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bread Lrumbps base | Fineapple Salad In Hot Sandwiches For A Spinach Duh N Scalloped Mushrooms | Day old bread of close, firm tex-| the loaf in two, crosswise, and then

2 Py 9 . o ture is the best to use when k=~ | slice the lo { f the ]
unday Best Midnight Snacks 1 pound fresh mushrooms } . - " SN T Sy 105, SRR
For Varlety S y g S To Tempt All 2 cups white sauce ing sandwiches. Before slicing the|and biscuit cutters are useful for

Of Cookie Recipes A pineapple salad is somewhat of| When the middle of the night| If the weekly dose of spinach ar-| ! teaspoon onion juice loaf, remove the crusts; if long, cut|cutting sandwiches in fancy shapes,

Well! well'—and u:hat uses will |@ common occurrence in many house | comes sneaking up without much|rives on the able looking much the l cup cream
' ‘ ' ' : ‘ ' 1 cup butt ] B ———
they find for left overs. Here are holds, so the housewife will probably ,warning and stomachs begin to feel|same week in and week out, we p re zwieback crumbs

a few cookie recipes that call for
bread crumbs which are one of the
greatest problems when we have

extra bread on hand.
NUT CRUMB COOKIES

1 cup sweetened condensed milk

1 cup nuts, chopped

1 cup fine bread crumbs

14 teaspoon salt

2 teaspoons cinnamon

14 teaspoon vanilla

Combine all ingredinets and drop
by spoonfuls into buttered baking
sheet. Bake in a moderate oven, 375
F. for about 12 minutes or until a

golden brown.,
CHOCOLATE INDIANS

square chocolate

eggs, beaten

cup butter

cup sugar

cup dry bread crumbs

another one, However, this is a most | ment, something hot will often make | for giving sour looks, and the poor|White sauce, add the onion juice. In-
luscious pineapple salad, and when you sleep better than something cold | spinach (Who has done his best) |!0 @ well greased baking dish, place |
served with cheese biscuits will be, right out of the ice box, so here is! |see it's last bit of daylight amid|® layer of sauted mushrooms, % of
the answer to many a housewife’s QUICK MOCK BARBECUE frowning countenances. Poor spinach | the White sauce, and % of the crumbs |
| wishes. SANDWICH And to think that a little effort on|continue in this way until the sauce|

PINEAPPLE SALAD _ the part of the housewife would have (! @ll used up, pour cream over this|
] li i 1 SUPE S0MNNE Rt ' | and sprinkle remaining crumbs over
arge can sliced pineapple ‘_ Sliced hard boiled eggs made his end so much happier. Here o g |

I : c 4 |
ound marshmallows 4 'is a fine finish for spinach: top. Bake for 15 minutes in a mod- |
P pound butter | Sp

pound blanched whole almonds 2 tablespoons vinegar SPINACH ROLLS

teaspoon salt . Salt and pepper 2 cups coocked spinach
teaspoon mustard 1 teaspoon chili powder 2 tablespoons chopped inion
teaspoons flour 1 tablespoon prepared mustard Salt and pepper
teaspoons vinegar Lay a thin slice of ham on a slice cup dry bread crumbs
tablespoon sugar of untoasted bread and put egg slices » teaspoon baking powder DR. M. H JACOBS
tqb]eﬁp{mn buttt?r on top of it. Melt butter, add other tablespoons grated cheese VETERINARIAN
2 pint cream, whipped seasonings and heat. Pour this sauce| 2 eggs, well beaten ; : T
cup thick cream over ham and esz slices. % cub sninssh weles 104 Philosophois Terrace
3 €BE yplks _ | HOT TUNA SANDWICH Chop spinach and combine with Chestertown, Md.
Drain pineapple overnight, or sev=-
real hours before using. Mix sugar,
salt. flour, mustard and vinegar in a

