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? Food, of course, must be well ¥ I H R E E M E A L S A D A Y SIDNEY SNOW will be glad

seasoned to be worthy to answer any questions
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S t ble Substantial | Tasty Tarts . Desserts Of Left-Over Veal Rolls Wi!;h
g asa;ads FDI' A | cups canned peas, drained FOI’ Tea Tlme' Cﬂke Crumbs Add Ohve Saucel

l
|
i
|
’ h' o . ol 3 o l . | _
Man 8 Home Lunc | 1 cup liquid, from peas and W ‘”m; Before so very long, ht’*US*’-“u‘u'i‘fi“%t Mmtve FOI' Cake 8 slices veal, from the flank
| 2 tablespoons quick cooKing | will gain start serving hot nftm*nrmn' . 14 pound boiled bacon
vou know that saying “it happens taploca ' tea with tempting little tidbits—they | | grated onion
n the Best of eamilies”? Well, that's | teaspoon salt ‘f”m_ he soonss or bome made Cooks The grnad uses to whwh' one CILHI hard boiled egg
the remark I heard the other day and ! Dash of Cayenne 'j“‘?;" or maybe even tarts such os put loftl-m'er C‘HI‘{E crumbs 1:_: nmt;.rv Juice of % lemon
discovered that the woman who made 1 boullion cube  \hese: vnf:lluh in itself !nr. cake baking. “TII'!.h tablespoon flour
the remark was referring to the fact| 1 teaspoon scrapped onion | I EMON TARTLETS this thought in mind, the housewife dozen pitted olives
that her husband had very unex-|21s cups milk | should never hesitate to bake a cake sprig thyme
}IE"{'H'(”F taken a fi;.}l’ off {rom Hl[’l 2 :-"l']';'r*- broiled bacon, diced “'ﬁ one cake _C:lf-l g0 into the H"l.'.lktﬂgﬁ 1~--p1gt Iii:lrh'}'
of dozens of fine desserts, provided,| 44, ups water, hot
tablespoons butter

lemons
cups sugar
2egEs
1 cup sponge cake crumbs

office and had parked himself in ani 1 tablespoon butter f | I
of course, that there is ayn left-over.

easy chair at home 100 relax—this| Cook peas in liquid 10 minutes; |
]I‘.{T":llit lunch for him and all :;H|~lf-i| rub through sieve, Add dj'y ingred- Mix the leiL‘E and gruled rind of C_*\KE. {:'R[Tjﬂa MOUSSE | | Salt and DEDDE!
of extra work such as the man of the  ients, bouillon. onion, milk. I‘]u-:'ej the lemons with the sugar, eggs and F'ult all ]uttgwpr ]}if‘{.‘t“r& of 9511];9. in=- Have the buther cut the veal into
family can cause when he spends a { over rapidly boiling water, bring to sponge cake crumbs. Beat u“t-ll-{.'llldmg the f{rosting, into a tun ';,n.j.r_]_:{.f‘; shout & inchis long S
day at home—This particular woman  scalding point (allow 5 to 7 minutes) | ¢,miith. Put into twelve patty pans place in the open to dry out, W hun: inches wide. Take one of these stices
wasn’t caught short though and she|cook 5 minutes, stirring frequently. |jined with paste and bake in a hot dr:{, put through the fl-*“d't'huppﬂf',]“nd g grradotogh gl
gave me an idea to pass on—It seems | Add bacon, butter. Serves f{our. oven (400-450 F.) until the crust :F!xx'l1111 cream and add mashed f“m!hnrd boiled egg, herbs and onion.
she's discovered the men love beans, CELERY SOUP done (15 to 20 minutes.) u:mq cake crumbs. If the crumbs 'nre! Add lemon juice, salt and pepper,
hot or cold and in as much as mosi of | 116 cups celery stalks and leaves, MACAROON TARTS |quite sweet because of the frosting | . ... Nt Bl & ool

thm like salads, she just put her finely cut 2 eggs add no more sugar. A little almond | ¢ 41.ic mince in the middle of each HOME, HOME ON THE TABLE . . .

