Food, of course, must be well
seasoned to be worthy
of its piquancy
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SOME BUSINESS, MOVIES!

An average of 88,000,000 persons .
throughout the United States, and Mrs. Rittenhouse, of Wilmington,
226 000,000 1hrmlghnut the world, ilt-![]p]” has “ponp;j a HE‘EHH}' _}"urlnr‘ In
tend motion picture theatres week-!Logans Apartments, and is doing
lv. The Commentator Magazine found | business.

I'h[' average gl'nf‘t‘;ll i]djniﬂﬁjﬂn in lhf'i h,lr_ “nd h'Il'F:, F'I*{-d C Nun]bprﬁ'
United States to be 23cents. Capital |Jr., of Wilkinsburg, Pa.,, Miss Mary
investment in the film industry is $3,- | E. Numbers of Clarke School, North-
000,000,000, of which $2,000,- | ampton, Mass., and Mrs. Stella Lind-
000,000 is in this country. 'say of Centre, Ala., were week end

There are 283,000 persons employed | guests of the formers father, Fred C.
in the industry. Some 585 pictures Numbers.
are made each year at a total cost Mr. and Mrs. Robert Martin and
of about $162,000,000. There are 665 | two children were visitors on Mon-
actors holding term contracts with|day at the home of her parents, Mr.
major studios, while contract direc- | and Mrs. Charles P. Jones, where
tors number 174 and writers 357. The |they left the children for a short
average number of extras given e€m- yigit,
ployment daily is 963. Approximate- |
lv 276 industries and crafts are ln-‘
volved in the making of a single mo- |
tion picture. |

Of the world total of 90,334 motion |
nicture theatres, 18,182 are In the |
United States. In Europe there H_l"i‘1
59 187. of which 26,000 are in Russia, |
6.174 in Germany, 5,000 in England, |
4 900 in Italy, 4,500 in France, and 3.- |
500 in Spain. Latin America has 5,174 ™
theatres and of the 5834 in the Far
East Japan has 1,717 and Australia
1541. Candada has 1,121 thealres and
Alaska has 23.

In the United States, conlinues The
Commentator Magazine, the state
with the largest number of TI’H’EIU*E‘HI '
i« naturally New York with 1.472. hﬂ:o...‘ 14 is possible to prepare comblete
Ing a seating capacity - !.‘4{}3'?".-8 }Ile- \['“I]!‘Il‘l‘*h very quickly by obtaining
sons. Second 18 Irm1n,-}.'1hn11:: wit 1 t-' lcanned. Dackased or bakery pro-
302 movie theatres, while 13¢ “00 These are available for each

ducts

- ¥ b Fipa "' o ' : ;I‘\Rlll‘t‘ ! :

with the fewest theatres Is Delaw: course; soup, meat, vegetables, salad
and dessert.

| Fitzpatrick.

HOT OFF THE
GRIDDLE

SUSAN SNOW

A great variety of delicious frozen
eams can be made in the f{reezing
trays of vour automatic refrigerator
and can be held as long as desired.
‘It's no trick to make them and one
lean find numerous recipes for inex-
pensive desserts that can be made
without whipping cream.

—with 39

—The Commentator Magazine
- Cabbage in salads, has taken an
honored place among green salads,
because it is now known to be di-
gestible and rich in vitamins. Small,
firm heads are best.

ROOM WITH BATH

visitors are still dis-
turbed at the bath system In small
rural Japanese hotels. “Room with Dirty clothes, blankets, rugs, etc,
Bath"” in Japan means just what 11 1 cite vermin trouble, so be sure to
cavs. First, you notify your cham- |hove everything cleaned before stor-
bermaid. After drawing a tub, she ing for the summer.
leads you to the bathroom and ush- | BBG a—
ers you inside. Then, instead of | Cut two inch slices of white, whole
leaving, she starts 1o undress YOU. |\wheat or graham bread. Hollow out
And unless you send her away she’ll the center to make slice of bread re-
proceed to give yYou a bath. semmble a basket. Toast. Spread with
— The Commentator Magazine |putter. Fill with any of the follow-
* ' ing fillings. Garnish and serve im-
mediately. Chicken a la King,
Creamed chipped beef; Roast beef,
cut in cubes and covered with beef
We have made up our mind that gravy; Creamed hard-cooked eggs
this world is made up of 50 per cent| and cubes of baked ham. These

Occidental

WHAT PRICE IDIOCY?