We extend our appreciation for the

Patronage of our friends and

erate oven until the crumbs are
browned. |
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small can turna fish onion, seasoning, crumbs, baking Phone 455
tablespoon chopped green pepper |powder and cheese. Add one half
. . Pk e tablespoon pimento, chopped the beaten egg. Mix well, shape into
4 cup bran ?;]"::?bki_‘;_lb“i;g 151:0};:;12:11;::31:;112 cup cooked salad dressing finger-length rolls. Add % cup spin-
: ts d ey ' . . t salt ' { S beat
r fup nau. }Fuhnt?ljllf and butter, stirring all the time. Let Mi::pgjﬂri; f?sh and add other in- E:; ) ;:;?r 1:' 1:-1}:;1:? :Dlrii n:; Ef-’e?&
T{Lp;l;n late and add butter.|cool, then thin with the cream. Cut gredients. Spresd on white bread r.'ru. " Fhe;pi v Mg S W5
e - 'C“‘“. ht. Add sugar and | the pineapple in small pieces and g - ’“}; " ggb‘ e Thogr
Beat eggs uny N quarter the marshmallows. Pour the ° o IS ture, then In CTUines again. rry
beat. Combine with chocolate, and deep hot fat until brown. Drain on

: dressing over the pineapple and
add crumbs, bran, nuts and vanilla. brown paper and serve hot.
Turn into baking pan and spread to marshmallow, mix thoroughly and Cabbage Rolls

' - lace in ice box to get very cold.
14 inch thickness. Bake in a mod- P ] ]
. tlml;;zl;_k;; St .,6 mirl“:utE-" Cool Before serving add almonds and FOI‘ C
eraie¢ ove i : i S. U UIl

. - the stiffly whipped cream. Serve on
and cut into 2 inch squares. y ppe

. hearts of lettuce.
@

Another Delicious A Good Appetizer

Eggplant R
ggpian ECIpe Is A Prelude TO A cups water

When one takes time to discu}-er SUCCEGSfUI Dlnner| cups soft bread crumbs
the many, many ways of preparing | pound chopped round steak

6
2
2
» - L ] E
an eggplant it really presents an in- That delightful custnm of having 1 onion, minced
1
'H
l
.

&

Dr. H. W. Fallowfield, Jr.
Dentist

Millington Office
Mon., Wed., and Friday
9:00 A, M.—3:00 P. M.

Saturday 9 A. M.—1 P. M.
Phone Millington 54

J. S. KREEGER

Jeweler and Opotometrist
Phone 53-J

Chestertown, Md.

feel no expectation in reading about,the well-known urge for nourish-|can't blame those around the table| Saute mushrooms and PTEHFE§

LA A L A L L XL X LXK L.

Betterton Office
Evenings By Appointment
Phone Still Pond 70-F-2

A grand easy luncheon dish ap-
 pears in the form of cabbage rolls
‘that are easily made in this manner:

CABBAGE ROLLS
large cabbage leaves

ANNOUNCEMENT

DR. F. A. HOLDEN (in per-

son) will be at the Health
Center, Chestertown
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: Three Kent County

Practice limited to Eye, Ear, Farms F or Sale

Nose, and Throat. Glasses pre- 1—Lauretum in 4th District tenant-
scribed. #|ed by Charles Hawkins, containing

EVERY WEDNESDAY
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teresting study. a cocktail of one sort or another and | teaspoon salt
% (157 acres.

An eggplant is a vegetable almost an B . : |
_ 1 ' | an appetizer before dinner can really teaspoon pepper
universally used, and naturally, pre- do more toward making the dinner al 3-—Smith farm in 6th District, ten-

tablespoon butter tnininl w -

: Tk L . ey = " i - i ¢ . —_— gw Eﬂn
pared H”W‘_‘I 1“”””‘1':' f‘“‘hmf"“s in 1"“””95 success than all the nice conversa- | green pepper, minced ggéege:;}; Romie Fogwell, aShlngton COllege
CUU”ILI']E:':; How E‘!rv:Ei], I']gl:lt hDrE 1n | tion in the '“'”1'1'[.!. It can ]ﬂHkE the teaspmn paprlka ’. *—FGWIEI. tam‘ ln ﬁth Dlstrlct' ten-
our country l:lii'l"[l‘lh ;utl;y a éiul;Ep OF | family man forget his troubles and| 1 small can tomatoes S T A M S |anted by Milton Fogwell, containing
more ways and all o em delicious. | . " - : | T . :

