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“STILL POND

Rev. R. W. and Mrs. Hallman,
Preston, were callers in our town
Saturday. |

Clara Lou Bell, of Baltimore, vis-
|ited at her aunt's, Miss Edith Hep-
burn the past week.
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Chicago, Ill., visited his Mr.
Elmer Jarman last week.
Mrs. Bessie Beaston, of Chesapeake
City, Md., is visiting her brother in
of law and sister, Mr, and Mrs. A. L.
Beaston. :

Mrs. Margaret Tucker and Mrs.
James Mulford, Miss Mary Thornley
spent last Tuesday with Mrs. Harry
Stidham in Sassafras, Md.

HOT OFF THE
GRIDDLE

SUSAN SNOW

Jan Bat'a, world shoe king, head
of the manufacturing and distributing
combine with assets of $300,000,000
inspected the first American branch
of his industrial empire at Belcamp,
Harford County, Monday. The plant,
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An Interesting Tasty
‘Tid-Bit To Round
iOut A Salad Supper

' Interesting, tasty tid-bits are in
great demand at this time of the year.
'They are the ideal thing for round-

uncle, now under construction, will cover

2,000 acres.

The magnate, after a hurried sur-
vey of the palnt layout, explained his

iﬂ“h about this new industrial cen-
r.

“We want to build men as well as

good shoes,” he said, outlining plans
for curving walks, landscaped
grounds, and playground centers for
children. His motto, as is his colla-

borators ,is ““To never desert the
to always make good shoes, and to
pay good wages.

If a woman finds that her children
are eating too many sweets, yet dis-

likes to deprive them of candy, she

can well give it to them for des&ert.l

When an emergency arises, one
need only cousult the storage closet
of canned goods and in no time serve
such a meal as chilled tomato juice
with crackers; diced ham and chick-
en with peas (all canned) in white
sauce, covered with buttered crumbs
and baked; hot tea biscuits; green
salad: canned fruit, cheese and cof-
fee.

Crushed pulp of honeydew melon
imparts a delightful flavor to iced
drinks of lemon or orange juices with
ginger ale; crushed mint may be add-
ed. Also, pour chilled orange juice
over thin slices of ripe pears sugar-
sprinkled. This is most refreshing.

Men will enjoy a steak dressed
with equal parts of prepared mustard
and catsup.

Tea stains on clothing should be
sponged with clear water as soon as
possible after the stain occurs. For
washable material; boil the material
in soapy water. If the stains remain,
bleach by moistening with lemon
juice and placing in the sunlight or
by using alternate applications of
potassium permanganate and oxalic
acid. For nonwashable materials:
Sponge with clear water. If stain
remains, bleach with potassium per-
manganate, then use lemon juice.
Potassium permanganate should not
be used on rayons. Potassium per-
manganate, oxalic acid and lemon
juice should not be used on colored
fabrics without first testing on an in-
conspicuous place. Rinse from fabric
thoroughly.

The use of sour cream in making
lamb gravy is reason enough for let-
ting cream sour. Use small amounts
of lamb drippings in the gravy, as
the sour cream adds richness.

Any color which is fast to water
may be safely washed with a mild
soap. There are colors, of course,
which are so unstable that they will
not stand wetting with water. This
type of material 1s obviously unsat-
isfactory for curtains and for ﬂ'_“tlr%
reason it is wise to test the material
by washing a sample before purchas-
INE

Carrots glazed in maple syrup are
a splendid variation 1o serve with a
roast lamb. Arrange them :1:'{111_nd
the leg of lamb on a large platter Ior
an attractive service.
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vour sandwiches will have a much
better flavor if you use butter In ad-
dition to the sandwich fillings.

One should not reheat cold coffee
—particularly for the man of the
family . . . ! The resulting bever-
age is flavorless and very, Vvery dis-
appointing.

Refrigerator bottles
water are much easier

cubes,

for drinking
than using

Cool all foods before placing in the
refrigerator; this will save electricity
and keep the evenness of tempera-

fure.

