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SCALLOPED MU-r-roN.

VOUÉ, rosat mattôn
22 atleks =»À»Sozd, maimet

-Zuttu»d crtL=bj3sait and De»pér
RamOve fat and s n frotn cold Mutton. eutln thIn alices and put ln laYers ln a buttered dishthýen- a 'IaYeP Of rngcerOUL. -S6aSDXI with pevpeý
sait, mOijýtEm wlth . toraato -saumý Repeateltlh digh le fuil and thlen put buttered crumbson top and:bake,

The mâcaropi should be Prevlous1y cooked, lnea7ted bo;llng water tCr 20 minutes.

',gWE ETe R EADe-

wash.: ln bold ý water, rieinave plpes an CI meih;>bSpes. Cook, 20. iuWutes in boiling saltéd water,ývJth ojjý,ýtiLbýeevoon lemon Juice. Drain and putInto Cold water.

LAR.eFD

Lard and bake tUI Irown, basting With-bro.,vustock. j

ti%-ý into stndil àdd Whité.fl ýé AndmushroomEt CqI xlim., dèbk -t .mliýý0 éStrsethroaclu 4iiýuJd- be imt info c.1d at -fÉoin- thé m1ket. o-ý4 the 011quickly. The leinon juice or vineÉài"lg' ad --wharderi the zweetbreads In cooking, as thgy, likefloh. arê composed mostly Of pIbUpýýen an y betardened In thla 
inËfeÈ 

leý 
iiiipro

Mayor and appearance, by the a"Additi Of negaror lenion J1ýJceZt4e yter in Iwwhlchý..
as fÏ m4eà 4t, U flaky for SaIa*'ýêt&> 'Orlwtableipo î1ýà#e'IC four poulide of"ao&ý48 W.importion.

Sweetl>readt.in

n be'b»Iled Ilke a etcak and buttoý ý,%Leor roo"d Uý'ý a v&netÉ-,Of
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