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A Plafn Rice Pudding

DBOEMBBR.

SECOND WEEK^ TUESDAY.

SIMPLE WHITE SOUPSTEWED FILLET OP VEAL. s„^.„„BOILED BE. ^.S. __masHED POTAT^Hs?

queen's toast.

Simple White Soup

shrred and cooked for oneminute two beaten

Stewbd Fillet of Veal.

and a few spoonfuls of milk or cream R,.:,*and .OSS until it is like a thick green"ust^rdand pour out upon slices of frfed bread '

Boiled Bbans.

Mashed Potatoes
Prepare as usual-without browning

Queen's Toast.
Cut thick slices of stale bakpr'« hr-,^ •

to rounds with a ^,ul
°"®'^ ' '"^^ad in-

nice brownTn hot larl^ n"" *1!^ /"^ *° «

boiling water to remove th^'eTrelL'-1^;Twith a mixture of powd«-H c^f,:
^P"°^>e

namon. and pileonCpon the other'"!'""

SECOND WEEK_ WEDNESDAY.
BEEF GRAV ' SOUPCANNELON OK VEAL. OVH .ERRAND SWEET-

BREADS.
POTATOES SAUTES.

SUCCOTASH. CR*VDo»„^"ANBERRY SAUCE.

IMPROMPTU PLUM PUDDING.

8ahSrk'''.fi'ff°° ?°P ""'"^ strips Of fat

yesterday's soup. weaKefied w^?h SefCover closely and stew two hours tiTrS

me veai, set m the oven, the lard^H oIaIupward, and shut the door for af^Sutes to "glaze" it. Garnish withliVhi^n^'dark green celery-tops. La? the hlSCt
Spinach.

Boil in plenty of hot salted water fortwenty-five minutes. ryrsi^liZJ^^[^h^°^

''lUf^uir^ ^i't-.ff
"'^^P^" with 7te5oTn:

»1 of sugar, a little pepper, salt, and mace
^

Beef Gravy Soup

Remove these and put whh tL m.= "?•

CANNELON OF VeAL. OySTERS. ANn .Su,«.
BREADS.


