THE TRANSCRIPT, CHESTERTOWN, MARYLAND SATURDAY, NOVEMBER 29th, 1941
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Sunday Night Supper Macaroon Pudding Refrigerator Rolls
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Dentist
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There will always come a time
Sunday evening, provided, of course,
that we didn't have a very late din-
ner, that the family will start show-
Ing signs of hunger. This is the “get
up and go’ sign to mother because
when her family i1s hungry there’s
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o, _ '” it wnh and to whst s | Ing watel | 1=3 cup butter 3 teablespoons maple butter
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cup milk 3 tablespoons chopped cooked

teaspoon salt bacon

teaspoon ginger 3 tablespoons apple jelly
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unbeatable . o Salt and peppe: Spread each cake with Dbutter
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Paints — Brushes

Window Shades —

Venetian Blinds

JOHN BARTLEY & SON
Floor Sander For Rent

Z2nd Floor Bartley Bldg.
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you can nicely and easily serve cold

HEART o/ BALTIMORE

(Eastern Standard Time)

LEAVE LOVE POINT
(8. & £, R, R, PIER)

DAILY ex. Sun DAILY DALY
1:00 a. m. 9 35a.m. 6:00 p. m.

LEAVE BALTIMORE
(PIER 5, LIGHT STREET)
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700 a. m, 3:00 p. m, 9:00 p. m.

Passengers, Autemoblles and
Trucks Handled on All Trips

PASSENGERS
50c¢ )7 » 85¢ [0 mr
65¢ 5isdn
AUTOS wncwone owve ¥2
TRUCKS ™SLONG 33 4o 96

SHORTENS THE WAY BETWIEEN
SALTIMORE & THE EASTERN sHORS

To lend on First Mortgages on
 Farm Lands in Kent and Queen Ane
| ne's counties on Long Term Loans a#

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 li
Ying lve=
' stock. No Appraisal Fees or Stock
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brown in color. Add one-quarter cu =104 measure, ke = ¢ \ of a 2o am | I VItamIns A and D UQUID. TASLETS. SALVE. NOSE DROPS
Not walter ana stil Uil SIT00L. L L1, and sugar 2a iftl the pDre - ¥ | | —
¢ HIE plepatraliol You must have Vitamin A
as an aid in protection against
infections which are more
likely to occur in the nose,
throat, eyes, ears and sinuses,
when there is a deficiency of
this vitamin,

You need Vitamin D to help
the body make proper use of
the calcium and phosphorus in
, Rinues. Chill over loe o B S . | your diet,
and xﬁlutt-t. Whip two egg w ].}L“-E 11!1- -- e A r orange rind. Roll|the kitchen. A plump., cooked. ¢ v ) If you are not getting
til stif and add vanilla and finally |as for jelly roll; bring edges together|ed prune placed in the center S PHONE / enough of these two important
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until theik but not :~'..I‘T. Freeze with-| baking sheet. With scissors, cut 1-|nish of watercre: 8, or a touch of pars- ORDER A SUPPLY TODAY! will insure adequate intake, if watCh You 4

out stirring at a high temperature. | inch slices, almost through ring, turn- | ley adds interest. you take . /
When frozen, reset to lower temper-|ing each slice cut side up and point- - |dﬂeys
| L
B N E A DAY Help Them Cleanse the Blood
~ !.....! of Harmful Body Waste

alure until used. Ing outer edges. Bake in hot oven
- ® —— ' (400 F.) 25 minutes, or until done
| ! Sy 0] aone, |
Remove to cake rack and while hot| L.
! : : a) le hot our kidneys are constantly filterin
Baked Oysters In Shells FRESH DRAUGHT TR R B YT, waste matter (rom the blood stream. But
| kidneys sometimes lag In thelr work—do

spread with glaze made by combining |
JO rablets 35¢ 90 tablets 55¢ not act as Nature intended—fail to re-

Serveg Few Or Many | ‘l cup sifted confectioners’ sugar :nn:lI 180 tablets §1.50 move Impurities that, if retained, may

' 2 tbalespoons milk. about. Serve Egilun the system and upset the whole
Those tasty little edible marnie|Warm or cold. | DmECT FBOM
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pollel Mix cornstarch, salt, B and | all at onece to flour ! R SR ——— |
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moisien witih 42 Cup cold miis, Adl N LU | ' tl all flour is \ppl [ uu nBI"S
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to hot milk and cook for 25 minutes | iy 2 IEOorously un-=| tablespoons fat
stirring occasionally, then add the | (i mixware forms : [t dougl . S s ~ '
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: one tablesnoon of sugar. | [ollows spo round the 1 \ .
caramel plus one tablespoon of sugar. | foll =) rounda the bowl, [1-![l!|l‘.!n.‘l lice of pared, cored apples | 2 CANS, BOTTLES, DRAUGHT

Dr. H. W. Fallow ficld, Jr.