— —

| salt
| sugar,
'place one cup of fresh white bread
' crumbs.
la cup of melted butter.

'closely.
1375 F.

Lth{l
'Though women generally like fruit

'spurn,
‘melon, Waldorf and the like.
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‘,lutiws from Baltimore, Mrs. Maggie |endings in your skin and swiftly
'Linthacum and daughter, Mrs. James “peps up” your entire being.

You
will step from the tub feeling rested
and radiantly alive,

o

To remove sugar syrup stains from
washable materials, wash with soapy
water. For non-washable materials,
sponge with clear water.

Add a few small oysters to cream
of chicken, mushroom or celery soup.
Heat to the boiling point. If you
prefer, chop the oysters before add-
ing them. Or add a little celery,
cubed and cooked, when you make
an oyster stew.

To make a tomato pudding: To 10
ounces of tomato puree add one-
fourth a cup of boiling water. Heat
and add one-fourth a teaspoon of
an dsix tablespoons of brown
In a greased baking dish

Pour over the mone-fourth
Add the
tomato mixture and cover the dish

Bake in a moderate oven
for thirty minutes. Do not
remove the cover until ready to
serve the tomatoes.

A fruit salad is especially ideal for
afternoon bridge party or tea.

salads better than men do, there are
several that even the sternest doesn't
such as grapefruit, water-

Hollow out cup cakes. Line with
jam, wine jelly or marmalade. Then
fill with ice cream.

e

Peach Ice Cream

In many families it is the custom
to have on hand over the week end
something like a nice big gooey cake,
or a freezer full of luscious Ice
cream. In fact, it's a good idea to
have both in this weather because a
plate of ice cream and a piece of
cake will do wonders on a hot day.
It takes away that peeked look that
one is so apt to acquire,

This recipe is a little richer than
most and might cost a little more,
but my, my, it's a good one:

PEACH ICE CREAM

'1 pint cream

1 quart milk
Yolks of 8 eggs

15 pound sugar

1 pint peach pulp

'thoughts of the clever and experien- |
'ced housewife as she surveys
'richly
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SlNLYT SNOW will be glad
to answer any questions

Edited by WILMA DEUTE

thinks about it the more one is apt
to become horrified that so few good,
patriotic Americans can fry an egg.
Well, every one can really fry an egg
but few can do it well, and unless
something is done well, it really isn't
worth the eort put out to do it, or
sumpin!

Now fried eggs are usually accom-
panied by either ham or bacon. If
fried in bacon fat, the bacon is us-
ually fried crisp and the drippings
left in the pan. The egg 1s then
carefully and if fresh), almost ten-
derly broken into a saucer to be eas-
ed into the hot fat. Then with a
spoon or pancake turner, baste the
egg until it reaches the right degree
of doneness. For those who like a
very well done egg the solution is
usually to fry it on both sides though
a little longer basting will make a
much prettier finished product. It's
really easy but so hard unless done
just right.

_.‘. = -
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Stuffed Clams

During the sumemr, sea foods, in-
cluding shell fish play a great part
in our diet. This may be
fish is less heat giving or maybe we
Just like them and they are 1n season
but that's beside the point.

because |

The real !

idea is for you to try this the next

time you want to impress someone:
STUFFED CLAMS
24 large clams
3 fresh mushrooms
1 truffle
Chopped parsley
4 to 6 tablespoons butter
Remove the clams from the shells,
wash the shells very clean. Chop
the clams, mix with the

mushrooms, the truffle and a

chopped |
little |

Every 40 seconds

chopped parsley and the butter. Sea- |

son with salt and pepper and then

fill the shells.

of every deoy,

Place on a pan, sprin- |

kle with grated cheese, put a small |

piece of butter on top of each, and
bake for fifteen minutes. Garnish

| with halved lemons.