beans in a salad for him with greal 1 cup water 15 cup sugar éffxtmm will make the m?ke m'umPs_:ﬂlice of raw veal. Roll into cylinders are frosty bottles of NATIONAL BOHEMIAN BEER,
success. So, for the benefit of all 3 cups rich mlik 14, dozen dry macaroons in 'thf,' cream Elbt{(':lj‘lk;(;;d{;:;;f;;r ' and either tie with heavy thread the q‘ﬂllity brew for which your dealer pays more
who might be in the same spot one ; cup chicken or meat broth or 1 lemon CHOCOLATE ICE BC i ' or hold in place with two toothpicks. | dhan flor any othes popular peiced Sasale of Sas.

day, here are two bean salads: cups rich milk and 2 bouillon | 1 tablespoon butter '\ Put dry chocolate cake through | Put the butter in a frying pan and | : : ) 2
1 medium can baked red Kkidney cubs (chicken flavored) Mix the vyolks of the eggs with'f”“d chopper. Take two cups of dry when hot put in the stuffed veal Any wonder he’s hurrying home to wrap himself

beans 3 tablespoons qucik cooking the sugar and beat until light. Roll crumbs, add 2 beaten eggs, and fﬂwwi__”ﬁ,: brown well on both sides and | around a tall glass of real beer goodness . . .
1 cup celery, cut in pleces tapioca the m:.icarmms, add to the egg and!'n l2 pint of u-h.ipped cream. Put IN| .t int othe butter one tablespoon of NATIONAL BOHEMIAN.
6 tomaloes | 112 teaspoons salt sugar mixture, and flavor with the el I-‘[Hlld itl"ld set in the 1-Ef1‘1g£"l‘i.lt[}1‘ to I flour. let the flour brown a little ’r'w" s lolﬂcd b’ rh Nll‘“l‘l M CI-. H“"fl. u
2 tablespoons India relish 1, teaspoon celery salt grated rind and juice of the lemnn.|‘3hm- | annil pour in the hot water. Coxer

12 teaspoon salt Dash of Cayenne Mix this with the melted butter. Beat FRENCH CREAM AND tightly and let simmer gently for 45 |

Put the beans in a strainer and| 1, teaspoon scraped onion until smooth and then fold in the| SPONGE CAKE + |

‘ . | minutes. When done, place rolls nni
pour boiling water over them. Cool.| 3 tablespoons butter stiffly beaten whites of the eggs.| Y4 cup flour a hot platter; add olives to the sauce;
Mix with celery, India relish and salt

Cook celery in water 10 minutes.| Cover inverted patty tins with puff 4 cup sugar let the olives heat thoroughly, and |
Moisten with mayonnaise and let

: 1

‘ Add milk mixtures, dry ingredients|of flaky paste, prick thoroughly and 1 cup scalded milk pour over the veal rolls. ; > .
stand in refrigerator until chilled.|.,.q4 onion. Place over rapidly boil-|bake in a hot oven (400-450 F.), 1 egg - o c— D]‘trlbutor._R_ B. Baker & son’ GraionVllle, Md-
Fill tomatoes frgm which centers|;. . water: bring to scalding point| When cool, put aespoonful of mar- 33 teaspoon orange extract

| i st 2 Telephone Queenstown 2555
have been removed. Arrange in nests| allow 5 to 7 minutes) and cook 5|malade or jelly into each and cover 2 drops Benedictine flavoring Chicken Mousse

of crisp lettuce 1u;n'rf~.~a and serve with minutes, stirring frequently. Add with the macaroon mixture. Place Dry sponge cake | | LISTEN IN:—National Sports Parade, Statien W. B. 0. C. 6:30 to 6:45 P, M.
additional mayonnaise. butter. Serves four to six. for a moment or two in the oven un-| Moisten the flour and sugar with] 3 yolks of eggs

