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UP AND DOWN

Stylish Coup

Johnson of the First Judicial Circuit is
setting a hot pace in coon hunting this
fal. Out five nights he has bagged five
ringtalls, the largest weighing fourteen
pounds. The judge credits his success
to the finest kennel of dogs he has ever
owned. Of his associates on the bench
Judge T. Sangston Insley has had fair
success bagging rabbits while Judge
James M. CrocKett says he has never
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be worn next year. Baxter as a dress manufacturer and Joan
who models because she likes it are in a fast moving romance.
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1 ish Film

Joan Bennett and Warner Baxter form a delightful romantic couple in
“Walter Wanger’s Vogues of 1938” which comes to the Queen Theatre Tuesday
and Wednesday. Women fancy the film for its preview into the styles that will |
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Give Kitchen|: oo meed vater
Baked Dainties m?tl.:r demiméign;lbng_ wi;li';:)t It-leﬁ;m 2% cups sifted flour
For Christmas

hot paraffin.

flour with baking powder, salt and|% teaspoon salt
spices. Beat egg yolks and sugar 2 min-
utes. Add flour mixture and fruit juice
alternately; beat until smooth. Add
fruits, nuts and butter. Fold in stiffly
beaten egg whites. Bake in greased
and paperlined tube pan or
serole dish in slow oven, 250° to 275°|1t

1 cup butter

| Friends Appreciate Home-
Made Presents. Six
Recipes Listed Here

1Ripen in covered tin.
Christmas is to give them a present| s "
which are made in the kitchen—the (12 to 15 giasses)
most appreciated gifts are those 1:1::13.1:.".1!3w 1 grapefruit
at home and wrapped up prettily. 1 orange

Below are four recipes with that very|l lemon
idea in mind. It will not only save Water
you a lot of unnecessary shopping, but
will be a great satisfaction to you to
present your friends with a smart look- |
ing package entirely of your own mak-
ing. You can combine several of theselknife into very thin slices.
in one box, or any one of them will
make a delightful gift.

DARK FRUIT CAKE

14 pound each candied citron and pine- |
apple
pound each candied lemon and or-
ange peel

14 teaspoon salt berries

Select fruit with clear skin. Cut un-|2 ounces citron

peeled oranges and lemons with a sharp| % cup almonds
Discard|3 tart apples

. : ; :.-I:..‘I-.' L :‘.:_:3‘

skin is very thick, peel friut, removel % cup fruit juice
| some of the white portion with a spoon.| % cup brandy

to very thin strips and cut pulp into|1 cup sifted flour

as a rich girl| %

ing firmly into measure; add 3 times as 2

% pound candied cherries, halved
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fired a shotgun in his life.

Emergency Landing

Crisfield—A powerboat proved an
emergency landing site for an exhaust-

ed carrier pigeon. The bird flying slow-| Mrs. John Bradley, of Chester, Pa.,
ly dropped on the deck for Captain Wil-!gpent the week-end with her brother and
liam T. Sterling’s boat six miles from |gjister-in-law, Mr. and Mrs. John Jarvis,
Crisfield on the route from Smith's Is- | of near town.
land. Miss Loretta Hall who is attending
Plowing the Golf Links a business college in Wilington, spent
Ocean City—Competing against the|the holidays with her parents, Mr. and
traditional sports of the Shore golf has|Mrs. Theobold Hall. ‘
made so little headway here that the| Mrs. Clara Spry, of Locust Grove,
nine-hole course established about a|spent part of last week with Mrs. Mattie
dozen vears ago is to be plowed up and |Richards and Mrs. Bessie Dewberry.
returned to its former usage as farm| Mrs. J. L. Tatman is now undergoing
land. Interested parties are trying to;a physical examination at the Univer-
stave off the movement by seeking aid |sity of Maryland Hospital in Baltimore.
from some municipal or civic group. Mr. and Mrs. Carvel Shockley and
Mutt Rescues Cornet {chidlren, of Annapolis, spent the holi-

Oxford—Drifting helplessly with both |days with Mrs. Shockley’s parents.

masts blown out the freight bugeye Cor-| MT. and Mrs. John R. Smith and Mrs.
net, Captain John Lowery, Sr., master, N. S. Dudley entertained the Home Mis-

was found and towed to Tilghman’'s by |Sion Society of the Southern Methodist
the Mutt, freighter of the Phillips Pack- Church at the home of Mr. and Mrs.
ing Company. The crew of the Cornet|Simth on Tuesday evening.

had a strenuous time keeping their| Mr.. and Mrs. J. B. T. Merrick, Miss
vessel afloat in the wind-lashed water | Gertrude Merrick and Mrs. E G. Cop-

but all escaped injury. page were dinner guests of Mrs. Spencer
Drowns In Marsh | Merrick, of Crumpton on Sunday.

