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BOAKDING HOME

CHESTERTOWN, MD,

Private Boarding Home for
Aged Invalids with Nursing
Care. Reference
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WHEH'MORHINGJWR'CLOUDSA’PPEAR under the eyes—a f[eeling ol nervous
DONT WASTE YOUR TIME A WHINING. anxiety and loss of pep and strength.

son. Drain on unglazer paper in a|jough. Knead until smooth. Place . LET ALKA-SELTZER LIFT THE FOG R T el a0
: % : : . order are sometimes burning, scanty or
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1€ bacon fat and serve with the e - , . A " 2 Ccup sweetened condensed milk \ ' ' There should be no doubt that prompt
' n warm place until double in bulk. Miss Catherine Gaule accepts the certificate of appointment as treatment is wiser than neglect. Use

Crisp bacon, Bake in hot oven (400 F.) 1 hour, or| 4 cup drained maraschino cherrie Maryland Director of Organization for the 1942 “Fight Infantile DO0n 6 F'éis, Desn s have beth Winaing

" new [rlends for more than forty years,

until done. Make 1 loaf brown _ 11“{.]3 chopped : Paralysis” Cﬂ_mlilign. Miss Gaule, of Baltimore, has long served They have a nation-wide reputation.
Stir sifted confectioners’ sugar into on the Committee for the Celebration of the President’s Birthday Are recommended by grateful people the

. : bread. . :
Maglc Chrlﬁtmaﬂ i | _ ® sweetened condensed milk. Add mar- for the National Foundation for Infantile Paralysis. Many thou- B L e B e
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plate or in the bowl is all important finely chopps i.~ nd beat until sn {,} * on January 30th when President Roosevelt will be 60 years old.
cup sweetened condensed milk |16 the attractiveness of a salad The | @nd creamy. Spread on cold cake The picture shows (left) Keith Morgan of New York, National
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4 tablespoons butter Makes enough frosting to cover top Chairman of the Committee for the Celebration of the President’s HEARTY dinnér or mid-
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greens should be c¢risp and perky. _ : Birthda ti
of 2 (9-inch) layers or top and side: Y, presenting the certificate to Miss Gaule at the recent nigh '
ght lunch, a little too
of 3oat vake or about 18 tub aakes. [ meeting of State Campaign Chairmen at Washington, D. C. ¢ much smoking, perhaps a

o greens stand up around the salad| = . = — e T . : cocktail or two—great fun to-
Cream sweetened condensed milk night, a miserable letdown,

and butt : ” Add mixture, rather than lie flat on the headnchey feeling tosnarrews |
« er Ogether. re : .
y vanilla, Dr. Julian T. Power

s plate,
mixing well. (Other flavoring may morning. ]
be used). Add confectioners’ sugar You people who oceasionally ate Oﬂfﬂmdflﬂ

grﬂudﬂ”}’, hL‘ulng’ until smooth and tend a party and enjoy ‘OOd fel- C
light in color. This frosting may be lowship and good food, often pay hCSfEI'tOUJﬂ, Md.

: Office Hours:—9:00 to 12:00 A, M.
tinted any color by the addition of a next day for the fun you had.

' 1:00 to 4:00 P M.
speck of fnnﬂ coloring. Pale tints are hrw‘gltdgnﬂzrmgmttlr"hfrl Phone 132-W
most attractive. Spread on cold cake. !

lka-Seltzer is one medicine use-
Makes f:nt:rugh frosting to cover tops lﬂ‘lﬂl:‘lth.b:l‘i“dﬂd Mh{ Seltzer
of 2 (~inch) layers or top and sides
Of loaf cake or about 24 cup cakes.

eombines a reliable analgesic
reliever with buffered uhm
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Catholic midshipmen at the Naval
Academy, by special dispensation,
éire not required to abstain fI'{HI'lj
meatl on Fridays.
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NEW AND OLD FLOOR
SURFACING
Over 30 years experience
GEORGE S. SALTER
& SONS

R. R. Townsend, Del.
Phone Smyrna 2113
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The World’s News S¢en Through
THE CHRISTIAN SCIENCE MONITOR

An International Daily Newspaper

is Truthful—Constructive—Unbiased —Free from Sensational.
ism — Editorials Are Timely and )astructive and Its Daily
Features, Together with the Weekll Magazine Section, Make
the Monitor an Ideal Newspaper fr the Home.
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T'he Christian Science Pg>lishing Society
5w . . One, Norway Street, Bost&n, Massachusetts
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