LIMA BEAN SALAD til the tops brown . This amount will a little cold milk until a smooth paste |1'2 cups milk Monday through Saturday

cups cooked lima beans . make 6 to 8 tarts. <« formed. Add to the scalded milk | 1% tablespoons gelatin _
hard cooked eggs GOIden Apple Frltters an dcook fifteen minules, stirring! 14 cup cold water | | | |
tablespoons pickle relish FOI‘ Children’s Lunch . | constantly. Beat the egg, add to the'| 1 cup minced while meat of AN ERARAAEARREHRHREEEEAEEEHEHEE R R ERERRRRRRRRRRRERRENRRE S
teaspoon salt Old Favorltes ll'l C&l’ll 'mixture and return to the stove and ! chicken Z Z

tablespoon scraped onion ‘ FOl' Winter Use'.r;nnk about two minutes. When 1 cup heavy cream CALLAHAN’S APPLIANCE STORE
cup chopped celery The housewife who has children ' cooled, flavor with orange extract and| % cup hot chicken broth |
Mayonnaise home for lunch every day will prob- The grand canneries that have | Benedictine flavoring. Arrange dr;v Salt, pepper and paprika %
Mix ingredients well and moisten|ably appreciate a good recipe for sprung up all over the country lmx't?!-‘l'-'“”g“ cake around inside of parfait! Beat the yolks, i'dl'ii milk and f‘_““kl
with mayonnaise. Chill thoroughly | Apple Fritters—one reason being of made it possible for us to snicker at glasses pour over them additional | in top of double bn{lerl until a llghti
and serve on crisp lettuce. Garnish|their goodness, another being their|....ons and laugh at the idea of not | Benedictine favoring and pile the|custard. Soak .gvlatm in EUldh “.ﬂtEF!|
with slices of hard cooked eggs, and!ability to fill those empty tummies m_ﬂtm“”g what we want—when we! French cream in the glasses. Garnish | add the hot chicken broth, str until |
sprinkle with paprika before serving. | successfully and so satisfyingly. And want—when we want. We can even|with whipped cream. I{ilh:-lll"u't‘f_i. then add 1tn Hw‘ L-ust:it'fi.
then too, they can be served ;1‘::. an | have cream of corn soup like we had | FRUIT CUP WITH CAKE i‘tiwn the ?'111!I1L‘t.'{1 chicken. .bca:mn L0 |
Sweet Potatoes ;;llifiliiilflill bit to almost an:_." dinner | 1.t summer when we could buy corn | | Lqu}‘[Bh ‘tntL urlzli:i “,I.H.” L:"H']. .uﬂill :h.l umn?;‘.
 with the greatest of success, on the cob. | 2 cups diced fruit whipped. Put into a ring mold, let
ln variﬂus Ways ;?I‘I"LE{FI;‘ITTERS CREAM OF CORN SOUP | Sugar to taste !lyt;m{i in lL'Ll‘_)Iblr.‘-: rw.'i_‘l‘lul glun;l':;*t:;‘
cup flour, sifte can corn ' 1 cup cream  overnight. ace on a large platict’
Sweet potatoes are so delicious » teaspoons baking powder pirltcm'uter | 1, cup dried cake crumbs and serve with fruit salad, made with |
that it 's a shame to reserve them| Y4 teaspoon salt quart hot milk Whip the cream fold in the cake|contrasiing £0lors. OF 8Ny other Ge-
completely for the time when we cup milk tablespoons butler '-,L-ru:nb:-'. and fruit. Sweeten to tasie. sired salad ih the center of the ring.
want them candied. Here are a few egg, beaten sliced onion ' Pile mixture in sherbert glasses and | |
samples of other good recipes. large apples, peeled, cored and tablepsoons flour ?avrrv. Have you nuts on h;m-:l..' Add a
BAKED SWEET POTATOES sliced g teaspoon white pepper | - (PR — few to vour ,L..',Haf.l'{‘l'l]l‘f.‘uﬂ mixture and
Select pntutne:: of uniform size . tilh][':i[jl-ﬂlﬂ.‘-' pnr'u'ﬁ.‘d(‘:t'l_‘ld sugar Heat the milk and onion. then re=-| Bacon may be pan broiled or bak- bake In two lnyt'r_F;,I{t‘ p.nn-:_* Put
wash them and cut off a small ti] tablespoon lemon JL.HI['E move onion. Chop the corn and I‘Ublpd in the oven. If pan broiled. it together with soft Irosung bmw{#_"
at one end. Bake in a moderate Make a l‘“"'t_["r by sifting together it through a sieve, and cook it with|should be placed in a single layer In and on top or “_'il‘:l 1. '~'U_l1 ”‘-“'-h:
oven until f]lliit‘ soft. the time de- the flour. baking ]‘Jrr',l.;u:ll"l* and I':?Iﬂt, the water for 20 minutes. Melt the a heavy {rying pan, cooked over a low cover with boiled Irosting anda
pending upon the size and quality Add milk and egg and lemon juice|putter. add the flour, and when bub-|flame and turned frequently. Keep sprinkle generously wiht coconut.
of the potato. to apple slices, dip in batter and Ir¥ |p)ing add first 2-3 cup, then the rest|the slices flat and straight as you
MASHED SWEET POTATOES in hot deep fat (375 F.) until a golden of the milk., gradually;: cook untillturn them. Bacon is more crisp it |
sweet poatotes brown. Drain ‘”‘fi sprinkle  wWith | giently thickened. Add the corn,|the fat is poured off as it accumu-

