
TÉe, MAGýc Coolc Boex

HOW TO WARM ÔVER, COLD
FRAGMENTSý

SliCes of cold toast beef If rare, may be
brolled quickly and served with butter. ssLIt, pep-
pet, etc. 1 , wé,, done, watrn up ln :a brown
gravy. Have the gravy hot, and put the slices of
=eÉt Into It Don't lét- them e0ok, büt warm
through only, -as - long cookin g in 'the wIll
make the meat tough. Then of the =ining
scrapS of meat, with a few yffltableâ, make a
"tew. with dumplIng's, Irhe: bôlfeo, finally. will
make good soup stoëk for varicun soUpiL The
fa-t May bte tried out, CISxilled. useil:,fo<r dti»fngs.
and thea 11nally. for lacap,:oo that no "Ion of the
Pýecej of toast, béëf Itadý.k«h thrownlýýy,_ and,
all has been good.

SE-Elr CROýiJE+ýrÉt
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been molstened with the stock, then beaten yolks
of 2 cKgH, pep ., salt. and onionjulog. W.he-n
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