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FOURTH WEEK.

FOURTH WEEK—PRIDA*—SATURDAY.

FRIDAY.

OBAHAX SOTTP.

VBtOABSBH OF OAMNKD SALMON. *

OmoXBN DT7ICPUNOB.
SAISIFT SAUTK. MAOABONI WITH BACON.

BBAN SALAD.

pokpkin pik.

Oraham Soup.

fi c*,?!"""! 3 carrots; 3 turnips
; ^ cabbage

t«hl« ' °/,<=e'ery; i can of tomatoes f 3tablespoonfnls of butter rolled in flour *cup of milk (cream- is better); pepper and

Jre^fnCwItrS^pt-^^^^^

tne end of half an hours boil. Half an

herbs. Boil sharply twenty minutes Iddsugar, pepper, and salt. Rub the souphrough a colander. Return to the fire , sU?m the floured butter; simmer five minutesturn mto the tureen, and stir in The hotmilk or cream.

Fricassee of Salmon.
I can fresh salmon ; 2 beaten eggs

; i cud

c^»«. »a sal, .0 a.&p,„.TL'c"ld
Stevy the fish-broken into rather coarsebus-i„ thecan-liquor ten minutes. IfK

Add" heT/' °^ ^"°^' '"^^ '» a little water

adelpdisS'''
°°' "'""*''• ^°^ P°"^ '"to

Chicken Dumplings

i !Jm*n?°'^
your cold fowls. minced fine:

?k^ P °^ K«vy; yolks of 3 raw eees itabespoonful of flour; pepper anT^salt

Ihtle fl^*^'
"^ l^« • ^ ^^°^ "^»k "d'alittle flour ; cracker crumbs

Ui^* ^''fyPI^ "*'** »°d seasoning, with a

genue Doil. Stir in the flour wet in a litUp

yoks'lSTo'fhT"^'' '''''' '^^^^^yoiKS. btir to thickening; pour out anH
let It get cold and stiff. FlouV yourhknds

RonT^" '^r*»« '°'° flattS bans'Roll in cracker-dust, din in th« ban-, "!"

-

«d^;irj^[:
'"' *^"'" ''otlariC-DSiu:

fhf'?.:"^^" *?** skeletons and stuffing ofthe chickens in the rest of the pot^quo?Md put by, well seasoned, in the S

Salsify Saute.
See Thursday. First Week in November.

Macaroni with Bacon

r„,r^l' * l'"l® *«ak -stock '' saIt«H

Bean Salad.

dish"Ui^.*'°''^ ^•™* *'«a°8 intoasalad-

November ° ^^^'^^^^y- ^i"* Week in

Pumpkin Pie,
1 quart milk; i ^int stewed pumpkin r.ih

«rusl. Eat coldf ^ '"*' " "P"

FOURTH WEEK_ SATURDAY.

OX-HEAD SOUP.
PORK STEAKS. APPLESAUCE.

MASHED TURNIPS.
POTATOES SCALLOPED WITH EGGS.

APPLE PIE AND CREAM.

Ox-Head Soup.
i an ox's head, well cleaned includincr !,-

ftSn^nT*' 'P*'***'^«'^"'^Sma^^^^
3 urnips; 3 onions

; 4 carrots; 4 stalks ofcelery; pepper, salt, ind mac;;^bunoh of

Syl^JourMr^ °^ -*-•• '^-foc°k'

A^out'^^^^^^^^^^^^
he water, early in the day. Brine slow 5to boihng and keep this up five hours i?the end of three hours tafce out the tonirn^witB enough liquor to cmrer it aL 1 ? •!

get cold W? the five h^Ss hav'e pa 'sU'strain off the liquor; take out K^d
vegetables into the soup ; seawn it andUnr
5Sdl"?hlf^;°-^^y intoThe£lc!^Y
f!?i!_*°

th^ kept out the 8kimm«H ^d
lutJ'^J^'"'^^ """*« yesterday from the

^^KvlT^'^'i *•»• potatoes, boU^ and