Dentist BOAKDING HOME
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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

CHESTERTOWN, MD,

Private Boarding Home for
Aged Invalids with Nursing
Care. Reference

Beat three egg volks and one egg|oul on a slightly floured board ”“L[_l__l the heated f{at
white, add the hot custard, return to|Knead 3 conds.  Roll into oblong|slightly on both | : '
| I - L O _l‘ " i 3 5 & [] '- » - J:. IJI
Wit d'hillh" L”il]ll -.lTJ[l L"l'l“.l'”]\ 1"1 | Sheet, N thick: bru 1 W "}; 1|‘1-”_ N . ' .
TR he LSNINng lor meat platters. or nlace ‘ Jﬂmes I.. CHQNCE
five minutes. Chill over ice cubes ed butter and sprinkle with einnamon | Individual plates then serving from | CHESTER. MD. DISTRIBUTOR
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Betterton Office
Evenings By Appointment
Phone Still Pond 70-F-2
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DR. NORTON BONNETT
Chiropodist

BARTLEY BLDG,
Phone 476 Chestertown, Md.

Y Y E Y I’

Hours: 9-12 1-4:30
nings & Saturday afternoons
Appointment Only

persistent headaehe, attacks of dizziness,

WHE"'MORMNG*F“R'CLDUDSAPPEAK getting up nights, swelling, puffiness

under the eyes—a feeling of nervous

DONT WASTE YOUR TIME A WHINING., anxiety and loss of pep and strength,
LET ALKA-SELTZER LIFT THE FOG, Other signs of kidney or bladder dis-

’ order are sometimes burning, scanty or
CHESTERTOWN RESTAURANT O [ T

ere should be no doubt that prompt

rhose h - Gt | . treatment is wiser than neglect. Upe

whose husband is tu ning | Doan's Pills. Doan's have been winning

new [rlends for more than forty vears,
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for good health people. The fact that |, R R kel | '
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dy machinery,
grandest little things imaginable. Be- The Amateur Chef

- Symptoms may be nagging backache,
Ing very nourishing and so easily di- |

gested they are recommended for sick | A ' | '
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them a favorite with man; type recipe that we hope will appeal | Phone 207 Chestertown, Maryland - - ol Bh K B e maiad

and their fine flavor makes them a|; i linary imagination 3 NEW AND OLD FLOOR % - / '
orite wi : n as well as the | a2 3vcgl, asination. . : '
favorite with the men as well as the | As a starter here is a dish for [ SURFACING - [: A * DOANS PI LLS

women, | SHRIMP A LA MARINERA Over 30 years experience

There are many towns that don't| 18 1,pg6 shrimp 3 GEORGE S. SALTER § HEARTY dinner, or mid-
sell oysters in the shell but they come | . tablespoons olive oil & SONS 3 night lunch, a little too
X much smoking, perhaps a

freshly shucked from a nearby town, ']_ hav ln Sk _

this of course, makes it impossible tHi 1 Y 6 e GET READY FOR WINTER X R. R. TﬂWﬂSEﬂd, Del. N cocktail or two—great fun to-
l
l

i | onion, chopped : :
serve this dish. | [ | Phone Smyrna 2113 | night; a miserable letdown,

la s VOTrY 200 ay 1o q--' clove garlic, minced | : |
Here is one very good way 1o make | teaspoon parsley, minced PRODUCTION MILK AND EGGS . _ Pne:rial:ll;ey W — Dl". !UHGH T. PO[UEI’

baked oysters: Wash scrub with a Salt
You people who occasionally ate Op!ome!r (st

brush four or five fresh unshelled _ W oW o . X
I‘.I ) - 2
oysters for each service. Arrange the| 4 oot L HOME GRAINS and CONCENTRATES with OUR Method | fend 8 party and enjoy good fel l Chestertown. Md
; - wship and go ood, often pay » .

