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

seasoned to be worthy % B lo answer any questions
of its piquancy . Copyright by SIDNEY SNOW, 1935 Edited by WILMA DEUTE "
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| A Little Chicken Goes |Sweet Potaotes In A iCOrn Pudding Smothered Beef Calls For a taste tempter, season cream | JESEIERITICS

| '
. 0f tomato soup with peanut butter. | ae
FOI‘ Less Expen.lve Garnish with bits of cooked bacon | €S

For Dmnel' Cllt Of Meﬂ.tl“”d serve with toasted bread sticks. X DR. H. C. HUGHES
_ ' N Dentist
R —— ' ~ Office in the Telephone
Exchange Bldg., Chestertown
Phone: Office 223

S;r;e Something _
Different! Serve A Long Way In This Way Sure To Please

Cooked Cucumbers Delicious Meat Pie

We will soon be eating sweet po-
| N tatoes—baked, mashed, candied and| 1If a person is southern minded, she

A savory, steaming meat pie 1s an|in any other way that one can pre-|can well add that southern accent to With the prices of meats what they
appropriate starting point for the in-|pare them. But, how many are go-|her dinner by serving a corn pudding| ‘\'® €Very housewife who has not)|
formal dinner or supper. Et‘ﬂr}’b”d}" ing to eat them this way? TI'}" itiwith the meat course. However. a iried the less expensive culs “illl
will welcome this substantial dish,|some time and see what it will do|person doesn't have to be Snuth;?rn orobably be not only willing but
with its topping of fluffy biscuits, its|to the family! 'indeed to enjoy this fine dish. rather anxious to do so now. Here is
flavorsome gravy, rich and smooth. PINEAPPLE-FILLED SWEET CORN PUDDING ne that will make an excellent din-
It may be accompanied by a fresh POTATOES 3 tablespoons corn meal q1er dish, and will set many people to
vegetable salad, and topped off with! g large sweet potatoes 1 tablespoon salt wondering why they haven’t tried
nuts, raisins and fruit or a date pud- tablespoons butter 15 teaspoon paprika uch things before.
ding for a most satisfactory meal 4 teaspoon salt %5 cup cold milk SMOTHERED BEEF

The hostess can make a little tablespoon cream 2 cups hot milk J pounds rump
chicken go a long way in a delicious 2 cup crushed pineapple, | 1 tablespoon butter Flour mixed with salt and
pot pie. It's easy to make this delic- drained 2cups corn pulp pepper
acy to perfection and there's no ted- marshmallows, cut in pieces 2 eggs large onions, sliced
lous stirring to avoid lumps and—a tablespoons hot pineapple juice Stir corn meal with salt, paprika tablespoons fat
small item, but one that counts In a Wash, dry thoroughly, and bake|and cold milk. Then stir into hot tablespoons mild prepared
busy kitchen—there are no exirafthe sweet potatoes in a hot oven|milk. Cook and stir over boiling mustard

bowls, gpnnnb‘ and saucepans, :19&@91:1 (450 F.) untl they are tender. Re-|water until the mixture thickens. ] 11‘“-‘*11”“1{ celery seed |
in making the other types of gravies,| move from oven. split in halves | Remove from fire and stir in the oth- i cup strained tomatoes or % cup

canned tomato soup
before cooking is campleted. When CHICKEN POT PIE being careful not to break the shells. | casserole. Set in a pan of Dboiling oredge the meat with the flour

214 tables S k-cooki . . rown it in a heavy b i
212 tablespoons quick-cooking Mash the potatoes and add the but-|water and cook slowly until the cen-| '"d Prown it in a heavy pan. Brown
he onions in the fat; add the must-

ird, celery seed and tomatoes. Pour
this sauce over the meat and sim-
ner for three hours or more.

Have you ever served cooked cu-
cumbers? It isn't surprising if you
haven’t, because there aren't many
who have! Frankly, when you first
mention them, people gvie you that
“side-wise” glance, but once eaten,
they become a family “stand-by."”

