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Green Peppers And
Imagination Result In

Many A Fine Dish

Anyone who is the proud posses-
sor of a keen imagination and a slight
culinary ability will probably have no
trouble at all in thinking up new
and different things to eat—or dif-
ferent food combinations, Take for
example the green pepper, it can be
stuffed with such a variety of foods
that we can serve them week after
week with one stuffing or another—
all with a different flavor, doing away
with any thought of sameness. Here
are just a few suggestions—from here
you can use your imagination, plus
bits of this or that left over.
STUFFED PEPPERS WITH BEEF

1 onion

green peppers
pound lean raw beef, ground

€8
teaspoon salt
lg teaspoon pepper
14, teaspoon onion juice
Cut off stem end and remove seeds
from green peppers, boil two minutes
—drain. Mix meat with egg and sea-
sonings. Fill peppers with meat mix-
ture. Slice onions Iin a stew pan,
cover slightly with water and stew
peppers until well done.
STUFFED PEPPERS WITH CORN
6 green peppers
cups cooked whole kernle corn
teaspoon salt
leaspoon pepper
cup grated cheese
tablespoons butter
Cut off stem end of peppers, re-
move seeds, boil 2 minutes, drain.
Mix corn with remaining ingredients
Fill peppers with mixture., Bake in a
pan with warm water one inch deep,
10 to 15 minutes.
PEPPERS WITH RICE AND HAM
D green peppers
15 cup chopped boiled ham
1 tablespoon chopped onion
12 red pepper
leaves sage
tablespoons butter
cup chopped tomatoes, peeled
cups cold boiled rice
Salt
Cut off stem end of peppers; scrape
out seeds and parboil for 15 minutes.
Fry the onion in 1 tablespoon butter;
add tomatoes, chopped red pepper,
sage, and salt, and simmer gently 15
minutes. Take off the stove and add
ham and very dry rice, Drain all
water from peppers and wipe with a
dry cloth; fill with the rice mixture,
put a small bit of butter on top of

each. and bake in oven 10 minutes.
‘—-—-—-

If boiled tongue and beef are to
be served hot, they may be partly
cooked in the morning and finished
before serving time. When possible,

let corned befe cool in the water in |t

which it was cooked, if it is to be

gserved cold.

!

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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¢ ANNOUNCEMENT

¢ DR F. AL HOLDEN (in per- %
¢ son) will be at the Health @
% Center, Chestertown
EVERY WEDNESDAY

¢ FROMZ2P. M TOSP M,
+

® Nose, and Throat. Glasses pre-
% scribed.

% Practice limited to Eye, Ear,
+*

BOARKDING HOME
112 High St.
CRESTERTOWN, MD.
Private Boarding Home for

Aged Invalids with Nursing
Care. Reference

CONTACT

NOTICE TO PROPERTY OWNERS
OF KENT COUNTY

T XX LR X AL R L
T XXX E R L XL L

We have a large list of interested
prospects in our files and it is in-
creasing daily, due to results of our
extensive advertising program. If

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 II1,

Driftwood Farm, Rock Hall, Md.

Phone Rock Hall 28-F-11,

lTender Sponge Cake
With Strawberries

A nice warm day, a market full of
luscious plump strawberries and an
exhibition of all types of new ranges
was a combination that spelled only
one thing—strawberries and cake.
Strawbeiries served in that grand
English style—that is, whole and un-
hulled, served on individual plate:
with a generous serving of powdered
sugar in which to dip the straw-
berries. It really is fun to eat with
the fingers and this offers a grand
opportunity, Then for the cake,
what could be nicer than a moist,
tender, air-light sponge cake? It
really sounds like summer, doesn’t
1t?

SPONGE CAKE
cup sifted cake flour
teaspoon salt
Grated rind and juice of %
lemon

lemon colored

O egg whites

1 cup sifted sugar

Sift flour once, measure, add salt
and sift together four times. Add
lemon rind and juice to beaten egg
volks and beat with rotary egg beat-
er until very thick and light. Beat
egg whites with flat wire whisk un-
til stuff enough to hold up in peaks,
but not dry. Fold in sugar a small
amount at a time; then egg yolks.

*

Dr. Julian T. Power
Oplomelrist
Chestertown, Md.

