender. muffins, baked apples with honey, cookies, tea or milk. Dinner—Dutch orn branch comés this grand recips never-the-less and quite noticeable to a person who knows

e _ that I'm certain will be found to the | .
' oven lamb chops, boiled rice, buttered beets, shredded cabbage salad, liking of a great many women. | 1t has always been said that a mea and appreciates food.

A good rule to follow while eating : beer h should include a salad This, plus the
in the presence of children is to serve cherTy pie, coffes or : GINGER SHORT BREAD meat. vegetable, potato and dessert is

food without comment as to its nutri- 4 cups flour all that is required for a well balanced Take, for instance, boiled beef—it’s a common thing
titive qualities, or without remarking WEDNESDAY SeabtotGunilult, dosly fo o eavesd, i :33 :Jutﬁ?r- meal. Now, many women are per- here but oh! how many of us just plunge the luckless bit of
?tnf;:] Zr?;ﬁ?lgmf?{ xﬁﬂilﬂf é;'tonT:::st bacon and eggs, buttered toast, coffee or cocoa. Lunch—Mushroom | scant tbsp. powdered ginger ?j};’;‘t‘m‘i’g fﬁéﬂd;];';d ::;”ﬁi tg“f;“’?ﬁg: beef in water and let it boil until tender then serve it with
liked. Avoid expressing dislikes for omelet, baked potatoes, chocolate junket, tea or milk. Dinne 1-3 cup candied orange peel day, week in and week oul. When horseradish sauce!—while in England the beef is cooked with

. hi : Knead the butter well into the flour, ; - f ' : . : |
food yourself. Never force a child to steak scalloped potatoes, string beans, avocado and tomato salad, |, 4 dd the sugar, ginger, and candied | {her o arslﬂgtu 3;}‘-:; ;‘;t :;ur::h{;gfahci seasonings and served with those luscious dumplings. Here

eat when he is cross, nervous or tired. beer : :
If he refuses, leave him alone and Roquefort cheese and crackers, - - 4 peel. When thoroughly blended, press | ocipes than anything else—here is is how they do it.
don't talk about it, but make him the mixture, without dampening it,|j,st one of them—it's an unusual salad

' ‘ a] ti URSDAY into a baking pan and flatten evenly |, : c _
wait until the next regular meal time | Breakfast—Sliced oranges, ready to eat cereal, with the hands. Take a small piece of and ons thet will alwsye plaase BOILED BEEF
plain waffles, frizzled ham, maple syrup, coffee or cocoa. Lunch— \the mixture which you have reserved,

for anything to eat. FANCY SALAD

and crumble over the top. Bake in a| Mix equal parts of finely chopped .
moderate oven until brown. Cut into|Breen peppers, raw carrots, chicory, 3 pounds brisket of beef
114 inch squares while still hot, but pineapple, and drain off the surplus Water

do not rem v~ from the baking pan |moisture. Add as much cottage cheese . .

until cold . as the above ingredients combined and J Carrgts, sliced
i g enough Thousand Island dressing 10| | 2 turnips, diced

bind all together, but do not make 1t

For cleaning old paint brushes, sus- Vegetable salad, bran-nut muffins, apple dumplings, tea or milk.
pend the brush in a can containing a | Dinner—Breaded veal cutlet, boiled new potatoes, succotash, lettuce

' : | ‘ ] 71e e ———— : /
?:lgtll;i‘?rt{;f r:-lf ?x“;: r-{r] f I:Tiltinl: T:‘nbf;];: | and tomato salad, steamed fig pudding with lemon sauce, coffee.