STEWED CUCUMBERS
cucumbers
sliced toast
tablespoons fat
tablespoons flour
cup boiling water
teaspoon salt
Pepper
115 tablespoons lemon juice

Peel medium-sized cucumbers and
cut them into quarters lengthwise.
Place in a shallow pan, cover with

the boiling water and stew gently for e | | |
ten to twenty minutes. Add salt just 0 be washed up. lenghtwise and scoop out the potatoe [er ingredients. Then into a buttered

.
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Linoleum Floors Installed
Paints — Brushes

Window Shades —

Venetian Blinds

JOHN BARTLEY & SON $¢
Floor Sander For Rent :

2nd Floor Bartley Bldg.
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(Eastern Standard Time)

LEAVE LOVE POINT
(5. & K. R, R, PIER)
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100 e. m. 935a.m 600p. m.

LEAVE BALTIMORE
(PIER 5, LIGHT STREEY)
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Pass Aviomeblies and g | $2 ’
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done, lay them car®lly on toasted
bread. make a sauce of the flour, fat, | lapioca ter, salt, cream and pineapple and | ter Is firm. Serve hot with the meat
teaspoon salt mix well. Refill the shells and top|course. A tablespoon of chopped
Dash of I”'ﬂif’f‘i' with bits of marshmallows. Place in a | green or red pepper may be added if
and pour the sauce over the stewed E;’Tt_“j “‘_'I”'lkl";t & Al F_}i*_“ and hii:iif: with the hot I"Hnmuplv;di'ﬂl't‘d.
cucumber., abiespoons meica Duteer Juice, Bake in a moderate slow oven |

Q1O . A TTTE 2 cups cooked chicken, cut in (325 F.) about 20 minutes by
CUCUMBER SAUTE vl ¢ or untl/ Baked Beans Play S T l M E ) S

4 cucumbers | well heated and brown. AUTOS nauvome owve 2 . unusually low rates of interest. Loans

- 15 cups milk or chicken stock —_— e — n INCLUDING | may be used either in refin
Butte: Unbaked baking powder biscuits Various Roles In TRUCKS "5i75° %3 10 %6 | | existing mortgages, in aiding you t

Scalloped Tomatoes |~ oo (ORVIS  onrs v war s B i g

Salt and pepper b - - AP . BALTIMORE & THE EASTERN SHORS i1di -
: - . -y " 3 — e | = nur Iarm bulldln 5
Minced parsley or chives Combine ingredients in order giy leaslng Change y gs and buying livee

Pare and quarter the cucumbers|®™ T“r” into gr““f‘d E"wﬂ"r{'ll_ﬂ and f .
| bake in hot oven (425 F.) 25 minutes No matter how pleased we are) BHLTIMUHEEf EHSTERN RH

water in which cucumbers were cook-
ed, and seasonings, cook until smooth

e, —
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stock. No Appraisal Fees or Stock
Investment features attached to these
desirable loans.

- - Title to Properties Guaranteed and

and boil them, without any water, | | , One can take a can of oven baked
for three minutes. Drain; season with | SHITIng mixture tww(; {]HH”.H ﬁx_'st 101with our lovely sliced garden to- Ibeans and where many housewilves "o, s sttty st
salt and pepper; roll in flour and |™inutes of baking. Place 1“‘*““_”'"* On | matoes during the summer, we arejleave off, the aggressive housewife UNDER VOSHELL HOUSE -

saute in a little butter until tender. | lop ol L'I'L:rl-:t_-n mixture after it has|ysually pretty glad for a chance to|starts. There are so many interest- Pagsiy=a ] I shall be glad to confer with
Sprinkle with parsley or chives just | BaReS 39 :T.I:“UH'FL “Im”ﬂf o oven,|serve them cooked too. Possibly | ing recipes that can be r;::trh‘: f:'u::ﬂ Some ExCEptiona] Impﬁrt& In | : b 3 RS R R % 3 | at my office on Court Street, Chyﬁr:
before the cooking is completed,. | and bake 12 ot 15 minutes longer, | stewed, possibly fried, maybe baked, | canned beans that it would be im- | @ | tertown, Md.,, regarding these very

