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HOT OFF THE T P B Sk (Nen-Fanck ORI ' G2 AT
- GRIDDLL . Men“ o‘ Th‘ wegl‘ | For The Children Will Succumb To A DINING ABROAD Al HOME

SUSAN SNOW | e Dish Like This||
: - Breakfast—Grapefruit, ready to eat cereal, On Summer Vacauoni N s b= }

= e— I

. _ . minced bacon with serambled eggs, muffins, coffee or cocoa. Lunch— With the childrerr already at home If your family hapens to be one ol | SOUTH AME ‘AN r 1 S » -
t,dlf,i:::';:hftl I:Ill‘:;:{lllf:ldil-}':;m,_}ﬁ}l:f ::;;:ilﬁ Cream of corn soup, stuffed egg calad, melba toast, fruit gelatin, iced or about to come home for their sum-'those families who wrinkle up sensi= ; MERICAN CORN PUDDING JUST i

: ' live : er vacati O W | . tened tive noses at the very mention of spin- |
does not destroy the natural oil of the tea or milk. Dinner—Calves’ liver and bacon, creamed potatoes, fresh mer vacation, the house-wife is faced U\E Y I |

rivn ' ‘ . b : | . with the problem of lunches and af- lm-h—tr}' serving it a little dressed up FOR NORTH AMERICA
i:}blal(.idltk[:t;lllttilli;]erll::yl}rI'll;:‘it‘”ﬁ?lt;ili:i:‘| spinach, lettuce and tomato salad, chocolate cream pie, coffee or beer. ternoon snacks that all healthy, grow- and in combniation with HJI“U”“”HL
Pl W 2 B

| ing children just seem crave. v | as popular as mushrooms.

to keep the wool in good Co———- . [‘I‘f;ldl‘t_"ﬂ lm't-j mmdwivh:i cr:-;l;eimlrf}?‘}f | SPINACH RING

1+ is always well to treat the EHJ _ _ M—'Ch'“’zd f“”lﬂm ready to eat cereal, | they can do the actual making of | 24 cups cooked spinach, chopped
stove ‘1':““'}‘1'1‘1114  ecimmidated ‘e CORSs plain waifles with maple syrup, coffee or milk. LunchT-Scallnped egg- | them—they are also very fond of pea- |1 teaspoon salt . As strange as it may seem to some peo o there are
;ng of grease to a bath in good soap plant, hot biscuits, cole slaw, stewed rhubarb, cookies, tea or iced 'IjIUt l:l)utterr which makes sandwiches a | Df“’?h nf[ pepper ‘ s strange a. 1 ay ! | son people, e &
cuds. Make a suds of the powder in chocolate, Dinner—-Pot roast of beef, potato pancakes, fresh green | g matter. Here are a few things Dash of marjoram . really hundreds of South American dishes that arent soO

‘one can do with pea 2+ in sand- 1 teaspoon SCra ed onion , , :
hot water, and either boil the separ- beans, cabbage and carrot salad, strawberry shorteake, coffee or beer. . ches: I PR - s y. L-ggﬂl slightly plu aten hl,LEhl}' seasoned that one must drink a bucket of water while
ate parts of the burner, grates, elc., S - S, § \

: : ' of L8 - . PEANUT BUTTER AND HONEY |2 tablespoons melted butter eating them.
m*the sulum}n O “--ml] : 'bu'ﬂ" @ Mix equal parts of :-a;r;nnc-d ;umvw Cook spinach ('2 peck) only until
scrubbing brush. Rinse with cleal Breakfast—Sliced bananas with ready to eat and peanut butter. Spread slices of tender. Drain and chop. Add sea-

water. Repeat the Pprocess, if the ——— g et il ‘ . L SR <. ' 2 :
uh;:'r 15 un:lﬂr\lh' {ilf'l‘-.' cereal, broiled bacon, fried eggs, buttered toast, coffee or cocoa. Lunch 1111:1 01 lJli:i'«n bread with the mixture :"“’””Fa‘ ‘H““'} l"'“t ,‘If“”ll {inri n11;-1| Here is a good example of excellent South American
; : Suall g RS sk 2t Sl : .y vy and sprinkle over it some sweel green very thorougnly. urn into a Wt g, W . : s 2 : .
) | —Jellied vegetable salad, deviled eggs, bread and butter sandwiches, liﬂ‘ﬂpf-r chesmad fine. K  greased ring and mold. Place in a pan cooking in the form of corn pudding. It's a pudding that

