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A Cold Evening Supper
Of Soup

The time of the year when soups
are popular is still here. A house-
wife can sometimes make a soup
heavy enough so that a soup and
some crackers and maybe a salad will
be all that is needed for dinner.
Such a soup Is

BAKED BEEF SOUP

1 pound lean beef

2 small carrots

2 small turnips

Celery tops

tablespoon chopped parsley
3 medium sized onions

peppercorns

half-slices of toast

cloves

4 teaspoon thyme

» bay leaf

1 potato

1 tablespoon sugar

Salt

Cut the beef into small cubes and
put in a baking dish with a cover;
add sliced carrots and turnips, chop-
ped onion, and a small cheesecloth
bag containing the peppercorns,
cloves, celery top, bay leaf and
thyme. Pour in 2 quarts of cold
water. Cover closely, and cook 414 |
hours. Remove the bag of season-
ings;: add raw potato cut in dice,|

Macedoine Of Fresh
Vegetables

cup cooked green peas

cup cooked fresh lima beans

cup shredded raw carrots

cucumber, sliced

cup shredded raw cabbage

tomatoes, quartered

small head lettuce, cut in

eighths

Small bunch water cress

French dressing

Garlic

Rub a salad bowl with garlic. Put

all the ingredients in the bowl. Pour
over enough French dressing to
moisten ingredients thoroughly. Toss
lightly with a wooden fork and
spoon. Garnish with water cress and

serve well chilled.
&

Regal Chocolate Sauce

square unsweetened chocolate,
cut in pleces
tablespoons water
tablespoons sugar
Dash of salt
tablespoons melted butter
Few drops of vanilla

Combine chocolate, water and salt
in double boiler. Heat and blend.
Add butter and vanilla. Beat well.
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sugar and salt. Cook 1 hour longer,
add very dry cubed toast, and sreve.

Quick Coffee Cake

cups sifted flour
teaspoons baking powder
teaspoon salt
cup sugar
tablespoons butter or other
shortening
egg, well beaten
15 cup milk
1% tablespoons melted butter
4 tablespoons sugar
1 tbalespoon flour
14 teaspoon cinnamon
Sift flour once, measure, add bak-
ing powder, salt, and sugar, and sift
again. Cut in shortening. Combine
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egg and milk; add to flour mixture, |

stirring until mixture is blended.
Turn into greased 9-inch layer pan,
spreading dough evently. Brush top
with melted butter. Sprinkle with
mixture of sugar, flour, and cinna-
mon. Bake in hot over 400 F., 25 to

30 minutes. Cut in wedges In pan.
®

‘Hurry-up’ Meals From
A Bare Cupboard

On one of those ever tragic days
when the housewife is rushed and
dinner is almost due and there is ab-
solutely “nothing in the house,” try
something like this: It's a life saver!

POTATO PIE

Use any kind of cooked meat, cut
into dice. Line a deep dish with
cooked and mashed and salted po-
tatoes, then put in meat and small
bits of butter, and one cup of gravy,
if you have it. Cover with potatoes
and bake for 15 minutes.

Then to carry on, fixe a—
SPINACH SOUFFLE
Spinach Souffle is made in a jiffy
by using two cups of either canned
or fresh cooked spinach, which have
been put through a collander, add
cream sauce made of two table-
spoons of butter, two of flour, one
cup of milk and one cup of grated
cheese., Mix well and cool, then add
the beaten volks of three eggs. Put in
a buttered baking dish and cook 15

to 20 minutes,

The meal can be finished with cup
cakes from the corner bakery and a
fruit sauce.
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home made

Did you know that corn starch re-
quires longer cooking than flour? A
quickly cooked corn starch mixture
always has a raw taste.

LLIS-CHALME

SALES AND SERVICE

Makes 2-3 cup sauce.

Short Ribs of Beef

Put into a

Use short rib of beef.

saucepan with a sliced onion, a clove

a sliced carrot, a bunch of sweet
herbs, salt and pepper, Y2 cup of
cooking wine or fruit juice and 4
cups of water. Cover and cook slow-
ly for two hours or more. Take up
the meat, strain and skin the liquid,
reduce half by rapid boiling, thicken
with browned flour, pour over the
meat and serve with macaroni or

noodles,

French Toast For
Ideal Breakfast

When the question arises as 10
what to serve for breakfast, some-
thing not difficult to make but some-
thing good, here 1s a suggestion that
has probably slipped the mind and
is ideal.

FRENCH TOAST

4

teaspoon salt

powdered sugar

scant cup milk

slices of bread

cinnamon or nuimeg
Beat the egg and add salt and
milk. Dip % inch slices of bread
from which the crust has been re-
moved, into the mixture, and fry in
a buttered frying pan, turning to
brown on both sides. Place on a hot
platter and sprinkle with powdered

sugar and a nutmeg. Or serve with
maple syrup.