P or until biscuits are browned. Serves|or broiled. or we n IBht choose to|possible { them d ' I ‘v l N E 3 | attractive 1
LLLA AL i =i LU 1 11 L0 PUt Lthen aown at one - Y : Danls.
J - tuff them and bake them, or for a|time. However. here are a few: S and JObeph g .‘Vheatley & Co. i
Baked Tomatoes DATE BUTTERSCOTCH PUDDING |change serve BAKED BEAN APPETIZER LIQUEURS | A | ve— . O
2 ~ ' 4 tables ucik=cooking taploca 0 2121798 The & T O "o ‘ Al ‘ = 3 . QT ' . clicitor
Stuﬁed wlth Bralns. 1 I poon ".I‘l IK=COORINE tapioc | S( '\I'.['”.I ED TOMATOES ['o one cup of baked beans, add a | ; GENERAL INSURANCE Q | Office Phone 242j. '
g _!' 6 large fresh tomatoes ol mall minced onion, a little green 0 K | Residence Phone 125.

. ! l:llj;_,L cooked T'i'::laltlll,-r pepper, parsley, chopped celery, salt. Il’l Llll'llt'[‘d Anl{]unts E,i; ('lwslertuwn, Muryhmd
IrCsSNn or canneog . 1 1 -

Salt and pepper rd spread on buttered rcunds of| ALSO FULL LINE OF |8 -
Bread erumb  bread. Decorate with

M'*wﬂ}ij 4’*‘?@ "]'CI_ *‘ Jo Relieve D s

DOMESTIC GOODS

Misery of

B THANKYOU o Must Have QQJ}““

LQUID, TABLETS., SALVE, NOSE DROPS
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1-3 tablespoon butter —_— .

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
your diet,

If you are not getting

6 olives, pittled
>alt and pepper

2 teaspoons chopped parsley |

Wash the tomatoes, cut off the tops | DutCh POtatoes A. Tl‘eat
and scoop out the Iinsides leaving,

however, enough of the flesh to hold For A Family LnUChEOn
the tomato firm. Melt 1 1..1:-1{'.=~};+=nr:.1
of butter In a pan and add !im-l}'r

Dr. H. W. Fallowfield, Jr.

Dentist BOAKDING HOME

PP

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,
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chopped onion to it; let cook for a dul | - 54 oy b 1. il . husband who doesn’'t like car-

i L = L 18 { i4d ':: P I e §upe i T T i $ b i ‘l'll aial i 1 N h l R’ ¥ 1 " . § LA \ ¥ y 1
minute without browning, and add - . e hind they will b e | e ' bt [VIRE Wikl BnG & SHENG erown roas!

| . L 11 LT | | L I.; ll | Led L } . ¥ & : |! ‘I:ill Y1830 8 . .'l, = | (3 & . N '
the pulp and juice which have been| . . _ » when both fathe: ' . ‘ \lcompany - dish lhe roast
. : : . i 11107 ()] ()] |..,'.:'. Sl 1 LOILI] oA LIIC ] ..k‘\]:].l_l l :_;|| SEeCDerries are 2 ':_” i' Can l.ll" [.‘lr-x‘,{i 1N :!..“ ]'|T4-r“i'l .l,“i
taken from the tomatoes, parsley,]| re home for lunch, and |}t : n 1 ' | g h of tl t '
[ ARELE | . . I"" . . L i "‘ L‘.‘!I-'In.k{‘ill 1‘* :1[I:..1L.‘.. ‘ll‘ +T..'L l ..r"l. 1. 'I 3 i!= | r". r J | 1 |"‘1l "y ¥ | E 5

salt and pepper. Let : ' 1st beel. |then skillfully put together again so gnougn o 1ese two 1mportant

