CLARK’S PREPARED FOODS
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Paprika,

. Grated cheese,

Chopped mint,

Fresh green pepper, mnthmu(hnm

Coarse crumi b-‘. in the oven and buttered
with a dab bu:onht j\ut before serving.
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;poonMof(Irelh) mushrooms, fried, minoad

3. Makepelleuthemofnhutpinhud.olmyol(:lnktMutmnnddipinwhin
of egg, drop in boiling water for 2 minutes. Drain, and serve 4 to 6 in each plate.
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COLD SOUPS FOR WARM WEATHER

1. Using Consomme or Julienne, made with cold water. Put.omecnckod eehtho
bottom of each bouillon cup, and pour over it. a. 1 teaspoonful of “‘native’ sherry.
teupoonﬁxlofCLARK'SCgﬂiSnuoe. Fill with the cold soup. Set a long-stemmed s ol

mint or over the edge of each cu —thread a nasturtium through the its
own , nip stems short, and float it like a water lily.

2. Bouillon. Mix one tin of either of the above. Heat one half, and dissolve
one-| of gelatine in it. Mix together. Flllbotnllonmpnmdutonieenntﬂjdlhd

3. "' Tomato Soup. a. ix one tin, using cold water. Pour into cu
cnnkedlg‘hbm‘wvimnspn(ofmmt b. Pour into cups, and chill thoroughly plm
rudymurve,mbhnlfthewhlte of one hardboiled egg through a sieve into each cup. Grate
the half yolk, and pile in the center. Deea'ltzth.hltpd(o!p-nley Serve at once.

QUICK SAUCES OR GRAVIES

of Clark’s Soups make excellent sauces or gravies. They may be made with
thequantityol“ » and given a tﬂeexmﬂnvo'::in(. Or slightly thickened with
corn

half a tin of Ox-Tail Soup into the gravy in which it is cooked, will give a new
meaning to your Beefsteak and Kidne {ie.onspeualm\s_. The scrag end of her
as it tastes. mwldmmé"y&”‘mﬁmmmm bo:mn::l‘mad.ln‘a -
/ , or meat soup
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_ For the Invalid. spread between thin slices of bread, toasted on both
ulﬂelmthehelt.wtmto n'ab-&dmad wbedlppedimoCLARK'SGreenP-Soup

themut. Mold it in a shape. When firm, turn out on lettuce
letuleeinn:e e boiled dressing.

With the Tomato teaspoonful Worcestershire sauce, a little extra salt, 1
of butter (melted g\)mdm\dmmﬂmdlvﬂuﬂmmm
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