To preserve wicker, spray with
water. This will remove the dust
and keep the reed from drying and
cracking. Cold waﬁer will not harm

al wicker, varnis .
Iflrmturv may be br:i_ghtf-ned with
furniture wash and wiped dry. The
oil in the mixture will brlghtr-n and
soften the reed. Clean with a soft

brush in deep cracks and wipe dry. |
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The less-demanded culs of ﬂ:lf'ilt
should be used for making :-r.nup,‘ l‘n‘
the first place, because they .;u‘t
economical and in the second pllute
because they come from the parts ol
the animal that contain the most ex-
tractives. The shin bone of beef
which contains marrow=-bone 18 an
economical cut of meat 1o l_ru;v* for
soup making. The proportions of
meat to fat and bone should be two-
thirds of the first and 1_une-thlrd of
the last two, as this gives the best
results. From the meat are extract-
ed the solluble proteins, the mineral
salts., and the flavoring matter, and
also a small amount of gelatin, Gela-
tin is also obtained from bone, skin,
cartilage, tendons, etc. lt_ is gelatin
that gives soup its jelly-like cunslsf-_
tency when cold. Some of the fat is
absorbed and the rest Tises to the
top. This should be skimmed off.
Two or three pounds of meat and
bone are required for each quart of

finished stock.

To make puff paste roses, roll out
some puff paste about qne-mghth
inch thick and cut out with a star
cutter. Brush over with a little cold
water. Fold the points of the stars
to the center. Bake and when near-
lv done, dust with powdered sugar
and return to the oven 1o Im:shhak-
ing. The cake will puff up like a
rose: fill with jelly or fruit comina=
tions. Serve with whipped cream.
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ing out a salad dinner—such tid-
bits as deviled ham rolls that aren’t

tdifficult to make yet taste so good

‘and are so pleasingly filling. One

'must plan several for each member

of the family though as the first will

just be an appetite teaser.
DEVILED HAM ROLLS

' 2 cups sifted flour

'3 teaspoons baking powder

' 15 teaspoon salt

5 tablespoons shortening

2-3 cup milk (about)

1 can (24 ounces) deviled ham

| Sift flour once, measure, add bak-

1ing powder and salt and sift again.

' Cut in shortening until mixture is as

fine as corn meal. Add milk, mix-

ing until a soft duogh is formed.

Knead lightly on floured board for

about twenty seconds. Roll dough

one-quarter inch thick on a floured

board, spread with deviled ham, and

i roll like a jelly roll. Cut in l-inch

pieces and place cut side down In

muffin pans greased with shortening.

Bake in a hot oven (425 F.) 15 to 20

|ml'nut£~5. Makes twelve rolls.
@

Smoked Tongue with
Spinach

Soak a three pound tongue over-
night in cold water. Pour off the
water and place in a large iron pot
with sufficient fresh water to cover.
Allow the tongue to simmer slowly
for 3 to 4 hours, or until very ten-
der. Change the water at least twice
during this process. When the ton-
gue is finished, place in cold water
and remove the skin. Cut in % inch
slices and serve with- a spoonful of
spinach on each slice. Garnish with
finely chopped hard boiled egg.
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Melon Cooler

Doing three-in-one duty and ever
so tempting and delicious is a melon
cooler made thusly:

MELON COOLER
1 package lime flavored gelatin
1 pint warm water

melon, cut in '2-inch balls.

Dissolve gelatin in warm water.
Chill. When sligthly thickened, fold
in melon balls,. Turn into individual
molds and chill until firm. Unmold
on crisp lettuce and serve as appeti-
zer, garnish with mayonnaise for
salad, or serve plain as dessert.
‘fnnly firm.,ripe sweet melon.
SiX,

Serves

COCKTAIL SAUCE

With fish cocktails so popular, it's
a pity more people aren't able to
make a good, spicy cocktail sauce
such as:

34 cup catsup
3 tablespoon chili sauce
2 tablespoons lemon juice

Dash of salt
Combine ingredients and blend.
Chill thoroughly. Serve with sea-

food cocktails. Makes 1 cup.