. owdered sugar Serves Six. . T ca t o e ' - ’ - -
\\'lﬂ{‘glil::* H}'il'I'J'}' wine POWGS ':‘i gal. ‘Ht ve BLR salt, and pepper, II'II with ".".'}'.Il[.}llf‘dl lates in the pan. When bacon has ll
tablespoons sugar : . |

(Une n not have the same salad

VOSHEL HOUSE, Chestertown

General Electric Refrigerators

Milk Coolers : 1
Hot Water Heaters ®Uick Meal Stoves

Estate Ranges and Ranges

Maytag and Electric Fans
General Electric

Washers

All kinds of General Electric Appliances 2
Agents for De Laval Milking Machines and
Ribstone Silos

S. 6. CALDWELL

Local Manager

Shoregas Service
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cream, biJl‘iHl{lL‘ with popcorn or reached the guld{*n brown( Crisp
e serve hot with crackers, ' stage should be removed to
every day, or even in the same week, ‘ I‘t‘”""‘ it 810
tablespoon butter Bia Aliasis ik Giaal e - and - PUeS - warm plate or put on paper 10 drain.
";.Hllt ‘1'[1[1 Ij(‘-l}l_]l'l L O] LHICIEC alc .J'.l.l.i}' innovations ant l[' (1]'[...'“"- U:J l}HT..'JI!'* .'.";‘-'llp. “Eid bll:‘;
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Boil the sweet potatoes in 14 | FEMPUNE COMDINALIOCH wheih make b of dried beef and finely cut onion
W i ML il ol i . 1 i —— .y . . Yo 10 - - "
water until soft: drain and peel then lrequent repetivion unnecessary.| that hos been sauted lightly in but-
and mash the other ingredients. Beat |
until fluffy; put in a buttered baknig [y

dish and heat in a hot oven, i i : .
o able scoop on potatoes and see haw

|
|
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lndividual Salads 1 realm of art T \
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One thing that 1s certain 1o be mosi | g § e
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attractive a decorative an A o

to a buffett supper is a large platte:
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squares of cheese pastry baked and

wapes, or use the French vege :
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added to the soup at the last minute.

GET READY FOR WINTER
PRODUCTION MILK AND EGGS

Most beautiful tribute to one aepare B 1OME GRAINS and CONCENTRATES with OUR Method
od 1s the offering that expects no re

ward save its own evidence of lasting of grinding and mixing make milk.

worth. Whether simple or imposing

in character, mu morial problems of ROSE BUD EGG MASH pl'upt‘l'l}' mineralized and made
yours become ours from the Jay yow p roduces eggs.

consult us.