In most households breakiast on jce box cake, tea _m' milk. ____Dmner-—-Pnt.-ruaﬁt hash, new peas, pan ' PEANUT BUTTER AND CURRANT | of hot water and bake in a moderate will fit very nicely on any North American table, and 1t will
week days at any rate, Is d scramble roasted potatoes, pineapple salad, blackberry cobler, coffee. " Moisten cream cheese with cream OVen (375 F.) for 30 minutes, or un- | | : :

with everyone coming down at the last and spread on one slice of buttered : til firm. Turn from the mold :tnd!
minute and wanting to be waited on m 'bread. Spread another with peanut ;serve with mushroom sauce. In{_lwl-—l
at once. But it is the meal, 100, that Breakfast—Orange juice with melon balls, butter, and over it put a thin layer of | dual molds may be used if desired.|

starts the day right or wrong for each ——————— rurrant g T _ S i -

. : # s B Laiy . . : jielly, Combine. T'his quantily serves four persons. | : " " - -
ember of the family and so every ‘ready to eat cereal, pa ley omelet, bu?tered toast, coffee or cocoa. PEANUT BU’I"I'ERbiA;ID C}iERRYl—————— L1} SOUTH AMERICAN CORN PUDDING
housekeeper should manage 10 have ' Lunch—Fresh fruit salad. hot muffins, ice cream cake, tea or milk. Cover one slice of buttered bread “

R u
the table looking pretty, to wear youl Dinner— Mecat loaf, string beans, baked potatoes, cole slaw, pineapple | wiht peanut butter and the other with | NOliCE TO Cl’@dilt}‘l’ﬁ \l
|

certainly make a “hit” with the men,

most serene manner and to serve food whip, coffee. chopped cherries, canned or maras-  ears fresh corn
that looks absolutely irresistible. b ol | chino. Com" ne. |

- Ay | sl REAL ESTATE ONLY 3 eggs. “f-ii“‘”
ke a whipt uit desser - _ | e |  ie to give noti ( , sube 14 cup milk
To make a whipped fruit dessert: Breakfast—Cantaloupe, ready to eat covenl. | L’ agil Nu[ Slices This is to give notice, that the sub }

Cut 18 marshmallows into bits, add 1 | . e—— coriber has obtained from the Or- 4 tablespoons melted butter
cup unsweetened pineapple juice, a | soft boiled eggs, hot corn bread, coffee or cocoa. I:ELh——Creum of | phans’ Court of Kent County letters P

}milll l']'-r‘]'ttll' l'lf I'I'];il‘ilh{'hlllu I.'ht.'l'l‘l.ll'f-', 1 ﬂﬁpﬂmm]‘i sSOoup, hhrimp .qﬂlﬂd, pickIEd hE‘EtE. StUﬂUd EEHS. tea biﬁcuitﬂ' | lit‘:-?t:lmi’llliil’}' on t]'-l'E [‘Etiltl.‘ (_lf I t.i‘:l.'"lplﬂll'l pilpl‘lk;l
cup of canned peaches Or apricots, cut lemon junket, tea or milk. Dinner—Fried trout, new boiled potatoes, 2 squares unsweetened chocolate, cut EMMA A. THOMPSON Salt and pepper

ator overnight. Heat e - B | ding. coffee. k c: E:Em";"" butte: persons having claims against said de-
< Cups suga ceased are hereby warned 10 file In

When one is painting and should | cup maple syrup ot . . . . .
| | . said Court their claim against said
happen to spatter some of the paini SATURDAY | 15 cup milk R s r gy~ o . B . & :
on another painted or varnished sur- Breakfast—Stewed prunes, ready to eat cereal, | Dash of salt decedent, with the vouchers thereo? Cut the corn from the cob and place In a bowl. Add

C——— : : lcgally authenticated, on or before the | |
face, wipe them up immediately while | bacon and eggs, toast and cofiee, Lunch—Grilled tomatoes with bacon | 1 teaspoon vanilla lﬁﬁh ém-;r of Nm'e;nbt*r 1953; they may the remaining mgu-dwntﬁ with the exception of the cheese.

