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kls, eut up, any kinds, mixed,
arts, using beans, peas, celery,
ions, lettuce, rice, etc., also

cdd one pound of mutton, one
sait pork, one pound of honey-

pound of tripe, cut up and
itter or suet, one bay leaf, one
Ley, thyme, and sweet marjoran.
;ely covered, three hours. Set
ioi, remove the fat, tliicken with
er and volk of an ekrL, add sait

of V(
in eq
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into jars and cork tightlY. Serveý with
coffee to guests who cali in the afternoon.

In England, rose jelly is served with
pork or game. Here are the directions:
Collect the red seed pods of the rose when
the frost has turned theni, wash them, slit
open, and take out the seeds. Add to
every pint of pips one-quarter pint of
white wine vinegar and threeêquarters
pound of sugar. Boil and stir rapidly,
rub through a sieve, and cook one-haif
hour longer. Cool and pack into,
tumblers for, use. Will keep ini a cool