Hadock a la Rarebit

2 or 3 pound haddock
15 teaspoon salt
1 teaspoon minced parsley
1 cup white sauce
1 cup grated American Cheese Pep-
per
Make a white sauce and add to it
the cup of cheese, stirring well until
cheese has melted. Butter a baking
dish and place the washed and clean-
ed fish in dish, sprinkle with salt and
pepper and minced parsley. Pour
over all the cheese sauce and bake
in a moderate oven 370 F, for 39
minutes.
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(Glass Bricks for Aquarium
Fish will swim in an ultra-modern
stream at a new aquarium in To-
ledo, Ohio. The stream bed and
sildes are glass building bricks, to
permit entrance of light and im-

prove visibility for observers.

At the Epworth League Cabinet
meeting. Leaders were selected and
assigned for the next few months, re-
fer to the Bulletin in the Sunday
School room as to when you lead.

Those who attended the family re-
union of the Toulson family from
here: Mr. and Mrs. Wm. Clark and
family, Mr. and Mrs. Julian Toulson,
Mr. and Mrs. Edw. Fellows, Mr. and
Mrs. Howard Toulson, Alice and
Theresa Mann and little Jean Fel-
lows.

Friendship Rebekah Lodge No. 57
officers. Noble Grande, Mrs. Bertha
Atwell; Vice Grande, Mrs. Mabel
Leonard; Recording Secretary, Mrs.
Francis Carter; Financial Secretary,
Mrs. Grace Wheat; Warden, Mrs.
Sarah Hopkins; Conductor, Mrs. Dor-
othy Wheat; Chaplain, Dr. L. P. At-
well; Musician, Mrs. Mildred Hop-
kins; Supporters to Noble Grand,
Harry Jones and Mrs. Gladys Ken-

15 cup canataloupe or honey dew |

Use |

2 tablespoons prepared horse radish

dall; Supports to Vice Grande, Don-
'ald Carter artd Mrs. Margaret Glenn;
'Inside Grande, Mr. A. J. Leonard;
Outside Grande, Mr. B. R. Fellows.

Mr. Harry Hendrickson accompan-
ied his uncle, Mr. Roland Crew and
lfamil}' to the World's Fair Friday.

Mr. and Mrs. Julian Toulson, Miss
! Avis Clark were visitors at the home
lnf Mr. and Mrs. Wm. Clark over the
week end,

Mr. and Mrs. Calvin Coleman, Mrs.
Lottie Coleman, Mr. and Mrs. Clinton
Sibley, Mr. and Mrs. Harry Phillips,
Mr. and Mrs. George Coleman, Miss
Joan Nollmeyer, all of Baltimore
were Sunday guests of Mrs. Jennie
Boulden.

Miss Mary Emma Joiner, of Eas-
ton, Md., is spending sometime with
her aunt, Mrs. Mary Mann.

Miss Alice Shugard and friend with
Mr. Allie Meeks of Baltimore, were
week end guests of Mr., and Mrs.
Frank Meeks,

Mrs. John Jarvis, of near Locust
Grove visited friends here Thursday.

Mr. and Mrs. Roland Crew and
daughter, Sally, of Altona, Pa., were
guests of his sisters, Mrs. Myra Rose-
berry. Mrs. Harry Hendrickson this
week.

| Miss Hope Marie Jones with party

of friends enjoved the day in Wash-
ington, D. C., Sunday.

' Miss Lucille Fellows returned to
her duties at the Philadelphia Geuer-
al Hospital, Philadelphia, after a
pleasant three weeks vacation with
her parents, Mr. and Mrs. B. R. Fel-
lows,

Mr. and Mrs. Wilmer, of Baltimore
were visitors of Mr. and Mrs. Thom-
as Mann, Monday. Little Theresa
‘Munn returned home with them for a
short visit.