. | o | 1N l. ... lthe idea of the {rankiurter right in LCook the gooseberries for a few | that its appearance is not harmed 1 \"itﬂmiﬂﬁ, A PENNY A DAY -
.I.ll{}"‘, :l[i[f ol {'LI]! - t'.L..I.- WIiCI od ' i 4 —-— . E i . . | : ’ . . . "
been parboiled with brown butter side the potato will appe al to all. ninutes in a syrup spiced with cin=|{is then brought in and offered to each ! will insure adequate intake, if atc ou r
| = g® Al -4 s DUTCH POTATOES amon and cloves. guest who serves himself. you take | Kid ne s /
| YS.

and then cut into pieces the size of r/
n N E | I DAY ' Help Them Cleanse the Blood
e § of Harmful Body Waste
“c——

)y potatoes
a large pea. When well mixed, add I
Your kidneys are constantly filtering

h 1 oli Al 1) A 3 6 frankfurters
cnoppeada olives arnd 1 WNC I'dW ()= 8 slices fat salt I'lHI'lf{ or bacon
matoes with the mixture. Put a bit
w waste matter from the blood stream, But
30 tablets 35‘ 9N rﬂblfrﬂ 35‘ Hdﬂ.ﬂlﬂtﬂﬂt“ﬂﬂ IIEIH thelr work—do

Private Boarding Home for
Aged Invalids with Nursing
Care. Reference
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_Bettertnn Office
Evenings By Appointment
Phone Still Pond 70-F-2
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DR. NORTON BONNETT
Chiropodist
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of butter on togFrof each, place In a %{il:f:“:";d :m sized potatoes; pare FRESH DRAUGHT BARTLEY BLDG
= lose together ealum sie ddb by PN )4 Y A, —
shallow baking dish close togethe Phone 476 Chestertown, Md. % 180 tablets $1.50 ::u:r:erm.;uﬁ:iﬁr:;::?fd:fut[n.ﬂ!.“;nr:;
ey ”“L”.‘r'. ‘H'IH 1-4:30 persistent headache, attacks of dizziness,
I‘ﬂ.t*h.nu-- & hLILH‘tiU}' afternoons ¥ WHEH'MORHINGﬂmR'CLDUDIAmK getting up nights, swelling, puffliness
. | M 2 |  wina |Ping pan and lay a blanket of fat salt e 4 Sy &
ITleL{H';l t.I;HLT_ ”d_d ,l} Tuh.]l{r;uu-.. vine= [JH!'H or a thick slice of bacon on each YOU‘ILFIFD THE SIUN (T LSH'H'NG ::;;}E:qr:rétnl:lzfpﬂi:md.u": I:III; scanty or
gar and & drops tabasco. potato. Pepper lightly and bake in a CHESTERTOWN RESTAURANT R — l‘.ﬂll‘.;::ﬁlt {;;l wi]:ol:nthT:tlJtntn;l:rTuTTE:
and insert slivers of I‘}n['k fat. Roast, lnli;l“}' with the {iI'i]lllille:'- and a little Phonﬂ 207 Chestertown, Marylmd | - _ country over. Ask your nesghbor!
uncovered, at a low temperature. 'hot water, NEW AND OLD FLOOR ~ | DOAN‘S Pl lls
| & SONS P night lunch, a little too
b much smoking, perhaps a
WOODSMAN SALT FOR HOG KILLING Fresh Car Load ] & R. R. Townsend, Del. cocktail or two—great fun to-
th ¢ HOME GRAINS and CONCENTRATES with OUR Method | :tnﬂhr Par;? nr;&l *:;Uozy zfood fel- Chesleriown. Md
_ . ’ Y .2 . ' owship and go , often pay | ’ ]
€ presern of grinding and mixing make milk, next day for the fun you had. Office Hours:—9:00 to 12:00 A. M.