L3

Canned, Preserved Pears

If one could read the Innermost

the
laden vegetable stands they

'would probably find her thoughts on

| The only low-priced car combining thanany other automobile on the market!
|
"To Be Made For Future Use

ver HAL
- 1959 CHEVROLETS

~ oS0/ fo date!

“ALLTHAT'S ES_T AT LOWESTCOSTY" buy the leader—today!

EXCLUSIVE VACUUM
GEARSHIFT

Vecuum Boester e 0O%

of the Shifting

NEW AERO-STREAM
STYLING

NEW BODIES BY FiSHER

CHEVROLET'S
FAMOUS
VALVE-IN-HEAD SIX

PERFECTED
HYDRAULIC BRAKES

PERFECTED
KNEE-ACTION
RIDING SYSTEM

(With Improved Shockproof Steering
On Master De Luxe meodels only

Here is the most important motor car
news of 1939, born of ‘““the biggest pack-

age of value'’ ever offered to motor car
buvers! . ..

Over half a million 1939 Chevrolets
sold to date!. .. A car every forty seconds
of every twenty-four-hour day—Sundays
and holidays included!. . . Placing Chev-
rolet first in sales again for the eighth
time in the last nine years!

Here's proof of all the things we've been
telling you to the effect that Chevrolet
brings you more quality at lower cost

NEW "OBSERVATION
CAR" VISIBILITY

™7

A GENERAL MOTORS VALUE

Better visit your Chevrolet dealer and

Russell Motors Corporation, Chestertown

obably Newsome'’s Garage, Betterton
satours Rt fhle. And heve | F cis Mot Co. Rock Hall
“probab ' rancis Motor Co, Roc a

natural people, 30 per cent shy peo- imake grand hot luncheon dishes.

ple, 10 per cent SnoULS, and 10 per = |
cent snobs, and 10 per cent idiots.| If one prefers paint to paper on . | .
We ask vou to be extremely nice 10 {shelves of a kitchen cabinet we re- (sugar on the fire to boil. Mix the
the natural people, to be tolerant 10 'commend the use of a high-gloss ;other half of the sugar jwlth the egg,
the shy people, give the snobs @ paint. It washes like a dish. stir into the boiling milk and cook | Peel halv ‘ |
ewift kick in the pants, and thank ‘until it becomes creamy, but do not | eel, halve and core ten_pnunds of |
Gor for the idiots because they will let it come to the boiling point after | Pe€ars. P‘:lt in a pot with five pounds
never find you out! | adding the eggs. Remove from the iﬂf grﬂmﬂ;tted sugar, one slmed lem -
—The Commentator Magazine. perly cared for. One should use a fire. add the cream, pulp and freeze; | 91, One teaspoon ground cinnamon, a
d soft brush or cloth and a non- |using three parts of ice to one part  little grated nutmeg and a small

scratchy cleaner. For stained sur- ‘of salt.

Pack in equal parts of ice |Piece of ginger root. Tie the cinna-
faces use a mixture of: 1 cup of wa- {Hﬂd salt.
M I l. l. | N G ter: one-guarter cup soap flakes; 2
tablespoonfuls whiting and one tab- |

'mon and nutmeg loosely in a piece
 of gauze, Cook all together until the
|
ol of kerosene. . Make a|Sugested Hors D'Oeuvres
‘heavy soap-jelly and stir in the |

pears turn pink. Put in jars
seal while still hot.

Mr. and Mrs. Warner Porter Were . piting and kerosene. Keep on hand . Caviar: Fresh or canned, garnish-

Sunday guesis ,“f ?‘1‘*' and Mrs. |for every bathroom. Shake before |ed with a grated egg border, with or |
Robert Martin, in Wilmington. ”P,]'_’m:ing. Rust stains may need milk without chopped onion.

