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JECONDWEEK—SATURDAY.
butter, rolled in flour. Sir::^^^^:;;^^

<-HocoLATE Tartlets

vanilla; 4 teasDoonfnl.i
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salt • T »,f„ •
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=

wet in mo e milk" sfiruntn^f^^T'^-''^^'-'^''
pour out. When cold "blat /n'^r^ ^.'^
and sugar, with the flavorinR Baklfn^'""'"shells lining pate-oans ^'r^ '" °P^°
meringue made of ?h-

..Cover with a
powdfred sugar when ^hJ'"*"'

^'''^ ^ ""'«
and let them^lo^iofsrgllfr/ "larcolj^""^"

SECOND WEEK__ SATURDAY.

WINTER PEA SOUP"AM AND EGGS^ MACARONI WITH COD.
-„, „ ^R^BD BEANS.
COLD SLAW, W,TJ,CREAM DRESSING.

SQUASH PIE,

Winter Pea Soup.

ha'm?:,Cofcrrkid^l"''^'- ' "'•°^'-"
water; I turn p sS •^°"'''' 5 quarts of
pepper; salt ^^3 stjks of cellT' •'^°PP''^ '
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Ham and Eggs,
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Macaboni with Cod

intoThmKTl,^ r""'
of macaroni

hot salted wa^er' Hrj-
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Fried Beans.

Pu?^^;^;^-^'^ of this week;
I'ttle powderef or^hopneJ n^:Pf "^'l^
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Squash Pie.

pin\^oTLifkfj7uVoftuS""^ ^'^T''=
^

light; i teaspoVnKrgfnVaiff«^^*'°.
mace and cinnamon mixed ^"^ °^

she1l?*f^tasTe"*°^^^'^--nd bake in open

THIRD WEEK. SUNDAY.

potage au riz.
ROAST TURKEY. CRANBERRY SAUCKMASHED POTATOES. BROWNED ^•

SWEET POTATOES.

QUEEN'S PUDDING.

PoTAGE AU R12.


