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ONTHE SCREEN AT
THE NEW LYCEUM

Gay Grant, Kathrine Hepburn and '

James Stewart form the perfect star-
ring comedy team in “The Philadel-
phia Story,” picturization of the hil-
arious Philip Barry New York stage
success, which comes on Monday,
Tuesday, and Wednesday, February
3rd. 4th, 5th, to the New Lyceum
Theatre.

FEach has a made-to-order role,
Grant plays Miss Hepburn’s ex-hus-
band, who turns up when she 1s
about to be wedded again. Miss
Hepburn is the girl who demands
perfection in a husband and has to
learn that it can’'t be had. She play-
ed the role for fifty-two solid laugh
week on Broadway. Stewart i1s seen
as a keyhole magazine reporter, sent
to cover the wedding, who also falls
in love with the girl. Every line of
dialogue is a funnybone tickler, with
211 three sharing the amusing situa-
tions as Grant tries to win Miss
Hepburn back, while Stewart finds
himself in the middle. Played against
a background of high Philadelphia
society life, the action comedy was
directed by George Cukor.

With Frank Morgan in the starring
role an old-time medicine show
spieler, Metro - Goldwyn - Mayer's
comedy of theatrical life in the 1909
era. “The Wild Man of Borneo”
comes on Thursday, Friday, Satur-
day, Feburary 6th, 7th, 8th to the
New Lyceum Theatre part of a
Double Feature Program.

Based on a stage laugh hit, the pic-
ture is laid in New York and presents
Morgan as a “Con” man who atl-
tempts to swindle a family estate to
which his long-lost daughter i1s the
only heir., He pretends to be a
financier, but upon discovering the
estate is bankrupt, he is obliged to
take his poverty-stricken daughter to
New York and there keep up his pre-
tense of wealth.

His penchant for lying gets him in-
to one scrape after another. He de-
clares he is secretly substituting for
his “friend” Richard W.I.u sfield, on
the stage. But in reality play-
ing a Wild Man of Borneo behind
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elements of entertainment which w
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A showboat is background for
the tuneful and colorful story. Cap-
tain ‘Lijah’ Bartlett and Maria, his
caustic but warm-hearted wife, bring
the “Jolly Betsy" into Rivertown, a
ranching center, only to learn that
the cowboys they counted on for
patronage are destitute, due to a bank
robbery which took all their savings.

Gene and Frog Millhouse, his pal,
join the showboat entertainers,
Gene's ulterior motive being first of
all, to win the affections of the Cap-
tain's beautiful daughter Sally, play-
ed by Carol Adams, and his second-
ary motive being to track down and
expose the bank robbers. He has
strong reason to believe that Patsy,
a child entertainer aboard the “Jolly

{ }! e

the

% o
s

l

T

.I......ril.‘.l;;ﬂﬂn -~

Betsy”, knows something of her fath.
er's implication in the crime, and he
believes that with tact and gentle-
ness he can save the child from a

difficult situation.

Gene has almost gained Patsy's
confidence when circumstances arise
which make it appear that he plans
to double-cross her and turn her
over to the sheriff. Sally shares this
belief and refuses to speak to Gene.

From this tangled series of situa-
tions Gene extricates himself with
the greatest of ease, aided by a large
cast of popular western favorites in-
cluding Smiley Burnette, Mary Lee,
Ferris Taylor, Georgia Caine, Byron
Foulger, Jimmy Conlin, Ralf Harolde,
Anthony Warde, Guy Usher, Forrest
Taylor and Burr Caruth.

OYSTER TIME

Happily, the oyster combines into
a great variety of tasty and appetiz-
ing dishes, which means that oysier
lovers can have them as many times
as they like in large enough assort-
ment of dresses to keep one irom
tiring of him. Here is one of the
old stand-bys that the men are so
fond of. Not only the men because
if one will peek into tea rooms and
restaurants as well as the home he
will see the women tackling a supply
of oyster fritters with a gusto that
would make the oyster proud of the
life

he lived.
OYSTER FRITTERS

cup flour
teaspoon salt
cup water
tablespoons melted butter
egg, white, beaten
pint oysters
salt, pepper

1 tablespoon lemon juice

Mix, flour with salt, stir
gradually and beat until smooth.
Stir in melted butter and fold In
stiffly beaten egg white. Drain
oysters, dredge with salt, pepper and
lemon juice., Drop one oyster at a
into the batter. Using a table-
spoon, drop oyster, mixed with batter
into very hot deep fat (395 F.) cook
and drain on un-
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Perch With Wine Sauce

1 ba
2 tes
-3 cu
o carrots, diced
sliced
POONS

p celery, cut fine
1 onion,
2 tables butter
‘) 1lii}1t'FIl{Ik}Ii' flour
Wash and clean the fish thorough-

Y. i all the ingredients with

exception of the butter and flour.

