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HOT OFF THE | e
it s g b e . ‘ DINING ABROAD AT HOME

SUSAN SNOW '| MONDAY
— . freakfast—Stewed prunes and apricots, ready

fFUr Urdlgill‘}i .t‘ﬂﬂklﬂg.. cheap bgrﬂdfijﬁ | to eat cereal, boiled eggs, broilna bacon, toast, coffee or cocoa. Lunch— . ’
- miEﬂ,t ol w*njleume? n:my WS, Vegetable chowder, pineapple and cream cheese salad, muffins, ice
providing they are pure and neither | : . : :

cream. tea or milk. Dinner—Sliced ham baked in canned tomatnas

too sweet nor too sour. But in certain : , :
sauces and desserts, when a better buttered rice. buttered cabbage, apple gingerbread, coffee. HOT OR COLD WEATHER

AN EXCELLENT BELGIUM SOUF FOR

wine. or even a fine wine Is called |

for, it should be used without stint.| TUESDAY

Often parts of bottles left from a par- Breakfast—Cantaloupe, ready to eat cereal, ®

ty can be consigned to the kitchen tu\ baked eggs, popovers aﬂt.rawserry jam, coffee or milk. Lunch—Toasted | o he Publlc: There are few of us who know anvthing of dining
greatly enhance the family dishes for,  cheese sandwiches, yrilled bacon, sliced tomatoes, iced tea. Dinner— who have not heard of the excellency of éelgium cnokinga

days. . Baked lamb ring, orange sweet potatoes, steamed peas, poinsetta salad, It is therefore with a clear conscience and a certainty of

One can make an individual fruit| pineapple strawberry whip, coffee. . , .
goodness that we suggest this recipe for chicken soup for

falad du#ﬁlly t“tltlrimm;‘ ”b}‘f“dd‘"g WEDNESDAY WHEREAS. the Federal Alcohol Administration _
| B ) alls of cream . " _ i . w : — ,
L[ﬁel.h{.im!,t M h:.:n ::;n-:nlih-:; with Breakfast—Sliced peaches with ready to eat with a full recognition of the necessity to the distilled summer or winter.

a little cinnamon. | cereal, bacon and exgs, buttered toast, jelly or jam, coffec. Lunch — spirits industry of bonded whiskey warehouse receipts LE WATERZOIE

Fresh fruit salad, French dressing, thin bread and butter sandwiches, Y . \ . 1248 ac |
To make scalloped cabbage—cut a|  cup cakes, iced tea. Dinner—Breaded veal cutlet, fried potatoes. for the financing, through regulal banking facilities, (Chicken Soup)

firm head of cabbage In quarters, re- stewed tomatoes dressed lettuce, lemon ice eream, coffee or beer. of f}pcratiunﬁ b\ the distiller and to enable rectifiers ] stewing chicken

'.;'L‘Efiﬁhﬁmflﬂfdpf:ﬁ:;_““S,E;‘iﬁ.ﬁ‘i ;;H:; THURSDAY and wholesalers fo anticipate their market require- 1% lemon
ing, salted water and boil rapidly for Breakfast—Chilled melon, ready to eat cereal, ments.” has publicly declared that the wide-spread 2 onions

ten minutes. Drain, L'h(}p fine i’lnd' ﬁﬂft. bﬂl](‘d egEs, Whﬂle WI;E&t mﬂt' grape jﬂll?, cﬂﬂﬁe- L“th— | speculatlun ]n SUL‘h warehnusp rECEIPtS bvr the pub]lc 4 (‘]U\'{_“i

season with salt, pepper and butter. e thas mineanndle | : . . :
| Combination sandwiches, pineapple cole slaw, custard pie, tea or milk. i< a “hazardous business, liable to entail losses to those 15 cup diced celery

