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GRAVY FOR TURKEY
Boil the giblets very tender; chop fine ; then take liquor in

'hich they are boiled, thicken with flour; season with salt, pepper
nd a little butter; add the giblets and dripping in which the
;urkey was roasted.

ROLLED SANDWICHES.
When the bread is ready to make into loaves, put one into a

th mustard ; therl!?"^
^^^

'r"u'
^^' ^^^"^ ""^^^ ^'^ht, then steam one hour. Make a

[ether the same a'r''.^''',"^
of ham, veal and smoked tongue, chopped very fine and

imixed with salad dressing. When the bread is quite cold cut
iinto thin slices, spread with the chopped meats and roll.

'

hicken with breacJ t,. . , ^^T ^^^^^^^ with peas.

s and fry in lard !• ^ breast of lamb and salt pork cut in medium pieces, put

'•ATS I"' T'^J^'^
"^'^^ '^''^^' ^"""8^ ^o ^°^er

;
stew until tender

; skim
• with butter ^altl^ ^'^^" peas;.when done, season with butter rolled in flour
^

niLii uuucr, }=au,iand pepper.
If wished, oysterdi
er flHHJna /iJfflJ PRESSED CHICKEN,
,aaaingaiittl« Boil two chickens until dropping to pieces; pick meat off

I bones, taking out all skin; season with salt and pepper
; put in

salt, milk enouJif.?P
^'" °' «^°"ld; take one-fourth box of gelatine, dissolve in a

n, in w^crthe?|eut1nl^^^^^^ '° '^"' '''' ^" '^"^^' ^"^ ''' ^^^ '^ -^^^

I HAM FOR SUPPER.

sau-JotLr"!
VEGETABLES.

flour; mix well

i

general directions.
lard boiled egg

J
1st. Have them fresh as possible, Summer vegetables should

|be cooked on the same day that they are gathered.
•

I
2nd. Look them over and wash well, cutting out all decaved

teacup of goodjor unripe parts.
^

iaspoon of saltf Srd. Lay them when peeled in cold water for some time
J before using.

I 4th. Always let the water boil before putting them in and
a water, season, |continue to boil until done.

Turnips.—Should be peeled and boiled from forty minutes

•bed thoroughl)!

salt; parsley
i'l

itu an hour.

Beets.—Boil from one to two hours; then put in cold water
[

and shp the skin off.

for mending Glass, China, LpatHer, Wood, etc., use Star Cem^ot,