that it hangs several inches from the

bottom of the container. Let it stand FR.IDAY Breakfas liced fresh pineapple ready to eat [«I d S 9 .
from 12 to 24 hours in a warm place. _____""S ’ " P : : , e e onions
The dried paint will then be softened cereal, fried bacon, scrambled eggs, hot rolls, coffee or cocoa. Lunch— ome-made OVauces lnf a running consistency. Arrange

so that it may be washed out with: Creamed shrimp, hot biscuits, celery, fresh rhubarb tarts, tea or milk. mixture on a thick slice of peeled ripe 1 sprig thyme

ale nes whic ave : |tomato, placed on leaves of lettuce. iy
mﬁrgzd'!? l;:jrl'.d lini::;]; t:lfl‘h T}Jh:; Dinner—Clam stew, fish flake souffle, French fried potatoes, buttered | FO[ ICC Creams With the prongs of a fork, criss-cross 1 bay leal

| i . . .I_-l-l-_ . " ‘_' - -.-. +' ‘h‘}p d 1"] tc‘a:’. (J{j O rC(Jr s
: : eSS , peas, mixed green salad, deep dish apple pie, coffee. el Rl e the top and sprinkle with choppe€ 2 poon peppe n
stored by this process, ) ’ Whether one is serving home made chives. Serve with French dressing.

l or dairy made ice cream, she will cer- X o

. v : If the bowl is rubbed with garlic y :
o warts. smear vaseline - : rowan Serve i . , _ g as at : olv
arg‘fndﬁ;ﬂliﬂw‘{" :}r,: ﬂ,:rﬂrél ._‘k-”;“mp”l SATURDAY Breakfast—Orange and grapefruit juice, hot :;1:211; u}:'u:*ut \J:;h‘»::u 1 good home .. 4 the mixture ;u]lrtm ed to F:d'ﬂd in it ; Vv_ tl}:h the meat and place in a pan, barely covering the
_ —e . ’ ———— - - M g - 3 . 4 as ' ’ O | 38 A very _ | 1 & 3 ' . : ; -
with a toothpick or glass rod, nppl}'l wheat cereal, parsley omelet, graham muffins, coffee or cocoa. L:l_n_tll_l_— Strawberry Whipped Cream Sauce: {:::u::r:; ;-l_tl:::'l.‘"?jih,l:hﬁ,s?l ik Ry Y. water. Bring to a boil and cook for 20 minutes,

strong nitric acid to the wart. Allow | Spaghetti with meat sauce, dressed lettuce, fruit compote, cookies, tea Sprinkle 4 cup sugar over 1 cup| y removing any scum that forms on top. Add the carrots,

smai : - 14 8. : : . . strawberries. ot sts abc an | E—— - . :
e ovants the nminutes. "¢l or milk. Dinner—Broiled steak, new potatoes, creamed celery, chicory |Strawberries. Let stand about an turnips, whole onions, thyme, parsley bay leaf, salt and

. : hour. Put through a sieve and fold - ‘
ing the live healthy tissues around the salad, French dressing, huckleberry dumplings, coffee. in 1 cup whipped cream. Serve on| Canned Fruit P1es | peppercorns. Reduce heat and simmer until the meat is ten-

wart, in the event the acid rolls off vanilla ice cream. " ' y d lea o . ' LA
the wart. SUNDAY ; Maple Sauce: Boil 1 pint of maple For canned peach, plum, pineapple, | der. Cook the t.umplmgh Ju:-,t before the meat 18 to be
Breakfast—Sliced oranges, ready to eat cereal, syrup and Y4 cup butter until it forms | cherry, or berry pie: Combine 212 cups served,

Three or four minutes after you griddle cakes, maple syrup, country sausage, coffee or cocoa. Dinner— a thread, when dropped from spoon. canned fruit (drained), 1 cup fruil
e H:“rtgd :"U;lr - {'“;l.“'“i . Boiled shoulder of lamb with caper sauce, pan browned potatoes, diced Pour while hot over vanilla or lemon :uu-v. El’t:r liltﬂi"?‘ﬁi ultt*:l].:”::tlltni{t. :;:El“}.l |
open the door for a secona or wo 1o 1 . . - : . > 1Ce Ccreain. 0 sweelell, H Aspo Sdil, ¢
lf—"t out the damp air. The oven will turnips with butter, tomato :-mllud. ice cream, cake with Ehu{:}]lﬂu P, Maple Sauce: Boil 1 pint of Maple | tablespoon melted butter. Let Hli}ﬂti
then heat in a much shorter time. coffee. Supper—Welsh rarebit, stuffed celery, sweet pickles, egg syrup and Y4 cup butter until it forms |15 minutes, or while pastry is being
custard, cup cakes, tea or coffee. a thread. when dropped from spoon. made. Use as filling for f!_-mrh pie.