Mr. and Mrs. John R. Smith and
Denton—The body of John Cohee who
had been missing two weeks was found children Jack and Sarah were holiday

in & marsh here by Harold Brooks, car- gfue;‘.sofur_ mglém Samuel Baruch,
penter working along the river ahore.[ ashington, D. C.
Mr. and Mrs. J. W. Walls entertained
Fully clothed, the body showed evidence
at Thanksgiving dinner. Their guests
of long immersion. A coroner’s jury
were Mr. and Mrs. Al Raby, Sr., Mr. and
brought In a verdict of accidental
drowning. Cohee had been caretaker Mrs. Nat Hoggen, Miss Dorothy Whit-
on a Talbot county estate until recently. ley and Mr. Al Raby, Jr., of Atlantic

City N. J.
May Restore Beveriey Miss Frances St. Clair and Mr. Curtis

Princess Anne—A possibility that his-| o0 po of wiimington
. , , spent the week-
toric old Beverley, skeletonized to it"!c.'.-.l:n:l with Mr. Sparks’ parents, Mr. and

brick walls by fire, may be rebullt Was|,,... ~c.ar Sparks, of near town.
expressed following a visit of the owner,|  , ... pooa1 Jester, a nurse at Easton
william Perry of New York, to thelg, ;5] has been visitng her brother-in
law and sister, Mr. and Mrs. Medford
Porter.

Mr. Charles Dudley, of lﬂtimcrre\

Nellie Lane, of Barclay.

spent Friday afternoon

Hunting Jurists
Salisbury—Chief Judge Benjamin A.
Mrs. Edward Thompson.

SOI.

the hope for restoration which would |
lack some interest since the beautiful

spent the Thanksgiving holideays with
woodwork could only be imitated. his parents, Dr. and Mrs. N. 8. Dudley.

Attorney Has Close Call Mr. and Mrs. Otis Walls, of Baltimore,
Chestertown—William H. Medders,|gpent the week-end with Mr. and Mrs.
prominent young attorney and son of | Edgar Walls. |
merchant William Medders of Still Dr. and Mrs. Edgar Starkey and chil-
Pond had a narrow escape from asphyxXx-dren, Elmer Bennett and Jimmie, spent
jation by carbon monoxide when he|the holidays with Mrs. Starkey’s broth-
stepped into a closed garage where an er, Mr, Elmer Anderson.
automobile had been left with the en~-| wMr. and Mrs. Henry Walls and son,
gine running. He had started the car|Henry, Jr., of College Park, Mrs. Walls’
engine, gone into the house to dress, re-| mother, Mrs. Willlam Darby, of Harris-
entered the garage by a small door. burg, Pa., and Mr. and Mrs. T. Rigby
FPound unconscious on the floor by his!yalliant and daughter Jean, were din-|
father two hours later his escape wWas|ner guests of Mrs. Fannie Walls and |
attributed to the car running out of | Miss Estelle Walls on Sunday.
gasoline. | Mr. and Mrs. Archie Fields enter-
Warehouse Bums | tained in honor of their grand-daugh-
Federalsburg—Fire of undetermined |ter, Frances Sparks’ eighth birthday.
origin swept the cannery warehouse, Her guests were Mr. Roger Smith, Mr.
at Hickman owned by John Elrick of |and Mrs. Charles Kirby ,of Church
Federalsburg with a loss estimated atHill, Mrs. Mary Sparks and Miss Rebec-
$4000. Most of the stock of canned|Ca Sparks, of Elkton, Miss Dorothy Clow
goods had been disposed of yet fifteen and Mr. Samuel Blades, of Sudlersville.
cases of goods, 165,000 labels, some ma-
chinery and the buliding were destroy-
ed.

