
FIBBT WEEK—TPBBDAY—WEDWEBDAY.

led onion, pepper

3. eggs well beaten.
1 teaspoonful essence of celery
Pepper and salt.

T^^.t**!?'.!^
*°'? vinegar in separate vessels.To the bci ing vinegar add butter, sugar, and

seasoning, lastly the chopped cabbage. Heat
to scalding, but do not let it boil. Stir the
beaten eggs into the hot milk. Cook one

lum the hot cabbage into a bowl
; pour the

custard over it ; toss up ^d about with awooden or silver fork, until all the ingre-diems are well mixed. Cover and set in ajvery
cold place for some hours.
This is a very delightful salad, quite re-paying the trouble of cooking the dressing.

Browned Potatoes.
Boil large potatoes with their skins on

;

peel them, and, when you uncover yourbeeffor browning, lay the potatoes in thedripping-pan about the meat. Dredge and
baste them as well as the beef If nofqSe

L i!.? ^^t(°''-
^'^'"'^' ^f°'"« thickening

li^oi
"^'' ^'*'° '° ^ ^°^ colander, and
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Baked Beans.
Soak dried beans all night in soft water

exchanging this in the morning for lukewarm!

L«t them he an hour,m this, before puttinethem on to boil in cold water. When tLey ^f^ft, drain and turn them into a bake-dishSe^on with pepper and salt, with a liberal
spoonful of butter. Add enough boiline
water to prevent them from scorlhing 3
SeTare-d?sl.*=°^^'''

^"' ''^°^°- ^^^ -
Apple and Tapioca Pudding.

in \ Itf"Pf"*, *^?'°^^' ^"^^^ for five hours
in 3 teacupfuls of warm (not hot) water

juicy pippins, pared and cored

fnl^nf: f^'PTj"'^,''^''"^" «°«1 a saltspoon-
ful of salt, with a few whole cloves.

.„^"?°^®,i*'® *PP^®^ '° « <^«eP dish
; add acup of cold water; cover, and steam in amoderate oven until tender all through, tum-

pg them once or twice. Turn off half the

teif^ PT.*^« tapioca, which shouldhave been soaked in a warm place, over the
fPi''««'

*h«n you have filled th^ Sows
n eSh^'Th^.*''*^ ^"«r "<^ P"t a ^°ovl

salted. Bake one hour, or until the tani^da

Sag!dLh""
"""^'^ ""^ '°P' Serve" in "pid-

Hard Saucr.

. Z^*'^V!?P'' °^. powdered sugar add halfa cap of butter, slighUy warmed, so that thetwo can be worked up t^her. When they

11

are well mixed, beat in half a teaspoonful ofnutmeg and the juice of a lemon. Whipsmooth and light, mound neatly upon a
butter-plate, and set in the cold to hkrden.

FIRST WEEK. WEDNESDAY.

SPLIT PEA SOUP.
HALIBUT STEAKS. BOILED LEG OF MUTTON.

CAPER SAUCE.
SPINACH. STEWED POTATOES.

COTTAGE PUDDING WITH LIQUID SAUCB.

Soup.Split Pea
1 pint of split peas.

4 quarts of water.
2 lbs. of beefand some bones.
\ lb. of lean bacon or ham.

g^3
stalks of celery, the white part only, cut

Juice of a lemon.
Stale bread cut into dice and fried
Soak the peas all night in soft' water

changing It in the morning for warm-not
hot. Throw this off after an hour and cover
the peas with four quarts of cold water.
Boil m this-adding the meat, cut small,
the bones well cracked and the celery-four
hours. Alwap boil soups slowlf The
neglect of this rule leaves in the kettle amass of toughened meat and an ocean of
dish-water.

When you are ready to take up your soup
strain in a colander, picking out and castimr
aside bits of bones and shreds ofmeat Rubthe peas and celery through the holes of the
strainer until nothing more will pass.
Season with pepper and salt ; add the Juice
ot a small lemon, and return to t^e kettle
which must first be rinsed with hot water'
Let all boil together two minutes. Should
It not seem so thick as you would like voucan put in. while it is boiling, a little corn-
starch wet up with cold water. Put a couple
of slices of stale bread, cut into dice Md
tried cnsp in dripping, in the heated tureenand pour the soup upon them.

Halibut Steaks—Fried.
Wash and wipe the steaks. Roll each in

flour, and fry upon a buttered griddle, turn-
ing carefu ly with a spatula, or cake-turnerwhen the lower side is done. They should
be of a nice brown, and tender throughout
Remove to a hot dish and garnish with
siicea leoioa

; in carving, see that a bitof
the lemon goes to each person, as many pre-
fer It to any other sauce for fish. Sendaround potatoes with the steak. Worces-
tershire is a good store-sauce for fish and
game. Anchovy is preeminently a fish
sauce, but many do not like it.

m.


