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Plecan Nat Louaf, White Sauce
F IVE riced Potatoes, 3 tabiespoànfuis

butter, 1 teaspoonful sait, 1/3 cupfuihot miik, 5 grains pepper, '1/3 cupfuipecan nuts, 1 cupful white- sauce, parsley.To potatoes add butter, sait, pepper andhot miik. Beat with a fork untii creamyand pack into a buttered shailow pan.'Set in a pan Of bot water and let stand in amoderateiy hot oven uitil thoroughlyheated. Turn'on a bot piatter, sprinklewith pec-an nuts weil chopped. Pour

St. Patrtck's Luncheonthis year, a concentration of
Lent, if we may use the terra.
The oniy break in the days
of curtaied diet is St. Pat-
rick' s Day-and we salute it
with a menu suggestion for
luncheon. Eventhose who
dlo not make the Lentien haysones of excessive abstinence, wiil find

menus and recipes on this page to satisfy
their patrîiotic ideas of economy.

Halibut Croole

0' NE and one-haif pounds halibut,
'"2 tabiespoonfuis butter, i smaii onion,

1 bay leaf, Y2 ciove gariic, 1/C teaspoonful
cayenne pepper, 1 pint juice canned
toinatoes.

The halihut should be cut in a short
thick sire. After washing, sprinkie
blightiy with sait, meit butter in a frying
pan and brown the onion and gariic fineiy
minced in it. Add the tomato juice, bay-leaf and pepper, let the mixture come to a
boil anii pour it over the halibut which
sbouid be placed in a baking pan. Bake
in a moderate oven -for forty-five minutes
basting frequentiy with the sauce.

Mock Crabe
(bNE-QUARTER' cupfui butter, Y4

0J teaspoonful paprika, h~ cupfui foeur,
1,4 cupfuils milke, % teaspoonful mustard,
1 can corn, 1!,2teaspoonful sait, i egg,3 teaspoonfuis Worcestershire sauce.

Met butter, adid foeur, mustard, sait
and paprika, graduaiiy add milk. Tura incorn, add eggs sligbtiy beaten and theWorcestershire sauce.Pour ina buttered
baking dish or casserole, cover with onecupful cracker crumba, dot with butter
and bake tiil browned,

SMock Val Lu. fT HREE cupfuis whole wheat bread
Acrumhs, 1,4 cupful ground mixed

nuts, 1 Y cupfuis miik, 1 egg, 1 teaspoonful
union juice, 1Y4 teaspoonfuls sat, 1/8
teaspoonful pepper.

Mix ingredients in order given and Jetstand f or thirty minutes, forni into a loafandi hake in a uttered pan forty minutes.

Huntlagton Cdd Siens
(bNE small cabbage, water cress, one0 9=11niai nion, French dressilig, green

peppers.
Take off outer leaves of cabbage andi cut

into uatr.Sce as thiniy as possible,
usg "thrkie Soak in cuid water tilicrlsp drain n dry between towels.

Arrange on a bed of watercress. Cover
with one small union peeied and thinly
siced and separted into rings. Pour
over French desing andl garnish with
rings of green pepper.

Coffe. SpaMasCre.
ON E and one-half cupfuls coffee,
0 Y cupful miik, 2/3 cupfui sugar, 1

,tabiespoon gelatine, 3 eggs, Y4teaspoonful
sait, ý/ teaspoonful vaniila.

Mix coffee witii miik and one-third cup-
fui sugar, add gelatine and heat in a doubie
boiler. heat g yoiics wth remaining
sugar and the sat. Add to mixture and
couic tili it thiekens slightly. Remove
from range, add egg whites beaten until
tiff and vanilla. Muid, chili and serve

with thin cream.

We.iA RarebitTWO tablespoonfuls butter, 3,-4 pound
Tshes.e ut ito mal piecea, 1 table.-

apoonfui cornstarch, %' eupful mille, Y
teaspoon sait, V4 teaspoonful mustard.