Mrs. Plant and grand daughter,
Anna May Campbell are enjoying the
Ocean breeze at Atlantic City.

Mr. Frank Dalton and daughter,
‘Mr. and Mrs. Sinex, of Philadelphia
were entertained the past week at
|the home of his niece, Mr. and Mrs.
Clarence Ford.

The Sunday School plan to hold
their picnic at Tolchester August 3.

Mrs. Emma Hadaway, of Chester-
town, spent Monday at her home
here,

Mr. and Mrs. F. H. Ellicott, of
Philadelphia, visited with her mother
Mrs. L. B. Harper the past week.

Mr. Gale Harper, of Connecticut,
is the guest of Mr. and Mrs. Wm.
Medders.

Mr. and Mrs. Andrew LeSage spent
part of last week with their daugh-
ters, Mr. and Mrs. Edwards, and Mr.
and Mrs. Freeman, of Massey and
Mr. and Mrs. Earl Thomas, of Bridge-

 GALENA

The Philathea Sunday School Class
'held its monthly meeting at the home
lof Mr. and Mrs. George Bignear last
' Tuesday evening.

1, The Always Sunday School Faith-
I

ful Class held its Annual Picnic at
Betterton one night last week.

Mr. and Mrs. Lester Jarman, of

Washington College

FOUNDED 1782

A Grade A, Co-educational College

Limited Enrollment

1845
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Pays Cash

T. W. Eliason, Jr., Allan A.

Rock Hall.

H. Ruth, Galena,
Md.; Eben

THE MUTUAL FIRE

INSURANCE CO.
of Kent County, Md. 3

Insures Property Against Fire and Lightning

1939

All Policy Holders Participate in the Company’s Profits.

Dividends

DIRECTORS
James P, Brown, Church Hill;

J. D. Bacchus, F. G. Usilton,
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,

APPLICATIONS FOR INSURANCE TO BE MADE TO THE
FOLLOWING: Benjamin W, Duling, Millington, Md.; Frank
d.; Medford E. Golt, Stevensville, Md.;
J. Abner Bryden, Rock Hall, Md.; R. Wroth Stavely, L
. Perkins, Chestertown, Md., and Jose

George, Sudlersville, Md.; Service Agency, Chestertown,

FRED G. USILTON, President.
EBEN F. PERKINS, Sec’y-Treas.
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Mr. and Mrs. George Carroll and
children, of Dover, Del., were guests
of her parents, Mr. and Mrs. George
Johnston last Sunday.

Mises Nellie Dempsey, Kathryn
Thornton, Mr. Elwood Towler spent
last Sunday at Hershey, Pa.

Mr. and Mrs. Ralph Van Dyke
spent several days last week with
their daughter, Mrs. Richard Dris-
coll in New London, Conn.

Mr. and Mrs. Bernard Cochran and
family, of Philadelphia, Pa., spent
the past week end with his mother,
Mrs. Wilson Cochran.

Miss Marie Savin, of Chesapeake
City, Md., returned to her duties at
the C & P Telephone office after an
illness,

Mrs. Kay Ahern, Miss Sara Hy-
land and Kay Heigh Ahern were
week end guests at Rehobeth, Del.,
last week end.

Mr. and Mrs. Carl Mack and fam-
ily, of Wilmington, Del., spent the
week end with her parents, Mr. and
Mrs. Charles Jones.

Mr. and Mrs. Fred Strickland, Mrs.
Ben Garett, Mr. Joe Slack, of New-
ark, Del.,, were Sunday guests of Dr,
and Mrs. Earle Gilfillan.

Mr. Elwood Pearce,
Ohio, visited friends in
Monday.
| Mr. Elmer Boyles and Miss Bea-
trice Christaison, of Pennsgrove, Pa.,
Mr. Arthur Boyles, Marian Pinder, of
Middletown, Del.,, Byard Gregg, of
Kenneth Square, Pa., were Sunday
guests of the latters parents, Mr. and
Mrs. Fred Boyles.

