
THIRD WEEK—SUNDAY—MONDAY.

SUNDAY.

BEANS, SAUTE. .

MADE MUSTARD.

ICMANGE.

lay in salted
stew with the

Macaroni al Napolitano
'
i lb. of macaroni.
2 nice sweetbreads.
1 small onion, minced.
Parsley, pepper, and salt.

2 tablespoonfuls of butter
Wash the sweetbreads;

water fifteen minutes, and
omon inapint of cold water, a little salt;

?h«i*^T'.^"^y.^* ^^«° by cutting into

tl tlT Pu^"'- •

^^^ ^^^ macaronilhen
you have broken it into small bits, and cook

fh« h*o»"K ".k".'^^'''
b"* °°^ *° breaking, inthe hot broth fr -n which you have takenthe sweetbreads and strained the onionStew in a farina-kettle or tin saucepan set in

•

bu teVfnt'otf
'°P *'^ -eetbreadrstfr'the

Dutter into the macaroni, which should haveabsorbed all the broth ; then the minced
sweetbreads. Season with pars ey, ~pper
watr bit'r/ '^l-^'y --^djeave InKotwater, but not over the fire, five minutesbefore turning into a deep dish.

Potatoes au Naturel
Are, with all their high-sounding name onlvge homely vegetables boiled in theirSPut on in cold water, bring to a slow boiland mcrease the heat until a fork w U^iScethe largest. Throw in salt ; turn off evl^
i™P°f 'he water; set back on the rang?
without the cover, for two minutes toX^
peel, and send to table in a napkin.

^'

French Beans, Saute.
Open a can of French or " string " beans

l^uT.Z'^ ^'T"".'
^^ boil if tETci

liquor, adding a little cold water, if neededfor twenty minutes. Drain, return to the

^dTl7^^ two tablespoonfuls of butter

stantlv 2 h
^^^} f"^ P^PP^""- Toss con-

,stantly with a fork until they are hissinehot, but not until they scorch.^ Serve Khot vegetable dish.

Apple Sauce.

.

Pare. core, and slice tart apples, and stewm water enough to cover& und? theybreak to pieces. Beat to a pulp with a goodS "mT' -^Plenty^of^ugar S
ft will Jln^ *'°°,"«''

i^?""
^^^^--^l "eals, as

It will keep a week at this season.

Made Mustard.
4 tablespoonfuls English mustard.
2 teaspoonfuls of salt.
The same quantity of salid oil and white

^
beating very hard at the last, when the
P'^SPf.'' consistency has been gained.

Ihjs is far superior to mustard as usuallymixed . jr the table.
""u^iy

Narcissus Blancmange.
I quart of milk.

1 package of Cooper's gelatine, soaked in
,
two cups of cold water.
Yolks of 4 eggs, beaten light. %
2 cups of white sugar.
Vanilla and rose-water for flavoring
Less than 2 cups of rich cream.
Heat the milk to scalding ; stir in gelatineand sugar When these a?e dissdvfd taJe

h»L "P^n^ and pour, by degrees, over thebeaten yolks. Return to the%aucepan and

fri i -'"f P°'°* •« reached. Takefrom th« range, flavor with rose-water andpour into a mould with a cylinder in the
centre, previously wet with cold water Nextday turn out upon a dish with a broad

^lu^' '""^ ^" ^^^ ^°"°^v '° the middle

^!} A a"""^^"^-
whipped light with a little

l°ZZl "J?^"" ''a^
^''''°'^ ^'th vanilla.

Pile more whipped cream about the base.
Send your coffee around after the blanc-mange has been eaten. A spoonful ofwhipped cream, without the vanilla win

give a touch of elegance to the beverage.
Let this happy thought come to you whileyou are preparing the cream, and before the
flavoring goes in.
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I teaspoonful of pepper.

frnnl"^^"
*° ™*''® * ^"'ooth paste-that

fromoelery or onion pickle, if yWhave it.

to£?he?'"'^'** k''' r«*'* P'PP*^ ^°d ««>ttogether, wet, by degrees, with vinegar.

variety soup.
BEEF PUDDING. SCORED POTATOES.

canned peas. mixed pickles.

apple meringue,
crackers and cheese.

Variety Soup.
Chop a quarter cf a small cabbage a

turnip, and some sweet herbs ; cover with
cold water, and heat to boiling. Throw off
the first water, and add a quart more of cold
Put in the roast-beef bones, after you have
cut off the meat, with a slice or two, or bone
of ham. Stew all two hours at the back of
the range. Half an hour before dinnerwarm up what was left from Sundays soup!strain the hr,t i;^..^. : u:-t. ' . . r-

etc., have boiled, into this. Pick out bits ofbones and meat from the colander, mashing
the vegetables as little as possible

; put these
into the soup, with any macaroni or beans
you may have left over ; season to your lik-
ing; simmer for ten minutes ; thicken with