<till wet. with a clean, soft cloth. It hard rolls, diced fresh pineapple, cheese cake, tea or iced coffee. (1 cup Brazil nut meats, coarsely cut!|otherwise, by law, be excluded from Mash the corn and stir well. Turn half of the mixture into a

IS imllﬂﬁﬁlhll‘ to remove dried spatiers . T . and toasted . s : _ :
* — ) a hi d ¢ ) . all benefit of said estate. All persons . . -
without marring the finish. Dinner—Baked Virginia ham, candied sweet potatoes, buttered beets, | are14 chocolate and butter in  a|indebted to said estate are regﬁestud buttered casserole; cover with slices of cheese. Pour in the

lettuce with Roquefort cheese dressing, lemon snow pudding, coffee. PRTraedd P st e _ | . . g
' ' | saucepan over hot waler, add sugar| 1o make immediate payment. remaining corn mixiuure, Bake in a slow oven (300 F.) for

When vegetables are to be kept for| slowly, mixing thoroughly; then add Gi * ~ ay

- ' S * ' Y , iven under my hand this 10th day || e = e , i, o :
some time, arrange them on a dry, | _ 'syrup and milk and mix well. Stir ! of I:-I:n-, 1938, . v 11 40 minutes. Unmold on a heated plattel and serve in wed-
cold bottom in a ventilated, cold, dark Ht’i"ﬂkfﬂﬂl-—.FrEEh blackberries with cream, :-:mﬁt;mtly until mixture begins 10 boil. | !:‘ARL ¢ THOMPSON, Executor ges, as you would cut a pie.

place. To keep leafy vegetables fresh readv to eat cereal, eggs Benedict, coffee or cocoa. Dinner—Rolled | Continue cooking, without surrm.ﬂl*r R-riuﬂnld Jones. -Rv;‘lht;'-rj of Wills. |

dish in nearly a fourth-inch of cold _ : : |4 soft ball in cold water (238 F.). Re-
water. Soak a piece of linen in water fruit salad, home made ice cream, chocolate brownies, coffee. Supper— | ove from fire: add salt and vanilla. |

and h]ilt'lu{i 11 m-v:'flh;~ \'ljl..',t'li.ll_ll{i'i". let- Chicken salad, hot biscuits, jelly roll, coffee or tea. ' Cool to lukewarm (110 F.); then hr.-n" JOSEPH N. WHEATLEY & CoO
ting the corners of the cloth dip into T B el , . , : until mixture bgeins to thicken and

- idney Snow will be pleased supply any of the : | S n
to water, which will keep the cloth Sidney Snow will be pleased to supply any of TRERe FOCIEE loses its gloss. Add nuts; shape nto., GENERAL INSURANCE

moistened, and place 1t In anairy, cold Just wrile care of this paper. rolle and cut in diagonal slices. Mayv Ii
place. Parsley, walercress, chervil,  be kept moist by wrapping in waxed |

mint, etc., must be plrkt-tl over and ——— — . — — | paper. Makes two 15-inch rolls.
thoroughly washed, then aranged in a ( |

glags or bowl holding cold water in HOl l) [a[oes And OHIOHS (:‘Old Salmon———Rice Loaf | & -

the same manner as for a bouquet of ’ .
oS s For Summer Dinners Pleasing Vanation For VERY man islooking tor

Left over mashed potatoes that are | ‘ . | his .0 !3 wort d | | MARK
Friday Dinner/ uey h an '

«till warm may be shaped in a butter-| Ther will be many a night now . : : - -t oth
v et enamel muffin ring or cup when cold meats will be served for It's bad etiquette to cough in public places. Take a Smith Brothers

y % . ) &
and allowed 10 stand in a cold, dry , dinner, Along with this will be a R G he S S'Ettlng lt Wht’n he 1S Cough Drop for pleasant relief. {thk or Menthol=5¢.)
slace until needed. UUInmold these, cold. crisp salad and most possible | ’ . . | g
roll l ' frozen dessert. That leaves the po- [t is very common thing In many be"‘g SUPPlled Wlth CO&' fl'Ol'll | “MMWﬂWM“ﬂﬂWWSMM‘HHSW“mA

roll in flour, and fry in hot, deep fat L8 : . : :
until a crisp, light brown color. tatoes and vegetable which might well households to see a shrimp or a crab This is the vitamin that raises the resistance of the mucous

e hot either both or one of them. meat salad on the table for Friday | our yards' Every bUSIne.‘ES | mgmbmunfthenmandghrmttncoldandcuugh infe&iﬂm.