. t will put a guest right at ease—so,! Parboil cabbage leaves in salt 204 acres.
* - i i, il ) » HARRISON W. VICKERS FOUNDED 1782

S a reci at was rece - T - ; T jp— o - .
sent to us, which we have used sev-| . & e m e | Aitatatas asstmhs wildie e - HERBERT E.
wvise to make this a daily custom, Moisten crumbs with water. Combine

& r 1 160 . JI'_' . L o - . " " . . #
eral times with great success. serving them either in the living ! with meat, half the minced onion,

BAKED EGGPLANT WITH +r‘-:':rﬁ:r"n Eefnre dinner, or if the house | salt and pepper. Form meat mixture | “IRITING PAPER : K IR XK A Gfade A, CO'CdUCaﬁﬂnﬂl Cﬂ”fgc

CHEESE s maid-less, then they can be placed into 6 smlal rolls, wrap each in cab- ST -
1 large eggplant | on the table before dinner is served. | bage leaf. Melt butter in deep fry-| I PJRFLH\IIU SETS
% cup Italian tomato sauce | v ijs just one of the many nice Ing pan, add cabbage rolls, rest of|

4 tablespoons butter :L.. nbini t-, Ins: o i minced onion, green pepper, pa p ik::l TO&‘FS Limi[Ed Enro“ment
Grrated Parmesan cheese T0) e TUIICE WIT TOAST |and tomatoes. Cook slowly over low . . ‘> Vil SR o |
AT eINGERS " |fire 30 to 40 minutes. 1t necessary,] MANICURE SETS |3 Let US Estimate on

FINGERS i
dd water. J COMPACTS < YOUR Needs
Baked Squash PERFUME
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LUICe O\ | £ ncl 1B 0o ahtlv :
: l oven (400 F.) 45 to 6% minutes. f-:u.-:". e

remainder . of the eggntant slices, | Vith toast fingers, made by brown- |with butter, Phone 30 Chestertown, Md. |50 NEW AND OLD FLOOR | *
' ' very hot oven (450 F.) pieces . — . > — _ \ _ SURFACING

and sprinkle with more cheese over| ., ~— . '!';' b ld']ini W Over 25 years experience q,.

all. Dot with butter and bake in al|”" "l ihree inches long. Spread G GEORGE S. SALTER :?{3
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| have been blended with cream and Townsend, Delaware ;»f

moisten with the rest of the =sauce., °

_‘ .
10 grate cheese, a rotating rather | grated horseradish (1 [:Iiii{'ﬁllilflﬂ for
than an up-and-down motion should |each egg yolk) and enough vinegar

be used. Cheese must be quite firm | to moisten. Season to taste with salt ' _ 3 ANTZANTZAN AN T TGO |
P : i . _. N - - 4 4 oS s - . 2 ¥ a - - 4
for grating. Soft chmw may be put | and pepper. o - , | | To HEAT I OUR HOME

through a sieve. 1 _ — == . T AT A | . - ‘ -
' Butter frostings are often used in o ' -/ e : 7S S S S S S S S S S S S ® ‘blue coal’ is the finest you clean, :tcldy. even
a pastry bag, as they hold their shape | iy : _ _ . ) | Pennsylvania anthracite, heat. No fuss or bothes,

especially prepared to give Saves you money, too!
Order from us today!