BUSIC
Holds To Tradition | . e e O
Elkton—Lone Star, Indian widow liv-| r and Mrs. Elwood Thompson, of |
ing-in the Indian village on EIk RIVeT wiimington, spent Thursday with Mrs.
near here, used a coiffure traditional|zrae Thompson.
with the tribe when she was married t0| mr and Mrs Clifton Walls and Mrs. |
William Syphox of the Cratwa tribe of | \pfedford Thompson left Wednesday for

Mississippi Indians. The widow wore North Carolina. i
her hair in two braids with a beaded| pfiss Catherine Thompson spent

band holding a feather. . The groom 'I'hanksglvlng Day with Mr. and Mrs.
was attired in ordinary business cloth-| garvey Thompson.

ing. Chief Cigo of the Blackfoot tribe| pfiss Nettie Ware spent Wednesday

was their witness. evening with Misses Helen and Ruth

Boat Builder Dies Conher, of Marydel.
Oxford—Charles W. Landon, veteran| pr Tom Thompson spent Thursday

boat builder, sail maker and designer|with Mr. and Mrs. Fred Kaufman, of
and official measurer for the Tred Avon | centreville.

Yacht Club, died here at the age of 67.| nzr and Mrs. Nick Banhock and son,
An oysferman in early life he turned to| o yalley Forge, Pa., Mr. and Mrs, El-

boat building, gained a wide reputation pert Phillips and son of Chester, Pa,

for skill and craftsmanship through the | pqrs Charles . Phillips of Upland, Pa.,
construction of more than two hundred gng Mrs. Ellie Parsons and children, of

vessels of various types. ' Kenton, were visitors of Mr. and Mrs.
Confusing History William Ware Thursday.

Berlin—A T7-year old error i1s not 10| wMrs Katie Bowers and children, spent
be rectified on the tombstone of former Tyesday with Mrs. Mae Thompson.

United States Senator John S. Spence| wMr. Frank Huggins, Jr.. is spending
who died in 1840 while half Wway|gsome time in Claymont, Del.

through his six-year term in the Senate.| The Ladies’ Aid of Busic M. E. Church |
The marble tombstone gives the date of | will hold its monthly meeting at the
the Senator’s demise as October 22, 1810 | home of Rev. and Mrs. R. G. Conner of
instead of October 14, 1840 as listed In| nMarydel, Dec. 9th. Ice cream and cake
state records. Dr. Zed Henry, descen-! will be served. |
dant of the Senator and present owner| mr and Mrs. Baynard Thompson

of his estate, declines to rectify the mis- | and daughter, spent Thnaksgiving Day
take at this late hour. with Mrs. Pearl Ware.

Bohemian Estate Sold | We are very sorry to say that little

Elkton—The Bohemia estate contain-|1.eroy Thompson is very ill at this writ-
Ing 225 acres and a Georgian  brick|ing We wish him a speedy recovery.

mansion nearly two hundred years old| wMiss Lulu Thompson has returned to

‘was bought by J. D. Otley, of Philadel- | her home after spending some time in
phia from D. K. Este Fisher, Jr. The | Barclay.

tract near St. Augustine’s Creek on the| wMrs. Pearl Ware and children, Sam

South bank of the Bohemia river, was | and John, spent PFriday evening with

known in early years as McGregory'qu. and Mrs. Charles Engrem.
Delight, later as Milligan Hall, since| Mr. George Engrem and Linwood En-

1772 as Bohemia. Members of the Mc-|grem are spending some time with Mr.
Lane family have been owners for much, and Mrs.. Charles Engrem.

of the past hundred years. We are very sorry to report this week

Remove Shade Trees that Miss Sarah Thompson is on the

Denton — Two huge octogenarian|sick list. We wish her a speedy re-
upens,thelastsurvimofmoldmwlmery,

of shade trees that once stood opposite| Mrs. Annie Huggins has returned to
the Courthouse on Market street were her home after spending some time

removed when examination proved they| with Mrs. Jimmie Hall
had reached their age limit and were| Misses Helen and Ruth Conner, and

Tapidly declining. Miss Nettle Ware and Samuel Ware,!

spent Thursday evening with Miss
Mrs. R. G. Conner and daughters,J
Mr. and Mrs. Arthur Parsons and

children, Edna, Margaret, and Walter, |1
spent Monday with Mrs.