Cook ceornstarch in the. butter, add mille
gradually. Cooke two minutes, add thecheese and tir until it is well melted.
Season, serve on crackers or toasted bread. 0

Irish Iceberg& 0

Wý'oR cupfuls water, 2 çiapfuls sugar, fu

Sonday
BREAKFAST

OrangeaCrean of Wheat

DINNER
Cream of Onion Soup Celery

Frled Fîsh Mashed Potatoes
Huntington Cold Slsw Creameti Carrots

Coffre Spanish Cream

TEA
Weish Rarehit

Stuffed Olives Fruit SaladBrown Breadi Sandwiches Molasses Caike

Creamn of Spinach Soup
Potato Nesta Stuffed Onions

Irish Iceberg Shamrock Wafers

Crackcers
Malaga Saiad

Cheese Crg

Filuets of Haibut
IWheat Crispies

racicers Cafe Noir

Monday

Stewed Fruit

Salmon Salad ucio
Plain Tapioca Pudding

DiNxga
Cream of Vegetable Soup

Lenten Croquettes

Coffee

BLucHicT

Toroato Jelly Salad Celery
Baklng Powder Biscuits Indian Tapioca

Tes Pudding

DINNER

Cream of Green Pea SoupBaked Whitefish Paprika Potatoes

Orange Puff mBns Orange Sauce

Stewed Rhubarb IloinyToasted Brown Bread Cereal Coffee
LuscinnoN

Tomiato and Celmr Sou»
Potato and Rice Patties crackeers

Tes
DINNsgPecan Nut Loal White SauceSpinach on Toast Lettuce and Pimiento SsladBiscuits Tes

Turadej,
BREAKFARt

Baked Apple Dropped EggsToast Cocos
LUerciRN

Cresm of Spinacli Sou» Toasted FingersJelIy Biscuits
Tea

Cold Halibut DNRSauce Tyrolienne
French Fried PotatoesBavarlan Creani Tes

Frîdaj.
BEE.AIFAs;T

Molded Wfheatlet wth Prunes Top of Milk
Cereal Beverage Cofftee

LuNciigox
Ilot Flnnan Iladdie Canapeài Lettuce Salad
Rye Bread and Butter Tes

DiNwERPas Roat Maqhed Potatoes
Lettuce Mayonnaise

Coffee Cream Cake
Saturd.jy

Coddled Apples Ceresi, Top Mille«
Wlsole Wheat RoUas Ceres! BeVerage

Squash Fritters eyCrackeers oe

Black eBasa SoupO'Biien Potatoes Corn SouffleCress Salad Mayonnaise DresmlngCa-ned Fruit Coffee

Crackers
Tea

Sund4 sy

Oranges

Coffee
Di3NNrR

Swedish Baked Haibut
julienne Potatoesl Macaroni au

Radishes
Orange Crearo

T"~
Crearo Cheese Sandwiches

Cress
Tea
Mfonday B Airs

Cereal with Stewed Figs Mhent N
Cocoa

Rice andi Eggs Brown Bread and1
Orange Jelly IB

Mant ean Soup CrcFlorentine F.ggs Corn a la Sot
APPie Tapioca

Tmsday

Fruit Uncooked
Ccoa

Rashed BrwnToatoo &mtneal iM
Peanut Butter Sandwiches

Dimmi
Creant of Vecgetable SouaEscallaped Corn Moided Spinach,. E1

QLettuce
Ginger Pudding Foany
Wdss.adkKY

Bran ar,..