Let the water come to a full rolling : h —_— Pour while hot over vanilla or lemon Bake in hot oven (450 F) 15 minutes;
boil when poaching eggs. Drop eggs Sidney Snow will be pleased to supply any of these recipes. ice cream. | then decrease heat to moderate (350
in. turn out the gas and the eggs will Just write care of this paper. Marshmallow Sauce: Roll 1% cup F.) and bake 30 minutes longer, Or
finish cooking in the boiling water. | sugar and '3 cup water to a syrup a- until filling 1s cooked.

—— — —_—_# Phnna J(Jhnny-nn-the-Spot

The white of an egg applied 1o @ S g WSy e Ry P e
burﬂ[”r :-'-i’illfi“ir-ill'nnht r:n{:jt;nml’. :-n{i Shad'R(}e Croquettes Cleaﬁ JEHIEd

will cause the burn to heal quickly. | e for Coal 149

B i O A Pleasant Change Tomato Soup S A V [

them and place in the oven, turning -3
them now and then. Store leaves n FI'OI."H The USUEI‘

an air-tight tin, Use them for flavor- With summer just a step away we
ing soups, salads, etc. ‘begin to think of cooling refreshing |
-~

prog B At this time of the year and for|first courses for dinners. Remember
To make ginger wafers, heat 1 cup|some time yet one will find shad roe | this one? Of course you do, it's an old
dark molasses to the boiling point|°" the market. Instead of frying thﬂmif;n'nntp that you'll certainly want tn:
and remove at once from the fire. in the usual way try them thusly: | make at home this year.
Stir in % cup shortening and when SHAD-ROE CROQUETTES | JELLIED TOMATO SOUP,
melted add %4 cup boiling water and |1 shad roe | CLEAR
}z cup sugar. Cool and when almost }j cup milk _ ' 2 cups strained tomato juice
(‘ﬂ.ld stir iIn 4 cups rflftt-(l flour sifted |2 tablespoons floul 2 cups soup stock
with 2 teaspoon baking soda, 1 table- Volk of 1 egg teaspoons chooped parsley

)
15 teaspoon allspice, and 2 teaspoon Salt and pepper 1 : | VERY man 18 IOOklng |'Ol‘
1

_ _ _ teaspoon onion juice
salt Shape into a long, narrow roll Sifted bread crumbs tablespoon shopped celery

about 1% inches in diamelter, Wrap M | 5 antshand $ : : atha an h' ’

z . Melt the butter in a saucepan and Salt and tabasco e L 18 mﬂney S WOrt a
in heavy \‘-'Il?“-'d. paper illf’*d chill for add to it the flour: when well mixed Set the gelatin to scak in 14 cup of Deans Hardware SID!’EI This is n
several hours. Cut down in very thin| 34 1k salt, and pepper, and cook |cold water. Mix the qther ingredients

’ . .

. , : S g he’s getting 1t . '
?‘h“% pl}(lirﬂ {;n IJﬂl;lMLI';;"*I-“Hfl: :1fﬂd %ill;r- until thick. Add the raw shad roe and simmer gently for 5 minutes; ]enkms. When my man comes in BIve | b - g I'gd g whhen Il;e E
in a moderate oven J4io ¥. 10r B and let thicken still more, pulling the | strain into the dissolved gelatin; sur . ; | emg su 1ed with co
10 minutes Makes about 5 dozen thin| e apart with two forks to avoid until the gelatin is thoroughly melted, him a plOW point and a gallon of € PP a _rom
wafers, which will keep crisp if stored |, \aching the eggs. Take off the stove |and set aside to col. Put in the ice- . our yards. Every bU3ln8'l
in a _tinrl box with layers of waxed| .4 add volks of egg, stirring well. As box to congeal, and serve in bouillon cvlinder oil. 1 forgot to tell him.” 2 ’ A
paper. soon as the mixture is cool enough, | €ups, VELY cold. S | day mn the year were at