serving kettle. Bring to boiling point; | %2 cup sugar
| boil rapidly for 40 minutes. Measure!1 cup molasses

again or weigh; allow % as much sugar 3 eggs, well beaten
|as fruit. Return fruit to preserving ket-

| tle; bring to boiling point. Boil rapdily
20 minutes. Add sugar and salt and

1 cup each figs and raisins, chopped
1 pound nutmeats, chopped
3 cups sifted flour

with Mr. and|1 teaspoon baking powder
|2 teaspoons each salt and allspice

1 tablespoon cinnamon

teaspoon cloves

4 eggs, separated

1% cups brown sugar, packed

Elsie Thomp-

SCOTCH SHORTBREAD

1. cup confectioner’s sugar

Sift dry ingredients on to breadboard.
Break butter into small pieces and work
them into dry ingredients by pressing —_—
oven cas-|With heel of hand. Work dough until] The world’s first flying automobile

is smooth and even. Roll dough to|which was on display at the New York
P. 3% to 4 hours. Cool on rack. When| %-inch thickness. Make into 2 large | Automobile Show has again attracted
cold wrap in brandy-moistened cloth,|6-inch rounds or 1 dozen small rec-| wide-sread attention by successfully
tangles 2%x1% inches. Prick
tfork or skewer. Decorate, if desired,| according to reports just received by Mr.
with citron, nuts, candied orange peel,| R. Welr, Jr., Sun Oil Company's region-
etc. Bake in brown-paper-lined pan in|al branch manager.
slow oven, 275° F. to 300° F., for 40 to
45 minutes. When cold, wrap it up|fully flown around the corner,” he says,
in wax or in parchment paper.

PLUM PUDDING
2 cups each seedless raisins and cran-

seeds, use all juice, pulp and peel If | Grated rind 1 orange and 1 lemon

Then cut peel and all white portion in-|{1 cup suet, chopped very fine

very thin slices. Measure fruit, press--|1 teaspoon each salt and
teaspoon each allspice and cloves

much cold water, using 10-quart pre-|1% cups fine dry bread crumbs

Soak chopped fruits, nuts and grated
rind in fruit juice and brandy overnight.
Fruit juice may be doubled and brandy| The December tuberculosis clinic for
continue boiling 20 to 30 minutes until omitted. Add remaining ingredients,| Queen Anne’s conuty will be held by Dr.
mixture jellies from spoon. Allow to fill well-greased molds, cover with well- | Seth Hurdle at the Health Office Mon-

cool 15 minutes, pour into sterilized buttered muslin or paper. Put in steam-lda.y beginning at 9:30 a. m.

| - : | -
glasses or jars. When cold, seal with | er or on rack in large kettle of boiling

water. Steam or béil from 4 to 8 hours
depending on size of mold. To reheat
for serving, boil % to 1 hour longer,
' time depending on size.

'Flying Auto Still
Draws General Notice

with |completing a gruelling quick starting test

“After the Arrowblle was success-
1“it was taken to the Studebaker plant
at South Bend, Indiana, where experts
made a careful survey of the six cy-
linder Studebaker automobile motor
which powered this combination air-
plane and automobile.

“During these tests, its wings were
| detached, the motor was serviced with
regular Blue Sunoco Motor Fuel and
Sunoco Winter Oil and then the Arrow-
|bile was placed in a giant cold room.
Here, it was exposed for hours in below

cinnamon zero cold and then, without any pre-

liminary tests or warming up, WwWas
started. Blue Sunoco flashed the motor
into life in exactly two-fifths of one
second with the assistance of Sunoco
Winter Oil

T. B. CLINIC

AT 3:00 O'CLOCK P. M.

SANTA CLAUS

will be at Bartlett Hardware Co. in person

TO OPEN TOYLAND . ..

It is the duty of every boy and girl to be at BARTLETT HARDWABE
STORE to greet Santa Claus when he arrives in Centreville this coming
Saturday, at 3:00 o’clock. There is only one person in the whole world
who knows what each little boy and girl wants for Christmas and that’s
SANTA CLAUS... and Old Santa has really sent on ahead a great big
lot of nice toys. By the time Santa arrives all of his toys will be on dis-
play at Bartlett Hardware Store so that he can show them all to every
little boy and girl who comes to see him. DON’T FORGET TO TELL

ALL YOUR FRIENDS and come to say hello to Santa at 3:00 o’clock
on Saturday. In the meantime make out a list of things you want Santa

to bring you for Christmas.

ENTER THE BILLY & RUTH PRIZE CONTEST
OVER 100 BIG NATIONAL PRIZES

2 BIG LOCAL PRIZES TO BE GIVEN BY THIS STORE

BARTLETT HARDWARE CO.

Santa’s Headquarters For Toys
CENTREVILLE

PHONE 4