T T I I —— p— i — — —— o =

or platters of assorted individ 1a) |

calade. Here is a fine assortment: NOTICE TO PROPERTY OWNERS
ARt re dde | ] v | OF KENT COUNTY
SARDINE SALAD |
Arrange the sardines in any pat- ' . ‘ | HEART o{ BALTIMORE
tern desired on a oblong dish on a ' We have a large list of interested (Fastern Standard Time)
: & seel ot -~ 7N ' -ospects in our files and it is in-
bed of lettuce or endive. Sprinkle pt} o : LEAVE LOVE POINT
with a little vinegar or lemon juice Eiﬁ??:ﬁ ‘(la;ilnl}x:ef*l;il?ir1tn n:;l;‘ga;r Dl;l; (B. & E. R. R, PIER)
Decorate rit] aners. thir rounds of T g c sing P g ’ DAILY ex. Sun. DAILY DAILY
ecoraie wilh Capeis, “I‘l ' | gy 'you have a large or small property 1:00a.m  9:350.m. 6:00p m.
onion an dsprigs ol parsiey. et | contact us. We want small business LE BALTIMOR
GENEVA SALAD | 1 By | properties, AVE LTI E

: Py Drﬂ{?tiflil farms, waler- (PIER 5, LIGHT STREET)
On a bed of lettuce or endive N fronts and large estates,. We shall

I;J' W_ K]RB Y Wanted: Corn, Wheat and Barley
| CROSS STREET BROOKS' MILL

' Chestertown Maryland

: ' _ DAILY DAILY DAILY ex. Sat.

heap three tablespoons of green peas ) b hﬂbmtfh inefficieat } | make a sincere effort to sell your 700a.m. 3:00p.m  9:00p m
: _ | , ome heating equip- . . poll I T a )

which have been mixed with aller- Delco Qil Burner| ment wastes fuel.  property and give you full coopera Passengers, Avlomobiles and

: Trucks Mandled on All Trips
hate slices of ‘tomatoes and hard | | Replace it mow with tion.

_ : L) 5 : Delco-Heat that rlba o PASSENGERS:
boiled egg and brush all with a lit- $39.50 Down | conserves fsal andn. ' Write or phone

' ONE ROUND TRIP
matically . .and do | | GEORGE R. DEBNAM I, 50c¢ U5y * 83¢€ iy i)

tle mavonnailse, $11.957 per . > ® |
SWISS SALAD Month | Natioasl Defensel © | | Driftwood Farm,  Rock Hall, Md. 65¢ ixcunsion

1
|

Arrange I:In.' leavi ol .lt-”:i‘.x AUTOS INCLUDING DRIVER ‘2

tuce arond the plate and brush eaci

. TN 71 T S e Ve : "7
with a little mayonnaise, Slice a 10~ | ¢ | O R I 2K .f..,:fi-.h--‘ﬁ.- TRUCKS IHEII'!?‘FE‘:G '3 1o 6

mato thinly and place each slice on a | 1) -r SHORTENS THE WAY BETWEEN
lettuce leaf. Brush over with mayon- | C _ ) DR. H. C. HUGHES BALTIMORE & THE EASTERN SHORE
naise, then arrange the uny lL‘HH"‘t'; ; u:-ﬂ. 1caly Dentist
leaves in the middle and decorale | .v? b 'd“, '. Office in the Telephone
with four asparagus tips in each little | 3 - Exchange Bldg., Chestertown
3. & | “r .',i v - -; Phone: Office 223

Did vou know that cream whins

Chestertown, Md. Phone 80

WHEN "MORNING AFTER“CLOUDS APPEAR,
DON'T WASTE YOUR TIME A WHINING.
LET ALKA-SELTZER LIFT THETOG,

YOU'LLFIND THE SUN STILL SHINING.
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FRESH DRAUGHT

o BALTIMORE : ERSTERN R.A. IRy
P | IMORNING AFTER F(:"“\i-’q DIRECT FROM
: A HEARTY dinner, or mid- | THE KEG
night lunch, a little too

much smoking, perhaps a
cocktail or two—great fun to-
7/‘“ Musl Have night: & miserable letdown, CHESTERTOWN RESTAURANT