e i) | g put it in the icebox until it is thor- | am enlun' § saves extra trips to | .
Do not throw away the l"lut!"-idf.‘ "llﬁhl}' cold Mold into small (‘}'liﬂd' - J p | your servlce‘

leaves of cauliflower. Cut them Into|..c in bread er S e : .
inch pieces, boil them until tender and Llhi'tkf:”f:, Tm!ﬂ'fii-;gl?;T.hb’nﬁfn ry| Artichoke and Asparagus town and keeps the work going by

serve with white sauce. warm brown paper, . . . "
7 paper, and put on a hot : using h e n nd it costs
dish surrounded with strips of very AS Appetlzers Rng s ‘ lepho » e d t cOst only

A few tablespoons of chopped sweetl | . : Ry [p-easde o of 4
* W S vE€€L 1 erisp broiled bacon and garnished with
red and green peppers make cole-slaw quarters of lemon, or serve with tar- a few cents a dav.

flll- ?illl}ﬂﬁ'iltu'ﬂ('ll‘s'l' and add much 1014, sauce. Properly made, the cro- As few people would have the will HlGHEST CASH PRICES
- e quettes will be too soft to keep a cylin- | power to leave the heart of an urtil |

T L SIS r _ : cderical f”l'fﬂ <0 lf !h'l"}l" flilttf‘n out n [-hnl{p Ilﬁ.l‘l' ull the “.T[]rk nf nlhbhng
pdA;Il.?,[;tﬁfr;dtv m.‘;;!:?d. ““El.{,fﬁhh; frying, don't worry as they will taste | the leaves the houeswife had better Fon CORN

e P e e les, makes an EXCEUCHL] just the same. prepare in advance for these appeti- |
quick dessert.

— . . . : : ' " Sy
rs by | a cé ar of artl- . -

- Crumble Tarts Mad 2era by buying a can or Jer of art THE-FARM FAMILY NEEDS A TELEPHONE
A tablespoonful each of salt and|\TUMDIC arts ade PPETIZE P . MR, 4
baking soda dissolved in a glass of APPETIZERS OF ARTICHOKE EVEN MORE THAN MOST I’Oll’nig;‘-;-{. o

warm wuter m“k[u,’ a gG(Jd ghrglu fur iﬁ 5‘1”'{15 r{]f'.;llitl['hilke hE‘HI’t
throat irritations. A Da}' Ahead ]l can cavial

3 hard boiled eggs - . —
and wishes to waterproof some match- housewife can prepare a whole twen- 1 teaspoon {'hUPP‘-‘d onion | o ®

es, do it like this' to 50 cc of collodion, ty-four hours before it is to be s.nEe'r"s'*t"t:l.q Cover r“t'h E'E‘-'f‘ of ““it'gﬂkf‘t “gtg R . n,

add 1 part of glycerin or castor oil and | This will be grand for any woman who | caviar, choppes onion and stuile ' -' |

coat r?mtchesg fwith the well mixed | ¥ plerned to be away from home olives, also whipped white of egg and . PhOllG 149
solution. A solution of candle wax ! C @ da the yolk put through a ricer, and cov-

MEWEX in benzul can also be used * (1[1[1\:‘9‘}’”4}.‘: TARTS er with thin mH}'ﬂnﬂﬂiﬁe. , | - 2 | Che.tertown'M.rYland

E— | ' cup black walnut meats. Another good appetizer not using
If an onion is cut in halves @ |1 cup pitted dates artichokes, is made thusly: Drain a

laced in a room that has been newl ' ! cup sugar can of asparagus Ups. Trim slices of

painted it will absorb the odors ol |3 tablespoons flour dried beef or cooked ham the length

paint in a few hours. 2 eggs of the asparagus Ups. Spread slices

teaspoon baking powder with mayonaise. Place one stalk of

An old varnish on metal can be re- heaping teaspoon cinnamon asparagus on each slice. Roll up tight-