Office Hours:—9:00 to 12:00 A. M.
1:00 to 4:00 P M.
Phone 132-W

NEW AND OLD FLOOR %
SURFACING
Over 30 years experience
GEORGE S. SALTER
& SONS

. R. Townsend, Del.
Phone Smyrna 2113

Linoleum Floors Installed
Paints — Brushes

Window Shades —
Venetian Blinds

% JOHN BARTLEY & SON
Floor Sander For Rent

2nd Floor Bartley Bldg.
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Watch Your
Kidneys/

Help Them Cleanse the Blood
of Harmful Body Waste

Your kidneys are constantly filtering
waste matter [rom the blood stream. But
kidneys sometimes lag In their work—do
not act as Nature intended—{ail to re-
move Impurities that, If retained, may

{son the system and upset the whole
g:dr machinery.

Symptoms may be nagging backache,
persistent headache, attacks of dizziness,
getting up nights, swelling, puffiness
under the eyes—a feeling of nervous
anxiety and loss of pep and strength.

Other signs of kidney or bladder dis-
order are sometimes burning, scanty or
too frequent urination,

There should be no doubt that prompt
treatment is wiser than neglect. Upe
Doan's Pills. Doan's have been winning
new friends for more than forty years,
They have a nation-wide reputation.
Are recommended by gratelul people the
country over., Ask your neighbor!
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BEARS she m",, .
Moet beautiful tribute to one aepare

od Is the offering that expects no re
ward save its own evidence of lasting

worth. Whether simple or imposing
in character, memorial problems of

yours become ours from the Jay you
coansult us.

J. W. KIRBY

CROSS STREET
Chestertown

egg yolks, beaten until thick andw
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ONTHESCREEN AT THE NEW LYCEUM |SOCIAL
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Ann Rutherford plays Frank Morgan’'s daughter, and Kent Taylor il1

a newspaper editor who helps her to extricate Morgan from a blackmail

mystery taking place in the world’s most dramatic city.
thrill-packed picture showing on Wednesday

“Washington Melodrama,”
and Thursday, June 18 and 19 at the

The love story of a magnificent
cheat will be the feature attraction
at the New Lyceum on Monday and
Tuesday, June 16 and 17.

Bette Davis, the screen's first lady
of drama, is starred, and the title is
“The Great Lie.” With George Brent

co-starred and Edmund Goulding
| directing, “The Great Lie” is anoth-

er stirring screen experience from
these stars and the director of “The
Old Maid” and “Dark Victory.”

“The Great Lie"” is a modern love
story, and in it Bette Davis is said
to surpass even her superb performs-
ance in “The Letter.” 1t is the first
role of its type that the two-times
Academy Award winning star has
plaved since she rose to stellar
heights, *‘“Maggie,” the character she
portrays, is a normal American girl,
very much in love and willing to
fight all odds to keep the man she
loves, There isn't a trace of neurosis
or of meaness about her, and she is
naturally a gay and happy person, a
wealthy girl who chooses to lead a
simple, country life on her farm In
Marvland. All the feminine skull-
duggery which enters the plot i1s car-
ried on by Mary Astor, Bette's rival
for Brent's love in the story. Miss
Astor portrays a very sophisticated
woman of the world, a concert pianist
who also rides the top crest of cafe
gociety. Brent plays an aviator and

tracted to Mary during his inebriated
moments.
ing points of “The Great Lie"” is the
way these three characters change
and develop under the stress of the
dramatic developments of this love
triangle.

Lenore Coffee adapted “The Great
Lie” for the screen from the novel
by Polan Banks. Besides Miss Davis,
Brent and Miss Astor, the cast in-
cludes such well-known players

—

in love with Bette, but at-1\{
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The scene is from

New Lyceum.

Lucile Watson, Hattie McDaniel, Sam
McDaniel and Russell Hicks.

Thrills, mystery and romance rule
in “Washington Melodrama” tense
detective adventure laid amid today’s
events in the nation’s capital, and
comes on Wednesday and Thursday,
June 18 and 19 to the New Lyceum
Theatre.

The story deals with a millionaire
civic leader enmeshed in a murder
and blackmail plot, from which his
socialite daughter rescues him by
turning amateur detective, aided by
her newspaperman finance.

Frank Morgan plays a dramatic
role as the plot victim, and Ann
Rutherford, in the romantic lead,
proves a beautiful and compelling
heroine, Kent Taylor plays opposite
her convincingly. Dan Dailey, Jr.,
and Virginia Grey, as night club
dancers, stage a spectacular act and
also figure grippingly in the plot.