ltulled Oasi
Rice Muffins

Potato Chowder

HomeCannd onas

Wsr Tune Cake
77thray

BizEAKFAST
Stewed Dried Apricets S
Toast ce

Creani Potato Soup FriedIm
COML

Brown Betty

Creain of Spinsch Sou»
Glazeri Sweet Potatoces l'tCottage Pudding R-ot Ch-

BRARAST

LUNCRON 
Top

Brown Bread F

Baked Pot

ft BoilIed
ýreal Bey

friday

Cheese On Toast
Lemon jelly VW

Wafers
DINNERz

Baked Whltefish Cunri
Lettuce and Cran with

Banana Pie
Sturda,

BaBauAApple
K<entucky Spoon Bread

Mock 4rabs
Bread Fingers Celery Grape as
Smsll Cakes

DoîNER
Mode Veas!Loaf
Watercras Fi"
Jellled Prunes

~oflea

hi,,tlnnGn çr Puddino

0eer NE..HALF cuPful butter substitute,tter d C ros C uu 2 tl s 1iî o ?nfuls sugar, 2 eggs,hIQo]c esauce flmky four, 3 Pful Water' '23,' cupfuis
teaspoonfuls baking powder,Iliin inteaspoanfulat, !4 cupful CantonHomiy gnge, i tablespoonful -nger syrup.Cee Cfe Cream shortening, atd ugar and eggswell beaten, tilen add milk anti water

hipped Cresm xethnflour, ,kngP ti adsalt.
with ginger syrup Turn into buttered

Tat Rot Fusnan Haddie Cana pes

(0 NE:HAL-F tabiespoonful choppedo- nions. 2/3 tabiespoonful butter,
Gratin 2 mushrooms 2 tabiespoonfuls flour,2/cupfui niiik 2 tbiespon.fulsgrtedCoffee cheese, yoika of' 2 eggs, i cupfui flaked
Celery finnan haddie, Sat, cayenne.Ca F utry fi and imushroonîs chopped inCake buttr fie minutes, add flour and miik,when boiling addt graited cheese, egg yolksWeil beaten and finnan haddie. Seasonmuffin with Sait and cayenne. Pile on pieces o3ftoasted bread, sprinkie with grateti cheeseandi buttered crumbs andi bake until
Butter brown.
iscuits 

Pusa Roat
outona T REE-QUARTERS cupfui stale dryUtheru .Lbreadcrumnbs i tablespoonful sugar,

n cupful1ea PUIP, YÏ cupfui wainutmet, gg, 54' teaspoonful sait, 1/8Cere~ai teaspounful ppper, U4 cupfuî nxelted but-Toast ter. %' cupi Umiik.
Mix hreadcrumbs*With pea puip (canneddfis pea-q forced through puree strainer). Addsugar, walnut mneats flnely choppd, eggsiightly beatensait, pepper and meitetibutter, then add muik. Turaita a smialpani lined wth parafi ae.Cvraiýanish ke in a sl, ove.fn fo r.minu e an

Saucefryran ts

Su,.dÎ,h Me.d Hoaisut
Ml NEadone-half pound sice hlbt
MlIký rich POnfut uwdered sugar, homecasined toiatos 2leed union, 1/3 cup-

Ciean and wiP halibut, place in earthenbaking dish. Prinkie with sait andi pep-Per and brush oves- with melteti butter.
dihs Drain cannedti t eos andi measure.Tes There shoulti be one cupfuî of puip. AtitetUar and spread over fish. Cover withunion, peeied andi thiniy sliceti. BakeE-Rgs twenty minutes. Add ii nik or creani anderagze bake ten mi'nutes. Garlsh with parsiey.

lhed egetal
Coffee

Wafers
ànd Nut Salad

Tes

Rie. Border
enci Dresglng

Biscuits

Somerset Smle.

S NELTS, sait, ppe, lenion juice,

m ite,dipsa mle,rofln four abisute
cpa l twhit suorht suanchovy essence anti1f3w drupoeonl

juie. uatbeone sauce, es ortnruuad

ameits add butter andi chupem ar-sley.
Comnbine mixtures andi coul, shape, dip lacrumbs anal if desireti in egg andi crunibs
again. Fry la deep fat, drain on browa
Paper, serve with tumnato sauce.

C.Jd HâiEst, S.. lin

TJ WO unlice halibut, % cupfui

Mayonais, !6 tablespoonful capers,
Stablespoonfui parsley, 1 giierlein, 2

outer sina, boue ant ilu. Mask witlifollowing sauce--ChOP capers, parsieyandi gherlin, add tq amayonunaise andi beat
ia tomnatopuree.

Menus for teLast Two Weezku of Lent

BREAKFAST

Boiled Whratlet Creara

BREAxFAsT
Cream

Cocoa .v4n

1

BR"xp.tm
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