Bring to a boil and then add the fish.

Cook about 25 minutes until fish 1s

tender., Remove fish to a hot platter

Strain the liquid. Melt the butter

iIn a double boiler, add flour and

stir until blended. Slowly add the
strained liquid (adding more wine if
ary, to 2 cups). Cook
until mixture thickens, stirring con-
stantly. Pour over fish, garnish with
quartered lemon and parsley.
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Serve A L;bster Bisquén

For A Company Dinner

A lobster, in spite of the fact that
it is in season all year round it still
considered somewhat of a delicacy,
especially inland. However, if one
thinks these beasties are a little too
dear for every day use there always

i

comes the day when something spec- |

one's thoughts turn
this:
LOBSTER BISQUE

pounds boiled lobster

cups cold water

cups milk

tablespoons butter

tablespoons flour

teaspoons salt

Cayvenne

cup cream, scalded

Remove the meat from lobster
shell. Dice body meat. Chop claw
meat and tail fine. Add cold water
to body bones and tough end of
claws. cut in pieces, bring slowly to
boiling point and cook for 20 min=
Drain. feserve liquid. Heat
add flour and seasong and
the liquid. Stir until

Seald milk and stir in gard-
Add lobster meat and cook
add cream and
at once. If desired, use white

in place of waler.
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A Decorative, Tasty
Tid-Bit
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Breakf:;t Fruit
Requires Careful
Consideration

A breakfast dish, somehow,
. ways considered of little importance.
 Women forget that a breakfast is a
meal as well as any other time we
eat, and therefore spend little time
and less thought in it's preparation.

Now we all know, that fruit is
an important and seldom overlooked
in the breakfast menu and

should be given considerable atten-

tion.
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In a plate of dainty candwiches it:

| is always well to have one that will

I -
' ' stand out among the rest,
- “Hterjthut will attract attention and bring

something

remarks, such as:
CHICKEN ROLLS

breast of chicken (%2

4 ounces
coup)
4 ounces braised tongue
1L teaspoon celery salt
A few grains of cayenne
1 teaspoon anchovy paste
4 tablespoons mayonnaise
Chop the and pound
p:wh- In wooden bowl; add
<onings and mix well. Remove

loaf of moist Wl'{"'tfi‘
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example this and can be

little different like this:

BAKED APPLES

apples
cup raisins
tablespoons candied orange
peel, chopped
cup sugar
cup walter
tablespoon
candiles

Wash. core and peel apples.
centers with raisins and orange peel.
Place in a well buttered baking dish.
Combine the sugar, water and cinna-
mon candies and cook about 10 min-
utes. Pour over apples and bake In
a moderate oven (350 F.) about 45
minutes or until the apples are ten-
der. Baste frequently with the
syrup while baking.
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Baked Pickerel

Pickerel
2 tablespoons butter
14 cup water

Salt and pepper
Wash and clean

thing a
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small

fish well., Place

'in baking dish and dot with butter.

Season with salt and pepper to taste.

' Add lemon juice and water and bake
'in a hot oven (440 F.) for about 20
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ANNOUNCEMENT

As from July 1st the contracting and building

Page Com-

egy,s, Contracto rand Builder will be continued in

the same location under the name of

CHARLES PAGE COMEGYS, CO,, INC.

We specialize in building and remodeling homes
and all other buildings, wharves and sea walls.

Consultation on interior decorating.
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Here is a very fine way of pre-
paring cole slaw that may or may not
be popular with the men. However,
women love it and probably many
men will too.

PINEAPPLE COLE SLAW

2 cups shredded cabbage

cup shredded pineapple,
drained

stalks celery, cut fine

small green pepper, cut fine

cook thmse;
A baked apple is a

about If property
prepared, with just a touch of anm{:-J“]“}' and green pepper,
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(stay white when ironing,

\to be sure the
red cinnamon |

Fill |

12 cup whipping cream
3 tablespoon vinegar
y teaspoon salt

's teaspoon pepper
Com 1:-”;1 the cab h.,lf.,t'

-5

pineapple,
Mix well.
Beat the cream until stiff, slowly add

vinegar, salt and pepper and
- combine Lu‘mng until well blended.
with the cabbage mixture and

o .
To be certain that white cloths will
it is wise
ironing board cover
1s clean and also the iron.
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BALTIMORE
TOLCHESTER
FERRY SCHEDULE

CHAHNGE OF SCHEDULE
S. S. SOUTHPORT

lEﬂ'vctire Thursday,
and Sunday — Only One

Hoh |

SCHEDULE

Jaunary 2, 1941
Daily

Round Trip.