Wicker furniture, which assumu- | Here is a nice summer hot dish though 'night dinner. This becomes somewhat . ’
li.lltf.":: lilj-.{ <) I‘[-;L[i”}'. 4.,]"”"_11{‘ i}{_n tt““;iltl 11}1111_}11]1]],{: L".’T!l 1]1“?‘10111{' 10 evVen Ih.{' f.[l"t'dt(”:-t lU‘u"L‘I‘ Uf day ln the year we re at

to the open air and brushed with a | POTATO AND ONION CONCORDIA shrimp salads so come Friday next, e v' .
fairly stiff brush. After this dry clean-! _ serve a | your service

ing, dip the brush in lukewarm soap |{ Cups I_}U“ﬂ” balls COLD SALMON AND RICE LOAF |
suds and go over the entire surface.  “ Llu'p:b bmdl} orions 2 cups cooked rice

Rinse until the last trace of suds 1s | ltlklhpmn salt _ * 2 tilblf‘ﬁl}(lﬂnﬁ gf‘l[ltin

removed and dry as well as possible 11 Cup medl?n’; ﬂ-;wk white sauce 15 cup celery, diced ; - “' N

with a cloth. Leave in an airy place | cup grated Checse 1> teaspoo e | T F | Tl 4 F

until the crevices are well " dried. Cut the potatoes inio small balls 4111'::1;:& m}? :.::Ltk , | lI] . \‘[' l[ \“' ‘ lR N

Cushions, backs, etc., if made of tapes- with a vegetable cutter, and peel Ilh{w - l'u"ggu L‘;'in -‘iiilm{}ﬂ ! I845 ,937
try, cretonne, or any fabric should be «emall onions about the same SIZ€. R .

‘ook the zearly - 4 tablespoons onion, minced ﬂ - ’ -,.l-rl ’ q.,l,. ")
removed before washing the wicker, if  Cook the onions until nearly done, add 14 teas iunn chili powder . l\h _ {\\( AV (4( Yo
possible. Sometmes, however. the the potato balls and salt and cook ¢ asj

“ve tender Place the vege=- Soak gelatin in half cup of cold o
ip}ril’:ﬂ:'r}; - I!wm“”;"lmﬂ ;th;u':wd. in | lt]'zli:]‘:'-ulHa}ltlh‘;lrlrfilmt Il.rni lﬂ::*[!:ittlllui: if:;ll liquid for five minules and then dis- MAN /S ’ il ot Kent Counly, n!d
'hich case care must be taken to pre-| "~ -~ " a sii an ; s : e ‘o _ OOXKNG FOR ~= ' ' .
vent the splashing of water. 'I’IIL is | greased. Pour the Y il g By .1;,1?{‘9::* JEL ;hi{:gtfgf{ﬁﬁu({;.}ﬁ“- :ixndtﬂ‘ .l e = i e 5
easily done by pinning cloth or paper 1 them. Sprinkle wiht grated cheese, 1; : ,If - e L:-vt vields 9 servings of | -
over the fabric parts | and bake in a hot oven 500 F. for 12 a loal pan 1o st At ‘ | S
' minutes. 1 cup. | Phone JOhnny-ﬂl-the-Spot _ _ | | " |
—_— | ' ——— — — All Policy Holders Participate 1n the Company s Profits.
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insures Property Against Fire and Lightning

To make a prefectly grand water- 1
cress salad: arrange over crisp lettuce | for Coal 149 . g
leaves some pickedover and thorough- ; P‘ﬂ[}:ﬂ C(JS’] [)lU!dff?dﬁ

ly washed, tender, Crisp water-cress, | )
freed of its moisture. Dredge over HIGHE T c s ICE | = e
some chopped hard boiled eggs. Gar- MlLK COOLER s s A H PR s DIRECTORS
8 '1th sect g of har vl eggs. | . " s .
f}lcﬂ:'].:,gi .‘:‘(;dl:;:[.i;t“}fl ;:_;ﬁ:{ﬁ:h’fﬁﬂ’.h Fon conN ') James P. Brown, Church Hill; J. D. Bacchus, F. G. Usilton,
have been skinned. Serve with French | | T W. Eliason, Jr., Allan A Harris, Eben F. Perkins, I_*Idwurd
dressing in a separate bowl. | W. Emory, P. Medford Brooks, Chestertown; William A.