Mrs. Emma Airey and Miss H“_H‘F” lacid like lemon juice or vinegar.| Sardine Paste: Boneless and skin-
of Catonsville, Md., were Visilors '*'lf Rub the spot with the soap jelly plus |less, beaten up with enough mayon-
the formers parents, Mr. and Mrs. |, oy drops of the acid. Strong acids | naise to make it spread easily. Upon
Charles P. Jones on Sunday last. weaken the glaze and expose porce- |this place anchovies either ring or

Mrs. Jonathan Jones left on SUn= |14in to stains. 1I’ilf-ts.
day to visit her parents, Mr. and Mrs. | - Butter with choped ham (boiled).
William A. Felton at Fort Myers, Searing improves the outside ap-| Scrambled Eggs: A small amount

S . dhad i | 1
Fis, Intormaten “.d:ihp;i Fmt m}d: pearance of meats, develops aroma [on each piece of toast or cracked,
. % ' 1 t- {.I‘t’l :...h | L]

her mother had die )

A few drops peach kernel extract |
(if desired).
Put the milk and one half of the

is what she will probably do when
pears have reached bottom prices for |
the season:

CANNED PEARS

I — — = - ol

PRESERVED PEARS

| Peel, halve, and remove the cores |
from Bartlett or Seckel pears. Allow *.
one pound of sugar to each pound |3

of fruit. Put the sugar on to melt, | %
'with a few spoonfuls of water. Stick |
'a clove in each piece of fruit, and !
'boil in the sugar until thoroughly
and done. Put the fruit in glass )ars
|cover with the syrup and seal.

— -

Porcelain and enamel can be kept
in grand condition for years if pru-]

&

Pre-Summer Sale

NOW s THE TIME

TO TRADE FOR A

Better Used CAR

You get your best buys during sales.

VALUES You Can Get ONLY
in a FARMALL Tractor

Only with a FARMALL and

" a Farmall shifting-gang culti-

vator can you do a close, clean,

fast job of cross-cultivating check-
rowed corn.

Only for a FARMALL can

vou get the original mounted-
type, short-turning, tll\'m
clean - husking 1 or 2-row corn
picker.

Only for FARMALLS can

vou get the truly QUICK-
ATTACHABLE row-crop direct-
connected machines — machines

that go on in a jiffy.

New 4 Sulky Cultivators

There is no better cultivator made than the New 4. :l‘ry one
once with any other make and you will be convinced.

Only for a FARMALL can you
get a field-proved direct-con-
nected check-row corn planter that

S. Church plants accurately at 4 miles an hour.

York

WY
L
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And this nationwide

Ford Dealers’ Pre-Summer Used Car Sale is the sale of sales!

So— before you buy any car—

It Will Pay You To Look At
OUR USED CARS

e

Trade Now—while you have more to trade and less to pay

Chestertown, Md.

ELIASON MOTORS, Inc.

SALES and SERVICE
hon 184 Chestertown, Md.
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McCORMICK-DEERING MILK_COOLERS

The milk box with all the latest improvements. If you want
a milk box see this one. If there are any improvements that
could be made on a milk box that are not on this one we do

