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SPINACH.-Boil twenty mitiute,

lastdmr'-"'''
'"'"•'^ '" '« - 'hrec waters; adding mi,k the

S™, L%"r';t'"-"p^''°""'
'''^ '^o'l"-'" "^^ hour.

boil t^^nfy mlCt"^ """ """ ^'^^^ '" »^ ""'« »»'er as possible
;

minutes in sraaTq ,anT;",y of wate^ wh"""^''™'
'«""' ""'''"y

ont, masl,smooth\nd season wih'l,.'"
''""''' V'""' '^e water

in plenty of water -tl. wh&b'iil™"
"""""^ """" '° ""'^ h"-.
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POTATOES HOILKn IN iard

the potatoes; cook untH tender ari"^'' ^^^^ '^^'''"^ P"^ *"

a skimmer into a colander "odrainoff'^r '
'^'" ^'^"^^ °"^ ^"^

over them. Be sure and Lv fil L f ^^^ ^'^''''^' Sprinkle salt

a. i. is better to 0001?.?,?,'..™
n'.^t't'r^^^eotts""'"'-"

Pii^ o f.kl
STIRRED FRIED POTATOES

them
;
then stir in salt penner and ^^ •''" ""'"' ""^ brown

Pare ei.b. ,
"^^ "—""' '"""" "' '"""•

quick "veThLraXr'""' " " "''"y ^' "--I'd; bake in a
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SCOLLOPED POTATOES

a layer%^tolrotrthint'e^^^^^^ in a pudding dish
pepper and salt and three or fonr '°"f

^ .^'"^ckers
; sprinkle in

add another layer of potatoes cr. T'" P'"'"' °^" ^""^^
=
^hen

filled. Over all pour a cu, of .
^'^^''' ^^'^^ ""^^^ ^»^e dish is

one- half to three^^'ua.ters Sf^Tj;" '^ "^'^ "•^^- ^^^^ ^--
POTATO ROLLS.
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