Put the cooked cabbage In a buttered | : : :
| > B B | Dinner—Casserole of ham and potatoes, buttered string beans, sliced . : T : . , , .
Ei::}l‘tlgrg ('ili;cli] 3 rﬁx{‘tﬂes::mtt;:ihElilpuulfrpszu?é‘ tomato salad, bread pudding with raisins, coffee or beer, ’ | who purchase such receipts as an investment”, and has 3 leeks, minced (if desired)

then stir in 14 cups of milk. Cﬂn_l FRIDAY issued a warning to pl'i\’ﬂte citizens not to bu_‘f such 15 cup diced carrots

tinue stirring over a low fire until the J . W rehu Se I : R thf.‘ h{) o 'U'f makin lar e ro= ' . . g : . o anan L
sauce is thickened, smooth and boil- Breakfast—Sliced oranges, ready to eat cereal, b l:l : F)CElptb. ,, P g large ¥ , tdb].thp“{m minced parsiey
ing. Season to taste with salt and pep- plain waffles with syrup or jam, coffee or cocoa. Lunch—Crab cakes, fits on “heir investment. | sprig thyme

per and add 'z teaspoon Worcester- |  eole slaw, French fried potatoes, cup custard, tea or milk, Dinner— | Salt and pepper

shire sauce. Pour this over the cab- Orange and lime juice cocktail, broiled cod fillets, asparagus Holland- 2 cups r whi ]
bage and sprinkle 3 or 4 tablespoons aise. parsley potatoes, ice box cake, coffee. NOW, THEREFORE, BE IT RESOLVED: That & CUps dry w hite wine

of buttered crumbs over the 10p. Bake . ad ™ b 4 :
in a moderate oven for 15 minutes. SATURDAY | the Association of Maryland Distillers and A““’d_ _1“‘ Dress and clean the chicken, leaving it whole; rub
Serve hot. l Breakfast—Fresh berries with cream, ready to dustries is in full accord with the above-stated position thoroughly with the lemon and place in a large kettle. Add

———————

b ——— : - b da : s Qoore . : . .
All the ingredients used in making eat cereal, hot cakes, bacon, syrup or jam, coffee or cocoa. Lunch— of the Federal Alcohol Administration, and the Secre- water to half cover the chicken and bring to a boil: skim.

pastry should be very cold. The cold- Crab soup, eggs a la king on toast, sliced tomatoes, peach Melba, iced tary of the Association Is hereby directed to give Peel the onions, leaving them whole and insert two cloves

er the pastry is when it is put into the tea. Dinner—Beef stew with vegetables, cabbage and tomato relish, kol 1 s : : . | . ghe .
oven, t?m tl;}.’kim- it will bupwhﬂn bak- mma'i-ne_sa-fad, apple pie, American cheese, coffee pubhtll} to this Resolution, in each onion; add to the chicken with the remaining 1ngre-

ed. This may be the solution 1o many | T - B Rale 4 - o e xS B

o your piecrust problems as a flaky SUNDAY . * 1 dients. (.tnn kettle and simmer slowly LlII'llll chicken 1s

L‘Lust 1S t}*;v aim of so mnr;y wEmf*n Breakfast—Stewed figs, ready to eat cereal, THE ASSUCIATION OF MARY LAND tender. When ready to serve remove the chicken from the

who are otherwise very good cooks. °  fluffy omelet with chicken livers, toasted English muffins, coffee or X ‘@ .G broth and carve it, placing the carved pieces in a soup tureen

e C : . DISTILLERS AND ALLIED INDUSTRIES. . i, ' _ | JEORTR ¥ W Sy -

Before putting any material into | cocoa, linner—{ream of celery soup, }"P roast of beef, string beflns. Cover with the broth and garnish with sprigs of parsley.

the wash, it should be examined care- stuffed potatoes, apple, m::lery and raisin salad, coffee souffle, little | Serve at once.

fully for stains so that it may be treat- cakes, coffee. Supper—Deviled egg salad, bread and butter sandwiches,

ed properly. Different stains yield to sliced pineapple, chocolate cake, iced coffee or tea.

different types of treatment and a re- Sidney Snow will be pleased to supply amy of these recipes. . ’

medy that will remove one may fix :
another more tightly to the fabric. Just write care of this paper.