$200,000

To lend on First Mortgages oOn
fFarm Lands in Kent and Queen An-
ne's counties on Long Term Loans at
unusually low rates of interest. Loans
may be used either in refinancing
existing mortgages, in aiding you to
purchase a farm, or in improving
your farm buildings and buying live-
stock. No Appraisal Fees or Stock
[nvestment features attached to these
desirable loans.

Title to Properties Guaranteed and

Insured
I shall be glad to confer with you
at my office on Court Street, Ches-
tertown., Md., regarding these very
attractive loans.
THOMAS D, BOWERS,
Selicitor
Office Phone 242).
Residence Phone 125.

RS

ONE OF MANY MODELS

The Model W. C. Full 2 Plow Power Tractor. Suitable
For All Tpyes of Farm Work

Also “NEW IDEA” Equipment

Complete Line Of Farm Equipment

ALL CROP HARVESTERS
SPREADERS

HARRAWS (all types)
CULTIVATORS

PLOWS

HAMMERMILLS
SHELLERS
PACKERS (all types)
GRAIN DRILLS
LIME DRILLS

“LET US SHOW YOU”

JEWELL BROS.

Lynch, Maryland
PHONES:—Still Pond 49-J and Chestertown 819-F-3
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Use Left-over Meat
To Prepare Stuffed
Onions With Sauce

A little left over meat that is of
no particular use because of the
small quantity can be stretched and
made into a very interesting lunch-
eon dish. The dish is called “Stuffed
Onions” and the recipe calls for:

6 large onions

34 cup bread crumbs

14 cup meat put through chopper

L4 cup grated cheese

2 cups white sauce

2 tablespoons butter

Salt and pepper

Boil the onions until they are part-
ly cooked, then drain and remove the |
centers. Chop the center of the
onions and miv with meat, crumbs,
butter and seasonings ot taste. Put
the filling in the onions and put
them in a buttered baking dish. Cov-
er with the white sauce and sprinkle
with cheese on top. Cook in a med-
ium oven until onions are tender and

the top is browned.
°

Fancy Dress And All-
It’s Still A Man’s Dish

Despite the fancy dress—this salad
is something that men will rave
about. It has so many of those flav-
oring things that go into a typically
male dish, such as chives, parsley
and most of all—pimentos! Just
serve it the next time you are hav-
Ing male company and see if it does-
n't prove a very pleasing surprise.

STUFFED PIMENTOS
cup whole shrimps
tablespoon chopped chives
tablespoon chopped parsley
cup chopped clerey
French dressing
Sliced beets

6 small canned Spanish pimentos

14 cup mayonnaise

Mix the shrimp, chives and celery
with the mayonnaise. Fill the pimen-
tos with the shrimp mixture and top
with a slice of beet that has been
marinated in French dressing for

| extensive advertising program.

one-half hour.

l;l;m In Spring Dress

When one stops by the roadside
and gazes somewhat unbelievably at
a little pig, its har dto imagine this
animal as thg chief ingredient of
many a tempting and tasty dish. He
looks so incapable of anything but
to eat and sleep. However, when he
is smoked, trimmed and dressed up
he is apt to look something like this:

SMOTHERED HAM

1 slice ham (2 inches thick)

1 teaspoon whole cloves
1% cups soft bread crumbs

1 cup milk

14 teaspoon salt

14 teaspoon mustard

14 teaspoon onion salt

34 cup brown sugar

Simmer the ham with the cloves
for one hour. Drain and place in
a baking pan. Soak the bread
crumbs in the milk for fifteen min-
utes, add the seasonings and cover
the ham. Cover with the brown
gsugar and, if necessary, add more
milk to the bottom of the pan. Bake
in a moderate oven 350 F. for 45
minutes.

- &
For table cloths, the size of the

monogram should be from two and
one-half ‘'to five inches. For dinner
napkins from one to two inches. For
luncheon and breakfast napkins and
doilies, from three-quarters of an
inch to a half,

CONTACT

NOTICE TO PROPERTY OWNERS
OF KENT COUNTY

We have a large list of interested
prospects in our files and it is in-

creasing daily, due to results of our
It

you have a large or small property
contact us. We want small business
properties, practical farms, water-
fronts and large estates. We shall
make a sincere effort to sell your
property and give you full coopera-
tion,

Write or phone
GEORGE R. DEBNAM III,

Driftwood Farm, Rock Hall, Md.
Phone Rock Hall 28-F-11.

YOUNG TURKEYS

Start them right on

SUNSHINE STARTER MASH

the feed that grows

MORE AND BETTER TURKEYS

See us about

FINANCING

YOUR TURKEY FEED until

you sell them

BROOKS’ MILL

Chestertown, Md.

