
—
-------------UÈÈÊÊÈÊÊ.*»•

8 Breakfast Dishes

BREAKFAST DISH. T„ meal Horn , or, if tlii» cannot he obtained, 
sulwditute gralmm flour in it* place, a* «I 
one cup of corn meal Hour: to this add a 
ileeert- anie evenly filial with salt. 

Iiepjwr, cayenne au(] tahlcsp.smfuls of molasses, ami lukewarm

tahlespoonful Oi rice, I foiled till soft and
drained, idd a piece of hutter, the yelk of 
an egg, one tal>1uH|ioonful of Harvey's 
Sauce, a little white
salt: set on the lire and stir well together: 
add any dressed fish cut

water sufficient to form a hatter; stir 
into pieces: through the flour well four teun|iooiifuls of 

*“rin <» grwlunlly. ami rend to tahlo. I «.king |mw.ler Wore wetting! I nit there
Holee ami Imddnuk are exrell.nl, for thi«. cake* are muc h letter mired overnight

with yeast„BUTTERED EGGS. Take four
fresh eggs, Itcut them well; put two 
of hutter into another I main; place the 
hasin in boiling water, and stir the hutte,- 
until it melts. Have ready a lined 
pan pour the eggs and hotter into it, and 
as the mixture logins to warm, pour it 
liuckwurd and forward from the

FRENCH PANCAKES. - T"minces
make French |iaiicakcs, take two i*ggs. two 
ounces of hotter, two ounves of sifted
sugar. I wo ounees of flour, half a pint of 
new milk. Beat the eggs thoroughly uid 
put them into a hasin with the hotter, 

sauce|*an which should lie lieuteu to a cream; stir in 
to the basin, that the two ingredients may the sugar and flour, and, when these in- 
!«• 11,nmugl.lv inooqnnted. Knrpreimng gred.ont. «re wellmixrel, -li, in tl„. „,i|k 
the mixture one way until it is hot. hut not 
Isiiling. and serve on hot buttered toast.

sauve

keep stirring and Uating the mixture for 
a few minutes. Serve with a cut lemon
and sugar, and pile the putieake 
dish, w itli a layer of preserves, 
lade bet w een each.

BREAKFAST CAKES -One and
one half cups of Indian meal, one and one- 
half eiip* of flour, half a cup of sugar, 
hut tii, t chs| toon in I of soda, milk and

or manna-

EGG PANCAKES -Heat .iv
egg: stir cream of tartar in the Hour aud 
dissolve the soda in a little void water; mix 
all this quite soft with milk: Uike in 
shallow pans. To l»e eaten hot with but
ter. and is very nice.

eggs
light, add some sail, and one pint of flour, 
and Mir in gradually enough milk to make 
a thin, smooth hatter. Take a hot griddle 
ni skillet, butter the bottom, and put in 
enough hatter to run over it as thin
dollar piuev. When hrown turn it. When 
done Like it out on n dish: put ,. little 
hutter, HUg.ii i.II.I (illllulnnn

BUCKWHEAT CAKES. Tin-
liest hm kwheat cakes are made with an 
addition of corn meal Hour and out meal 
Hour to the buckwheat, in this pro|wirtio 
Six cups of buckwheat, three cups of <mt

over it. Fry 
another and treat likewise, and so on until 
a plate i. oiled. Send" hot to tuhlo for 
desert or I nikfust or tea.
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KKKNCH, GF.RMAIN and SPANISH
>-*-*-* fa

taught in vTtur
home l>y the 1. C. S. Phonograph Method is theown most

successsul way to learn these languages. Free circular and demon
stration at Local Office, 205 Union Street, St. John, N. U.
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