B Sate 12 hod or leave the skins on as preferred.
an ake 2 hour.
2 ' an 3 e OOTOT wut t ] olson the system and upset the whole
Make the brown ‘}Juil{-r Dy brown- :: l‘HL_L;‘“ l*f:?”:'l': ‘l:‘l.“I nf“':-'u'hd lL'lIlllij;itti- DIRECT Fnon : Eodj' machinery.
ing 2 tablespoons butter in a frying il O i = g M e ,
wise. Draw through each cavily on¢ THE KEG
an. . tablespoons oarsely : . eell
e Pt M-~ Mgt - By Appointment Only DONT WASTE YOUR TIME A WHINING, — K g ey WA
Have a veal roast larded at thelvery hot oven (450-500 F.) until the HEAD NN . S0w Irends Tor mare than Toriy Yese:
QUARTERS OF ROTARY CLUB ] - : ' T s . ' d . Th!y have a nation-wide reputation,
, - SURFACING
S Over 30 years experience
Phone Smyrna 2113 N night; a miserable letdown,
! X 4 headachey feeling tomorrow /
BE“Ch S&WS*‘CII‘C“I&I’ S&Wﬁ"wedgel—Axes ‘ Why don't you ux Alka-Seltzer 1:00 to 4:00 P M.
Cross Cut Saws—Tractor Saws Etc. ROSE BUD EGG MASH properly mineralized and made for that "Morning After” feeling? | Phone 132-W

S—— ' , SBymptoms may be nagging backache,
| T T of the frankfurters. Place in a drip-

chopper parsley and let fry halfl a LET ALKA-SELTZER LIFTTHE 706G, Other pigns of kidney or bladder dlis-
market. Or cut gashes into the roast|potatoes are tender, basting occas- Loo Fosommended by cratetul noosie the

GEORGE S. SALTER § HEARTY dinner, or mid-

The prices are based on lower markets than W e You people who occasionally at- Oplomelrist
Alka-Seltzer is one medicine use-
produces eggs.

ful in the relief of minor
Insured In Stack or Barn allments b,“u,." ATI::’- Seltzer

.. combines a reliable analgesic ne- ®
S T 0 v E S | Wanted: Corn, Wheat and Barley Insure Against Fire :ﬂ:"" with buffered a | M
From Lightning or Other Causes o Ty It whenever you have Head- 0 erS|

ache, Acid Indigestion, Cold S8ym
DISTRESS

Get a new Airtight Wood Heater. The most BROOKS’ MILL . e toms, Muscular Fatigus, Ne
heat for the least money. We have them in S 55 = Sousiulas Palns. WHEN TRAVELING

all sizes. Also plenty of stove and furnace Chestertewn, Md. |Jas. G. Beck, Agency
pipe, elbows, ete. See our portable oil heater. Chestertown. Md.

PIPE AND PIPE FITTINGS

We still have a good supply of galvanized
and black water pipe and fittings all very DR-C‘L:;; azlt(::'m

RIS Jome waShington COIIege ::;R:"{‘hl;::::t:::- K | s The World’s News Seen Through
OTHER FALL ITEMS FOUNDED 1782 g~ = ™" 8 } TuE CarETAN ScuEnce MowTron

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 for the Home.

LB I I

Grindstones, Gloves, Platform Scales,

Paints, Tools, Roof Paint, Etc. A Grade A, Co-educational College
Farmall Tractors and Farm Machinery

- - - ——— —

The Christian Science Publishing Society
One, Norway Street, Boston, Massachusetts
Price $12.00 Yearly, or $1.00 a Month.

Saturday Issue. including Magazine Saction, $2.60 a Year.
Introductory Offer, 6 Issues 25 Cents,

MARVIN V, WILLIAMS

Funeral Director

JONES & SATTERFIELD s R

Ch
Phone 51 Chestertown, Maryland Seletiown, Maryland

Name

Address
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