THE NATIONAL BREWING COMPANY

and develops flavor in the outside |dusted with paprika or finely chop-
reached there. slices. Searing improves the quality  ped ham or bacon (hot) or chopped
Mr. il.['lt.l *ﬂ]h {"hél]-l!‘:-é ! of the dl'i[l;llllﬂh’, Hl‘h"lﬂﬂ a I‘it'hf‘l' Ullillﬂ or pilﬂ["ﬂtl].
are visiting relatives in New ‘brown color. If meat is seared,| Peanut Butter Base topped with
State this week. : |these are the reasons for doing so, 'either green or ripe or stued olives,
Mr. and Mrs. Howard McLain, of | 2nd not because it prevents losses. 'onions. nuts or anchovies.
Baltimore, were Sunday guests uf. [ s Thate (i shandad o
Mr. and Mrs. W. Leo Gale. '  For instant relief from fatigue sliced olives on top.
George Earle Powell died on Tues- | \hen you want to look your best; } :
day morning, M“Fl 23"(.1”“1' Mgiadrlﬁ' draw a tub of luke warm water; |
town. Del., after a long LinNess, - lpour into it an entire container of
culars of burial unknown. EH“. Then relax in this soothing ON EGGS
The Ladies Bible Clas of Asbury (¢ lution for at least ten minutes for _
M. E. Church met at the home of Mr. ijts exhilarating, stimulating effect.| It's hard to believe that something
ond Mrs. Norman A. Wallen on|The stimulation from the salt acts so typically American can cause $0
Thursday evening. : through the millions of tiny nerve- |much trouble. In fact, the more one |
Mr. George Wallen is quite sick at <k h
the home of his daughter, Mrs. Wil= | =
liam Bachelor.
The Home Makers Club met on
Wednesday afternoon at the home of
Mrs. Henry Stevens.
Edgar King and wife and son,
Charles were guests of Mr. and Mrs.
Stanley Passwaters, 1in Wilmington
on Sunday. |
Miss Emma Embert of Millington
and Benjamin Elliott, of Marcus
Hook, Pa., surprised their friend on
Saturday by driving to Elkton where
they were married.
Fred C. Numbers and daughter,
Miss Helen, were guests on Sundu;f
of their cousins, Mr. and Mrs. Phil
W. Downes, where they also met re-

not know it. Let us show you.

Haying Machines

Haying time is almost here. Our line is complete with Hay
Loaders, Rakes, Mowers, both Farmall type and horse

drawn. Also full line of Hay Carriers, Forks, Pulleys,

NEW AND OLD FLOOR
SURFACING
Over 25 years experience
GEORGE S. SALTER
Townsend, Delaware
Phone Smyrna 3393

Ropes, etc.

i e e e e . - N i

THE MUTUAL FIRE

INSURANCE CO.
of Kent County, Md.

Insures Property Against Fire and Lightning

Let US Take Care of YOUR
« FARM SUPPLY NEEDS

Jones & Satterfield

MARYLAND

1845 1939

DEAD ANIMALS

We will haul away for you an
T}‘}IlER Amﬁmmsif - :

ANY O , if you J

tify us as soon as they die. CHESTEBTOWN1

During the day call Chester- .

town, Md., Phone 20.

After 5 p. m. and on Sunday

all A. J. nard, Chestertown,

d., Phone 199 W.

O

All Policy Holders Participate in the Company's Profits.

Pays Cash Dividends

DIRECTORS

James P. Brown, Church Hill; J. D. Bacchus, F. G. Usilton,
T. W. Eliason, Jr., Allan A. Harris, Eben F. Perkins, P.
Medford Brooks, Chestertown; Paul Comegys, Millington;
James E. Woodall, Georgetown, Md.; William R. Wilson,
Ingleside; Arthur H. Brice, Betterton; G. Ellsworth Leary,
Rock Hall.

APPLICATIONS FOR INSURANCE TO BE MADE TO THE
FOLLOWING: Benjamin W, Duling, Millington, Md.; Frank
H. Ruth, Galena, Md.; Medford E. Golt, Stevensville, Md.;
J. Abner Bryden, Rock Hall, Md.; R. Wroth Stavely, Lynch,
Md.; Eben F. Perkins, Chestertown, Md., and Joseph M.
George, Sudlersville, Md.; Service Agency, Chestertown.

FRED G. USILTON, President,

EBEN F. PERKINS, Sec’y-Treas.
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THE WORLD’'S GOOD NEWS

will come to your home every day through

THE CHRISTIAN SCIENCE MONITOR

An International Daily Newspaper

recor u the world's clean, constructive doings. The Monitor
L n:::'pl,:t crime or sensation; neither does it Ignore them,
but deals correctively with them PFeatures for busy men and all the

family, including the Weekly Magazine Bectlon.

The Christian Bcience Publishing Boclety
One, Norway Street, Boston, Massachusetts
Please enter my subscription to The Christian Science Monitor for
[ Y od of
year $12.00
Wednesday lssue,

Let US Estimate on

8 months 8600 8 months $300 1 month $1.00
including Magazine Bection: 1 year $2.60. 6 \ssues 250

YOUR Needs
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Semple Copy on Request