Here is a very good rule to follow |
when dusting: Begin dusting in one -

part of the room. Dust everything in} 7o Plant And Rice ' Tender Green Peas

e —— -

its turn., first high and then low. Gath-
er all the dust into the cloth; do not |

scatter or stir the dust. Put the dust- Comblned Inl() Tasty A[ Theil’ Be&t'

er when work 1s finished, to soak In |
old water with soap. Wash out : I ) |
l!d_ 'l_ A4, i _ : ‘| DIHIIET lShi > de -
heavy dirt. Then use warm watel Nice, young, tender peds accom

and soap. Rinse the duster, shape, nn-:i,l : | e ‘ 4 1) 1!;1;111}'111}_{ our meat course are SO good
|  With eggplant available almost the |41+ many housewives find all sorts

VERY man islooking tor
hang to dry. |

'Ii.IE'[lI'L‘ yedl now we Cadll t call 1t E‘K*ii{.'.l- | of excuses for :ﬂ*rring them. not that h]s montyis worth and

In freezing ice cream In a 11:111111'1.’-' 2 novelty, however, right _“”“ IS | . excuse is really needed when it ; . i .d

freezer. use about 1 pound of coarse at 18 ‘.“'f‘t_}“”d 1_’“'1_“_”""1‘ “"u‘ - f'"'_"“ ' comes right down to it. They always he S gettlng it Wh(:l'l he 18

salt to 8 or 9 pounds of cracked ice. make a f‘ and vegetable for the even-| ,near in stews and there are fFiW b o l. d .th l f

1f the salt is added to the ice in the ing meat. . , i seople who serve a leg of lamb with- u 1€ea wi coa i

freezier. it should be put in the upper I;G(:I"L:\I\T WITH RICE E,utinu-m, emng s PP ¢ . roin ﬂmmm‘m‘m?mm-’fhmmg:

layer of ice. 1 cup rice Here they are in hteir most popular our yard S. Every busmess 13 vitamin raises the resistance of the md

1 teaspoon salt torm and in another interesting way. 4 ’ mtmbnnﬂofthenmmdthmuomldmd cough infections.
No jelly needs to be boiled longer 1 onion o BOILED GREEN PEAS day in the year we're at

than five minutes after the sugar ig| 1 pint tomato juice Shell and rinse the peas in cold :

added as long cooking darkens jelly. 1 quart boiling water water. the defective ones will rise 10 your service.

1 large eggplant the top and can be easily skimmed off.
Flour, meal, powdered sugar and | 6 tablespoons butter Put a saucepan half full of water on

confectioners’ sugar should really be Buttered crumbs, or | the fire, add to it a little salt and if

sifted before measureing for cooKIng. Grated cheese | desired a bouquet consisting of a sprig o Bhlil) 5 .

You'll find that you won't use quite Wash the rice thoroughly. Boil the | o¢ \yint, one small green onion and : . \ i

as much. rice, drain. Fry the onion slices In two four Sprigs of purt;l{*:r. When it boils A>~ . | rIwHE )] [T, r‘[“[] ;\IJ l" IRE

IE——— tablespoons butter. Cut the eggplant |, .~w in the peas and cook until
\TOW : - ]845 1937

To bake a bluefish—have 1ihe fish !lllilllti'hiilf lf""‘]h tt*l“-'i‘f*-_ Hprinkl{;)\k'ilh tender. Take out the bouquet, drain s

split and cleaned. With a thin sharp | >4 t, let stand ten minules. rain.} ¢ the water nad serve with butter, - £ -

knife. remove the backbone, leaving | Peel and cut into thin ‘-\ff‘dﬂ“‘hhﬂppdﬂ}“n ;.:d p(i'pp(‘r. . IN:[TR:\NCE CO.
the fish in two boneless fillets. Place | pieces. Remove the onion from thi GREEN PEAS, SAUTED WITH :

them skin side down In a greased, ' Pall. Fry the eggplant 1In the same BACON : . Of K{?ﬂt CDUﬂfU A!d
shallow baking pan and sprinkle light- pan with four _u-hlvapnnnﬁ_n[ butter. C'ut a piece of bacon into small dice &9
ly with salt, pepper and flour. Cut 2 Combine all ingredients in a butter- ...+ it with a few chopped shallots
tablespoons of butter in tiny bils and  ed dish. Salt to taste. Add tomato _.  ion. When they become a golden
sprinkle them over the fish, or instead Jjuice. Cover with buttered crumbs Or  .q165r pour off some of sthe fat, mois-
ntf the bfu:tw, :-m'g lihr_l'nh lu.'ltlh the cheese. Heat In ”:“” (350 F.). ten with a little whi{to hr:;ih. A?d al
Sirips o )ACOTI]. ake 1In a no oven h”llﬂlli'l ( f sweel herds. an gome 1ine-= | .