{ Leave Baltimore 3:00 P. M,

Leave Tolchester 5:30 P. M.

TOLCHESTER LINES, Inc.,
Pier 16 Light St.

LLex. 3449 Md.

Baltimore,
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# NEW AND OLD FLOOR |
% SURFACING

@ Don’t think you can take a ride in this year's Ford
and keep your old ideas . . . because you can't. Slip
into its spacious front secat—get your fami'y settled—
there's plenty of room—you've got more total seating
room in a Ford than in any other low-price car,

Then flick that power-house V-8 engine into gear
—and take a deep breath. You're riding as you never
rode before in a low-price car. It's a ride of new soft-
ness and smoothness. A ride made possible by major

improvements in springs,

shock absorbers,

frame

and ride stabilizer. A ride you should find out about
for yourself. Try it today . .. and find out about the
whale of a deal that goes with this whale of a car.

ELIASON MO TORS,

Chestertown,

INC.

Marvland

SEE YOUR FORD DEALER FIRST FOR LOW COST FINANCING

,.i.\ Over 25 vears experience
ld:: GEORGE S. SALTER
&'{ Townsend, Delaware
% Phone Smyrna 2113

X
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Coconut Ice Box
Cookies

cups sifted cake flour
teaspoon soda
teaspoon salt
eggs, slightly beaten
cup brown sugar firmly packed
cup granulated sugar
cups melted butter or other
shortening
cups (%2 pound) coconut,
shredded and chopped

Sift flour once, measure, add soda
and salt and sift again. Combine
other ingredients in order given and +
add flour last. Pack tightly in pan, | &
8x8 inches, lined with waxed paper. ""
Chill overnight. Remove loaf from .
pan, cut in half, and slice crosswise :
in Ys-inch slices. Bake on ungreased K
baking sheet in hot oven (400 F.) five %
minutes, or until done. Makes six ¥
dozen cookies.
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tax bill!

The Brewers of Maryland paid last year $7,502,-

936.48 in stale
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DOC BRINSFIELD

LIFE
INSURANCE

"
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Dr. Julian T. Power
Optomelrist
Chestertown, Md.

Office Hours:—9:00 to 12:00 A.
1:00 to 4:00 P

M.
M.
Phone 132-W
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BOAKDING HOME
112 High St
CHESTERTOWN, Mn,
Private Boarding Home for

Aged Invalids with Nursing
Care. Reference
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Linoleum Floors Installed FF’

Venetian Blinds S
JOHN BARTLEY & SON f}"

Painls — Brushes

Window Shades —

Floor Sander For BEent
=nd Floor Bartley Bldg.

be shoulde-cd bv e
your tax L.
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, federal and local taxes.

for all the people must

SATURDAY, FEBRUARY 1st, 1941

DR. M. H. JACOBS
VETERINARIAN
104 Philosophois Terrace
Chestertown, Md.
Phone 455

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

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

Since

this means that
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Maryland, Inc.
Baltimore
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IING CO

REWING CO

Washingto

Limited En

n College

FOUNDED 1782

A Grade A, Co-educational College

rollment
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|Cole Slaw That Women| , :

l Will Like

2444440000409

® ‘blue coal’ is the finest
Pennsylvania anthracite,
especially prepared to give

Chestertown.

‘|

. W. KIBLE

TUNEIN

Phone 149

TO HEAT YOUR HOME

you clean, steady, even
heat. No fuss or bother,
Saves you money, tool

Order from us today!

DON’T DELAY —

BUY NOW

R & SONS

Marvland
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We can grind vour home grains

32% Dairy
Cottonseed Meal
S0y Bean Meal
Bran and Beet Pul
20%, 247 and 329 Dairy Feed
pocket book,
What's needed in Dairy, Stec
have it,

Md,

(hestertown.
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r, and Poultry Feeds,

= L .

INSTALLING NEW HIGH-SPEED
GRINDING AND MIXING MACHINERY

and mix anvthing you want

P, el

to best fit your needs and

we

BROOKS' MILL