Mr. and Mrs. Irvin Cramer and
children, of Wilmington, Del., spent
last Sunday as guests of Mr. and Mrs.
Heston Coxe, Ruth Coxe returned
with them for two weeks visit.

Miss Carrie Dempsey, of Dover,
Del., spent last Friday with brother
and sister in law, Mr. and Mrs. Harry
Dempsey.

Miss Dorothy Gambril, of Towson,
Md.. is visiting her cousin, Miss Mar-
ian Pennington.

Miss Anne Coleman, of Chester-
town, Md., is visiting her grand par-
ents, Mr. and Mrs. J. W. Blount.

Mr. and Mrs. Jack Lynch, and Mrs.
Linda Walls spent last Sunday In
Sharptown, visiting the latters sister,
Mrs., Elizabeth Wamsley.

Burial services were held in Ga-
lena cemetery for Mr. William Ervin
last Wednesday. He was a brother
in law of Mr. James Scotten.

Mr. and Mrs. Ernest Hicks attend-
ed tne funeral of his aunt, Mrs.
Josephine Hicks in Perry Point last
Thursday.

Miss Martha Whitaker, of Chester-
town., Md., spent the week end with
her sister, Mrs. Ernest Hicks.

Miss Margaret Walters is taking
Summer Course at Duke University,
Durham. N. C.. Miss Walters has been
apointed Asst. Principal of Galena
High School.

Mr. and Mrs. John Crouch and
family, spent a few days in.New
York and attend the World's Fair.

Mrs., Jesse E. Ireland returned
home from Charlottsville, Va., last
iFrida}* after a two weeks visit with
1' relatives.

Mr. and Mrs. Howard Boyd and
family, of Middletown, Del.,
last Sunday with his parents, Mr. and

Mrs. Boyd.
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FArma in Ford dependability, knowledge
of Ford quality and economy, desire for
Ford performance and comfort, pride in
Ford’s style leadership . . . those are the
reasons why the Ford V.8 dominates the
vacation parade!

From west of the Rockies — south of
the Smokies — north of the Berkshires —
they come, these Ford owners and their
families. They know their cars, and they
know the meaning of value. They’ve chosen
the Ford V-8 because it excels in the things
that count. They know that the Ford is
EIeEnH.EIe.. whether the trip’s ten miles or

ten thousand. They know that Ford

From FAIR to FAIR, it’s F(.RD V’ﬂ !

economy will save pennies and dollars on
gasoline, oil and up-keep.

And where else could they find the

smooth, efficient power of a V-type 8-cylin.
der engine . . . the rugged strength of Ford
construction . . . hydraulic brakes as big
as the Ford’s on another low-price car . ..
the comfort, roominess and outward beauty
they get in a Ford V-8!

Your own vacation will be more fun in
a new Ford V-8! Come in today, and ged
behind the wheel of this truly great modern
car. Make your own “traffic test.” We're
here to show you why Ford offers the
greatest value in the low-price field.

ELIASON MOTORS, Inc.

Chestertown, Maryland

FORD DEALERS OFFER LOW FINANCE RATES
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Talk about the land that flows with milk and honey - . - the Elysian
fields and the rich crops of the golden west - - - all those are “small

Bohemian Beer. Talk about the Fat of the Land - -

4

Bohemian Beer for a dime Is because your quality- Q}
r:a it than any other ten-cent hottle

market. He joins in
very top of the market

with us to give you the acme of

for your dime - - - a beer which

« «« & beer wholesome, noure

ishing and very, very agreeable - - - truly a bur' which puts into your glass the real

out for Cheap Imitations in the Hands of an Occasional

L]

the label reads “National .

sneweo sy THE NATIONAL BREWING COMPANY BALTIMORE, MO

“Brewers of the Famous National Premium DBeer™