Phone 80

WALL PAPERS

FEATURING

The Sherwin-

Williams New

1941 Line of Fast Colors
EXCLUSIVE WITH US

Prices Start at ZC

ASK TO SEE OU

single
- roll

R STYLE GUIDE

John Bartley & Son

Phone 76

F

An International

t THE

Chestertown, Md.

The World’s News Seen Through
CHRISTIAN SCIENCE MONITOR

Daily Newspaper

is Truthful—Constructive—Unbiased—Free from Sensational-
ism — Editorials Are Timely and Instructive and Its Daily
Features, Together with the Weekly Magazine Section, Make

the Monitor an ldeal Newspaper [Qr the
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Th: _(:Ihuriuinn S;:ilncu Pl:lbi.l'lh;ng Society

One. Norway Street, Boston, Massachusetts

Price $12.00 Yearly, or $1.00 a Month.
Saturday Issue, including Magazine Section, $2.60 a Year,

Introductory Offer,

6 Issues 25 Cents.

Preparing For Crab

|
| Season

l

The crab season makes recipes

aggressive housewife:
DEVILED CRABS

large crabs

cup cream

tablespoons flour

teaspoon mace

tablespoon butter

teaspoon minced parsley
teaspoon Worcestershire sauce
hard cooked egg yolks, mashed
Salt and pepper

Bread crumbs

1

such as this welcomed 1o the ever|,.,,., is found under the head. Pick

rant.':’.l blend. Stir in cream and cook

| Fresh Strawberry

SATURDAY, MAY 3rd, 1941

— —

Cover crabs with boiling salted |
water and boil for 20 minutes. Drain
off the water, break off all claws,
separate the shells and remove the
spongy fingers and the stomach,!

out all the meat and set aside. Clean
the upper shell of the crabs thﬂrﬂughl
ly. Melt the butter and add the flour

until mixture thickens, stirring con-

stantly. Add the parsley, mashed egg | 3K
B

yolks, seasonings and crab meat. Fill|
the shells with this mixture and
cover with bread crumbs.

or put in a frying basket and plunge
into hot fat until golden brown.

Bake in a! *
moderate oven 350 F. for 10 rr:imahes*f| .

ICE CREAM

GILL BROS.

Cross Street

Chestertown, Md.

ANNOUNCEMENT !

As from July 1st the contracting and building

business formerly known as Charles Page Com-

egys, Contractor and 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 decnrﬁting.

Open from early morning until midnight

every day in the year

CHESTERTOWN RESTAURANT

KENT COUNTY'’'S MOST COMPLETE RESTAURANT

HEADQUARTERS OF ROTARY CLUB

Phone 207

—— —

Chestertown, Maryland

PICTURES

APPEARING IN

For Further Information

Write or Phone

THE TRANSCRIPT OFFICE

Court Street,
Phone No. 2

THE TRANSCRIPT

FOR SALE

Chestertown
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DR. W. H. MOYER
Chiropractor

X-Ray Laboratory
201 Washington Ave.

Office closed Every Wed.
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'DOC BRINSFIELD

LIFE
INSURANCE

BOARDING HOME
112 High St
CRESTERTOWN, MD,
Private Boarding Home for

Aged Invalids with Nursing
Care. Reference
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YOUR Needs

WM. C. SUTTON

s W S

To relieve
LIQUID
TABLETS
SALVE
NOSE DROPS

ﬁﬁ COUGH DROPS

“Rub-My-Tism"—a Wonderful
Liniment

— —————

ANNOUNCEMENT

DR. F. A. HOLDEN (in per-

son) will be at the Health
Center, Chestertown

EVERY WEDNESDAY
FROM 2 P MTOS5P M.
Practice limited to Eye, Ear,

Nose, and Throat, Glasses pre-
scribed,
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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
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Mothersills

RELIEVES STOMACH DISTRESS
WHEN TRAVELING

4'

To and from
the Heart of BALTIMORE

Schedule in effect November lst, 1939
(Bastern Standard Time)

LEAVE LOVE POINT
(5. & L R R PIIR)

DALY aa. Sve DALY DARY
100 0. = 30em 6Op -

LEAVE BALTIMORE
(PISR 5, LIGNT STREET)

DALY DALY DALY ea. Seb
7dbem 300p m. 9.00 p. &

Pas Aviemebiles and
Troche ea Al Tripe
80¢

ONi ROUND THIP
WAY 85¢ (S eer hutt

65‘ aNI-IIAT

AUTOS "Siva°e 2
TRUCKS ™St 33 4o %6

SHNORTENS THE WAY BiTWIER
BALTIMORSE & THE BASTERN SHORS

BALTIMORE & EASTERN R. R.