(400 F.) for 20 to 25 minutes, basting Home—Made Lemon lv sherdded hearts of lettuce Put in | for Coal 149 S

twice with the jlil'l.'l‘ that forms in the some shelled green peas, cover the | Payb Cash Dlvldends

pan. Garnish the fish with slices of soute pan and simmr slowly until the | o
lemon for serving. Catsup To Season peas are done. Remove the h“uq'i"]'tl HIGHES I CASH PR!CES ' DIRECTORS
WAR— ’ censon and serve In @ hot vegetable | : ‘- .
A loaf of stale bread may be made Next Season’s Sauces 5" - | ! | |
", § le bread may oe mAac dish. | Fon conN James P. Brown, Church Hill; J. D. Bacchus, F. G. Usilton,

tresh if it is brushed over with either | : ¢ ‘ ! : 1 v
T W. Eliason, Jr, Allan A. Harris, Eben F. Perkins, Edward

milk or water and put into the oven As long as we are starting to think IO r
until the crust becomes crisp. of jelly making and fruit preserving W. Emory, P. Medford Brooks, Chestertown; William A.

ke
we can just as easily as not put up| A Novel Touch 'y Hyland, Galena; William R. Wilson, Ingleside; Arthur H.

vou will always find that in using some lemon catsup which will make & | | 0 = TN Wtasaia e ¢ .
a jar of mustard pickles or piccalill, delicious seasoning all next winter for | | w IBLER & SONS | Brice, Betterton; G. Ellsworth Leary, Rock Hall.
that you will have some of the juice fish sauces, fish soups and game. | FOI’ A Luncheong ® ® | APPLICATIONS FOR INSURANCE TO BE M ADE TO THE

left after the pickles are gone. This LEMON CATSUP | | & <ipd . . Ao »
: i P ; | FOLLOWING: Benjamin W. Duling, Millington, Md.; Frank

is very nice to mix with chopped meat 12 large lemons, grated rind and juice | | - L o '
for sandwiches, or to add to salad 4 tbsps. white mustard seed | Phone 149 | H. Ruth, Galena, Md.; Medford E. Golt, Stevensville, Md.;

dressing in place of fresh vinegar and 1 tablespoon turmeric | Here L‘[H 1‘"‘“1”‘ that “’im ju“ﬁ:{::‘;g J. Abner Brvden, Rock Hall, Md.; R. Wroth Stavely, Lynch
stard. | ahle : ' the eve , woman who 1s loo J ‘ s A A ,
T } ::I?E:J?EEOTI;?EE papes lilii:; r:{‘:&valll]}' ;{::‘ I::‘} lu:u'hennﬁ on bridge Chestertown,uarylﬂnd Md.; Eben F. Perkins, Uwﬁtf:rtoxyn, Md., and Joseph M.
Ju.“lt fUl‘i d ['hﬂng{‘, 1.1‘}' ml}(lng Ringpl' 1 tf_i;u.‘.n{]{].n mace idli}’ﬂ. . ' G(‘Urgf‘. SUdlerS\fllle’ Md'
cookies with cold coffee instead of wa- 2 tablespoons granulated sugar | ICED ORANGE SOUP FRED G. USILTON, President.

ter. 2 tablespoons fresh grated 2 tablespoons gelaun " I . -
horseradish 9 tablespoons water EBEN F. PERKINS, Sec’y-Treas.

