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Corn Soup

Three pints of .nilk to one can of c.rn. one tahles.jocm

butter four rolled «oc.a Diseuits, pe,.,.er and salt to i .,U.

Mrs. Urunton.

Fishermen's Soup

..„t ., ,uu,rt«r of a poui..l of hMM into a »ttwp.,.i. au.l
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,,^K. of „acc, two bay
to th. soup »' "' ^^ ;„;^, „, „„,„„,i,,, „„c ditto of

leaves, one spoo f,,^ '^^^^ ,., cavcane, a little saRar aad

rraS, S atat-'hlllf fpiat of erea. if possible, aad it is

ready to serve.-Mrs. Mary Bate.

Ox-tail Soup

, V f..;i« set)aratinK them at the joints; put
Cut up two ox-tails, stparciuiuH

,, ^f Uuttcr 'It the bottom of a stewpan. then put

a small p.eee of b ttu at the D
^^^^_^^^^ ^^ ^^^^^^^

"";'
: sr. pirt s\W:;' JLioa^ly. antU the bottom of

a cuarter of a pound of
^^''''J^ll'^J^ ^^ tablespoon of salt

stewpan witl^three cpunrts o w^^^^^^^^^
^^^ ^^^^^^^ ^^.

and stir --;«-"^^">
.
^^^ j^/^^f"^ll of good brown gravy, or a

the stove, skim well add a ^m o g
_^^^

r r^rv^^emrX' ^1 t mh7-1^- from the bones,

stewed very tender, tnc nc h

then take them out "--«^;^^^^^^^ t^'trZ. over them,

the elear vegetable soup.-Mrs. Bate.
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