CATSUPS.

Cold Catsup.

Skin § a peck of tomatoes wi i

2 omatoes without scalding, chop fi in

Mlixoo:?X gg 2&:‘::';8&;‘911 in small slips, and chop fe:a.?k:‘:g‘ gzl‘;‘yma:d?lred.ndm e

pocyranggr <22 : 1‘ quart of vinegar, a cup of nasturtiums, § a cup e h Perpers.

A ok poonful each of ground cinnamon and cloves, 1 teas pf ?c b i
pepper, and a cup of mixed black and white mu;wrd poonfu each of mace

p@™ An unequalled blood purifier—Dr. Channing’s Barsaparilla.

Walnut or Butternut Catsup.

Gather the nuts while still sof

' t, so that they can be pi i i

tl;))il?i';l)ul&,nznd let them lie a fortnight in salt zvat,er; tﬁ?}r?ﬂ:i:;m; Pm& g e

tabler-%)oonfﬁl:ro?‘;’g thre lnufts,. and strain it out. To each quart oi" ?l[:is p;:gur ap::it %
bl iqu

mixing the spices wglﬁ).e Rl e s ool b e s Ol:r af(:e?;

SALADS.

Salad Dressing.

Materials: I cup of milk, 1 of vi

: 3 R inegar, 3 eggs, 1 ta ]

(;:)lg(:; l:j;ltfgu%i tablespoonful of salt and a SCBgEt ’wblesmmnlr(‘)l} !enacht:rfdsugar‘ o Dyt

sugar, . st.ir?l:ﬁa?}i) 01:103;;3;1 toj eat(}i\;r l1:mil perfectly smoothlfsthe,; a,dssn;h:he oll},
: noe an the vi ¢ i s

farina keutle, and let it boil togetixer until it tgi:l::flgalli‘i{:l::islt:ﬂy ey oy o

Lobster Salad.

Boil the lobster § an heur ; rem

\ 3 remove the shell, bei in i
gﬁﬁl of(::l:a?e‘; tml? 1Lnea..t, or pick it fine, Arran' e &% T(?g:{:: itx? t:k? ?:t uig vein in the
v iese Lut,ef olr endive, chopped red beets and hard-boile(,i): " I?ke " §ood
g hardr-)go'li 3 s of oil, 2 of vinegar, 1 teaspoonful of made - r(ér i
J3ded.  Mix thees ingredients Somptinese a: very semall qusaiity o anchovy & e
e | s - w.:\;‘e with the meat from the body of the lobster. Iuce 5
i i blen:ilgx?g e coior:hced beets, cucumbers, the yolks and whites o;r:gné‘si

One head of cab R

_One head of cabbage, 3 bunches of celer ‘

g y, chopped
:;?:g‘;?clﬁlg}r; ;)f butter size of an egg, yolks’ of 22‘&5,?%&2&@1"{‘3]‘?1 bt
po L g aube m}l’snzza;:e;‘)l;;ﬁ 21 :e:gpor:mfuls of sugar. Mix these well Yy px::l :ll:emx;:tl &
i ickens, stirri i y i
tablespoonfuls of rich, sweet cream. If not :g;? &:&&1&%& v:ihnee':;sc‘)ld' P
r.

Potato Salad.

Boil the potatoes tender, and when
' £ cold cut them i i
:{x}: pl‘m fron}x) which they are to be served. Chop allll&?.l(e“t)l:ia’ ey v L‘({ v
potato. Pour over it a nice salad dressing. T

§6~ Ladies go into ecstacies over the new perfume, “ Lotus of the Nile.”
e.

Chicken Salad,

Chop the white parts of 3 chickens i

‘8 or pick th i : '
:.ll:lecol:)ukl:d of cellery either chopped or cll:t smalel].n tﬁa fc:sa;l;sprefened; e gl g4
e c;ggs, tablespoonful mustard, 3 tablespoonfuls sugar, 1 ":8 of the yolks of 3.
Yolks well zng':“‘dge{g’;;drg:lzf;‘g]:n:lggr, uingi]nt of olli’ve l?e and :e emon. Beat the
vinegar and lemon juice. T e 4 smooth; then, by es, ad i
Put it on ice until %anted. b dressing shonld be quite Hlick after tehgenl",t °ildi°t::d:g’~

Oyst:

Open 3 doxen oys!
n, put in the oyste:
once, strain the hique
gient altogether.
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will immediately ha:

e SRR
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Jess quantity of

Peel 6 good i
of flour; while
Boil a large har
water to the flo
to make it a8
it in. Let the

nful of falt, &

corn meal, mix

paF= Aller

it

Add 1 quart
in it with a sp¢
epough flour t
thoroughly 8g
hot oven.