- T : | | . e . @ headach feeling t W
POED 0% - NEPRS - KA ' Vitamins A and D morning. HEADQUARTERS OF ROTARY CLUB

Linoleum Floors Installed You must have Vitamin A LR DARES SRS ST Phone 207 Chestertown, Maryland
Paints — Brushes

:l fm aiicl in protrc;ion against lowship and good food, often pay
Window Shades — nfections which are more next day for the fun you had.
Venetian Blinds

likely to occur in the nose, Why don't you t-x Alka-Seltzer
throat, eyes, ears and sinuses, | for that “Morning After” feeling?
JOHN BARTLEY & SON
Floor Sander For Rent

when there is a deficiency of
2nd Floor Bartley Bldg.
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very rapidly when a pinch of salt 1s | : .ﬁ; TN TN T O TOT T -
added to the cream before whipping: yHORE RADIO & AUTU: AL R R I K 2 X )
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Dr. H. W. Fallowfield, Jr.
Dentist
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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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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 thelr work—do
not act as Nature intended-—[ail to re-
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Alka-Seltzer is one medicine use- GGHGG G OGO HGBGGGOGTHOCGIOO0C
this vitamin :ulllmi:um. I:IM - Alka - sTlitnw g ’
. cause a - Seltzer
You need Vitamin D to help combines a reliable analgesic pain- The World’s News Seen Thmugh

the body make proper use of HENIE Wi TS Wi THE CHRISTIAN SCIENCE MONITOR

the calcium and phosphorus in , Try It whenever you have Head- An International Daily Newspaper
move Impurities that, il retained, may .

your diet. he, Acid Indigestion, Cold Sym | hful—Constructive—Unbiased—Free f Sensational-
g:?;‘m:t;i.ny:;.m SO0 WPOTS F0e Waets If you are not getting ‘m'ﬂ:ﬁﬂ:;r.“‘“.' Neuralgla, - li:mT:uEdlilmriaII:“:QT:IEIEEIyna::cr Instr::tiv:uTnd IFl"t': D';i.ly
;ﬂﬂ:{“ﬁ‘:‘?"‘t :'.’t‘:“ -:f%ﬁ:?;::: | enough of these two important Features, Together with the Weekly Magazine Section, Make

TR DT TN NN > 795K | getting up nights, swelling, puffiness vitamins, A PENNY A DAY 5 Alka-Seltzer Is non-laxative and | the Monitor an ldeal Nt‘h‘ﬁ_pilpfr. for the Home,

w LT .
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under the eyes—a feeling of nervous

299 & . - nt to take. Your druggist P 50 0 450 s S5 R R S G 5 s S RS
anxiety and loss of pep and strength. will insure adequate intake, if lis Alka-Seltzer by the glass at .- The Christian Science Publishing Society
Other signs of kidney or bladder dis- you take soda fountain and in con- ) One. Norway Street, Boston, Massachusetts
order are sometimes burniag, scanty or venbent peckages f 4

“?r{;"qu.t:“ ‘f:jl;“l"nd PO ‘ h‘_}m , e Price $12.00 Yearly, or $1.00 a Month.

ere should be no dou at promp . | turday Issue, including Magazine Saction, $2.60 a Y ear.
treat is wiser th lect. Us time - ‘_ , ,

g e Y Dr. Julian T. Power ONE AlDA 5 . A |

Introductory Offer, 6 Issues 25 Cents.
fri h . :
B Bave o nptica-wids repetation: Optomelrist

Are recommended by grateful people the
country over. Ask your neighbor!
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* Joseph N. Wheatley & Co.
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d GENERAL INSURANCE
*
-

Chestertown, Maryland

4 4L N

Chestertown, Md. - SRS i -
' | Ottice Hours:—9:00 to 12:00 A. M. g fiy ey Be 7(/015; ~Try
DOANSPI |.|.S | i T Alka-Seltzer
Phone 132-W _
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