Le ft over egg yolks should be beai- 1 shallot, minced fine 9 cups orange juice . . '
en with a fork, have a tablespoon « 2 tablespoons salt 3, cup sugar | | &
mon juice ® ©

cold water added and be stored in a Dash of cayenne pepper 2 tabsps. lime or le
covered jar in the refrigerator. Thev Mix together the above ingredients | 6 oranges.

can be used later for custards, desserts | :nd allow to stand in a cool place for 9 thsps. sweet cordial. : .
or salad dressing. The beating will 5 hours. Bring to a boil and cook| Soak the gelatin in the water for | YOUI' W inler worn oil should be changed, ﬂﬂd your

prevent a hard surface from forming. for 30 minutes. Pour into a erock. | five minutes. Heat 1 cup of orange | : ) . '

: _ cover tightly and allow to stand for | juice, add the gelatin and dissolve Stir | Wmter worn grease renewed tn your car.
b Never make jelly from fruits :lhﬂl.:.’ weeks, stirirng well every day. | in the sugar and then str:;m the rtmx- — . SEE— v Can't Boat ¥ h
ave been picked after a rainy day. Strain and fill sterilized bottles and | ture. Add the remaining 2 cups of OI= | ou Lan ea ou .

The fruit is watery and the pectin be- | seal. ange juice and the lime or lemon juice. | WE C’\LIJ FOR AND DELIVER Headlng FOI' The
comes sticky. Worse than this. the O —— Chill. When the mixture begins 10 |

jelly won't “jell” until it has been ™ When toasting marshmallows, to|congeal, beat with a rotary beater. Do \*OI IR (1 AR | - Nearest Place
coo:ed for }I'nl.':uur_s.t 2 » \prevent them from sticking to the stick | this several times during ;}hl‘i‘f rhﬂmg | : . : Serving

sprig of mint and a marascnino § H : : ocess. Cut oranges In halves an . .

Prig or fork when toasted, have handy a}process . Stmply Cﬂ” 323 ﬂﬂd ICGUC il up lo us.

insures Property Against Fire and Lightning

Phone Johnny-on-the-Spot — | |
All Policy Holders Participate in the Company’s Profits.

|

cherry frozen into the ice cubes in cube of butter so that the toasters can | scoop out the pulp, chopping it fine: ]
your electric I'El_'flREl‘ﬂtﬂ!' makes ice tea' be thrust their stick or fork into it | combine with the orange gelatin, and
ever so attracuve. ' | before putting on the marshmallow. add the cordial. When ready to serve,

beat thoroughly. Serve in bau'!llin cups ' : . . .
garnished with orange sections and W'"‘ a spring Oll change or gredase ]Ob you recewve

w_’____ the following:—FREE
# - Notice To Creditors SERVICES:—
THE MONDAY NIGHT SHOW REAL ESTATE ONLY Drain anti-freeze and flush cooling system.

Starr ing: This is to give notice, that the sub- Add waler lo battcry.

: scriber has obtained from the Or- -
CONNIE BOSWELL phans' Court of Kent County letters Inflate tires.

testamentary on the estate of Clean windSthId.
TED HUSING EMMA A. THOMPSON .
- | |iste of said county, deceased. Al Clean headlight lenses.

RICHARD HIMBER’S ORCHESTRA g;zeﬂgsﬁvir?gr:t‘ﬂ“ﬁ;gﬂ’:;ﬁi&df; Check all light bulbs including stop light.
and Other Famous Guesl Slars Eiﬂdgﬁﬂ “w}{},%;"ﬂcﬁﬁﬂinﬁﬁ‘} Check windshield wiper operation.

lcgally authenticated, on or before the

———

14th day of November, 1938; they may

EVERY MONDAYX , bt -4
WCAO :ru otherwise, by law, be exchitel B0 || (GULE) REGISTERED LUBRICATION

Freshly made from
indebted to said estate are requested

é-dpeg | o make immediate payment. Southern Straw-

e 'od Wi I | Given under my hand this 10th day *; ¥ i
Prtbx e N4 U I”] Cﬂmpdmentl 'ﬂf MH}', 1933- — "‘l'..

. v
by . pEARL c THOMPSON, Bxegiir ||| Chestertown Motor Service

¥ ' * | ;
NATION " . :SEWlNG CO. 'i- e e o0 |} Phone 323 L. B. VanPetten |} GILL BROS.

NAYLUNAL DEALERS | GENERAL INSURANCF

Propnetor Cross Street Chestertown]|