. (G enuine l*‘RlGlDAlRE with I/Vl'lson Cabineh 'y Hyvland, Galena; William R. Wilson, Ingleside; Arthur H.

Here is something that many pcnr:lt-r

will find profitable—How to Carve _ _ “’ Brice, Betterton; G, Fllsworth Leary, Rock Hall.
a Cooked Chicken: Place the cooked 4 can stzZeé 523550 6 can SizZc 827950 C. e KIBLER & SONS I. APPLIC."\TIUNS FOR INSURANCE TO BE MADE TO THE

chicken with the legs turned toward ook b : - . : .
you. Hold the L'nrvir:g fork with the | FOLLOWING: Benjamin W. Duling, Millington, Md.: Frank

left hand, pierce the breast, one prong All sizes up to and fnduding 20 cans. | Phone 149 H. Ruth, Galena, Md.; Medford E. Golt, Stevensville, Md.;
close to the breastbone on either side. | J. Abner Bryden, Rock Hall, Md.: R. Wroth Stavely, Lynch,

Hold the bird firmly in place, then, | . G gl v Sy | | A
with the carving knife in the right - | Chesteﬂnwn,uaryland Md.; Eben F. }téj}:::rgt,Lgt;;itl?rt;?:ltl]e I}\‘[ltkll., and Joseph M.

hand. run the knife through the skin

botween one leg and the body, and |l F RIGIDAIRE DROP IN UNI T for use with your @ | Z“RED G. USILTON, President.

bending the leg back, separate | | EBEN F. PERKINS, Sec’y-Treas.
ﬁ‘ nf;uTui}]T lﬁi’iik?‘ﬁwinﬂaai. ot Pft'St'"f MILK COOLER CABI NET. N o w . . . .

ate the drumstick at the secon jou

;lepeal on the ou?er side 2ﬂth the MC-25' 3 H P 3156 MC-33 ,-3 H P 3’82 ® @ ®

other leg. Cut off the wings through

the skin and meat of upper wing joint . :
e SKto the body, running the knife | Your Winter worn oil should be changed, and your

through the joint: then, working the N ow on Display - ' ’
knife blade parallel to the breast bone, Winler worn grease rene wed in your car.

thinly carve the breast meat on eith;r pe RaiaN' - A 0 i s wd ‘
. o Gk met ) EASY TERMS—TWO YEARSTOPAY WE CALL FOR AND DELIVER . You Can’t Beat Youth Heading For The

either side of the backbone.

ot - Nearest Place
To make dustless dusters: Cul YOUR C:‘\R it

—— —

cheesecloth to desired size of dusters. Ser\'ll'lg

Prepare a mixture of 1 p}g&;ﬁ 25‘. Shore nadio 8 A“to su”ly Simply call 323 and leave il up lo us.

water and one-fourth c.
Press in 4 or 5 pieces of cheesecloth.

Work oil and water into cloth. Squeeze Chestertown, Maryland . . +  Phone 252W With a spring oil change or grease job you receive

dry. Hang to dry. the fo"owl'ng ——FREE
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! Drain anti-freeze and flush cooling system.
Add waler to battery.

if bought at STAMS will please. Inflate tires.

Writing Paper
Bill Folds ¥

Compacts
Pen and Pencil Sets

Manicure Sets

Clean headlight lenses.
Check all light bulbs including stop light.

Check windshield wiper operation.

b A
3.
4. Clean windshield.
5.
6.
" B

@ REGISTERED LUBRICATION (|} A 85> gouthern Straw-
_ berries
Chestertown Motor Service

o B VisPum (i!.]:m]_, BROS.

day or night Proprietor

Chestertownl] ]




