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SECOND WEEK_ THURSDAY.
TOMATO SOUP.
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Tomato Soup

pi'ri'eifurs'aro^tir«h . ca. of ,o„a,o.., StamTo™£

I

Glazed Ham.

&voftM°'i'r;^3«f%""«?»
twenty minuLDer'.r^T'' ^^'K^teen or
when "^d^e fn aTa?«T sh»1f '

°"' °^ ''°°"
cover with the pot-hjor Y^u 1 ^ m' k*""*made, meanwhile, h^e

"
glj" " bv hn-r

'"'

down a cup of vesterH:.„'f ' ^^ boilmg

equalquant^ty of sS«^ °".P' *'''' ^n
;l?e res'ilt wa7al?c "brotn^^brS^Xr"
tablespoonful of Hr.-.u«.4 i

°™*"- Add a
the mixture in'lSliig' w^ale^Vr' tlf'ham s nearlv or nnif-LM .

^' ^''®" *he

wash all over wUh^The .rt;/'*™/^'".^""^ '

oven to harden *
l/n^otuufte fh.l'"'

'" '^^
apply a second coat ih\n the fir,f"°!i^'''Twst frilled paper abo^t tSe shaSk

" "^-
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Celery Salad.
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