sters in a dripping pan, deep shell _ | of grinding an 1X1 '
:::{i:vnh:“nl‘:i: 'mr; IL'“H-C{'*l in a hot oven ! } T.hm oughly wash and shell the &F g and mixing make milk. | next day for the fun you had. | Office Hours:—9:00 to 12:00 A. M.
WSS, 806 Nele ib b OVEN | shrimps, ' | Why don't you Alka-Sel | 1:00 to 4:00 P M.
until the shells separate. ljtr.::”nl"l lfmh{_'. Slowly fry the onion in olive oil, ROSE BUD EGG MASH properly mineralized and made 'Aofhthg:lhmnmm' ter” feeling? | Phone 132-W
too long, or the oyslers will become . 4 oonic. bay leaf, and parsley, and produces eggs. e R 990 medisine yeo.

, . | ful in the relief of many minor |
tough. It may be necessary to open fry; add pepper and shrimps and fry Insured In Stack or Barn allments because Mkl{StltIlr
some of them when done, Remove .

eombines a rellable analgesic

to | : , . | ®
' for 3 minutes, Then add wine and a | . | reliever with buff
Hykslﬁetrszr:é:gpij:'nt:’ndtriuuIf{,:;llipti‘;:lz little salt. Cook gently for 20 minutes antEd' Corn’ he&t and Barley Insure Against Fire salts.
0 4 leas ‘ The sauce may be thickened with a F ' Try It whe
: b : _ t | rom Lightnin whenever you have Head-
mixture: Cream two t.ldblﬂ.'SDUL-'th of MESB00R 60 Seonaibigh waltad fe a Bn 3 8 g or Other Causes Acld IIIGHMLH. Cﬁlm
butter, add a fe wgrains of salt, a/,. y . - Muscular Fatigue, N | mmm
_ little water, if desired. Phone 55 or 433 -' uscular Pains.
dash of paprika or a drop of tabasco . WHEN TRAVELING
sauce and two-thirds a teaspoon of Ch S el . i

s | * 9 - estertewn, Md. take. Y |
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This makes a nice thing to serve
for a party when people are drn»ppingt S P E C ] A L - Chestertown, Md. ® n' l c

in every now and then as a few or SovRAvVe

&
ed at once. The L
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Sweetbreads a la King With Envelopes X o —
19¢ 3 DR. W. H . MOYER \N\Y )
Wash sweetbreads and press out *> Clliropractor

. . o o
the blood in several waetrs. Parboil 22 xma‘ Cards washlngton COIIege :xgiarv{‘hl;:'b:r:t::i

Cut in fine pieces to make two cups.

The World’s News Seen Through

Add one cup finely cut cooked chick- | With Enve]ope‘ Off;

* h ce close ed.
en. Add a pimento, chopped fine. - . Sy - THE CHRISTIAN SCIENCE MONITOR
Add three or four sliced ripe ul;ves. & F OU N DED ’ 7 82 ( An International Daily Newspaper
Make a rich cream sauce and don't ; | AR R K R is Truthful—Constructive—Unbiased—Free from nsation
make it too heavy. Add sweetbreads Tony won. E Bl dimrm‘nl l::f *Ilfimelyn.:. g :: » ds'lu D-?ll;

and chicken mxiture. Cook in double ¥ _ . P | ®  Features, Together with the Weekly Magazine Section, Make
boiler. Be sure this dish is highly| Radio Scrap Book A Grade A, Co-educational College LK AR RN the Monitor an Ideal Newspaper for the Home,
|

seasoned. 12 Xmas Greetings
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“To place batter in pans; pour in | 90c Limited Enrollinent

the center of prepared layer of loaf

cake pans and spread evenly to the y
edges, Or, place spoonfuls of the s T E R L l N G S
batter in greased muffin pans. Nt-wr|

fill the pans more than two-thirds
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The Christian Science 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.

\ )

i
o
L

MARVIN V. WILLIAMS

Funeral Director

L
*

7

L
4.

F
ny F

\ ORS I

F L

FPhone 68
Chestertown, Maryland

*
¥
»

"‘-.
L

T
L
- T
‘ -
P

"
"

LY
2
%,
P2 s
——

L




