THE TRANSCRIPT, CHESTERTOWN, MD., DECEMBER 2nd, 1939
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Food, of course, must be well I H R E E M E A L S A ': SIDNEY SNOW will be glad
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tl'l' IJ}I-“I] “n{] serve h”t. llll!‘*h 1S hlﬂi]l}r E-‘-(‘H!'i“ﬂifd- | Exrening's Enjﬁyment A Fiqh Plank hf'l‘t"‘; al'c [‘IHIH('{I Lo f"-”ill oft t}ll‘l!‘ lI‘L— Metered Gas Servlce

______—.-———" E——— | ¥
tle tails and then squeeze them out ol

Cakes with very few €ggs Uf‘*““”}'l Mocha Icing and Fl"lng DOUblCd By TﬂSty Makes Fine USerl I:thvir skin, squeeze them out of their c“m! . watefh‘aﬂn! . ne’!&tl‘lﬂm
| )

require a rich frosting to make them | | skin. but for those who find this

Pu].ilnhl{, and fuqu{*nll}r the I‘llhll tilhl(‘:ﬁ'pll“l‘l butter “Last-Mmute" D]Sh Christmas Gi{t rl!ldHUI‘ sport not so fascinating, we | SEE THE NEw g
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in SOMIC ;.‘ small head cabbage

that. when heated and com-|2 tart apples, chopped
hined with fruit acid and sugar, caus-|1 medium <ized onion, minced
ed the mixture to congeal or jell. All| 2 pimentos, minced
fruits do not contain this substance. | 3 hard boiled eggs
The acid and nectin may be ~-;H:1ur-{1l 14 teaspoon salt
by the addition of the juice 0l apples, | 1 tablespoon sugar
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less shrinkage. If not brown enough
when done. brown under broiler a
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Through the spring season we
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—_— from our nursery in Pennsyl-
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S\ CALL for Free State 15¢ Quality

THE MUTUAL FIRE Special Bill Forms . A Wl (SUPREME” today— But Only
1845 1939 Y Ruled Blanks ; it’s your right number! ‘loﬂ(

INSURANCE CO. Blotters %
of Kent County, Md. - - PR

Insures Property Against Fire and Lightning

A —— e ————— e

—_—_—M—_‘; |
e Stﬂﬂdﬂfd Biu FOfms < \ WEE g,

_.-‘______.—— —

ORIFIT IS PRINTING WE CAN DOIT
Nothing Too Large or Too Small For Us
All Policy Holders Participate in the Company’s Profits.

Pays Cash Dividends SCHOOL PAPERS
CATALOGUES

DIRECTORS
James P. Brown. Church Hill; J. D. Bacchus, F. G. Usilton, PROGRAMS | AR I8
l'ﬂ

T W. Eliason, Jr., Allan A. Harris, Eben F. Perkins, P. m
Medford Brooks, Chestertown; Paul Comegys, Millington; CIRCULARS | ® '

James E. Woodall, Georgetown, Md.; William R. Wilson, SALE BILLS

Ingleside; Arthur H. Brice, Betterton; G. Ellsworth Leary, T‘CK ET S Ale green crowns. 22x44 Cannon Bath Towel, or pack

Rock Hall.
URAN MAD THE | of U. S. Playing Cards, or pair of Men’s Qualit Hos-
APPLICATIONS FOR IN3 CE TO BE E TO | PLACA RD s iery, for 48 cmini. Pair oll:"-hdiu‘ belu?iful Jhiﬂ:n

H. Ruth, Galena, . " Mlilington, ~r Frank. Hosiery for 150 crowns. Indian Blanket for 300 crowns.

J. Abner Bryden, Rock Hall, Md.; R. Wroth Stavely, Lynch, EVERYTHING IN THE PRINTING LINE Offer for Maryland only; licensed beer and liquor dealers escepted.
Md.: Eben F., Perkins, Chestertown, Md., and JosepKnM.

George, Sudlersville, Md.; Service Agency, Chestertown.
FRED G. USILTON, President. THE TRANSCRIPT
EBEN F. PERKINS, Sec’y-Treas.

Save Free State ““Supreme’ Beer crowns, or Hackaey

CHESAPEAKE BEVERAGE COMPANY,
Chestertown, Md. Distributors, CHESTERTOWN 99