Other players, skillfully directed
by S. Sylvan Simon, include Fay
Holden, Sara Haden, Lee Bowman,
Anne Gwynne, Olaf Hytton, Doug-
las Dumbrille, and CIliff Clark. Har-
old Rosson contributed beautiful
photography to the night club spec-
tacle, the turbulent press-time scene
in a great newspaper office, action 1In
Foreign Relations Committee

chamber, and other lavish detail.
—_— e

the

The care of a percolator is an Im-

One of the most interest- | portant thing for good coffee. The lit-

tle filter tube should be wsahed after
each use with a brush to prevent the
collection of any coffee scum. Never
let coffee stand in the percolator
tric percolator in water. Always dis-
after use. Never immerse an elec-
connect the electric cord at the per-
colator before serving and never use
voltagle different from that stamped
on the base.

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 decorating.

FRESH DRAUGHT

DIRECT FSOM
THE KEG

CHESTERTOWN RESTAURANT

HEADQUARTERS OF ROTARY CLUB

Phone 207
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’'s News

Chestertown, Maryland
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Seen Through

THE CHRISTIAN SCIENCE MONITOR

An International 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 Ideal Newspaper hz-r_the Home,
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The Christmn.Sa-:itnc: Publishing 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.

SAMPLE COPY ON REQUEST

LIFE IN
AND NEAR TOWN
OF STILL POND

The official board of Still Pond
Methodist Church held their regular
meeting at the parsonage Tuesday
evening. Pastor Flater in charge of
the meeting.

Mr. Walter Davis entertianed a few
of his many friends at a four o'clock
dinner Friday evening in honor of his
birthday. Miss Edna Wroth had a
birthday surprise gathering for her
cousin, Mrs. Hossinger, as honor
guest,

Rev. Raymond W. Hallman, and
little daughter, Joyce, were visitors
here Tuesday.,

Mr. and Mrs. Ray King, Mrs. Boul-
den and Miss Pearl Coleman and

i Miss Dorothy Jean King were guests

Sunday of Mr. and Mrs. Fred Copper
near Newport, Del.

Miss Louisa Travers attended the
wedding of her nephew in Cam-
bridge, Md., on Tuesday.

Mrs. Warren Paynter has returned |

to the Wroth's apartments, after
spending several months in Balti-
more., Mrs. Paynter had as
week end guest Mrs, Selby, of Ches-
tertown.

Mr. and Mrs. John Nicholson spent

Sunday visiting relatives in Wilming-

her

| ton, Mrs. H. H. Flater, Friday evening, in
Harry C. Hendrickson graduated | the Sunday School room of the Still
frmo Washington College this week | Pond Church. It was a gala occase
with the highest of honors. We all|ion, as both charges were in a gay
Iare indeed proud of Harry. Our mood and ready for speeches. Mrs.
Chestertown High graduates are|Carson Greenwood, President of the
Audrey May Harper and Jack Wat-|new organization. The Woman’s So-
Iers. ciety of Christian Service, of Still
Little Theresa Mann is visiting|Pond Church and Mrs. Harvey B.
with her aunt, Mrs. R. Joiner, in| Moore, President of the W, S. of C.
Easton, Md. S. of Betterton, had greeting ad-
Mr. and Mrs. R. Golden Warren, dresses with Harry C. Hendrickson
of Baltimore, visited with 'Lheir!ﬂf Still Pond and Mrs. Clark, of Bet-
friends, Mr. and Mrs. John Jarvis, |terton, speeches in behalf of the:
last week. leagues. After greeting speeches,
Mrs. Lucille Kennedy, of Philadel- | the evening was spent in playing
phia, spent the week end with her|games and group singing with Mr,
parents, Mr. and Mrs. Ben R. Fel_i(']. S. Grant, our special guest en=-
lows. |tertainer all enjoyed a pleasant even=
The W. C. T. U. of BEHEI‘TGH-SHH;”]E* Cookies and cream was served.
| Pond Methodist Church will meet at Miss Louisa Travers had as her
| the home of Mrs. Bidwell on Tues- | guests Mr. and Mrs. Woodrow Prite
day at 2 P. M., June 17th. chett, and son of Cambridge, Md.
Mrs. Pennington has returned to
her home after spending several!
weeks with Mr, and Mrs. Gatchel, of | Quick cooking
Baltimore and Mr. and Mrs. Lewis|saves the sug

