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Made Dishes.

Boston Kakkd Bean5—'J\vo cups -of beans, cover %vitii cxjld waieT,

let come to a boil and simmer gently xibout ten nii.niites. Pour ofC the

water, put on plenty of cold water ^md w-ash tliojroi.giil) three times. Put
one half the beans in a quart bean jar. Then add l/o.c quarter ol\.\ poiiiici

of salt, fat pork, aiid on top of diis the reniair.d-ei- < f i.i.e bt.aiv.s. .Spj'.i.kn.

over them half a teaspoonful each of soda, niU-siard i>r.d thiee tablepoc.n.-

of molasses. Put ou cold water enough to Jiearlv cover liiem. I'ut a

'Cover on, and bake six or ei^ht hours. Ihey niiibi just hijun.ei:, not i,oii.

Less heat is required than for baking anything elh-e. ]f they Ijecume dry,

add more water. About one lialf the water siKaiid cook off.

—

Mrs.
Morse.

Omelet—-Four eggs, Avhites and yolks beaten sefiiiratel)-, a little safe

and j^epper, one tablespoon ofcorn starch. JJeat Avell, then jjut in a tea-

spoon of baking powder and beat again. Add a cup of milk. Beat the

yolks to a stiff froth and add last. Butter a pan, jK)ur the mixture in,

brown on one side and set in a hot oven to finish.—Miss Maix)TT.
Boston Chips—Peel potatoes, wipe dr}^, slice lengthwise and fry in

hot lard. SprinKle with salt and piepper and eat hot.

—

Mrs. Harrison.
Scrambled Eggs—Break each eug by itself in a dish before putting

in a fr}'ing pan, which stands on the stove warmed and buttered. For
each egg allow a tablespoon of milk, which put into the buttered spider,

and let it get hot before putting in die salt and eggs. Set where all will

cook slowly, and don't stir until the whites begin to set. Then move to

where they will cook more lapidly, and stir with long strokes. Turn into

a hot dish while yet soft.

Spanish Roses—Two eggs well beaten, stir in granulated -sugar, one
cup sifted flour, a little salt. Roll a little at a time very tliin. Cut three

layers at a time with a small cake cutter made with six scollops, about one
and a half inches across. Pat two or three layers tqgetlicj- with a fork and
-.ij xU Uw-X i^iJtii _4Vj xiD. ^T.. i^.. Jj-Ti v;at. -ix.
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