moved by dipping the metal in a solu- Whipped cream . ly, fasten the rolls with tﬂﬂthplﬂkﬁ.‘
fion made by pouring ammonia (strong| Beat the yolks of eggs until palel] Smith Bros. Cough Drops You Can’t Beat Youth

ammani waten) ino the seme auan- |l 4 i,V mea This s the vimmin that ruses the rssance of he ' Hoading Fer The

of denatu alecohol. If the arti-|Fold in the flour, dates, wainu meats,

cle is too large to be dipped, apply the | cinnamon, and baking powder. When IT IS DANGEROU of the nces and 890 cold and . Nearest Place

golution with a soft brush. Keep the thoroughly mixed, add the stiffly beat- | | . L 4

solution away from flames and work | €D €88 whites. Bake in a well butter- 1t is dangerous ‘o sell a SUBSTITUTE : : ‘ Servin g

out of doors, if possible, or at least ed pie tin In a moderate oven for 25 for 666 just to make three or four s 0. ar .

near an open window. See that the |minutes. Let cool, and put in a tin|cents more. Customers are your besl | i

articles remain moist until the varnish box for 24 hours. Cut in narrow pie- | aesets; lose them and you lose your - - Gill Bl’
0S.

has softened: then wipe the metal |shaped slices and serve with whipped | pusiness. 666 is worth three or four

clean with a rag. cream on top. | thmes as much as SUBSTITUTE.
[ Fules Foe T ———— TUE MUTUAL FIRE

Jelly Making AN | TA s INSURANCE CO.

Jelly should be of a clear, bright B 0 B oSl e el of Kent Counly, Md. | b)) RS R&Y)

FRESH

retain its shape. | * JU— Y insures Property Against Fire and Lightning o 1 i

i
§
5
5
F
i

Medium sized preserving kettles are
best to use in making jelly. Do not , e o . . ks g & .
make more than a quart of juice at a All Policy Holders Participate in the Company’s Profits. oy ICE

Can fruit juices during the summer - n an c' en‘- rew .., P ays CdSh DI'IJl'd cnds CREAM

and make into jellies as wanted.

Freshly made jellies are always best AP na
and storage room is saved. -

Wash, remove stems, cut the larger M o DE R N s E“' N G | DIRECTORS
:u;mtgo%i:r::{tﬁi mpaut::-:!m#i?hm;nc:ﬁ RV % James P. Brown, Church Hill; J. D. Bacchus, F. G. Usilton, -' “ ! W
. bmervh e T. W. Eliason, Jr.. Allan A. Harris, Eben F. Perkins, Edward ~ v
gtzrgl;r;lll}? ugs “F:t:l;"?nt:ztagfusghrivpﬁ? A COS f/y beer b uf W. Emory, P. Medford Brooks. Chestertown: William A. . Freshly made from

' | : :-_-' . _ : splip . V ‘ v o ; : - .”.'.: y - -‘
a spoon or masher. Allow to simmer D AN WO” WOI‘f’h if... 7/l Hyland, Galena; William R. Wilson, Ingleside Arthur H Southern Straw-’

until the fruit is tender. Put into a ‘ . G. Ellsworth Leary, Rock Hall.
B e, Do not squeess the Brice, Betterton y, Roc a Sasutes

bag if a clear jelly is wanted. Squeeze {1 O\ b APPLICATIONS FOR INSURANCE TO BE MADE TO THE

%Wmfﬂiﬂy@nd sxtraction, or o " AVAILABLE 3 . FOLLOWING: Benjamin W. Duling, Millington, Md.; Frank

make a dripping bag take a 3- N (BDHYSP EVERYWHERE . ~ H. Ruth, Galena, Md.; Medford E. Golt, Stevensville, Md.; )
m:ered pi:ce o?p:;gth gr felt, asew B ) J. Abner Bryden, Rock Hall, Md.: R. Wroth Stavely, Lynch,
sides together, and attach the Md.: Eben F. Perkins, Chestertown, Md., and Joseph M.
side or wm““ "332‘”51' ' . George, Sudlersville, Md. #®

FRED G. USILTON, President.
EBEN F. PERKINS, Sec’y-Treas. Cross Street Chestertown

- ————————— —