Lamborn, of McDonogh, Md. | a firmer texture and improves the
Mrs. Ralph Copper spent Friday|flayor. Rinse the fruit, cover gene
with Mrs. H. Copper, near Kennedy- | erously with water and boil briskly

ville, until very tender. Apples and apri-
Mrs. Samuel Katz and daughter,|cots require forty minutes, figs

Mrs, Richard Cooling, of CGIHHES' twenty to thirty, peaches fifty, pears
wmjrd. N. J., spent Monday with|torty prunes forty-five to fifty and
their father, Mr. Edw. Dittman, and | r3isins ten. Add sugar to taste dur-

Ernest. ;ing the last five minutes of cooking
Mr. Will Pennington has been|to all fruit except figs which must
spending several weeks with his be cooked with sugar for at least
children, in Philadelphia. fifteen minutes. Stick cinnamon,
Around 105 gathered from Better- cloves or lemon juice may be added
tno-Still Pond to receive Rev. and'for flavor variety.
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without soaking
ar of dried fruit, allows
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FIRESTONE TIRES

WIN AGAIN

IN 500-M/LE INDIANAPOLIS RACE
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LASHING down the st

speeds as high as 160 miles an hour,
Mauri Rose streaked to victory in the 1941

Indianapolis Sweepstakes
change. 500 miles of grind
torturing speed — and not

Here’s proof of safety — proof of blowout

protection — proof of endur:
tire superiority backed not m

but by PERFORMANCE! For 22 consecutive

BEST
IN RUBBER

LIBERAL
ALLOWANCE

ON YOUR

OLD TIRES

¥
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THE ONLY TIRES
SPEEDWAY FOR

e NEW S“r;" - S"",‘?

resto

CHAMPION TIRES

MADE THAT ARE SAFETY-PROVED ON THE
YOUR PROTECTION ON THE HIGCHWAY

Come la cad get

tory package of the new |dobelle
Firestone Marigeld flower seeds.

They ere yoeors
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48 MAURI ROSE, Co-Winner With Floyd
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Davis in the 500-Mile Indianapolis '
Race May 30th, Averaged 115.117 TS e
Miles per Hour on Firestone Gum- =
Dipped Tires Without a Tire Change o
or Tire Trouble of Any Kind.
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yvears all the winning drivers in this great
classic of speed and endurance have driven
to victory on Firestone lires. Why! Because
race drivers know that their very lives depend
upon the safety of their tires. Theyv have
made it their business to know how tires are
built. And they know that the patented
construction features found only in Firestone
Tires provide the extra strength and
durability necessary to safety and victory!

raightaways at

without a tire
ing, pounding,
one tire failed!

ince — proof of
erely by claims,

The same super-safety and dependability that are
built into Firestone Tires for the speedway are also
built into the new Safti-Sured Firestone Deluxe
Champion Tires for the highway. Both are
Safti-Sured against blowouts by the patented
Safety-Lock Gum-Dipped cord body. Both are
Safti-Sured for longer wear by the exclusive

new Vitamic rubber compound. Profit by

the experience of famous race drivers.

Equip vour car today with a set of these

new Firestone DeLuxe Champion Tires

— the world’s first and only tires that

{ are Safti-Sured.

)} EASY
> TERMS
Firestone
HIGH SPEED TIRES

First Quality —longer mileage—greater
blowout protection— greater non-skid
safety—less cost per mile. Finest High
Speed Tire Firestone =

has ever built. Equip

your car today.

PER
WEEK

AS
LOW
AS
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Firestone
CONVOY TIRES

’ 35 We know of nv other

tire that delivers'
4.76 /6.00-19

sO0 much mileage
and safety at such
a low price. Every
Firestone Tire carries a
AND YOUR OLD TIRE

Lifetime Guarantee.
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Listea fo the Yoice of Firestone with Richard Crooks,
Margaret Speaks and the Firestone Symphony
Orchestra, under the direction of AMred Wallenstein,
Moaday evenings, over N, B. C. Red Network

your complimen-

for the acshing

A.S. TURNER & SONS

THE FIRESTONE STORE

323-327 High Street

L

Phone 151 Chestertc

[
S i \
! 4
g -

, Md.

. 4_-::,--‘ -
: .-,"I“ IS #

-