Phone Smyrna 2113

Stuff large, cooked and seeded agyer S " pd v ) # . ,
prunes with a mixture of mayon-| "¢ 'uD€ 1S much more eilicient ] %8 S/ AL A ‘ _
naise, whipped cream, cream cheese |°nlY half filled. _ 15 4 . Joseph N. Wheatley & Co.
I ‘ i 1S o 3 - e~ Toff ;
and chopped coconut, Serve on crisp L 2 P —

excamletnr lettuce with additional _. . DON’T DELAY—BUY Now

mayonnaise.
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our appointment as distributors for XX -. - C- W- KIBLER & SONS

c 4 ’ | Chestertown, Phone 149 Maryland
® thmlats DOC BRINSFIELD TUNE IN ON “"THE SHADOW " EVERY SUNDAY AFTERNOON
Beer & Ale

LIFE
: We are proud to offer our customers Philadelphia’s
$4 713 016 15 lS morc favorite brews. Schmidt's Beer, famous for its flavor INSURANCE

: since 1860: Schmidt's Tiger Head Brand Cream Ale,
[han JUSt 4 dl'()p in any first brewed by Robert Smith in 1774, and still brewed

bUCke[ gsccording to the original formula. Both are avail-
I[ 1S a [idy sum in re- able in Silver Noggins®*, Bottles and On Draught.

lation to the revenues of % SR 2 o
any Suate, . e ¥ JOHN M. SENTMAN CO. Dr. Julian T. Power PICTURES
$4,713,016.15 is the | KREEGER'S ﬂ”y dwee' B Loz Elkton. Md. o W Oplomelrist

amount Maryland re- Elkton 30-W

’ b/ o e el
ceived last year from tax . Vo g Chestertown, Md.

Office Hours:—9:00 to 12:00 A.
P

and license returns on 18 BT s € et e b e 90 1o 13:08 A. M.

alcoholic beverages. S et S B ) B g  Phone 132-W
Of this amount o T el L e - e " THE TRANSCRIPT
$3,347,122.88 came | ol R TR s R Joanm

from distilled SPITItS

sources alone. _ " a4 4k K
) ‘” A8 e N | ..--ih "3 :‘ :f* . ™ - 1-.-__' "*. " o A 1 . i ‘ FOR SALE

APPEARING IN

This sum does not
give the whole picture
of what the distilling
industry means to out
State prosperity.

But it does give p” e ’
enough of this picture | I &7 2XS ‘ INSTALLING NEW HIGH-SPEED

to suggest its general

outlines, . Wil || GRINDING AND MIXING MACHINERY

Association of
MARYLAND DISTILLERS Eﬂm’:ﬁl‘:‘ ‘::IE' ‘""L:"ﬁ . We can grind your home grains and mix anything you want

& ALLIED INDUSTRIES value, if select “'the right a
MERCANTILE TRUST BLDG BALTIMORE, MD, | llnu {m &? t hand" ﬁﬂ . 32% Da£
| d Meal

Cottons
_ Soy Bean Meal
J. S. KREEGER | Bran and Beet Pulp, etc.

[ " 20% 247 and 32% Dairy Feed to best fit your needs and

MARVIN V. WILLIAMS § ; Bt ket book
Funeral Director &4 - . What’s needed in Dairy, Steer, and Poultry Feeds, we

Phone 53-3 have it.
| BROOKS' MILL

Phone 68 - Chestertown, Md.
Chestertown, Md.

Chestertown, Maryland $S§ ‘
##0*#00#*00‘ ”*¢¢’1.¢~.f"*ﬂ¢;’

LIQUID. TABLETS. SALVE, NOSE DRCFS

BOAKDING HOME

— —

112 High St.

CRESTERTOWN, MD. For Further Information

m—

Private Boarding Home for
Aged Invalids with Nursing
Care. Reference

it Lt XTI XX L

Write or Phone

A L L X L X R XN T

OO OO " THE TRANSCRIPT OFFICE

Linoleum Floors Installed
Paints — Brushes

Window Shades —
Venetian Blinds

JOHN BARTLEY & SON

Floor Sander For Rent
2nd Floor Bartley Bldg.
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